Yuusepsurer y beorpany - IOJbOIIPUBPEJIHU ®AKYJITET
UN3BOPHOMBETR®Y

Ilpeamer: U300p HACTABHUKA Yy 3Balk-¢ U HA PAJHO MeCTO — PeI0OBHH pogdecop 3a y:Ky HAYUHY
obJsacT Ynpasibame 0e30eqnomhy u KBaJauTeTroM XpaHe

Onnykom U36o0puor Beha Ilosmompuspennor dakynrera (6p. 400/9-3/1 ox 28.06.2018. roaune)
uMeHoBaHa je KommcHja 3a oleHy KaHaujaTa NMPHjaB/bEHUX HA PACIHCAaHH KOHKYpC 3a H300p
JeTHOT HAaCTaBHUKA y 3Bamkbe€ W HAa PAaJHO MECTO PeloBHOr mpodecopa 3a YKy HaydHy oOsact
VYrpaspame 6e30enHomhy u kBanuteroM xpaHe. KoHkypc je 00jaBJbeH y OrjJacHUM HOBHHaMa
Hammonanne cinyx0e 3a 3anonubaBame ,,IlocnmoBu” ox 18.07.2018. roguHe W Ha KOHKypC ce
pHjaBuIIo 3 KaHIUAATA.

Komucuja obpazoBana Pemewem M360pHor Beha Ilossonpuspennor dakynrera YHuUBEp3uTeTa y
beorpany 6p. 400/9-3/1 ox 28.06.2018. roaune 3a n300p HACTaBHUKA y 3Ba€ U 3aCHUBAE PaHOT
OJIHOCa JeAHOT penoBHOT Tpodecopa 3a yxKy HaydyHy oOjacT YmpaBibambe Oe30enHomnthy wu
KBAJIUTETOM XpaHe, y cacrtaBy: llpeacemaBajyhu - np Awnzapeja PajkoBuh, pemoBHU mpodecop
[TossonpuBpenHor ¢akynrera YHuBepsuteta y beorpany, np Tawma Thupkosuh-Bennukosuh,
penosau npodecop Faculty of Bioscience Engineering, University of Gent, Belgija, np Hunocnas
Hukuhesuh, penosuu npodecop Ilossonpuspentor daxynrera Yausepsurera y beorpany (koju je
MOJIHEO OCTaBKY Ha wiaHcTBO y komucuju 04.10.2018, 3aBeneno moxa peanum Opojem 22/726), Huje
JOCTaBHIIA TIOTHHCAaH pedepar o MpHjaBJbeHUM KaHIUAaTUMa y poky on 60 naHa y CKiIagy ca il
12. u 13. IlpaBuiHMKAa O HAYMHY M TOCTYNKY CTHIakba 3Balkba W 3aCHUBaMka PaJHOT OJHOCA
HacTaBHUKa YHuBep3uTera y beorpany (I'omuna LV, 6poj 200, 23. HoBemOap 2017. ronune).

Hexan ¢daxynrera, npod. ap Jyman KukoBuh, mo ciyx0eHO] Ay>KHOCTH mpeiaxe M36opHOM
Behy, y ckiany ca wi. 13. [IpaBuiHMKa O HAUMHY U MOCTYIIKY CTHIIamka 3Bamba M 3aCHUBaba PajHOT
oJlHOca HacTaBHMKa YHuBep3urtera y beorpany (I'onuna LV, 6poj 200, 23. noBembap 2017.) HOBY
Komucujy y cacraBy: Ilpencenasajyhu - ap IIpenpar Ilyha, penosuu npodecop IlossonpuspenHor
dakynrera YHuBep3uteta y beorpany (yxa HayyHa obnact: TexHoyiornja aHMMallHUX IPOU3BOJA),
ap Hparojno OO6panosuh, pemnoBHu mnpodecop y mnensuju IlossonpuBpenHor daxynrera
VYuusep3uteta y beorpany (yxa HayuHa obOmact: TexHonomka MHKpoOHojorgja), np Munnia
[Tojuh, Hayunu caBeTHuK, HayuyHu mHCTUTYT 3a mpexpambene Ttexnosoruje, HoBu Can (yxka
HaygyHa oOnact: I[Ipexpambeno mHxkemepcTBo). M360opHO Behe Ha cemnmiu 29.11.2018 romune
notBplhyje npeasoxkeHy KOMHCH]Y.



Ha ocnHoBy npernena npujaBa u octaje NpuiIokKeHe TOKyMeHTauuje cBa 3 kanauaara, Komucuja y
cactaBy: IlpenacemaBajyhu - np Ilpenpar Ilyha, pemoBuu mpodecop, ap parojio O6pamosuh,
penoBHu mpodecop y mnenswju u ap Mwunmma Ilojuh, nHayunu caBetnmk, M30opHoM Behy
[MoseonpuBpeaHOT (hakynrera mogHocu cieachu:

NU3BEHOITAJ
Kannnnatr — Uianja ‘Bexuh

1. Bbuorpadcku noganu ap Uiauja ‘Bexuh, Baupenuu npodecop

Hp Unuja Hekuh, Banpeanu npodecop, je pohen 28.08.1968. ronune y beorpany, rae je 3aBpuino
JIE0 OCHOBHE IIKOJE (Oeo je noxahao u 3aeépwuo y I puxoj) n rumHasujy. MammHcku (pakynTer
Vuusepsutera y beorpany ymucao je mikoscke 1985/86 roaune, a cTyauje je 3aBpuno maja 1993.
TOJIMHE.

HIkoncke romuHe 1993/94 ymmcao je MOCIEAMIUIOMCKE CTyluje Ha MammHCcKoM (dakyarery y
beorpany. Marucrapcky te3y je oaopanuo 23.05.2000. rogriHe U THME CTEKao 3BambE MarucTpa
TEXHUYKUX HayKa - O0JIACT MOJHONPHUBPEIHO MAIIMHCTBO. JJOKTOPCKY AMCepTanujy je oa0paHuo
26.10.2006. rogune Ha MamuHckoMm dakynrery y beorpagy M THMe CTeKao 3Bame€ JIOKTOpa
TEXHUUYKHMX HayKa - 00J1acT MalIMHCTBO.

Onnykom Hayunor Beha Mammnckor dakynrera Yausepsurera y beorpany ox 19.04.2001. rogune
(6p.599/1), np Wnuja Hekuh je uzabpan y 3Bambe UCTPAKUBAY CapaTHUK.

CTpy4YHH HCIUT, TPONHCAH 3a JUIUIOMHPAHOT MAIIUHCKOT HHXCHEpa, IOJ0KHUO je TMpel
KoMucujom MuHuctapctBa ypOanm3ama u rpaheBune PemyOmuke CpbOuje (6p.4878/M 00
18.12.2002.).

Onpnykom VYmpaBHor oabopa HMuxkemepcke xomope Cpouje on 20.04.2006. romune, np Wnwmja
bBexuh je HOCWIall JMIIEHIIE OATOBOPHOT MPOjEeKTaHTA ~TPAHCIOPTHUX CpEICTaBa, CKIIAIUIITA,
MAaIIMHCKUX KOHCTPYKLHMja U TeXHooruje” (nuyenya op. 333 D227 06).

VY nepuony 1994-2000, np WUnuja Hekuh je paguo y MHcTUTYTY 32 Mana u cpenmwa npeayseha y
beorpany, Ha MecTy IupeKTopa IEHTpa 3a MEHAUMEHT TOCIOBE (45 koncarmuue nociosa). On
1994. no 2002. roauue, pamuo je (part - time) y komnanuju ITN Food Business Development y
beorpany Ha MecTy caBeTHHKA 3a pa3Boj, IJI€ j€ YU€CTBOBAO y peaju3aluju mpeko 35 mpojekaTa u3
00J1aCTH MOJHONIPUBPEIHE MEXaHU3allM]je U TpexpaMOeHe HHIyCTpHjeE.

Tokom 2000-2001 roauue, KaHAWAAT je PagUoO Kao ACHCTEHT Ha NpeaMeTHMa YIpaB/bame
kBaauTeToM M Cucremu ynpap/bamba KBAJIUTETOM Ha TexHudykoMm dakynarety ~Muxajio
[Tynun” y 3pewanuny (Yuusepsumem y Hogom Caoy).

On 2000. mo 2004. romuue ap Wnumja Bexuh je pammo y xommanuju American Quality and
Environmental Group (AQE Group) y beorpany Ha mMecty pernoHamHor meHayepa 3a Mcrouny
EBpony, a Ha mocimoBuMa oOOykKe W KOHCAITHHIAa y OOJacTH ympaBibama Oe30enHomhy u
KBaJIUTETOM.

VY nepuoay 2004-2006, kanauaar je paguo y kommanuju American Assessment Services - Europe
Ha MO3MIIMjU peruoHaHOT MeHarepa 3a Mcrouny EBpory 3a 1Ba amepudka cepTuUKanoHa Tema:
AQA International - 3a cepruduxanujy ISO 9001, ISO 14001, BSI OHSAS18001, ISO/TS 16949 u
World Registrar Group - 3a HACCP ceprudukamujy. YV nepuoay 2006.-2008. paguo je kao
BIacHUK U jupektop kommnanuje Scientific Consulting Services, rae je ©uo oaroBopaH 3a
MEHAIMEHT KOHCAJITHHI TIOCIOBE - OOyKe, IOCIOBHU pa3BOj, capamby Ca KOHCYITAaHTCKUM
opranuzanujama y Esponckoj Yauju u CA/I.

[Topen HaBeneHor, np Mnuja Hekuh je 3aBpimo Buiie mehyHapoaHO MpU3HATHX 00YKa, 3HAYAJHUX
3a Hay4YHY 00sacT Ynpasibame 0e30enHonhy 1 KBaTUTETOM XpaHe, U TO:



— OOyka 3a 3axTeBe HoBe Bep3uje ctannapaa ISO 9001:2015 - cucrem ynpassbama
kBanuteroM (Lloyds Register — LRQA, centem6bap 2015)

— OO0yka 3a 3axTeBe HOBe Bepauje ctanaapaa [SO 14001:2015 — cucrem yrpaBibama
3amtuToM xuBOoTHE cpeaune (Lloyds Register — LRQA, aBryct 2015)

— IIposepaBame mo SQSM memu McDonalds (Lloyds Register - LRQA, centem6ap 2012)

— IIposepaBame mpema FSSC 22000 (ISO 22000 + ISO/TS 22002-1) memu (Lloyds Register —
LRQA, cenrembap 2010)

— TIlIposepaBame npema FSSC 22000 (ISO 22000 + PAS 220) memu (Lloyds Register —
LRQA, janyap 2010)

— T'nmobanne nmpoBepe kBanuTeTa, 6€30€IHOCTH XpaHEe U 3aIITUTA KUBOTHE cpeauHe y The
Coca-Cola Company (The Coca-Cola Company, GAO Training, Ghent, Belgium, mapt
2009)

— TlIpoBepaBame 100pe nmpousBohauke mpakce, TPETMaH BOIC; TPOU3BO/IA Ta3UPAHUX
HAIMTaKa; IPOU3BO/ha HEra3upaHUX HAMUTAKA; YIIPAB/bakhe OTIAMMA; TPETMaH OTIIaHUX
Boja (The Coca-Cola Company training modules, jaynyap — mapt 2009)

— Kypc 3a Boaehe nposepuBade cuctema yrnpapibama 0e30eaaonthy xpanom npema 1ISO
22000:2005 /IRCA akpeautoBan kypc/ (Business Edge, Limerick, Ireland — centem6ap
2006)

— Kypc 3a Bonehe nmpoBepuBade cucrema KBanureTa rnpema cepuju cranaapaa ISO 9001:2000
/RAB akpenutoBan kypc/ (American Quality and Environmental Group, Chicago, Illinois,
USA, oxTtobap 2002)

— Kypc 3a Boxehe mpoBeprBaye cuctema yrpapibamba 3allITUTOM )KHUBOTHE CPEIHHE TpeMa
cepuju ctagaapaa ISO 14001:1996 IRCA akpenutoBan kypc/ (Nigel Bauer & Associates,
London, UK, cenrrem6ap 2002)

— Kypc 3a Bogehe npoBepuBaue cuctema kBanurera npema cepuju crangapaa ISO 9001:1994
/RAB akpenutoBan kypc/ (Auditors Training Institute, Chicago, Illinois, USA, HoBemGap
2008)

Ho cama je HemocpemHO ydecTBOBao M peanm3oBao mnpeko 500 mpoBepa cucrtema yIpaBibarmba
6e30ennomhy xpanom (FSMS), cucrema ymnpaBmbama kBanuTeTroM (QMS), cucrema ympaBibama
3amITuTOoM XuBOTHE cpeanHe (EMS). buo je cynepsuzop Boaehux nposepusada 3a FSMS/HACCP,
QMS u EMS. Pagno je no cajna 3a mer cepTu(UKAMOHUX Tena, U TO JBa aMmepuuka (AQA
International, World Registrar Group), aBa Opurancka (DAS Certification, Lloyds Register —
LRQA) kao u 3a jenno ¢pannycko (Bureau Veritas).

VY 3Bame JOLEHTAa 3a YyXYy HaydyHy obOnact YmnpaBibame Oe30eqHoumhy M KBaIMTETOM XpaHe

(Yuueepsumem y beocpady - I[lomonpuspeonu ¢haxynimem), nzadbpan je 2008. roaune (omtyka 612-
31/57-08 ox 15.10.2008).

VY 3Bame BaHpeIHOT Mpodecopa 3a y)Ky HaydHy oOnacT YmpaBibambe 0e30enHomhy u KBaTuTETOM
xpane (Vuusepzumem y beoepaody - I[lowmonpuspeonu ¢haxynmem,), nzabpan je 2013. romune
(omnyka 61202-5362/2-13 o 12.11.2013).

Kanmunar np Unmja Hexkuh roBopm €Hriecku, a CIyXH ce TPUKUM, (DpaHIyCKHM U PYCKUM
JE3UKOM.

2. Marucrapcke M TOKTOPCKe Te3e

Marucrapcka Te3a: ,JllpuMeHa uH(MOPMAIMOHMX TEXHOJIOTHja Yy TMPOIECY IPOjeKTOBama
HOJHOIIPHBPEIHAX MAaIllHA Ca IOCEOHMM OCBPTOM Ha IIPOjeKTOBakEe MalldHAa 3a 00pamy
3emsbumTa”’, MamuHcku gaxkynarer YHuBep3utera y beorpany (oooparena 23. 05. 2000. 2ooune).

JlokTopcka aucepranmja: ,,OnTuMu3anmja >XKUBOTHOT IUKIYCa CAMOXOJHHX IMOJHOIPUBPETHIX
MammHa” - MamuHcku dakynret YHuBep3utera y beorpany (oooparena 26. 10. 2006. 2ooune).



3. Oo6aBe3HH yCJIOBH
3.1 HacraBum pan

3.1.1 HacraBHAa aKTHBHOCT

On u3bopa y 3Bame gouenta (2008 — 2013), ap Mnuja Bekuh je u3Boano HacTaBy - MpejaBama U
BOKOE - M3 YETHPH JUCHUIUIMHE HAa OCHOBHMM aKaJeMCKHM CTy[IHjaMa, U TO. YHNpaBibambe
3aIITHTOM KMBOTHE CpeIdHE Yy MNPOM3BOAILH XpaHe (2+2); YmnpaBbame KBAJUTETOM Y
npousBoamu xpane (3+2); Yupasibame pecypcuMa y npousBoamu xpane (2+2); TpomkoBu
0e30eIHOCTH W KBAJIMTETa XpaHe M TeXHHKe Modosbiiama (2+2), Koju ce U3BOJC Y OKBHPY
cTyaujckor nporpama I[IpexpamOena TexHosoruja.

On u3bopa y 3Bame BanpeaHor mnpodecopa (2013 — 2018), np Nnuja Hekuh je nzBoauo HacTaBy —
npejiaBamba U Bex0Oe — Ha CBUM HUBOMMA CTY/IH]ja, U TO:

OcHOBHE aKajieMCKe CTy/aHje

Ynpasbame KBAJIUTETOM y NPOU3BOAKLU XpaHe (3+2). Ob6aBe3Hu npeaMeT, CTYAUjCKH MIPorpam
[Tpexpambena TexHOJIOTHja, MOAYJ1 YIpaBibambe Oe30eqHomhy M KBAIUTETOM Yy TPOU3BOIHHU
XpaHe; W300pHH TpeaAMET MOIyau: TeXHOoJorHja KOH3epBUCaka M Bpewma M TexHoyoruja
AHUMAJTHHUX TIPOM3BO/IA.

Texnuke nodopmama kagurera (2+2). O6aBe3Hu npeaMer, CTyAUjcKu mporpam IIpexpambena
TEXHOJIOTHja, MOAYJ YTIpaBibamke 0e30eqHomhy 1 KBaTUTETOM Y TIPOU3BOIEHH XPAHE.

Yiupas/bawe 3alITHTOM KHBOTHE CpelMHe Yy NMPOU3BOAILN XpaHe (2+2). O0aBe3HU MpeaMeT,
cTymujcku niporpam [Ipexpambena TexHoIOTHja, MOy YTIpaBibame 0e30eHonhy u KBAIUTETOM Y
MPOU3BOJBLM  XpaHe, HM300pHH TpeaMeT MOAynau: TexXHONorvja KOH3EpBHCAkba U Bpeba,
TexHomoruja aHUMAIHUX TMPOU3BOJIA, TEXHOJIOTHja PpPaTapCKUX MPOU3BOJa, Mukpoduogoruja
XpaHe.

MacTep akageMcKe CTYaHje

Hanpeane Merone ympaB/bamba KBAaJUTETOM Yy mnpousBoamu xpane (5+0+0+3). M30opuu
npeaMmer, cryaujcku mporpam IlpexpamOena TexHosioruja, Moayn YipaBibame 0e3z0enHomhy u
KBaJIUTETOM XpaHe.

HNuankaropn epeKTHBHOCTH 3aLITHTE )KHBOTHE CpeIuHe Yy Mpou3Boamu xpane (5+0+0+3).
N30opHu mpenmer, cTyaujcku mnporpam IlpexpambeHa TexHosioTHja, MOIAYJI YIIpaBJbame
6e30eaHomhy M KBaJIMTETOM XpaHe M cTyaujcku mporpam IlosbompuBena, moayn Menuopanuja
3€MJBUIIITA.

Ceprudukanuja n akpeautanuja y npexpamoenoj unaycrpuju (5+0+0+3). U30opuu mpeamer,
ctynujcku nporpam [IpexpambeHa TeXHOIOTH]a, MOAYIN YTIpaBibamke 0e30eqHomhy 1 KBATUTETOM
XpaHe U XeMHja XpaHe.

JIOKTOpCKE aKajeMCcKe CTyauje

NHkewepUHT yNpaB/balkba KBAJUTETOM Yy MNPOM3BOAKBU XpaHe (3+3), m300pHU mpeamer,
cryaujcku mporpam [IpexpamOena TexHooruja.

Opal0pana morJjaB/ba M3 YNPaB/bakba KBAJIWUTETOM Y NPOM3BOAKM XpaHe (7+5), uzbopHu
npeaMeT, cTyaujcku nporpaM IpexpamOena TexHosoruja.

OpadOpana mnorJjap/ba M3 3alITHTE KMBOTHE CpPeIMHE Yy mMpexpamMOeHoj TexHosoruju (7+5),
U300pHU TIPEIMET, cTyaujcku nporpam [Ipexpambena TexHooruja.



VY OKBHpY HAaCTaBHHX aKTUBHOCTH aHT@)XXOBaH j¢ Ha M3paal AWIUIOMCKHX, MacTep M JTOKTOPCKUX
pamoBa, TNpH dYeMy je OHO aHra)XoBaH Y OCMUIUbABaKYy, OpraHu3aliju Hu U3BOhemYy
SKCIIEPUMEHTAIIHOT JIeJ1a, Ka0 U MHCamkby 3aBPIIHUX PasioBa.

3.1.2 OmueHa nearomkor pajaa y cTyeHTCKHM aHKeTaMa

VY 3Bawmy gomenta (2008 — 2013) omeHe cTyaeHaTa CBUX CTYIUJCKHUX Tpyla Ha CTYIUJCKOM
nporpamy [IpexpambeHna TexHOJIOTH]ja, HACTABY M3 MpeIMeTa YNPaB/bame 3alTUTOM KMBOTHE
cpeauHe Y MPOU3BO/KBM XPaHe OIEHUJIO je MpoceduHoM orieHoM o 4,54 no 4,85. [Ipoceuna onena
CTyJieHaTa rpyme 3a Ynpapibame 0e30eqHonhy 1 KBAIUTETOM XpaHe, YKyIaH KBaJIUTET HACTaBe U3
npeaMeTa Ympap/bambhe KBAJIUTETOM Y TNPOHM3BOAKH XpaHe, YNpaB/bame pecypcuMa Yy
npou3BoAbU XpaHe U TpomkoBu 6e30eTHOCTH U KBAJUTETa XPaHe U TeXHHKe MO00/bIIAA,
OIICHUJIO j€ MMPOCEYHOM orieHoM oA 4,72 no 4,94.

On u3zbopa y 3Bame BanpenHor npodecopa (2013 - 2018) Ha ocHoBY nmogaTtaka CTyJIeHTCKE CITyxK0e
[TossonipuBpenHOT akynrera YHHUBEp3UTEeTa y beorpamy, mpeko aHOHUMHUX CTYJICHTCKUX aHKeTa
BpEIHOBaE nenaromkor paaa ap Mnuje bekuha onemeno je ouenama ox 4,49 no 5,00.

I npenver — Ymnpasibame 3amITuTOoM :kuBoTHe cpeauHe (Y37KC). Monynu: Texuonoruja
KoH3epBHucama U Bpema (KB); Texnonoruja anmmanaux npoussozaa (TA); TexHomoruja parapckux
npousBoja (TP); Ynpasibamwa 6e30ennomhy u kBanutetroM xpane (Yb).

Ouene 2015/2016: Y3XKC (TA) — 4,71 (3umcku cemectap); Y3XKC (KB) — 4,45 (3umcku
cemecrap); Y3XKC (TP) — 4,66 (3umcku cemectap); Y3XKC (TP) — 4,65 (3umcku cemectap)

Ouene 2014/2015: Y3XKC (TA) — 4,68 (3umcku cemecrap); Y3XKC (KB) — 4,68 (3umcku
cemectap); Y3XKC (TP) — 4,57 (3umcku cemectap); Y3XKC (Yb) — 4,90 (3umcku cemecrap)

Ouene 2013/2014: Y3XKC (TP) — 4,49 (3umcku cemectap); Y3XKC (KB) — 4,73 (3umcku cemectap);
V3XKC (TA) — 4,46 (3umcku cemectap); Y3XKC (VB) — 4,92 (3umMcku cemecTap)

II npeamer — Ynpasibame KBajauTeTroM y npoussoamu xpane (YKIIX). Moaymu: Texnonoruja
KOH3epBHucama U Bpemwa (KB); Texnonoruja anumanuux npousbojaa (TA); Texnomoruja patapckux
npousBoja (TP); Ynpasmama 6e30eanonthy u kBanureroM xpane (Yb).

Ouene 2015/2016: YKIIX (Yb) — 4,58 (neTtwu cemecrap)

Ouene 2014/2015: YKIIX (YB) — 4,86 (neTtwmu cemecrap)

Ouene 2013/2014: YKIIX (KB) — 4,69 (;retmu cemecrap); YKIIX (YB) — 4,76 (netu cemecTap)

Ouene 2012/2013: YKIIX (TP) — 5,00 (metwu cemectap); YKIIX (KB) — 4,77 (netwu cemecrap);
YKIIX (YB) — 4,77 (netwu cemectap)

III npeaver — VYmnpasbame pecypcuma (YIIPE). Moayn VYmnpasmawa 0e30ennomhy u
kBaymteToM xpane (Yb).

Ouene 2013/2014: VIIPE (Yb) — 4,95 (netmu cemecTap)
Ouene 2012/2013: VIIPE (YB) — 5,00 (netmu cemecTap)

IV _npeamer — TpomkoBu 0e30e1HOCTH M KBAJIUTEeTAa XpaHe U TexHHKe modobmama (TBKX).
Monayn Ympasibamwa 0e30eanomhy u kanuterom xpane (Yb).

Omuene 2013/2014: TBKX (YB) — 4,97 (3umMcku cemecTap).

3.1.3 O6e36eheme HaCTABHO-HAYYHOT MOAMJIATKA

VY nocagammem paxy np Mnuja HBekuh 6mo je ykymHo 47 myta meHTop (1 JOKTOpCKa qucepranmja,
12 macrep u 34 mumuiomcka paga) u 29 nyra wian Komucuje (1 nmokropcka aucepranuja, 2
CIeNMjaTMCTHYKA pajaa, 9 MacTep paga u 17 IUIUIOMCKHX pajoBa).

IToce u3bopa y 3Bame BaHpeaHOT npodecopa 6uo je 10 myra MeHTOp oa0pameHnX Mactep u 15
myTa MEHTOP OAOpameHUX IUIUIOMCKUX pamoBa. Cama je MEHTOp jeHe JOKTOPCKE aucepTaIuje



Koja je y uzpaau. [locie nzbopa y 3Bame BaHpeaHor npodecopa, 6uo je unan Komucuja 3a ondpany
cnenujamuctuukux (1), macrep (9) u quruiomckux paaosa (6).

MeHTOp J0KTOPCKe AucepTanuje (01 u3060pa y 3Bame BaHpeAHOT npodecopa)

1.

Hy6OpaBka Ulkynna: ,,Yuampeheme OpXHBOI KBaJuWTeTa Huieher mMeca M MPOU3BOAA O
nuneher Meca y maHiy wucxpane®, aemembap 2015. Omryka HacrtaBHo-HayuHor Beha
[TosmonpuBpenuor dakynrera, YauBep3utera y beorpamy (392/3-3.1 ox 23.12.2015.), u onnyka
Beha nHayunux obmacti OMOTEXHHMUYKHX Hayka YHuBep3utera y beorpany (61206-1201/2-16 ox
13.04.2016.).

MenTop MacTep paaosa (o1 u300pa v 3Bamh-¢ BaHpeaHor npodecopa)

1.

10.

Kpuctuna Bupmanosuh: ,mpouena pusuka u benefit assessment NPUIMKOM KOH3YMHparmba
yu3zabpaHux mnpexpamOeHux mnpousBoaa™, ¢edpyap 2018. Mentop: np Wmmja Dekuh,
Yuusepsutet y beorpany, [lossonpuBpenuu daxkynrer.

Jenena Ukowosuh: ,,IIpumena QFD MmeTone Ha OLlEHY CEH30pHUX KapaKTEPUCTHKA KBaJUTETa
BUPIIJIM ca PA3IMYUTHM CajprKajeM 3auMHCKor Omsba®, cemntembOap 2017. Mentop: ap Wnuja
Bexkuh, Yuusepsurer y beorpany, [lossonpuspentu gpaxynrer.

Mwmna Ilomouh: ,IIpuMeHa KOHTPOJHMX KapaTa 3a KOHTPOIY OCHOBHUX (H3UYKHX
napamerapa Tpu Bpcre Oenmx mneuuBa’™, centemOap 2017. Menrtop: np Wnmja Bekuh,
VYuusep3utet y beorpany, [lossonpuBpennu daxynrer.

JoBana PamucaBmeBuh: ,Ilpuvena wuHmekca kBanuTeTa 3a ja0yke CylmIeHE pa3IHYUTHM
TpeTMaHUMa Yy TOKY poKa Tpajama‘, cenremOap 2017. Menrtop: ap Unuja HBekuh, YHusepsuter
y beorpany, [TossonpuBpenau Gakyirer.

Capa Pajuh: ,Ilpumena nnaekca KBaquTeTa 3a oleHy jaOyka cymenux y scCO2 y TOKy poka
Tpajama“, cenrtembap 2017. Mentop: np MWnmja Dexuh, VYuusepsurer y beorpany,
[TossonpuBpeHu GakynTer.

JoBan Unuh: ,,IIpumena QFD 3a oneny kBanuteTa jabyke CylIeHE Pa3IMYUTUM TPETMaHUMA y
TOKY poka Tpajama‘, centemOap 2017. Menrop: np Wnuja Bekuh, YHusepsurer y beorpany,
[TossonpuBpeHu GakynTer.

I'opana JoBanoBuh (Bykuh): ,,HuBo 3Hama o 06e30enHOCTH XpaHe pajHHKa y OOjeKTHMa
unaycrpuje Meca y Pemybmuuum Cpbuju®, centembap 2016. Menrtop: ap Wnuja DHekuh,
VYuusep3utet y beorpany, [lossonpuBpenuu daxkynrer.

Mapujana JXuBanoBuh: ,,YnpaBpame ajepreHuMa y mpexpamMOeHO] WHAYCTPUJU — 3aKOHCKE
obaBe3e u 100pa npousBohauka mpakca®, mapt 2015. Mentop: ap Wnuja Bekuh, YHusepsurer
y beorpany, [lossonpuBpenau gakynrer.

Becna Casuh: ,KBamurer nexnapamuja y Penmyomunu CpObuju, Beorpan, oktobap 2014.
Menrop: ap Unuja Bekxuh, Yausepsurer y beorpany, [Tosbonpuspennu paxynrer.

Hanujena Jlyuunh: ,,AHanu3a craBoBa MOTpoIllaya W KBajHUTeTa JAekiapauuja y PenmyGmuium
Cpbuju“, beorpan, jyau 2014, Menrtop: np Wnuja bHekuh, Yuusepsurer y beorpany,
[TossonpuBpeHy hakynTeT.

Ynan koMucCHje TOKTOPCKe AucepTanmja (o n300pa y 3same BaHpeaHor npodgecopa)

1.

WBana Mapkosuh: ,,OnTuMu3anyja napaMeTapa yrnpaBbaukor jeja cucreMa KoJIop copTepa 3a
HEJIECTPYKTUBHO COPTUPAE MOJBONPUBPENHUX MpousBoaa™, aBryct 2017. Ominyka 6p. 1564/3
o 31.08.2017 Mammucku @akynrer YHuBep3urera y beorpany.

YjaH KOMHCHje CIeNujaJuCTHYKOT pajia (01 H360pa v 3Bamke BAaHPeIHOT npodecopa)

1.

Mapuja I'ajuh; ,,AHanu3a OpUCYTHOCTH (U3MYKMX KOHTaMHUHEHaTa y TpaHaMa npexpamoOeHe
uHaycrtpuje’, janyap 2015. Omnyka 277/1-9.2. ox 30.10.2013 TlossonpuBpennu Qaxynrer
YHusepsurera y beorpany.



YjiaH KOMUCH|je MacTep paxoBa (01 u300pa y 3Bam-¢ BaHpeaAHor npodecopa)

1.

[lapesuh JoBana: ,,IIpoBepa nepdopmMaHCH IECKPUNITUBHOI CEH30PHOI MaHeda y IMOCTYIKY
UCTIIUTUBAkba CEH30pHE OAPKHMBOCTH cymieHe jadyke®, 2018. IlospompuBpeanu ¢akyaTer
VYuuBep3utera y beorpany.

I'opan J[lpomwak: ,,CEeH30pHO HCIHTHBAaKE TEKCType mpousBoaa”, centemoOap 2017
[TossonpuBpenuu dakynrer Yuusepsurera y beorpany.

Karapuna CranucasspeBuh: ,,CeH30pHO UCTIMTUBAKE OJPKUBOCTH CyIIeHE jaOyke™, cenreMoOap
2017. IoseonipuBpeaHu dakynaTeT YHUBep3uTeTa y beorpany.

Ana Jlopomku: ,Benefit assessment W merora ynora y mpoueHH pusuka“, jyau 2017.
[TossonpuBpenuu dakynrer Yuusepsurera y beorpany.

Jbuipana PatkoBuh: ,IlpoBepa mepdopmaHcH NeCKpUNTHBHOI CEH30pHOr manena‘, maj 2017.
[ToswonpuBpenan pakynrer YHuBep3uteTa y beorpany.

Mumuna 3npaBkoBuh: ,,[IpomeHa OHONIOMIKMX CBOjcTaBa M IMapamerapa KBaJUTETa BOJCHOT
eKCTpaKTa mamnumoHa (Agaricus Bisporus) TOkoM poka Tpajama *“, maj 2017. [TossonpuBpeHu
daxynrer Yausep3urera y beorpany.

Tujana Jlazapos: ,,HuBo 3Hama o 6e30eaHoctu xpane y beorpany u Hosom Cany*, dbebpyap
2016. [TossonpuBpenuu akynrer Yuusepsurera y beorpany.

Mapwuja Jlazapesuh: ,,IlpumMeHa pasnmuauTUx MeTOAa 3a aHAIU3Y Mapamerapa 0e30eTHOCTH H
KBaJIUTETa MPOW3BOJA TUNa cupHU HaneB”, HoBemOap 2015. IlossompuBpenuu daxynrer
Yuusepsurera y beorpany.

Jenena Jammh: ,,.3akoHCKM OKBHpH 3a YHOTpeOy HYTPUTHUBHHX M 3IpaBCTBEHHX H3jaBa y
PenyOnumm Cp6uju, EBponickoj Yuuju u Amepunu®, janyap 2015. [lossonpuBpeanu dakynrer
Yuusepsurera y beorpany.

3.1.4. YyOenunum, NpakTHKYMHU, MOHOTpaduje

[Ipe n3bopa y 3Bame BaupeaHor npodecopa, n1p Mnuja HBekuh je 06jaBuo yetupu yribeHuka:

1.

Panosanosuh P., Beknh W.: "VYopasbambe KBAIMUTETOM Yy TMPOIECHMA TPOU3BOIKE XpaHe',
[Tomonpuspenuu dakynrer YHausepsurera y beorpany (2011); ISBN: 978-86-7834-133-5
Bekuh HN.: "Merone mobosblama CUCTEMa yIpaBibama 0e30eAHoImhy W KBaIUTETOM Yy

npou3Boawu xpane", [TosonpuBpennun ¢axynrer YauBepsutera y beorpamy (2010); ISBN:
978-86-7834-103-8

Bexkuh N., Ilyposuh [I: "Vrpaspame oapkaBameM y Ipou3BomHu xpane", I[lossonpuspesau
dakynrer YauBep3utera y beorpany (2010); ISBN: 978-86-7834-094-9

bekunh WU.: Ynpaspame 3alITUTOM KUBOTHE CPEAUHE Y POU3BOAKBY XpaHe, [losponpuspeHn
daxynrer YauBep3utera y beorpany, beorpaza (2009); ISBN: 978-86-7834-093-2

On um3bopa y 3Bame BaHpeAHOr mpodecopa, 00jaBHO je TpU TNoOrNaBka y MelhyHaponHuM

MoHoTpadujama:
1. Dijekic I., Tomasevic I. (2018). Chapter: Quality tools in improving quality assurance and food

control (pages 63 — 104). Book: Food Control and Biosecurity, Volume 16. 1% Edition.
Publisher: Academic Press. Editors: Alexandru Grumezescu and Alina Maria Holban (ISBN:
9780128114452)

Smigic N., Djekic 1. (2017). Chapter: Food safety — regulation and standards (pages 531 — 562).
Book: Food Safety and Protection. Publisher: CRC Press — Taylor and Francis Group, Editors:
Ravishankar Rai, A. and Jamuna Bai, A. (ISBN: 9781498762878)

Tomasevic, I., Djekic, 1. (2016). Chapter: HACCP in fermented meat products (pages 512 —
534). Book: Fermented Meat Products: Health Aspects. Publisher: CRC Press — Taylor and
Francis Group, Editors: Nevijo Zdolec (ISBN: 9781498733045)



3.2. Hay4yHO-HCTpaKUBaAYKH paj

3.2.1. O0jaB/beHM M CAONIITEHN HAYYHO-HCTPAKMBAYKH PagoBH

TokoMm nmocanmammer paga ap Mnuja Bekuh je camocTtamHo U y capaimy ca JPYTUM ayTopuMa y
nomahuM U MeljyHapOIHUM dYacolucHMa 00jaBHO, WJIM CAOMINTHO Ha CKymoBuMa YKymHO 180
HAYYHUX PaJoBa, KA0 ¥ MAruCTapCKy TE3y U JOKTOPCKY TUCEPTALIU]y.

Jlo u360pa y 3Bame BaHpeaHor npodecopa objaBuo je 106 pamoBa, MarucTapcky Te3y u JOKTOPCKY
JIUcepTalujy, a rmocjiae u3dopa odjaBuo je 74 HaydHa paga. YKynHO je o0jaBuo 50 HaydyHUX pajoBa
ca SCI nmucre (ox xojux cy 10 u3 kareropuje M21a - me)yHapoaHu yaconuc U3yeTHUX BPEIHOCTH,
14 u3 kareropuje M21 - BpxyHcku Mehynapoanu ydacomnuc, 10 u3 kareropuje M22 - HCTaKHYTH
mehynapoanu yaconuc u 16 u3 kareropuje M23 - mehynapoanu vacommc), on dera 44 mocie
n3bopa y 3Bame BaHpeaHor npodecopa (mpuior 2.1).

Ha ocnoBy ykymHOr O6poja 00jaBJbeHUX pazoBa, KaHAWAAT j€ TIpeMa METO0JIOTHjU MHUHHCTapCTBa
IpOCBeTe, HayKe M TEXHOJIOIIKOr pa3Boja PemyOimke CpOuje ocTBapHO YKYIHH KOS(PHIIM]EHT
HayuyHe KomneTeHTHOocTH M=441,6 ox yera je npe nzbopa y 3Bame BaHpeaHor npodecopa M=121,6
a mocJie u3bopa y 3Bame BaupenHor npodecopa jomr M=320,0.

Tabena 1. Pe3yaTaTu HAYy4YHO-UCTPAKUBAYKOI Paja KAaHIMAATa

Jo uzoopa y 3same | Ilocie nzdopa y 3pame

Karteropuja ny6aunkanmje BaEp. npodecop BaH, Ipodecop YKYIIHO
bpoj bpoj bpoj bpoj bpoj bpoj
panoBa 0oxoBa panoBa 0o10Ba panoBa 0010Ba

Monorpaduje, moHorpadgcke cryauje, reMarcku 30opaunu melynapoanor 3nayaja (M10)

Monorpadcka cTyamja/moriaBibe y KbU3U
MI12 wmm pan y TeMaTcKOM 300pHHKY 3 12 3 12
MehyHapoaHor 3Hadaja (M 14 = 4 6ona)

PapnoBu o0jaB/beHn y HayYHuM 4yaconucuma melynapoanor 3nauaja (M20)

Pan y melynapoaHoM gaconmcy U3y3eTHHX

BpenHocTH (M21a = 10 6omoBa) 10 100 10 100
Pazn y BpxyHCKOM Mel)yHApOTHOM 4acOMUCy

(M2] = 8 Soj1082) 4 32 10 80 14 112
Pan y ucrakaytom meh)ynapoaHom

gacomnucy (M22 =5 6o110Ba) 10 &y 10 50
Pan y melyyrapoaHom uacomucy (M23 =3 2 6 14 42 16 48

6011a)

360pHunu MehyHapoaHuX HayyHHX ckynoBa (M30)

[penaBame 10 MO3UBY ca MelyHapoJHOT
CKyIIa IITAaMIIaHO Y LEIUHH (HEOITX0IHO 2 7 2 7
no3uBHO mucMo) (M31 = 3.5 6ona)

IIpenaBama Mo no3uBYy ca Mel)yHapoaHOT
CKyma mramnaHo y m3sony (M32 = 1,5 1 15 1 15
6o1a)

CaomuTeme ca MeljyHapoIHOT CKyma
mrammnatno y uenuan (M33 =1 6ox)

Caommreme ca Mel)yHapoIHOT CKyTia ’ 1 5 3 8 4
mrramnano y m3soay (M34 = 0,5 6oxa)

PanoBu M yaconucumMa HalMOHAJIHOT 3Ha4aja (M50)

Paﬂ y BOILehCM JacoIucy HalluOHAJIHOT

3Haudaja (M51 =2 6o7a) ! 2 U L 8 16
Paj y yacomnucy HalMOHAITHOT 3Ha4aja

(M52 = 1,5 6on) 12 18 12 18
Pan y mayunom waconucy (M53 =1 601) 24 24 3 3 27 27




Kareropuja ny6anxannje Jo uzdoopa y 3Bame | Ilocie nzdopa y 3Bame VKYTIHO
BaHp. npodecop BaH. npodgecop
bpoj bpoj bpoj bpoj bpoj bpoj
pagoBa 0o10Ba paaoBa 0ongoBa panoBa 0ongoBa
IIpenaBama Mo MO3MBY Ha CKYNOBHMA HAIIMOHAJIHOT 3Ha4aja (M60)
CaonmTeme ca CKyla HAIlMOHATHOT 3Havaja
mramnado y nenwan (M63 = 0,5 6oxa) 52 26 1 e 53 26,5
CaommTeme ca CKyIla HAIIHOHAJHOT 3Havaja 3 06 3 06
mraMiano y uzsoxny (M64 = 0,2 6ona) ' '
Onopamena gjokTopcka qucepranuja (M70)
Joxropcka nuceprammja (M70 = 6 6omoBa) 1 6 1 6
YKYIIHO 107 121,6 74 320 181 441,6

Jo wu3bopa y 3Bame BaHpegHor mnpodecopa kaHaumaT je objaBuo 4 paga y BPXYHCKOM
mehyHapoaaoMm gacormcy (M21), 2 pama y mehynapomnom vacomucy (M23), 6 caommrema ca
MelyHapoaHOr ckyma mramnano y uenuHu (M33), 2 caommrema ca MelhyHapogHor ckymna
mramnano y u3Bony (M34), 1 pan y Bogehem waconucy HannonanHor 3Hadaja (MS51), 12 pamosa y
Yaconmucy HalMoHaNHOT 3Hauaja (MS52), 24 pana y Hayunom daconucy (M53), 52 caommreme ca
CKyITOBa HAI[MOHAIHOT 3Hayaja mraMnado y neiauau (M63), 3 caommremne ca cKyna HaI[HOHAIHOT
3Hauaja mramiano y u3soay (M64), marucrapceky te3y (M71) u nokropcky nucepranujy (M72).
[Tocne u3zbopa y 3Bame BaHpenHor npodecopa ap Mnuja HBekuh objaBuo je 3 mornasba y KmbHU3U
(M14), 10 pamoBa y MelyHapogHOM uacomucy wu3y3eTHuX BpemHoctd (M2la), 10 pamoBa y
BpxyHCKOM MehyHaponHom uvacomucy (M21), 10 pagoBa y uctrakHyToM Mel)yHapoJHOM YacOMHCY
(M22), 14 panoa y mehynaponnom vaconucy (M23), 2 npepaBame 110 IO3UBY ca Mel)yHapoaHOr
ckyna mrammnano y uenuau (M31), 1 npeaaBame 1o mo3uBy ca Mel)yHapoJHOT CKyIa IITaMIIaHo Y
u3Boay (M32), 7 caommrema ca Mel)yHapoIHOT CKyma mramiano y uenunu (M33), 6 caonmrema
ca meh)yHapoaHor ckyna mramnaso y uzsoay (M34), 7 pagoBa y BojaeheM yaconucy HallOHaJIHOT
3Hauaja (M51), 3 paga y HayuyHoM yaconucy (MS53) u 1 caonmreme ca cKyna HallMOHAJIHOT 3Hauyaja
nIramiano y nenuau (M63).

Ananu3a pagoBa: Hayuno-ucrpaxuBauku pan ap Mnuje Bekunha y nepuony mpe u mocie u3dopa y
3Balke BaHpenHOr mnpodecopa je OMO pa3HOBpPCAH U MOXKE CE€ CHCTEMAaTHU30BaTH y HEKOJIMKO
Hay4yHUX 00J1acTu, U TO (@) aHaiIM3a CUCTEMa YyIpaBJbamka KBAJIMTETOM M NPUMEHA ajaTa KBaJuTeTa
y MHAYCTpHUjU XpaHe; (0) aHaiM3a KBajJIMTETa MpexXpaMOeHHUX NMpou3BoAa; (1) aHaIM3a KOHLENTa
O0e30eqHOCTH XpaHe; (/) aHalM3a yIpaBjbamka 3alITHTOM KUBOTHE CpPEAMHE KAaO0 U JKUBOTHHUX
LUKJTyca MpexpaMOeHUX MPOHU3BOJIa; (€) OCTaIM paloBH KOjU Cy 00YXBATWIIM pa3IMYUTe JUMEH3H]je
ynpaBibamka 0e30e1Ho1Ihy U KBAIMTETOM XpaHe.

VY npBy rpymny pajgoBa aHaJM3Upa C€ CUCTEM YIpPaBJbakba KBAIUTETOM y MHAYCTPHjH XpaHEe Kao U
IpUMEHa ajaTa KBaJIUTeTa y MHIYCTpUjU XpaHe. PanoBu cy oOyxBaTmiu mpoOieMaTuky yBohema
cucTeMa KBaJIMTeTa, MPEAHOCTH M HEJOoCTaTaka YBEJCHUX CHUCTeMa, aHAU3y edeKaTa o] yBeICHUX
cucreMa, TmapaMmeTrpe e(QeKTHBHOCTH Tpolieca Yy TpexpaMOeHWM TIOTOHHMMA, AaHaJIHu3y
HEyCarjameHOCTH Y YBEJCHUM CHUCTEMUMa KBAINTETA Kao M MUTamba METOJO0JIO0THje MPOBEpaBama
cucremMa kBanmuTera. OCHM CHCTeMa KBAIWTETa, Yy OBY TPYIy CHaaajy W PaJOBH O alaTHMa
KBaJIUTETa IJ/Ie je aHAJIW3MpaHa MPUMEHAa OCHOBHMX ajara KBAJINTETa y INOTOHUMa WHAYCTpH]je
XpaHe, TpUMeHa ,lean KoHIleNTa W ajara KBaJIMTeTa W3 Jena ,lean manufacturing®,
PEMHKEHEPUHT M CTATHCTUYKa KOHTpoJa mpoueca. Pagosu (4, 5, 6, 7, 8, 9, 10, 15, 16, 19, 26, 27,
28, 29, 40, 44, 66, 68, 69, 70, 71, 73, 74, 75, 77, 79, 80, 88, 89, 95, 96, 97, 98, 104, 124, 139, 158,
163, 175, 176, 180)

Hpyra rpyna pajoBa aHaau3upa KBaJUTET IMpexpaMOeHUX MPOHM3BOAA M 00yxBara MpOOIEeMaTUKY
KBaJIUTETa MPOM3BOJIa Ka0 M NMpUMEHY ojapeheHHX MeToia / TeXHUKa / ajara y OLIEHH KBaJUTETa
npexpaMOeHUX IPOU3BO/IA U YCIIyra U3 yriia mpou3Bohada u norpomada. Dokyc je 6Mo Ha YUTaBOM
HU3Y DPA3IUUYUTUX MpexpaMOeHUX MpoHM3BOJa M TO jabykama, IJbMBaMa, BONHMM TONHMH3MMA U
npemnapaiyjama, Ipou3BOAMMa OJf Meca, IPOU3BOJMMA OJl MJIeKa, BONHMM COKOBHMMA, Kao U Ha
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JIeKJIapaljamMa 1 KBAIMTETY yciyra y pecropanuma. Pamosu (18, 22, 36, 54, 56, 107, 120, 121,
123, 126, 130, 131, 132, 134, 140, 142, 143, 144, 145, 147, 148, 150, 153, 161, 168, 169, 170, 171,
172)

KonnenT 0e30eMHOCTH XpaHe je aHaTW3WpaH Kpo3 MPU3MY MPEAYCIOBHUX IPOrpaMa, MpUMEHE
HACCP xon1enTa kao U aHaju3e CHCTeMa yIpaBibama 0e30eaHomhy xpaHe, o1l yBohemwa, Mpeko
NPEJHOCTH W HEJOCTaTaka YBEJICHHMX CHUCTEMa JI0 OCTBApeHHMX e(dekarta W HeycarJalleHOCTH.
Hajsehu neo pagoBa je oOyxBaTHO MOTOHE 3a MPOU3BOJAY MPOU3BOAA JKUBOTHECKOT MOPEKIIA,
Meca W MIIeKa. Y3 TO JIe0 panoBa ce 0aBHO XUTHJEHCKHUM JIM33jHOM OIpeMe Yy IOTOHHMMA,
napamMeTpuMa IMpoIEeCHe XUTHjeHe Kao M aHAIM3H MpHCycTBa onpeheHnx KoHTamMuHeHata. PajgoBu
(2, 3,13, 23, 31, 32, 33, 34, 37, 55, 109, 113, 114, 116, 117, 118, 122, 125, 129, 133, 135, 136, 138,
149, 156, 157, 162, 165, 166, 167, 178)

AHanu3a yrpaBibamka 3alITUTOM XHBOTHE CPEIMHE Yy MHIYCTPHjU XpaHE je OoOyXBaTWiIa pajoBe
KOju ce OaBe mMpoOIeMaTHKOM yBOlema, MPEJHOCTH M HEOCTaTaKa YBEICHUX CHCTEMa 3allTHTEe
KHUBOTHE CpeauHe, edekara MpUMEHe OBHX CHCTEMa, HEYCArjalleHOCTH y YBEIEHHUM CHCTEMHMa
yIpaBJbarkha )KUBOTHOM CPEIUHOM Kao M MPOBEpa OBHX CHUCTEMa. Y3 TO OBa Ipyla pajoBa ce 0aBu
MoJIeNTiMa MPUCYTHUM y KOHIICTITY 3alITHTE )KUBOTHE CPEMHE Y MHAYCTPHjH XpaHe ca (POKycOoM Ha
aHAJIM3U XUBOTHHUX IUKIyca MpexpamMOeHUX MPOU3BOJ/a YIIIABHOM (POKYCHPAHO Ha MPOU3BOJAMMA
KUBOTHUILCKOT TIOpEKJIa M TO Meca M MJeKa Kao W Ha MapaJurMd OJP>KUBOT KBAIHTETa Y
LEJOKYITHOM KMBOTHOM Iukiycy. Pagosu (1, 24, 38, 46, 53, 57,59, 72, 110, 111, 112, 115, 119,
127, 128, 154, 155, 159, 160, 164, 173).

Ocrtanu panoBu Cy oOyXBaTHIIM pa3IMYUTE JAUMEH3UjE yIpaBbamba 0e30eqHonhy U KBAIUTETOM
XpaHe y MOrOHMMa WHAYCTPHje XpaHe Kao MITO je KOHTEKCT OpraHn3allije, MeXaHn3MHU yHanpehema
NpOBepa, TPOIIKOBU KBAJIHMTETA, 3aKOHCKA PEryJaTHBa, WHTCICKTYAIHU KalUTall, UCTPAKUBAKE U
pa3Boj, MHOBALlMje W HOBE TEXHOJIOTHje, OlleHA IMOOOJbIAmka, Pa3BOj JaHNA J00aBibaya Kao U
Crenu(PUYHOCTH MHTETPHCAHUX CHCTEMa M YIPaBJbalkhe PHU3HMIIMMA Y WHTEIPUCAHUM CHUCTEMHMA
6e30eqHocTH M KBanmuTeTa Xpane. Panosu (11, 12, 17, 20, 21, 25, 30, 35, 58, 60, 61, 62, 65, 99, 101,
102, 103, 105, 106, 108, 137, 141, 146, 151, 152, 174, 179).

3.2.2. luTupanocr

[Tpernen nutupanoctu ypaheH je Ha ocHOBY ciienehux 6a3a momaraka: Scopus (152 xerepo murara
on ykymuo 231 nutar, h-index 8), u Google Scholar, ykynuo 471 murata (444 onx 2013. roaune), h
index 11 (11 ox 2013. rogune) u i110-index 12 (12 od 2013. roxune) (ITpuor 2.4).

4. U3bOPHU YCJI0OBU

4.1. CTpy4Ho-npo¢eCHOHATHH JOTIPUHOC

On w3bopa y BaHpegHor mpodecopa OO je WiaH OpraHU3aIlMOHOT OJ00pa W/WJIM YYeCHHUK Ha
CTPYYHUM WJIM HayYHHM CKYIOBMMa HalMoHaIHOT win MelyHaponHor HuBoa (IIpwior 3.1), u To:
59" International Meat Industry Conference - MEATCON2017 - “BETTER FOOD — BETTER
LIFE”, October 1-4, 2017, 3nartubop, Pemy6muka Cp6uja; 6™ International Congress on Food
Technology ,,Current Trends and Future Perspectives in the Food sector: From novel concepts to
industrial applications®, 18-19, March 2017, Athens, Greece; International 58" meat industry
conference - MeatCon2015 - “MEAT SAFETY AND QUALITY: WHERE IT GOES?”, October
4t _ 7% 2015, 3natubop, Pemy6muka Cp6uja; 14th International Convention on Quality UASQ —
2017 ,,Quality for Europeans and world integrations®, 5-7 June, 2017, Beorpan, Penyonuka Cpouja;
13" International Convention on Quality UASQ — 2016, 315 May — 03" June 2016, Beorpax,
Peny6mka Cp6uja; 13" UASQ European quality week — UASQ EQW 2016, November, 16 - 171
2016, Beorpan, Penyomka Cp6uja; International Convention on Quality UASQ — 2015, 01% June —
05" June 2015, Beorpan, Peny6iuka Cp6uja; International Convention on Quality UASQ — 2014,
,,Quality for Europeans and world integrations*, 2" — 5" June 2014, Beorpan, Pemry6muka Cp6uja.
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[Ipe n360pa y 3Bame BaHpETHOT Mpodecopa OHO je WiaH OpraHU3aIMOHOT 000pa U/UIN yUYECHUK
Ha CTPYYHHUM I HAyYHHM CKYNOBHMA HAI[MOHAIHOT WM Mel)yHapoaHor HUBOoa U To: International
Convention on Quality YUSQ — 2011, ,,Quality for Europeans and world integrations*, 6" — 10"
June 2011, Beorpax, Penyonuka CpoOuja; International Convention on Quality YUSQ — 2010,
,,Quality Management — State of the Art and Future Development®, 14 — 16 September, 2010, Huu,
Penyonuka Cpouja; International Convention on Quality — 2009, ,,Quality for Europeans and world
integrations, May 31% — June 4" 2009, Beorpax, Peny6muka Cp6uja; International Convention on
Quality — 2008, ,,Quality for Europeans and world integrations®, May 27" — May 29" 2009,
Beorpan, Penyonuka Cp6wuja; International Convention on Quality — 2007, ,,Quality for Europeans
and world integrations, May 29" — June 1% 2007, Beorpan, Penry6muxa Cp6buja.

Kanaunar uma nompuHOoc y morieay obe3behuBama HaydHO-HACTaBHOI Mojamjarka - 47 myTta
MeHTop (1 moxTopcka muceptanuja, 12 mactep u 34 murmomcka paga) u 29 myra uian komuchje (1
JOKTOpPCKa AMCepTalyja, 2 CuenujaaiucTuika paua, 9 mactep paga u 17 TUINIOMCKHX pazoBa).

On u36opa y BarpeaHor mpodecopa 6uo je (ko)ayrop cineachux emadbopara wim crynuja (IIpumor
3.3):

— MHWspama crymuje W TpopadyH eMmHcHje racoBa crakieHe Oamte ,,Carbon footprint™ y
Konnepny bamou 3a 2013. roguny u nopeheme ca 2012. romuHoM — cTyauja paheHa 3a
KOHIIepH ,,bambu®, [Toxxapesart (2014. roguHa)

— MWspama crynuje aHanm3e pusdka mpucycTBa Oaktepuje Legionella 'y cucremy
BoJIocHa0OIeBama y xoreny ,,Crowne Plaza® (cryamja ypaleHa Ha CPIICKOM W €HIJICCKOM
jesuxy 2014. roguna)

— MWspama crymmje ,llpermen mnoctojehmx HayyHUX UCTpakuBama Yy o00JacTd pas3Boja
¢yHKIMOHATHE XpaHe W Moryhe mpuMeHe y KOHAMTOPCKO] HHAYCTPUjU* — cTyauja palhena
3a KOHIIepH ,,bamou‘, [Toxxapesarr (2014. roguna)

ITpe u3bopa y 3Bame BaHpenHOT Npodecopa, YIECTBOBAO j€ Y Pa3IMUUTHM OOJIMIUMA CTPYYHHX
AKTUBHOCTH, U TO:

— Ilpexo 500 nmpoBepa npeko apyre u Tpehe crpaHe cuctema ynpapibama 6e30e1Hohy xpaHe
(FSMS/HACCP), ympaBmama kBamureroM (QMS wu ympaBibama 3alITUTOM >KUBOTHE
cpeaune (EMS) 3a net ceptu¢ukanmonux tena

— Ilpeko 75 KOHCYNITaHTCKUX MOCJIOBa U3 00JIACTH CHCTeMa yIpaBibama 0e30eaHomhy xpaHe
(FSMS/HACCP), ympaBmama kBamuteroM (QMS u ympaBibama 3alITUTOM >KHBOTHE
cpenune (EMS)

— Ilpexo 35 mpojekata u3 00NacCTH MOJHONPUBPETHOI HHXKEHEPCTBA M IpexpamOeHe
UHIYCTpHUje

— 10 mporieHa cTama 3aIlITUTE JKUBOTHE cpeante y uuayctpuju xpane (Due Diligences - Phase
I). [Ipojextu pahenu no metomonoruju Crercke banke. [IpojexTn puHaHCHUpaHu o cTpaHe
Cgercke banke a 3a motpebe Arennuje 3a mpuBaTuzanujy Pemyommke Cpouje

On mocnenmer n3dopa OMO je PYKOBOAWIIALl / CapaJHUK y pealn3aldju clieqehux mpojexara
(ITpunor 3.4)

— Pa3Boj meromonoruje 3a oreHy go0aBihada u ormeHa mpeko S0 mo0aBihbaya KOHAUTOPCKE
WHIYCTpH]jE — IMPOjeKaT peain30BaH y capaamu ca KoHiepHoM ,,bamou*, [Toxxapear (2012
- 2017. roguHa)

— Hanumonanau mpojekar - MUHUCTapCTBO TMPOCBETE, HAaykKe M TEXHOJOUIKOT pa3Boja
Penyonuke Cpbuje ©Op. TP 31034 “Opabpane OuonomiKe  OMACHOCTH  3a
0e30eTHOCT/KBAJIUTET XpaHe AaHUMAIHOT TOpeKlia M KOHTpolHe Mepe ona (apme o
notpormiava” (2016 - manac).

[Tpe n3bopa y 3Bame BaHpeJHOT Ipodecopa yIecTBOBAO je Yy ciie/iehuM HallMOHAIHUM IIPOjeKTHMA!

— TI'pynno yBoheme cucrema kBanutera npema ISO 9001:2000 u HACCP konuenra cucrema
0e30eqHocTn xpane y mnpenyseha 3amamne CpOuje, mpojekaT (UHAHCHpPaH Off CTpaHE
International Relief and Development (neo USAid), 2005 — 2006.
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— TI'pynno yBoheme cucrema kBanurera npema ISO 9001:2000 y npenyseha 3anagne Cpouje,
npojekat ¢puHancupan ox crpane International Relief and Development, (neo USAId), 2003.

— "HcrpaxuBame OCTBapeHHX edeKkaTa y jyrocJOBEHCKHM OpraHu3aiujaMa oJ 100ujeHor
ceprtudukaTa 0 yBeJeHOM CUCTEMY KBaluTeTa" - MpojeKaT peann3oBaH 3a notpede Caera
3a KBanurer nmpu MunucrapcTBy 3a HayKy U TexHonorujy Pemybmuke Cpouje, 2000.

— "CucrteMm KBaJIMTETa Yy HPEIIIKOICKOM, OCHOBHOM M CpeameM 00pa3oBamy 3aCHOBAaH Ha
cepuju cranaapga JYC MCO 9000, momen 9001" - mpojekar peanm3oBan 3a CaBer 3a
KBIUTET MUHHCTAPCTBA 32 HAyKy U TexHONOorHjy Pemyonuke Cpouje, 1998.

— "OOpa3oBame U 3alolUJbaBamkbe¢ CTPy4Ymaka 3a yHampeheme cucremMa KBaluTeTra y
Peny6smumm Cpouju' - npojekar ypahen 3a PenyOnuuku 3aBoj 3a TpxkuinTe pajaa PenmyOiauke
Cpbuje, 1998.

On mocneamer u30opa yuectBoBao je y peunensupamy ase COST akmuje (COST Open Call OC-
2016-1, anpun 2016) ka0 U y peleH3Upamy TEXHUYKHUX peliewa, (mpuior 3.5) u To: pereH3uja
TeXxHHuukor pemema onx 23.01.2014 ayropa mpod. np Jlparama MapkoBuha u capajHuKa,
MamuHcku dakynrer YHuBep3uteTa y beorpany: 1aTo MUILBEHE O JeTHOM TEXHHUYKOM pElICHY:
M84 — MHOBHpaHO TEXHUYKO PEUICHE¢ BUOPAIMOHOT CHUCTEMa 3a KalHOpalujy, ONTHYKO KOJIOp
COpTUpame, CMp3HyTOr Boha, MpHUIpeMy Mace 3a MajJuHy TIpH3, MJEBEHma, NpeuuinhaBama U
nakoBama. PerieH3nja TeXxHUUKor pemema o1 26.12.2014 ayropa npod. ap [parana Mapkosuha u
capagHuka, MamuHcku ¢akynteT YHuBep3uteta y beorpany: nato MuUIbEHmE O jeTHOM
TEXHUYKOM pememny: M82 — MHTrerpucana pacxiagHa ¥ TEXHOJOIIKA MMOCTPOjemha y UHIYCTPUJU
3aMp3HyTe xpaHe. Penensuja TexHuuykor pemema on 26.01.2015 ayropa mpod. np [parana
MapkoBuha u capagnuka, MamuHacku (akynrer YHuBep3urera y beorpany: nato MUILBEHE O
JeTHOM TEXHUYKOM penierny: M84 — YHuBep3anHa xiaamaya 3a 1y00Ko 3aMp3HyTe IPOU3BOJIE ca
HOBOM TeXHOJOTHjoM Xiahema. Pernensuja texauukor pemema on 26.01.2015 ayropa npod. ap
Hparana MapkoBuha u capagnuka, MamuHcku ¢dakynter YHuBep3utera y beorpagy: narto
MHIIBEHE O jeJHOM TEXHHYIKOM penrery: M81 — cabupHo pacxnagHo cknamumte of 30,000 m? 3a
qyyBame MoBpha y CBEXEM CTamy.

V3 10, akTUBHO perieH3upa 3a cneaehe waconuce ca SCI mucre (mpexo 70 peuensuja), u To: M21a -
Journal of Cleaner Production, ISSN: 0959-6526, (50+ penensuja); M21 - Food Control ISSN:
0956-7135; M21 - Environmental Science and Pollution Research, ISSN: 1614-7499 (electronic
version); M21 - Journal of Environmental Management, ISSN: 0301-4797; M21 - Journal of Food
Protection, Online ISSN: 1944-9097; M22 - British Food Journal, ISSN: 0007-070X; M23 - Total
Quality Management and Business Excellence, Online ISSN: 1478-3371; M23 - Quality Assurance
and Safety of Crops and Foods, ISSN 1757-837X (online edition).

ITpe n30opa y 3Bame BaHpETHOT Mpodecopa, yYECTBOBAO j€ Y PELEH3UjH TEXHUUYKOT pellemha Of
22.04.2010. rogune paheHor y okBupy npojekta MuHUCTapcTBa 3a HaAyKy M TEXHOJIOIIKH Pa3Boj
PC, 6p. mpojexra TII 14210 "Pa3Boj mammHa u onpeMe 3a MPOU3BOAKY U Mpepaay Boha", ayropa
npod. np Jparana Mapkosuha u capagnuka, MammHcku (dakynTeT YHuUBep3utera y beorpany.
JlaTo MUIIJbEH-E O JIBa TEXHUYKA pellema, U To: M82 - MHAyCTpHjCKU MPOTOTUN JIMHUjE Ca HOBUM
MaligHaMa 3a Ce4Yeme MYOOKO 3aMp3HYTHX IUIOJ0Ba KomTudaBor Boha, M82 - IIpoTtoturcko
pelemhe BUOPAIMOHOI CHUCTEMa 3a KalnuOpalujy M ONTHYKO KOJIOp COPTHPAHE MHTETPUCAHO Y
JUHU]Yy ca MPOTOYHUM TYHEJIOM 3a 3amp3aBame, U MS82 - IlpoToTuricko pemiewme JTUHHUjE 3a
KaIuOpalujy U ONTHYKO COPTUPAE.

VYV nepuoay 2010 — 2015 mocenoBao je JUIlEHIy 3a Bojeher mpoBeprBavya CHCTEMa YIpaBJbarba
kBauTeTOM akpeauToBaH koj IRCA (OpuTaHCKO akpemuTalMoHO Teno), Opoj akpeauTanuje :
1196020. ¥V mepuomy 2001 — 2010 mocemoBao je nuIeHIly 3a Bojaeher mpoBepuBaua cucTeMa
ylpaBJbamkha KBaJUTETOM akpeauToBaH koJi RABQSA International (amepuuko — aycTpaiujcko
aKpeauTanMoHo Teno) — Opoj akpenurtanuje Q08255. ¥V mepumomy 2003 - 2011 mocemoBao je
JMIIEHITY 3a Bojieher mpoBeprBaya CUCTEMa yIpaBJbatha 3alITUTOM KUBOTHE CPEIMHE aKpeIUTOBAH
ko RABQSA International (aMepu4ko — ayCTpaliijCcKO aKpeIUTAIMOHO TeJ0), Opoj akpenuTanuje:
E052807. V mepuony 2008 - 2012 mocenoBao je nuueHIy 3a Bojcher mpoBepuBadya cucreMa
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ynpaBbama 0Oe30emnonihy xpaHom akpeautoBaH kol RABQSA International (amepuuko —
ayCcTpaliijCKO aKpeAUTALMOHO TeJO), Opoj akpenutarmje: 052807.

[Topen naBeaenor, ap Mnuja Bexuh je 1993. romune, kao wiaH mareHTHOr TuMa, y CaBe3HOM
3aBOJy 32 MHTENEKTyalHy cBOjuHy Peny6mmke CpOuje ycrnemHo naTeHTupao pememne ~Exkononku
cucreM 3a HaBoAmaBame” (No. IT- 578/ 93).

CBoje cTpyuHe aKTUBHOCTH je 00aBJbao y BHIIE 3eMajba, U To: BJP Makenonuja, XpBarcka, bocna
u Xepuerosuna, llpua I'opa, Typcka, byrapcka, Konym6uja, Xonanauja, benruja.

4.2 lonpuHOC aKaeMCKOj H IIMPOj 3ajeTHULH

On nocnenmer n3dopa 6o je wiaH oprana ymnpasbama [losmsonpuspentor dakynrera (mpusor 4.1),
U TO: med KaTeApe 3a Ynpasibame 0e30ennonihy u kBanuteToM Xpane (2017 —mana o0jaBibuBama
KOHKypca) M 4WiaH oa0opa 3a HacraBy [lossompuBpennor ¢akyirera (ucnpen MuctHTyTa 32
npexpaMOeHy TexXHOJIOrHjy u ounoxemujy (2012 — 2015).

[Ipe u3bopa y 3Bame BaHpenHor mpodecopa Ouo je nupektop LlenTpanne mnaboparopuje
[TossonpuBpenHor ¢akynrera Yuusepsurera y beorpany (2011 — 2012) kao u 3ameHuk meda
KaTeape 3a Yrpasibame 0e30eaHomhy u kBamureToM xpane (2012 — 2013).

On u3bopa y BaupenHor npodecopa, yuecToBao y pa3iMuUTUM HACTABHUM aKTUBHOCTHMA KOjU HE
Hoce ECIIb OomoBe W TO YrIaBHOM Kao HWHCTPYKTOp Ha KypCeBHMMa Yy OpraHH3aluju
npodecuoHanHuX yapyxkema u uHctutynuja ([Iputor 4.2), u To: peanu3andja pasHuX oOyka 3a
notpebe aBa ceprudukanmona tena Lloyds Register; u TUV Rheinland InterCert xao u crpydne
oOyke 3a unayctpujy (yrosop ca Carlsberg). ¥3 To Ouo je MmogepaTop Tpu OKpyrIJia cToja u To: (a)
Monueparop Oxpyrior crona: ,,be3deqHoct xpane y CpOuju — HaydHa ca3Hama U Oyayhu nzasoBu™,
y okBupy FOODStars H2020 npojekra, 17.5.2017, HoBu Can (HoBocaacku cajam); (0) Moneparop
Oxkpyrior crona: ,,Pa3Boj 6e30eHOCTH XpaHe — CCUPUIHA 3aXTEBU Mel)yHApOIHUX CTaHIap/a 3a
ynpaBsbamkbe 0e30ennomhy xpane®, 12.5.2016, beorpan (opranusarop nopran ,Kamuter™), (1r)
Mogeparop Oxpyrior crofa: ,,Pa3Boj 6€30eHOCTH XpaHe — ceUUIHU 3aXTEBU Mel)yHaApOTHUX
CTaHJapia 3a ynpasibame Oe30emnomhy xpane®, 01.10.2015, beorpan (opranuzatopu mnoprai
»~KBanutet* u [IpuBpenna Komopa CpOuje).

Mo n30o0pa y 3Bame BaHpeIHOT mpodecopa OMO je MHCTPYKTOP Ha MpeKo 75 KypceBa U3 o0jacTu
cucrteMa KBanurteTa o Tora 13 xypceBa 3a Bojehe nposepuBaue cucrema kBanurera IATCA/IPC
(#LA636)u 6 kypceBa 3a Boache mpoBepuBaue cuctema kBanurera IRCA (#A17027), buo je
UHCTpYKTOp Ha npeko 30 OOyka u3 6e30eJHOCTH XpaHe o] Tora 5 Kypcesa 3a Bojiehe npoBepuBaue
cuctema 0e30eqHocTH xpane npema ISO 22000 - IRCA (#A17189). buo je 1 HHCTPYKTOP Ha MPEKO
50 oOyka M3 3alITUTE XUBOTHE CpeAMHE Yy MHAYCTpHjU XpaHe o Tora 11 kypceBa 3a Boaehe
IIPOBEpPUBAYE CHCTEMa yIpaBibamka 3alITUTOM >kuBoTHE cpenuHe - IATCA / IPC u 3 kypca 3a
BoJiche MpoBeprBayUe CUCTEMa YIpaBJbamka 3alllTHTOM KUBOTHE cpeanne - IRCA (#A14479).

Hayunu pan ,,Cross-cultural consumer perceptions of service quality in restaurants®, ayropa Ilija
Djekic, Kevin Kane, Nikola Tomic, Eleni Kalogianni, Ada Rocha, Lamprini Zamioudi, Rita
Pacheco npornamen 3a Haj6osbu 3a 2017. roguny y yaconucy Nutrition & Food Science (u3naBau
Emerald Publishing) - (mpusor 4.3).

4.3. Capaama ca IpyruM BHCOKOIIKOJICKHM, HAYYHO- HCTPAKMBAYKHM YCTAHOBAMa y 3eMJbH
U HHOCTPAHCTBY

On u3bopa y 3Bame BaHpEAHOT Mpodecopa yuyecTBOBaO y peanusanuju cieachux mehynapomanmx
HpOjCKaTa, ca IPYruM BHCOKOIIOKOJICKUM HJIM HAYYHOHUCTPAXKUBAYKUM YCTaHOBAMa Yy 3€MJbU HIIU
uHoctpancTBy (mpwior 4.1), u To: EATMOT - Psycho-social motivations associated with food
choices and eating practices - PROJ/CI&DETS/2016/0008 (2016 — nanac); MYCOKEY -
Integrated and innovative key actions for mycotoxin management in the food and feed chain —
H2020 - SFS-2015-2 (2016 — mamac); Faster Upcoming Technology Uptake Relevant for the
Environment in FOOds Drying (FUTURE-FOOD) - H2020-SFS-2014-2 (2015 — ngawnac);
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AQUAVALENS - Protecting the health of Europeans by improving methods for the detection of
pathogens in drinking water and water used in food preparation; EU FP7 Program (2013 — manac);
COST Action Mathematical and Computer Science Methods for Food Science and Industry
(CA15118: FoodMC) (2015 — mamac); Quality control of life cycle inventory data of the milk
processing chain in France (project under supervision of The Agency for Environment and Energy
Management, France) (2015 — 2016).

[Ipe m3bopa y 3Bame BaHpEIHOT Mmpodecopa yudecTBOBao je y MehyHapomHoMm mpojekty Veg-I-
Trade. Impact of Climate Change and Globalisation on Safety of Fresh Produce overning a Supply
Chain of Uncompromised Food Sovereignty; Framework programe 7 (FP7) - EU research projects;
[MossonpuBpeauu daxynrer YHubepsurera y beorpagy. (2010 — 2013). V3 10 ydecTBOBao je y
npojekty EY - Phase two of the development of an Environmental Management System for Elektro
privreda Srbije (EPS) Europeaid/119860/C/SV/multi LOT N°4: Energy and nuclear safety; Request
N° 04SER01/06/032 (2007 - 2008) u mpojekTy cBeTcke OaHke ,,[IpaBHO CaBETOIABCTBO 3a M3PAIY
YPEJIBE o nauuHy u ycioBuma o0e30ehuBama cpeacTaBa 3a OTKIIamkambe IITETE HAHETe KUBOTHO]
CpeIVHU yCJeI MPETXOHUX aKTHBHOCTH Tpeny3eha koja ce mpuBatu3yjy (2004).

Onx mocnenmer n3bopa OMO je aHTa)XOBaH y KOMHCHjaMa Ha JAPYTHMM BHUCOKOIIKOJCKHM WIIA
HAYYHOMCTPKUBAYKKM yCTaHOBaMa y 3eMJbH miu mHOCTpaHcTBY ([Ipmior 5.2), u T0o y KomMuUCHjH
3a MPUIPEMY M3BEIITaja 32 M300p Y HACTAaBHUKA Y 3Balbe U Ha PaJHO MECTO BaHPEIHOT mpodecopa
WIA JIOIIGHTa 3a YKy Hay4yHy oOjact ,yipaBibambe Oe30eaHomhy M KBaJUTETOM XpaHe'
[TossonmpuBpenHor (hakynrera YHuBep3uteTa y beorpamy (0p. 400/7-3/2 on 28.4.2016); y komucHju
3a MPUIIPEMY U3BEIITaja 3a M300p Yy HACTAaBHUKA Y 3Bakbe M Ha PaJHO MECTO BaHpEIHOT mpodecopa
3a YKy HayuyHy oOnact ,yhopaBibame KaiuteroM™“ Dakynrera oOpraHU3alMOHUX HayKa
Vuusepsurera y beorpany (6p 05-02 /4-18 ox 19.02.2015) u y KOMECHjHU 3a JHIIEHIHPabe Tpeher
UKIyca CTyIAdja Ha CTYIOUJCKOM TMporpamy ,,YIpaBlbamkbe MpexXxpaMOCHUM JIaHIeM* Ha
TexuonomkoMm ¢akynrery 3BopHuK u IlossompuspenHom dakynrery Hcrouno Homo CapajeBo
VYuusepsurera y HoBom Capajeso, Penyosinka Cpricka, buX (6p. 07.050/612-8/14, 30.6.2014).

On wuszbopa y BaHpemHor mpodecopa TOCTOBAO U OJpKao TMpeAaBama 10 T[O3MBYy Ha
yHuBep3uterumMa Hramuju, Xpsarckoj u I'puxoj (IIpumor 5.3) m TO: mpenaBama Ha TeMy
»MoJenpamwe KUBOTHHUX IMKIyca mnpousBojga“ Ha International School on Modeling and
Simulation in Food and Bio Processes — MSFS2018, obyka y peanu3oBana y okupy COST akmuje
CA15118 FoodMC, onpskanoj y Seiano - Vico Equense, Utanuja ox 11 — 14 jyna 2018; npeaaBama
Ha TeMmy: ,,MoJenu >KMBOTHE CPEJUHE y MHIYCTPUJU XpaHe — MPUCTYN aHaIM3€ >KUBOTHOT
nukiyca®, Jlemaptman 3a npexpamMOeHu MHXKewmepuHr, DakynTeT 3a npexpaMOeHy TEXHOJIOTH]Y U
6uoxemujy YHuBep3urer y 3arpeOy, 3arped, Xpsartcka (29.03.2018); npenaBama Ha Temy:
»Mozenupame KBaIUTETa XpaHe — WHJIEKCH KBAJHUTETa W TUIAHUPAE KBAIUTETA YCMEpPEHOT Ka
notpebama kynua (QFD)%, [lenapTman 3a npexpaMOeHU HHXewmepHuHT, DakynrTeT 3a npexpamOeHy
TEXHOJIOTH]Y U Onoxemujy YHuBep3uTeT y 3arpely, 3arped, Xpparcka (29.03.2018); nmpenaBama Ha
Temy: ,,Mozaen KUBOTHE CPEelMHE Y UHIYCTPUJU XpaHe — MPHUCTYI aHaJM3e )KMBOTHOT LUKIyca“,
Jlenaptman 3a mpexpambeny texHosorujy, Alexander Technological Educational Institution of
Thessaloniki, Yuuep3urer y Conyny, Conyn, I'puka (14.09.2017) u mnpenaBama Ha Temy:
»Mojenupame KBaIUTETa XpaHe — WHIEKCH KBAJWTETa W TUIAHUPAE KBAIUTETA YCMEpPEHOT Ka
notpebama kynma (QFD)“, Jlemaptman 3a npexpamOeny TexHoiorujy, Alexander Technological
Educational Institution of Thessaloniki, Yausep3urer y Conyny, Conyn, ['puka (15.09.2017).

[Ipe nzbopa y 3Bame BaHpenHor npodecopa 6uo je rocryjyhu mpemaaBad Ha Mel)yHapOTHOM MacTep
nporpamy “Development of a MSc program in Agri-Food Science in Ibagué, Colombia” y
opranuzanuju YHausepsurera y I'enty (benruja), okrobap 2013.
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Kannunat — Becua Josanosuh

1. Bbuorpadcku noganu ap Becua Jopanosuh, HavyHu capajHHuK

Hp Becna JoBanoBuh, Hayunu capamuuk, je pohena 29.08.1970. romune y JluBHy, bocHa u
Xepuerosuna. OCHOBHY W Cpe/iby IIKONY 3aBpiimia je y Apanhenosny. Ctynuje buoxemuje Ha
XemujckoM (pakynrery YHuBep3uteTa y beorpany je ynucana 1989. rogune u qumiomupana 1995.
rOJIHE.

Opn anpuia 1996. rogune no anpuna 1997. ronune paguna je y buoxemujckoj maboparopuju 1oma
3npaBiba MiageHoBal. Ha Xemujckom (akynrery je paguia BojoHTEpcku o (hebdpyapa 1998. no
jyHa 1998. roamHe Kama ce 3amolbaBa Kao CTPYYHH CapagHUK — MPUIpPaBHHUK. Mcre roauHe
yOucyje Marucrapcke cryawje. Maructpupana je y majy 2008. rogune. JlokTopupama je y
neueM6py 2013. ronune.

Onnykom Komucuje 3a cTuiame HayqYHHUX 3Bamba XeMHUjCKoT (pakynrera YHuBep3uteTa y beorpany
on 17.12.2014. romune (6p.660-01-00042/147), np Becna JoBanoBuh je nzabpaHa y 3Bambe HaAy4HOT
capa/IHUKa.

[TocnenokTopcko ycaBpiiaBame obaBmia je 2018. roquae Ha Centre for Environmental and Energy
Research u Food Research Centre, Ghent University Global Campus (Incheon, jyxuna Kopeja) y
Tpajamy OJ1 IIEeCT MECEIH.

[Topen HaBeneHor, np Becna JoBanoBwuh je 3aBpimia HEKOJIUKO 00yKa, U TO:

— OO0yka 3a pusuke o ouonugaux Marepujana (Human health hazard, exposure and risk
assessment), mapt 2018

— IlIxona mpoTeOMuKe — TEOPHjCKH U PAKTUIHU OCHOBH, Maj 2015 — LleHTap n3y3eTHux
BPEIHOCTH 32 MOJICKYJIapHE HAyKe O XpaHU, XeMH]jCKH PaKyaTeT

— Crpykrypa Hayunux pagosa (Structure of Scientific Articles), ampm 2011, Xemujcku
daxynrer

Kannunar np Becna JoBanoBuh roBopu, YnuTa v MUIIIE €HTTIECKU jE3HK.

2. JIoKTOpCKA Te3a

JokTopcka nucepranuja: “Tuoana rpyna Cys34 xymaHor cepyma ajndymuHa: moryhHocTu u
3Hauyaj oapehuBama y KIMHNYKOj npakcu” — Xemujcku (axynrer YHuBepsurera y beorpany
(00bparena 28.0eyemodopa 2013. 2o0une).

3. O0aBe3HM yCJ10BH
3.1 HacraBum pan

3.1.1 HacraBHAa AKTUBHOCT

Jlo u3bopa y 3Bame HayuyHOr capanuuka (1998-2015), np Becna JoBanoBuh je npskana BexOe Ha
cnenehum mpenmernma: Tokcukosomka xemuja, Tokcukosomika Ouoxemuja, buorexnonoruja y
KUBOTHO] cperHU, buoxemuja n XeMmuja NpupoHUX MPOU3BO/IA.

On u3bopa y 3Bame HayudHor capaguuka (2015 — 2018), np Becna JoBanosuh je Ha Xemujckom
dakynrery YHuBepsureta y beorpany usBonuia BexOe Ha cieaehum npenqmeTnma:

OCHOBHE aKaJIeMCKe CTy/IHje:

- Tokcukornorika 6rnoxemuja (mkosacke 2017/2018; 2016/2017)

- buotexHonoruja y ;kuBoTHO] cpeaunu (mkoscke 2016/2017; 2015/2016)
- Xemwuja npupoJHHUX MpousBoja (mkoicke 2016/2017)

- buoxemuja (mxoincke 2016/2017; 2015/2016)
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Macrtep akagemMcke cTyauje:
- Toxkcukonomka xemuja (mkosncke 2017/2018; 2016/2017; 2015/2016)

On mkoncke 2016/2017 ronune, np Becna JoBanoBuh npxku rocryjyhe npenasame ,,CTpyKTypHa
Pa3HOJIMKOCT CEKYHJIAPHUX METa0OINTa )KUBOTHHa — AHUMATHU TOKCHHK ', HAa Karenpu 3a pa3suha
JKUBOTHIbA, brosomkor ¢akynrera YHuBep3urtera y beorpany (6e3 qokasa)

Opn mkonicke 2016/2017 rogune, ap Becna JoBanoBuh npku roctyjyhe npenaBame ,,MexaHuzMu
JIeJCTBa XEMH]CKUX W OMOJIOMIKMX OTPOBA‘ Ha KaTEJAPH 3a OPTaHCKY XeMHjy, XeMHujcKor (akynrera
Yuusepsuteta y beorpany (6e3 qokasa)

VY OKBHpY HAaCTaBHHMX aKTHBHOCTHU OWIIa je aHTa)KOBaHA HA 3PN 3aBPLIHMX, MACTEP U JOKTOPCKUX
pazioBa Kao 4wiaH KOMHCH]a.

3.1.2 OueHa negaromkor pajay cTyAleHTCKUM aHKeTaMa

On u3bopa y 3Bame HayuHor capaguuka (2015 - 2018) Ha ocHOBY mopataka CTyneHTCKe CiryxOe
Xemujckor (akynrera YHuBep3uTeTa y beorpamy, NMpeKko aHOHUMHUX CTYJICHTCKUX aHKETa
BpEIHOBak-E aCHCTEHTCKOT pajaa np Becue JoBanosuh onemeno je ouenama on 3,39 o 5,00.

OCHOBHE aKaJIeMCKe CTy/IHje:

- Toxkcukosnoinka ouoxemuja (mkosncke 2017/2018 — npoceuna orena 3,73; 2016/2017 —
npoceuHa oreHa 5,00)

- buorexnonoruja y sxuBotHOj cpeaunu (mkoicke 2016/2017 — npoceuna ouena 4,83;
2015/2016 — npoceuna orena 5,00)

- Xewmwuja nmpupoanux npousBoa (mkoscke 2016/2017 — npoceuna orena 3,39)

- buoxemuja (mkoscke 2016/2017 — npoceuna orena 4,96; 2015/2016 — npoceuna oreHa —
4,29 u 4,53)

Macrep akageMcke CTyauje:
- Tokcukosorika xemuja (mkosicke 2017/2018 — mpoceuna orena 5,00; 2016/2017 —
npocedna orena 4,62; 2015/2016 — npoceuna orena 4,98)

3.1.3 O6e30eheme HacCTABHO-HAYYHOT MOAMJIATKA

VY nocanammem pany np Becna JoBanoBuh unan koMucHje 3a OlieHy W/ WA OA0paHy JBE JOKTOPCKE
JUcepTalyja U YeTUPU JUIIOMCKa-MacTep paja.

YjgaH KOMHCH|e TOKTOPCKe IucepTaiuje

1. Mapuja Takuh: ,,Cemenke 1aHa, cycaMma 1 rojiMie U BbUXOBH €KCTPAKTH, (epyTUHCKa KHCEIHHA
U EHTEpOJIUTHAaHU: €PEeKTH Ha JIMMUIHU CTaTyc KoJl oco0a Ha XEeMOJHMjaliu3M, BE3UBamE 3a
XyMaHH cepyM-aJIOyMHUH in vitro u yrunaj Ha peaktuBHOCT Cys34 THOJHE rpymne TOKTOpcKa
nucepTaryja ogopamena 13.7.2016 (Omnyka 621/7 ox 09.06.2016, Yuusep3utet y beorpany —
Xemujcku (paxynrTer)

Yjian KoMHUCHje 3aBPIIHUX MACTEP PaJ10Ba

1. Cuexa Jepemuwh: ,VYTumaj cymieMeHTalydje apoHHJOM Ha PEIOKC-XOMEOCTa3y KO
nojymMapaToHana“, macrep paja onopameH y asrycty 2017, Yuuepsurer y beorpagy —
XeMmujcku (pakynTer

2. Hwujana Kypanauh: ,,Mely3aBUCHOCT MacHHMX KHCEIHMHA U TIJYKO3€ Yy PEaKLMju TIJIMKaIHje
XyMaHor cepyM-anoymuna in vitro®, 2017, Yausep3urer y beorpany — Xemujcku dakyiaTeT

3. Jenena IlerpoBuh: ,,YTHuaj anTHIenpecuBa (IyOCKETHHA Ha PEAKTUBHOCT AIOyMUH-THOJIHE
rpyme®, Mactep pan oxopameH y nenemOpy 2015, Vauepsuter y beorpamy — Xemujcku
daxynrer
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4. Tamapa Y3enail: ,,YTHIIQ] aHTUTICUXOTHKA Ha PEAKTHBHOCT aJIOYMUH-THOJIHE TPyTe*, 3aBPIIHI
pan, 2015, Yuusep3urer y beorpany — Xemujcku daxyirer

3.1.4. YyOennuu, NpakTHKYMH, MOHOTpaduje

Kanmunar nema yuoenuk. HaBogu na je xo-ayrop monorpaduje ,,Chemical and analytical aspects
of food toxicology* (mocraBibeH mpemior 3a moHorpadujy mzmaBaua MDPI Books — Publishing
Open access books & series).

Y Ouorpaduju HaBOAM Ja j€ KOAyTOp HMHTEPHHUX MaTepHjajia 3a MpeaMere ,, T OKCHUKOJIOIIKa
ouoxemwuja“, ,,Tokcukoomka xemuja‘““ u ,,buoxemmja‘).

3.2. Hay4yHO-HCTpaKUBAYKH paj

3.2.1. O0jaB/beHM M CAONIITEHN HAYYHO-HCTPAKMBAYKH PagoBH

Tokom nocanammer pana ap Becna JoBanoBuh je caMocTanHO U y capajiibu ca IpYyruM ayTopuma y
nomahum u mehyHaponHuM dacomucuma oOjaBUIIa, WM CAOMIITHIA HAa CKYHNOBHMAa YKYNMHO 58
Hay4Ha paja, Kao ¥ JOKTOPCKY JAUCEPTaIH]y.

Jlo n3bopa y 3Bame HAydyHOT capagHuKka o0jaBmia je 45 pamoBa, ¥ JOKTOPCKY JUCEPTAIH]Y, & MOCIE
u36opa objaBuna je 13 HayuHuX pajsoBa. YKyHHO je o6jaBuiia 16 Hayunux pajgosa ca SCI nucte (o
kojux cy 11 wm3 xareropmje M21 - BpxyHcku MmehyHapomanu uacomuc, 3 u3 Kareropuje M22 -
UCTaKHyTU Mel)yHaponHu dacomuc U 2 u3 kareropuje M23 - melyHapoanu vacomnuc), on yera 4
nocie n3dopa y 3Bambe HayqHOT CapaJHHKa.

Ha ocHoBy ykymHOT Opoja 00jaB/beHUX PasioBa, KAHIUIAT j€ TpeMa METOI0JI0THju MuUHHCTapCTBA
IpOCBeTe, HAyKe M TEXHOJOUIKOr pa3Boja PemyOnmke CpOuje ocTBapmiia yKYNHU KOE(QUIM]EHT
Hay4yHe KomrieTreHTHOocTH M=126,9 ox yera je npe n3bopa y 3Bambe HaydHOr capamauka M=91.9 a
nocie n3bopa y 3Bambe HayqHor capagHuka jom M=35.0.

Tabesaa 1. Pe3yaTaTu HAY4YHO-UCTPAKUBAYKOL Pajia KaHIMAaTa

Kareropuja ny6aukauuje Jo u3zdopa y 3same |Ilocie nzdopa y 3pame VKYITHO
HAYYHOT capajiHuKa | Hay4YHOT capaJHHKa
Bpoj Bpoj bpoj Bpoj Bpoj Bpoj
panoBa 0oxoBa panoBa 0o0x0Ba panoBa 0010Ba

PanoBu 00jaB/beHn y HAyYHHM Yaconucuma mehynapoanor 3naqaja (M20)
Pan y BpxyHCKOM Mel)yHapoaHOM "acormcy
(M21 = 8 6oz108a) 7 56 4 32 11 88
Pan y ucrakayroMm MehyHapogHOM
gaconmcy (M22 = 5 6o0Ba) 3 15 3 15
Pan y melhynaponnom waconmcy (M23 =3

2 6 2 6
6o1a)
360pHunu MehyHapoaHuX HayyHHX cKkynoBa (M30)
Caommirewe ca Mel)yHapoIHOT cKyma 1 1 1 1
mraMmano y nesuau (M33 = 1 6opx)
Caommirewe ca Mel)yHapoIHOT cKyma 24 12 4 5 28 14
mrammano y uzBoay (M34 = 0,5 6oxa)
IIpenaBama Mo MO3UBY Ha CKYNIOBHMA HALIMOHAJIHOT 3Ha4yaja (M60)
Caonmreme ca CKyma HallMOHATHOT 3Ha4aja 1 05 1 05
mraMiiano y nesmau (M63 = 0,5 6o1a) ' '
CaoniuTemne ca cKyla HallMOHaJIHOT 3Ha4aja
mTaMIiano y uzBoay (M64 = 0,2 6oxa) ’ 14 3 L 12 24
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Kareropuja ny6anxannje Jo uzdoopa y 3Bame | Ilocie nzdopa y 3Bame VKYTIHO
HAYYHOT capajHUKa | HAY4YHOI capagHUKa
bpoj bpoj bpoj bpoj bpoj bpoj
pagoBa 0o10Ba paaoBa 0ongoBa panoBa 0ongoBa
Onopamena JokTopcka qucepranuja (M70)
Jokropcka nuceprammja (M70 = 6 6omoBa) 1 6 1 6
YKYIIHO 45 91.9 13 35 58 126.9

o nzbopa y 3Bame HAY4HOT capaJHUKa, KaHAUAT je uMaja 7 pagoBa y BpXyHCKOM Mel)yHapoHOM
yaconucy (M21), 3 paga y ucrakunyrom MehyHapoagaom uaconucy (M22) u 2 paga y melhyHapogHOM
gaconucy (M23), 1 caommreme ca MelhyHapoaHOr ckyma mrammano y uenuHu (M33), 24
caommTema ca MehyHapomHor ckyma mrammano y u3Boay (M34), 1 caommreme ca ckyma
HaIlMOHATHOT 3Hayaja mTaMIlaHo y nesuan (M63), 7 caonmTema ca CKyla HallMOHATHOT 3Havaja
nrramIiano y uzBoay (M64), u nokropceky aucepranujy (M72).

[Tocne nu3bopa y 3Bambe Hay4dHOT capagHuka Jp Becna JoBanoBuh o0jaBuia 4 paga y BpXyHCKOM
mehyHapoaaoMm dacommcy (M21), 4 caommrema ca Mel)yHapOJHOT CKyIa IITaMIaHO y HW3BOAY
(M34) u 4 caonmTema ca CKyla HallMOHAIHOT 3Hauaja ITaMiaHo y u3sony (Mo64).

Ananu3za pagoBa: Hayuno-uctpaxxuBauku pan ap Becne JoBanoBuh y mepuony mpe u mocie
n300pa y 3Bame HAy4HOT capajiHuKa je OMO pa3HOBPCAH U MOXKE C€ CHCTEMAaTHU30BaTH Y HEKOJIUKO
HayYHHUX OOJIACTH, W TO: WCHHTHBAIE YTHIAja PA3IMYUTUX CYIUIEMEHAaTa XpaHe;, WCIUTHBAbA
Mel)y3aBUCHOCTH Pa3IMUUTUX €HAOT€HUX U €r30I€HHX CYIICTAHIIM, Pa3BOj aHAJUTHUKUX METO/a 32
npaheme MpoMEeHa cajpikaja TMPOTEMHCKUX M HEMPOTEHMHCKUX THONA W oapehuBame MacHo-
KHCETTMHCKUX TMpoduia o MpUCYCTBa pa3NIWYUTHX KOHTaMHHEHaTa. llemokynan HaydyHH omyc je
BE3aH 3a 00JacT OnoxeMuje MpoTeuHa U JIUIH/IA.

Y npBy Ipyiy paaoBa KaHIUAAT ce OaBuiia UCITUTHBAKBEM YTHUIAja Pa3IMYUTHX CyIIJIeMeHaTa XpaHe
(MacHe KHUCeNIWHE, Pa3IMYuTH Noau(eHoNn), TeIKUX Merana (0akpa), JiekoBa (aHTHUIICMXOTHKA,
aHTHUJENPECHBa) Ha BE3UBHY, TPAHCIIOPTHY M aHTHOKCUJATUBHY YJIOTY XyMaHOT cepyM-al0yMuHa —
pamoBm: 1, 2,3,8,9, 11,12, 15, 17, 18, 21, 22, 31, 32, 34, 36, 40, 43, 44, 46, 50, 52, 53, 56, 57, 58.
Y napyry rpymy pajgoBa KaHIuAaT ce OaBWila HCHHUTHBamEM Mel)y3aBHCHOCTH Pa3TUYUTHX
€HJIOTeHNX (MaCHUX KHCEIIMHA, TIIYKO3€, MAJIMX THOJA, PEaKTUBHUX TUKApOOHWIIA) M €r30TeHHX
(monu¢eHona, TEUIKUX MeTana, JIEKOBa) CYINCTAHIM HA CTENEeH HEEH3MMCKOT KapOOHWJIOBama
XyMaHOT cepyMa in Vitro u in vivo u mocienuiiaMa Ha CTpyKTypy U QyHKIujy — pagosu: 6, 10, 13,
18, 19, 23, 26, 28, 30, 31, 33, 35, 37, 38, 39, 41, 42, 45, 48, 49, 51, 55.

VY Tpehy rpyny pagoBa kaHauaaT ce 0aBuiia pa3BOjeM aHAIUTUYKUX METoja 3a npaheme npomeHa

caJip’kaja MPOTEMHCKUX M HETPOTEMHCKUX THOJIA Y CEpYMY TOKOM OKCHUIATUBHOT CTpeca — pajioBU:
3,4,5,7,10, 14, 16, 20, 24, 25, 26, 27, 29, 47

3.2.2. llmTupanoct

[Ipernen mutupanoctu ypaheH je Ha ocHOBY crnenehux 6aza momartaka: Scopus (57 xerepo murara
on ykymHo 81 nutat, h-index 6), u Google Scholar, ykymrao 106 murara, h index 7.

4. U3BOPHU YCJI0OBU

4.1. Ctpy4Ho-npodecHOHAJHH JONIPUHOC

On mocnenmwer n3bopa HUje Ouila YwiaH OpraHU3alMOHOT 0/I00pa HEKOT HAYYHOT CKyIa ajH je Ouia
YUECHUK Ha CTPYYHHUM HJIM HAYYHUM CKYIOBHMA HAIMOHATHOT WK Mel)yHapoaHOT HUBOA, U TO: [V
cummosujym Cprickor yapykema 3a mporeomaTuky - SePA, Beograd, 25. maj 2018; Serbian
Biochemical Society, 7th Conference, Beograd 10. 11. 2017; 13th Congress of nutrition, Belgrade,
Serbia 26-28 October 2016; Serbian Biochemical Society, 6th Conference, Beograd 18. 11. 2016;
Cprcko xemujcko apymiro, 53. CaseroBame, Kparyjesan, 2016; FEBS3+ Meeting Molecules of
Life, Portoroz, Slovenija, 2015; Cpricko xemujcko apyirBo, 52. caBeroame, Hosu Can, 2015.
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Kanmumar Huje Ouiia MEHTOp alld j€ Kao 4jiaH KOMHCHja 3a HM3paay 3aBpIIHUX pajoBa Ha
aKaJEMCKUM CIICLIUjaTUCTHYKUM, MacTep U JOKTOPCKUM CTyAHMjaMa U Jaja JONPUHOC Y TMOTIEAY
00e30ehrBama HayYHO-HACTABHOT MTOAMIIATKA.

CapagHuk je y peanu3alyju HAIMOHAJIHOT INPOjeKTa MHHUCTApCTBa MPOCBETE, HAayKe U
TEXHOJIONMIKOT pa3Boja Pemybmuke CpOuje Op. 172049 ,,AnepreHu, aHTUTENA, CH3UMH M MaJH
(U3MOIIONIKY 3HAYAJHH MOJICKYJIU: TM3ajH, CTPYKTYypa, GyHKIHja 1 3Ha4aj* (2011 — nanac).

[Tpe n360pa y 3Bame HAyYHOT capajHUKa YU9eCTOBaja je y JABa HAI[MOHAIHA IPOjeKTa MUHUCTAPCTBA
IpOCBeTe, HayKe W TEXHOJIOMIKOT pa3Boja Pemybmuke Cpbwuje, u To: ,JcnutuBame CTpyKType H
byHKIIHje OMOJIOMIKKA BaKHUX MOJICKY/Ia Y (PH3UOIOMIKAM H IMaToJ0mKuM crambuma’ (2006 — 2010)
U ,,MoJeKyiIcKke OCHOBe OMOXEMH)CKUX Mpolieca U BUXO0Ba MPUMEHA Y OOJIECTH WU IO/ JI€jCTBOM
cnoJeHuX (akropa‘“ (2002 — 2005).

On 2018 penensupa 3a gacormc Journal of the Serbian Chemical Society

4.2 JlonpuHOC aKa1eMCKOj U HIMPOj 3ajeTHUIH

Kanaunar je unan Cprckor XeMujcKOr JApylmTBa, buoxemujckor apymTBa M ojdopa 3a
nyonukanuje apymra (FEBS Publications Committee) u Cprickor yapyxema 3a MPOTEOMHUKY.
Tokom cBor OopaBka Ha HayyHoM kammycy y Kopeju, YHuBepsutera Ghent yuectoBana je y
HBUXOBOM IIPOTpaMy IMOCETa CPEeIBUX IKOJIA paJniia Ha pa3Bojy H yrieny Tor (akynrera, 0HOCHO
YHuBep3uTeTA.

4.3. Capaama ca IpyruM BHCOKOIIKOJICKHMM, HAYYHO-UCTPAKMBAYKHM YCTAHOBaAMa y 3eMJbHU
U HHOCTPAHCTBY

On nocnenmer uM300pa ydecTBOBala y pealM3alMju IpojeKkaTa, CTyAHja WM JIPYTHX HaydyHUX
OCTBapCma €a ApPpYIrMM BHUCOKOMIKOJICKMM WJIA HAYYHOUCTPAKHMBAYKHMM YyCTaHOBaMa y 3€MJbU HIIN
uHoctpaHcTBy, U To: FoodEnTwin project, GA No.810752, H2020 (2018-2021) kao u Further
development of chemicals and biocides products management of the Republic of Serbia“, Twining
project of the EU and Ministry of Environmental Protection of Republic of Serbia, SR 13 IB (2016-
2017).

ITpe u3bopa y 3Bame HayyHOI' capaJHHKa yuecToBaia je y npojekty Reinforcement of the Faculty
of Chemistry, University of Belgrade, towards becoming a centre of excellence in the region of WB
for molecular biotechnology and food research”. FP7-REGPOT-2010-05.

On nocnenmer n300pa oapikaia je nmpeaaBama Ha TeMy ,,Chemical contaminants and residues in the
seashells* Ha Gent University Global Campus, Department of Environmental Technology, Food
Technology and Molecular Biotechnology, Incheon, Korea 06.07.2018.
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HN3eemraj — Hetep Pacnop

1. Bbuorpadcku noganu ap Ierep Pacnop, pexoBHu npodecop v neH3ujn

Hp Ilerep Pacnop, penosuu npodecop y nensuju, je poher 28.09.1954. rogune y Jlonra Ilospana,
Peny6nnka Cnosenuja. lumnomupao je Ha YHuBep3urery y Jbyospanu 1982. roguse.

JokTopcky mucepranujy Ha I[IpexpamOeHO-TeXHONOMKOM (hakynrery YHuBep3urtera y 3arpely
onbpanuo je 1987. roqune.

[Ipema mpunoxenoj Oworpaduju 1997. romumuHe wuz3abpaH je 3a peAoBHOr Impodecopa Ha
Yuusep3utery y JbyOspanu (HayuyHa 00JIacT MHIyCTpHjcKa MHKpoOuoioruja). IleHsnonucan je
2013. ronure. Hema nmogaTaka o mpeTxoaHuM u3bdopuma y nepuoay 1986 — 1997.

Y mnepuony 2014 — 2016. rommHe pamuo je kKao penoBHU mpodecop (y HaydyHO] oOmacTu
MuKkpoOuosioruja u 6e36eqHocT xpane) Ha YHuBep3uteTy [Ipumopcka rae je menzuonucan 2016.
TOJIHE

Hp Ilerep Pacniop HaBoau na je Ouo anraxosan kao mpogdecop Ha Budapest Corvinus University y
nepuony 1994 — 2006 (obnact MuKpoOHoOJOTHja XpaHe), Kao W jJa je (OMo) aHTaKOBaH Kao
roctyjyhu npodecop Ha University of Natural Resources and Life Sciences, beu, Aycrpuja, Faculty
of Biosystemic Sciences at University of Maribor, CnoBennja u Faculty of Health Sciences at
University, JbyOspana, CioBenuja.

buo je anraxxoBan kao nposepuBad 3a ISO 9000 u ISO 22000 cranmapae 3a obmact 6e30eqHOCTH
XpaHe W YYECTBOBAO j& Kao HWHTEPHH IIPOBEPHBAY CHUCTEMa YIpaBJhbarhba KBAIMTETOM Ha
YHHUBEP3UTETUMA.

2. JIOKTOpCKA Te3a

JlokTopcka aucepranyja: " AMUIOIMTHYKA aKTUBHOCT KBaclla U CHOCOOHOCT pacTa Ha HIKPOOHUM
cyncrparuma” - YHuBep3utet y 3arpeOy — [IpexpamOeHo-OnorexHomomku Gpakynrer (00bparena
26.10.1987. 200umne).

3. O0aBe3HM yCJ10BH
3.1 HacraBum pan

3.1.1 HacraBHa aKTUBHOCT

Jo nensuonucamwa, np I[lerep Pacnop je Ha pa3nuuuTUM HHUBOMMA CTyauja (JIOJUIUIOMCKE H
MOCTIEAUIIIOMCKE) TIpe U HAKOH yCIIOCTaBJbamba BolIomCKOr Mmpolieca, Ipkao HacTaBy U3 cieaehux
peaMera:

[Tepuon 2006 - 2013 (bomomcku mporec) - moaumuioMcke ctyauje: OcHOBe OMOTEXHOJOTH]E,
WNunyctpujcka MUKpoOHoOJOrHja, YBOJ y OHMOTEXHONIOTH)y, buorexHomoruja MukpoopraHuzama,
O6e36eheme kBanuTera, buorexHonoruja xpaHe.

[MTepuon 2006 - 2013 (bonomcku mporiec) — nocieaumioMmcke cryauje: besdeanoct xpane, buomaca
U CeKyHJapHH MeTabonutw, MukpoOuonoruja u OHOTEXHOJIOTHja XpaHe, MuKpoOHojIorHja U
OMOTEXHOJIOTHja KBacala.

[Mepuon 1990 — 2011 — nmoammmomcke crynuje: buotexHomoruja xpane, bromaca u cexyHmapHu
metabonuTH, buomnpouecupame, Mukpobuonoruja xpane, WHAycTpujcka OHOTEXHOJIOTH)a,
O06e30eheme KkBauTeTa.

[Mepuon 1990 — 2011 - mnocnenuruiomMcke crynuje: buorexHonoruja, MuxpoOuosomnika
ouotexHononaruja, TexHonoruja (pepMEeHTHCAHUX MPOM3BOJA, TEXHOJOTHja MPOU3BOILE CTAPTEP
KynTypa, buorexnonoruja xpane, bezdennoct xpane, buomeaununa.
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VY mocnenmux mer roauHa, ap llerep Pacmop je Owo aHrakoBaH Ha MacTep CTyaMjama Ha
Yuusepsutety [Ipumopcka (nmepuon 2014 — 2016). HaBoau na je xao rocryjyhu mpodecop Ha
Mactep cTryaujama anraxxoBaH Ha University of Natural Resources and Life Sciences, beu,
Aycrpuja, Faculty of Biosystemic Sciences at University of Maribor, Crnosennja u Faculty of
Health Sciences at University, Jby6sbana, CiioBeHuja.

3.1.2 OmueHa nearomkor pajaa y cTyieHTCKHM aHKeTaMa

Hp Ilerep Pacmop Huje aocTaBUO OLIEHY MEOAromikor pajga y CTYIEHTCKUM aHKeTaMa 3a
MPETXOJHUX €T FOIUHA.

3.1.3 O0e30eheme HACTABHO-HAYYHOT MOAMJIATKA

VY nocamammem pany ap Ilerep Pacnop je 6o MmeHTOp Ha 46 MOKTOPCKUX aucepTanuja (y mepuony
1994 - 2018) u ma 26 macrep / Marucrapckux teza (y mepuomy 1990 — 2015). Kangumar je
JIOCTaBUO CHHCAK Ha CIOBEHAUYKOM, €HIJIECKOM W/WJIM CPIICKOM je3uKy He HaBoaehu ymory y
KoMHucHjamMa (MEHTOp / WiaH KomucHje). Y Oworpaduju HaBoAM Ja je ydecTBoBao y mpeko 200
3aBpIIHKUX PaJloBa Ha CBUM HUBOMMa cTyauja. Crucak je aat y mpuiory.

3.1.4. YuOenuuu, npakTuKyMu, MOHOrpaduje

Kangunar Huje goctaBuo mMojaaTtke o yubeHunmma a y Ouorpaduju HaBomu na je ayrop 60
MOTJIaBJba Y KEbUTaMa.

3.2. Hay4yHo-uCTpaKUBAYKH paj]

3.2.1. O0jaB/beHM M CAONIUTEHN HAYYHO-HCTPAKMBAYKH PafOBH

Tokom nocanammer pana ap Ilerep Pacnop je camocTtanHo U y capalmu ca JpyrdM ayTopuma y
nomahuM u Mel)yHapoIHUM dacomucuMa 00jaBHO, WJIM CAOMIITHO HAa CKYIIOBUMa YKymHO 276
HaY4YHUX pajioBa, Kao U JJOKTOPCKY JUCEpTalH]y.

o kpaja 2013 roauHe u MeH3UOHUCAWa, 00jaBHO je 225 paioBa, U JOKTOPCKY IUCEpTalH]jy, a y
MOCIIe AKX TIeT roanHa o0jaBuo je 51 Hayunu paa. YkymHO je o6jaBno 136 Hayunux pagosa ca SCI
mucre (o1 kojux cy 19 u3 kareropuje M21a - MmehyHapoaHM YacoNUC W3Yy3e€THUX BPEIHOCTH, 22 U3
kareropuje M21 - BpxyHcku MmehyHaponnu uyacomuc, 44 u3 kareropuje M22 - HCTakHYTH
mehynapoauu wacomuc M 51 u3 kareropuje M23 - mebhyHaponHu wacomuc), on yera 33 y
MOCJIEIIUX TIET TOAUHA (TIPUJIOT).

Ha ocnoBy ykymHOTr Opoja 00jaBJbeHUX pajoBa, KaHIHUAT j€ MpeMa METOI0J0THju MUHHUCTAapCTBA
IpocBeTe, HayKe M TEXHOJIOMKOr pa3Boja PemyOimke CpOuje ocTBapHO YKYINHH KOE(UIHjeHT
HayyHe kommnereHTHocTH M=885,1 ox dera nmo meHsmonmcama M=693,1 a y mocieamux mer
roauHa jom M=192,0.

Tabesa 1. Pe3yJiTaTH HAYYHO-HCTPAKUBAYKOT Paja KAHIWAATA

. . Jlo neH3nonuncama ¥ nociaeamux mer

Kareropuja nyoaukamnuje (1986-2013) romnna (2014-2018) YKYIITHO

Bpoj bpoj Bpoj bpoj bpoj bpoj
pagoBa 0ongoBa paaoBa O0ogoBa panoBa 0ogoBa

PagoBu o0jaB/beHN y HAYYHUM YaconucuMa MehyHapoaHor 3uavaja (M20)

Pan y meljyHapotHOM Yaconucy U3y3eTHUX

BpenHocTH (M21a = 10 6omoBa) 14 140 e 50 19 190

Pan y BpxyHCKOM Meh)yHapomaHOM Hacommcy

(M21 = 8 6oz108a) 17 136 5 40 22 176
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. . Jlo meH3noHUCama Y nociaexmux mer

Kareropuja ny6ankanmje (1986-2013) rommna (2014-2018) YKYIIHO

bpoj bpoj bpoj bpoj bpoj bpoj
pagoBa 0o10Ba paaoBa 0ongoBa panoBa 0ongoBa

Pan y ucrakayrom MehyHapogHOM

gaconmcy (M22 = 5 6ogoBa) 3 175 : o a4 220

Pan y mehynaponHom waconmcy (M23 =3 37 111 14 42 51 153

6o1a)

360pHunu MehyHapoauux HaydHHX ckynoBa (M30)

CaommTeme ca Me)yHapOIHOT CKyTia 7 7 7 7

mrramnado y nenwan (M33 =1 6ox)

CaommTemne ca Mel)yHapOIHOT CKyTia 8 4 3 15 1 55

mrramnaso y m3sony (M34 = 0,5 6oxa)

PagoBu M yaconucHMa HAHOHAJIHOT 3HaYaja (M50)

Pan y HayuyHom yaconucy (M53 = 1 6ox) ‘ 69 69 12 12 81 81

IIpenaBama Mo MO3UBY HA CKYNIOBHMA HAIIMOHAJIHOT 3Ha4aja (M60)

[penaBame 10 MO3MBY ca CKymna

HallMOHAJTHOT 3Hayaja IITaMIIaHo y NEeJIHHU 33 49.5 33 49.5

(M61=1.5 6ox)

CaommTeme ca CKyla HAIIHOHAJHOT 3Havaja

mramnado y nenwan (M63 = 0,5 6oxa) 2 1 : = 5 2.5

CaorniuTeme ca CKyla HallMOHaJIHOT 3Ha4aja 3 06 3 06

mraMnato y uzsoxay (M64 = 0,2 6o1a) ' '

Onopamena JokTopcka qucepramnuja (M70)

Jokropcka nucepramuja (M70 = 6 6omoBa) 1 6 1 6

YKYIIHO 225 693.1 51 192 276 885.1

Jlo nen3uonucama, ap Ilerep Pacnop je o6jaBuo 14 pagosa y MmelyHapogHOM daconucy U3y3eTHUX
BpenHoctu (M21a), 17 pamoBa y BpXyHCKOM MehyHapomgHoM dacormcy (M21), 35 pamosa y
UCcTakHyTOM MehyHapoaHom uaconucy (M22), 37 pamoBa y mehyHapoaHom uacomucy (M23), 7
caomnTema ca Mel)yHapoaHor ckyna mramnano y nenunu (M33), 8 caommrema ca melyHapomHor
CKyla mraMnaHo y usBony (M34), 69 pagoBa y HayuHom yaconucy (MS53), 33 mpenaBama 1o
MO3MBY Ca CKyIa HAllMOHATHOT 3Hauyaja mTammnaHo y uenuHu (M61), 2 caommreme ca ckyma
HaIMOHAJTHOT 3Hauaja mTamnano y ueiauHu (M63), 3 caonmreme ca CKyna HallMOHAJIHOT 3Haydaja
mTamMnano y uzBony (M64), u noxkropcky auceprarujy (M72).

VY nperxonnux ner roauna, ap Ilerep Pacnop je o6jaBuo 5 pagoBa y mehyHapoJHOM yacomucy
u3y3eTHuX BpeaHoctu (M21a), 5 pamoBa y BpxyHckoMm MelyyHapoaHoMm gacormucy (M21), 9 pagosa y
UCTakHyTOM MehyHapoanom uaconucy (M22), 14 panoBa y mehynapoanom uacomucy (M23), 3
caomnTema ca Mel)yHapogHor ckyma mraMiaHo y u3Boay (M34), 12 pagoBa y HaydHOM 4acOMHUCY
(M53) u 3 caomnmTemne ca CKyna HallMOHAJIHOT 3Hayaja mraMnaHo y nenusu (Mo63).

Ananu3a pagoBa: Hayuno-uctpaxuBauku pan ap Ilerepa Pacropa je pazHoBpcaH aim ce MOXe
CHCTEMaTH30BaTH y TpPU BEJIMKE HayyHe OOJaCTM O] HHTepeca 3a OBaj KOHKypc, W To (a)
UHAYCTpUjcKa MHUKpoOuosnoruja; (6) 0Oe30egHocT XpaHe; (B) mnpexpamOeHa TEXHOJIOTHja H
OMOTEXHOJIOTH]a.

Y npBy rpymy cnamajy pamaoBH W3 00JaCTH MHUKPOOHOJIOTHjE, MHKPOOHOJIOTHjE€ XpaHe |
WHAYCTpUjcKe MUKpoOHnomnoruje u o — 1, 2, 3, 4, 6, 24, 25, 26, 27, 28, 29, 32, 35, 37, 40, 41, 44, 45,
46, 49, 51, 56, 57, 60, 61, 64, 65, 66, 67, 69, 73, 74, 75, 80, 82, 83, 84, 86, 90, 91, 93, 98, 99, 100,
102, 103, 123, 124, 129, 130, 132, 134, 139, 143, 146, 150, 151, 164, 191, 202, 205, 234, 233, 239,
240, 241, 244, 258, 2509.

VY npyry rpymy cnanajy pagoBu u3 objgactu 0e30eTHOCTH XpaHe, ynpaBibama 0e30eqHomhy xpaHe
W aHaIM3e 3Hama o 0e3bemnocTu xpane u to — 9, 12, 13, 17, 18, 19, 23, 43, 71, 76, 77, 78, 79, 81,
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85, 87, 88, 89, 106, 108, 114, 144, 173, 175, 176, 178, 189, 207, 208, 209, 210, 211, 223, 225, 226,
228, 234, 245, 246, 247, 261, 262, 263, 266, 270, 271, 273, 274, 276.

Y 1pehy rpymy cmamajy pagoBH M3 Pa3IUYUTHX OOJACTH TMpexpaMOeHe TEXHOJIOTHje H
OMOTEXHOJIOTH]e ca HarjJackoM Ha kBaciuMma. Ty cmamajy pagosu — 5, 7, 8, 10, 11, 14, 20, 30, 31,
33, 34, 36, 42, 47, 48, 54, 55, 59, 62, 68, 92, 94, 95, 96, 97, 101, 107, 108, 109, 110, 111, 113, 119,
120, 122, 127, 135, 136, 138, 142, 149, 153, 155, 158, 161, 162, 167, 169, 170, 171, 172, 174, 177,
179, 180, 181, 182, 183, 184, 185, 186, 187, 188, 190, 192, 193, 194, 195, 198, 203, 204, 212, 213,
214, 215, 216, 217, 218, 219, 220, 221, 222, 227, 229, 231, 232, 235, 236, 237, 248, 249, 250, 251,
252, 254, 255, 256, 257, 260, 264, 267, 268, 269, 272

3.2.2. luTupanoct

Kannuaat HUje 10CTaBHO CBOjy XETEPOIMTUPAHOCT Ma je KOMUCHja MMaia yBHI y Scopus 0a3y,
neriem6ap 2018. Pesynratu mokasyjy 2,783 nurata, h-index 31, ox Tora 2,192 xereponurara.

4. U3bOPHU YCJI0BU

4.1. CTpy4Ho-npo¢eCHOHATHH JOTIPUHOC

VY mocneamux 5 roguHa, KaHAUWAAT j€ YYECTBOBAO Y BHIIE CTPYYHUX W HAyYHHX CKYIOBA, M / WIH
010 IpeACeHNK MK YaH OpraHu3aluoHor oabopa, u To: The 6th International Scientific Meeting
Mycology, Mycotoxicology, and Mycoses, 27-29 September, 2017, Novi Sad, Serbia; Food
microbiology education: new tools and technolologies: at the 29° Congresso Brasileiro de
Microbiologia, de 22 a 25 de Outubro de 2017, Foz do Igua u, Parani, Brasil; 10th Balkan Congress
of Microbiology Microbiologia Balkanica 2017, Sofia, November 16th-18th, 2017.rogune; The
challenges for quality and safety along the food chain: abstract book, FOOD-3 International
Conference, 23 - 25 March 2017, New Bulgarian University, Sofia, Bulgaria. Sofia: New Bulgarian
University. 2017. rogune; 23. slovenski festival znanosti z mednarodno udelezbo, Ljubljana, 25. -
2Z 9. 2017. Slovenska znanstvena fundacija (SZF), 2017; XVII International Symposium Feed
Technology 11 International Congress Food Technology, Quality and Safety. Novi Sad: Institute of
Food Technology. 2016; Cummno3ujym manu mukpoouonora Cpouje 2016, Beorpax, 12-13. maj
2016. beorpan: Yapyxemwe mukpoduosora Cpouje. 2016; 25th International ICFMH Conference
Food Micro 2016, 19-22 July, 2016, Dublin, Ireland. Dublin: University College Dublin. 2016; 1l
International Congress "Food Technology, Quality and Safety", 28-30. 10. 2014, Novi Sad, Serbia;
Educationsession-6th Congress of European Microbiologists, Maastricht, 7-11 June 2015; Kongres
Slovenskega mikrobioloskega drustva, 24.-26. september 2014, Bled, Slovenija; World Food Day
2014, Food and Nutrition for Health Year Conference entitled, How much food do we waste?;
Izola, Slovenia, 16 October 2014.

Kangunar wuma gompuHoc y morieny oOe3OehuBama HaydHO-HACTaBHOT ToamiaTtka - 46
JTIOKTOPCKUX nucepTanuja (y nepuoxay 1994 - 2018) u 26 mactep / Maructapckux Te3a (y Iepuoy

1990 — 2015).

4.2 JlonpuHOC aKafAeMCKOj ¥ IIHPOj 3ajeJHUIH

VY mperxoaHux 5 roamHa, OO je MpojiekaH Ha HayKy U Mel)yHapoaHy capaamy YHUBEp3UTETa
[Tpumopcka (2014-2016). Ilpema HaBomuma u3 Ouworpaduje, KaHAWAAT j€ HA YHHUBEP3UTETY Y
JbyOmanu Omo: med karenape 3a Ouotexnosorujy (Chair of Biotechnology) y mepuomy 1992 —
2013; pyxoBoamian guruioMckux cryadja Owuorexnonoruje (Head of Graduated studies in
Biotechnology) y mepuomy 1996-2000; pykoBoamian JOJUIIOMCKHUX CTyAWja OMOTEXHOJIOTH]ja
(Head of Undergraduate study of Biotechnology) y mepuomy 2003 — 2006; med kareape 3a
mukpobuonorujy (Head of Microbiology) y nepuoauma 1998-2003 u 2008-2013.
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Kanmunar je 6mo npeacennnk EFFoST (European Federation of Food Science and Technology) y
nepuony 2007-2010 u reHepasHuM CeKpeTap €BpOICKOT yapyxkema MukpoOuonora (FEMS -
Federation of European Microbiological societies) y mepuoay 2000 — 2006.

3a CBOj HAayYHM M HACTaBHU JIONMPHHOC JMOOWTHHK je clenehux Harpajga ¥ IpH3Hama y pa3Bojy
obpaszoBama i Hayke: "100 years of Virology" medal from All-Russian Scientific Council of
Virology for academics; State award achievements in the high education, Republic Slovenia, 2003:
Medal Of Excellence of University of Ljubljana, Slovenia, 2007; Doctorem Honoris Causa from
Universitatis de Sancto Stephano, Godollo, Hungary in 2002, University of Pees, Hungary in 2003,
Universitiit fiir Bodenkultur, Wien, Austria in 2014; Silver Medal for Merit of the Republic of
Slovenia, 2018.

4.3. Capamba ca APyrum BHCOKOUIKOJICKUM, HAYYHO- UCTPAKUBAYKHUM YCTaHOBaMa y 3¢MJ/bU
H UHOCTPAHCTBY

VY nocneamux 5 roAvHa y4ecTBOBAO j€ y peanu3aldju Mpojekara, CTyAnuja WM IPYrHuX HAyYHHX
OCTBapCma €a ApPpYruM BHUCOKOMIKOJICKMM WJIM HAYYHOUCTPAKHMBAYKHMM YyCTaHOBaMa y 3€MJbU HIIN
uHocTpaHcTBY, U T0: TRAFooN- Traditional Food Network to improve the transfer of knowledge
for innovation (FP7-KBBE 1.1.2014- 31.12.2017); PROMISE - Protection of consumers by
microbial risk mitigation through combating segregation of expertise (FP7-KBBE, 1.1.2012 -1.1.
2015); Microbiology and biotechnology of food and environment (P4-0116, 1.1.2009 - 31.12.2014);
Yeast Flavour Production - New Biocatalysts and Novel Molecular Mechanisms (COST FA0907,
7.6.2010 - 6.6.2014); Use of specific methods for detection and prevention of milk and milk
products frauds (V4-1108, 1.10.2011 - 30.9.2014); FOOD-SEG - Strengthening cooperation in food
safety research in the enlarged European Union (1.5. 2011- 30.4.2014); Microbial adhesion
management on material surfaces (L1-4067, 1. 7. 2011-30. 6. 2014).

Jo mnensmonucama, ap Ilerep Pacmop je ydyectoBao Ha mpeko 20 HalMOHATHMX MpojeKara
Peny6nnke CrioBeHuja u Ha nipeko 15 melhyHapoaHux mpojexara.

VYV nocinenmux S5 roJWHAa TOCTOBAO M OApPKA0 IpelaBamba MO ITO3MBY HAa YHHMBEP3UTETUMA Yy
uHoctpaHcTBy U TO: Food safety dilemma - what is done in the name of consumer?: lecture at the
School of Agriculture and Food, University of Melbourne, 19th April, 2017; Environmental and
demographic changes as challenge for life long learning in current society: case food safety and
security: invited lecture at Wroclaw University of Environmental and Life Sciences, Faculty of
Food Science, 14th October, 2016; Quantification of yeast adherence and invasion: can we handle
this challenge?: invited lecture in the frame of special occasion of "Investigation of oxidative stress
regulatory mechanisms on unicellular fungi”, Ph.D. programme, 6th of April 2016, Pees. Pees:
University of Pees, Faculty of Sciences, Institute of Biology, Department of General and
Environmental Microbiology, 2016; The yeast: challenge for technologist and microbiologist in
beer production?: invited lecture at Wroclaw University of Environmental and Life Sciences,
Faculty of Food Science, 15th October, 2016; Modern biotechnology in food processing: lectures at
the University of Vienna, Department of Nutritional Sciences, Vienna, 19th January- 31sth January
2015; Modern biotechnology in food processing: lectures at the University of Vienna, Department
of Nutritional Sciences, Vienna, 20th January- 1st February 2014.

o nensunonucama, np Ilerep Pacmop je oapkao je oko 50 mpemaBama Ha mpeko 20 pa3ITuIUTHX
yHUBep3uTeTa / Qaxynrera.
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5. 3AK/bYYHO MUIIJBEILE U ITPEJJIOI" KOMUCHUJE

Kanmunar nmon peqaum 6pojem 2 ap Becna JoBanoBuh, HayyHu capaaHuk je goktopupaia 2013.
TOJIMHE, a y 3Balkbe¢ HAYYHU CapaHUK u3adpaHa je y nenemopy 2014. rogune. Y OKBHpPY HAaCcTaBHE
aKTHBHOCTH HAaBOJM CBOj€ AaHTaXOBamke Ha U3BOhewmy BekOM Ha XeMHJCKOM (aKyaTeTy
VYuusepsureta y beorpany y nepuony 2015-2017. Takohe, HaBoau aa je mkoincke 2016/17 ouna
aHTa)koBaHa Kao roctyjyhm mpodecop Ha XemwujckoM (akynrery u buomomkom dakynreTy
Yuusep3uteta y beorpany. Kanaunar Hema yiioeHUUKYy TUTEpATypYy.

Komucuja cmatpa na mepuon oa 4 roauHe Koju je Kanauaar ap Becna JoBanoBuh mposena y
HajHIDKEM HAyYHOM 3Bamby, KA0 M aHTaXOBamke Ha M3BONCHY BEKOHM Y3 jETHOTOIMIIELH CTATYC
roctyjyher npodecopa He mory kanaunara ap Becny JoBanoBuh kBamudukoBatu 3a u300p y
HajBUINE HAacTaBHUYKO 3Bame. Ctora, Kommcuja ouemyje na xanaunar ap Becna JoBanoBuh He
UCIyHaBa OUTHE YCIIOBE 3a 300p y 3Bamkbe M HA PaJIHO MECTO PEAOBHOT mpodecopa.

Kanaunatu non peaaum 6pojem 1 np Wnumja Bekuh, Banpenuu npodecop u peqaum 6pojem 3 np
[Terep Pacnop, penoBuu npodecop y neH3uju y NOTIYHOCTH UCIYyHaBajy CBE YCIOBE KOHKypca 3a
n300p y 3Balkbe W HA PAJHO MECTO PEAOBHOT mpodecopa 3a YKy HaydyHy 00JacT YIpaBibambe
6e30enHoIINy U KBaTUTETOM y MIPOU3BOJILU XPaHe.

Kanaunat non peagaum 6pojem 1 np Mnuja Hekuh je y npeTxonHoM Nepruoay U3BOAMO HACTAaBY Ha
[TossonpuBpenHoM (dakynrery YHuBep3urera y beorpany u3 OpojHHX mpeamera KOju MpHUIanajy
y’K0j Hay4HO] 00JIaCTH 3a KOjy je paclucaH KOHKypc. Y CBOjOj LIEJIOKYITHO] HAaCTaBHUYKO] Kapujepu
nenaromku pan [lp Mnuje Bekuwha je y CTyneHTCKMM aHKeTaMa HM3Y3€THO BHCOKO OIICHEH ca
olleHaMa Koje ¢y ce kperaine y unrepnany 4,49 — 5,00. MenTop je 1 nokTopcke nucepraiuje Koja je
y TOKy. bro je MeHTOp BHIIE MacTep pajgoBa. Y nocajammeM paxy objaBuo je u caommTuo 180
HAY4YHHX PaJ0Ba U OCTBApUO YKYIHU Koe(UIMjeHT HayuyHe KomreTeHTHocTH M=441,6. On n3bopa
y 3Bame BaHpenHor mpodecopa 00jaBuo je W caommTHo 74 HaydHa paja, YMME je OCTBApHO
KoepuuUjeHT HayyHe komnereHTHocTH M=320. [Ip Wnuja Bekuh je o6jaBuo ykynHo 50 HayuyHHX
panoBa ca SCI mmcte (10 u3 xateropuje M21a - MelyyHapoJHH 4acomuc U3y3eTHUX BPETHOCTH, 14
u3 kareropuje M21 - BpxyHcku MehyHapoauu wacomuc, 10 u3 kareropuje M22 - UCTakHYTH
MehyHapoanu yacornuc u 16 u3 kareropuje M23 - mehynapoanu gacomnuc). [locne nzbopa y 3Bame
BaHpeAHor mnpodecopa objaBuo je 44 nHayuna paga ca SCI mucre (10 u3 kxareropuje M2la -
mehynapomaan waconuc m3y3eTHHx BpemHoctd, 10 u3 kareropuje M21 - BpxyHcku mehyHapomHu
yaconuc, 10 u3 kareropuje M22 - ucrakaytu melhyHaponnu gaconuc u 14 u3 kareropuje M23 -
mehyHapoauu yaconmc). [lutupanoct Hayunux pagoBa ap Winuje Hekuha je y 0a3u momartaka
Scopus 152 xerepo mmrara on ykymHo 231 murara, h-index 8), u Google Scholar, ykymHo 471
nutata (444 on 2013. rogune), h index 11 (11 ox 2013. roause).

Komucuja, ka0 BeoMa BakaH IoJlaTaK y paHrupamwy kanaujaata uctuue ga Jlp Wnuja Hexuh uma 50
roxuna (pohen je 28.08.1968. roaune).

Kanaunat np Ilerep Pacnop, penoBuu mpodecop y nensuju je y nepuony 1990. — 2013. uzBoauo
HACTaBy (IOAUIUIOMCKY W TIOCIICIUIIOMCKY) Ha YHUBep3utery y JbyOspanu u3 OpojHHX mpenMera
KOjU MpHIajajy HayuHo] obOnactu Muayctpujcka Mukpobuonoruja. ¥ nepuony 2014 — 2016 ap
[Terep Pacmiop je y 3Bamy pemoBHOT mpodecopa 3a HaydHy o0iact Mukpobuosoruja u 6e30eaH0CT
XpaHe OMo aHTa)XOBaH Ha yHHBep3uTeTy [IpuMopcka 3a n3Boheme HacTaBe Ha MacTep CTyaujama,
rae je mensuonucad 2016. ronunre. Y mocneamux MeT rojauHa, Kao roctyjyhu mpodecop 6mo je
aHra)xoBaH Ha macrtep cryamjamMa Ha University of Natural Resources and Life Sciences, beu,
Ayctpuja, Faculty of Biosystemic Sciences at University of Maribor, CrnoBenuja u Faculty of
Health Sciences at University, Jbybsbana, CioBenuja.

VY KOHKYpPCHOj OKYMEHTAllMjU HUCY MPHJIOKEHH MOJalld KOjU C€ OJHOCE Ha OLEHY IMeAarouKor
pana ap Ilerep Pacniopa y CTyA€HTCKMM aHKETama.

Komucuja je Ha OCHOBY pacmoJiOKHBE TOKyMEHTaluje 3akipydmna na je np Ilerep Pacrmop y
J0CaIallikbeM paxy OMo MEHTOp WM WiaH KOMHCHje Ha 46 NTOKTOPCKHX Aucepranuja (y mepuoay
1994 - 2018) u Ha 26 mactep / Maructapckux te3a (y meproay 1990 — 2015).
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Kanmumar Huje moctaBuo mogatke o oOjaBjbeHMM ynOeHuinmMa. Kommcwja je, Ha OCHOBY
uHpopMalrja Koje je caMa MPHUKYIWIa, Kao BEpPOJOCTOjHY, MpUXBaTWiIa MH(OpMaIujy Koja ce
HaBoau y OworpadckuM momanuma kKaHaugata na je ap Ilerep Pacmop ayrop Bemuku Opoj
MIOTJIaBJba y KIbUTaMa.

VY nocamammem pany ap Ilerep Pacmop o6jaBuo je u caommtio 276 HAy9HHX pajioBa U OCTBAPHO
YKYITHU KOe(HIMjeHT HaydyHe KoMIleTeHTHOCcTH M=885,1. ¥ nmocnenmux ner roguHa o0jaBuo je u
caonmtuo 51 Hay4HM pajl, YuMe je OCTBapuo KOe(UIMjeHT HaydyHe KommereHTHocTn M=192. Jp
ITerep Pacriop je o6jaBuo ykymHo 136 nHayunux pamoBa ca SCI mucre (19 u3 kareropuje M21a -
Mel)yHapoaHM YacomuC M3Y3eTHHX BpEAHOCTH, 22 u3 Kareropuje M21 - BpxyHcku mehynapoanu
yaconuc, 44 u3 kareropuje M22 - ucrakHytu mMehyHaponnu daconuc v 51 u3 kareropuje M23 -
mehynapoanu yaconuc). Y mocienmux mner roauHa objasuo je 33 nayuyna paaa ca SCI mucre (5 u3
kareropuje M2la - mehyHapogHu dYacommc HW3y3€THMX BpPEIHOCTH, 5 u3 karteropuje M21 -
BpXyHCKH Mel)yHaponHu yaconuc, 9 u3 xareropuje M22 - nuctakHyTd MeljyHapoaHu yacomnuc u 14
u3 kareropuje M23 - melyyHapoaHu 4acomuc).

Kanmunar ap Ilerep Pacnop Huje gocraBuo uHdopmanujy o cBojoj xerepouutupaHoctu. Ctora je
Komucuja, Ha ocHOBY yBHIa y Scopus 0a3y (memembap 2018), ycranosuia 2,783 nurara, h-index
31, ox Tora 2,192 xereporurara.

Komucwuja, ka0 BeoMa BakaH MM0JIaTaK y paHrupamy Kanauaara uctude aa ap Ilerep Pacmop uma 64
rogune (poheH je 28.09.1954.).

YnopenHoM aHaIM30M TIPEACTaBBEHUX MojaTaka 3a kanmupare ap Wmujy Hexkwha u mp Ilerep
Pacniopa, Komucuja koHcTaTyje 1a v jeHOT H Apyror KaHJuIaTa OJUIMKYjy U3y3eTHa nocturayha y
BUXOBUM MPO(ECHOHATHUM KapujepaMa, Koja y CBaKOM IOTJIely JaJleKO HaaMallyjy MHHUMAJHE
KPHUTEpHUjyMe KOjH Ce 3aXTeBajy 3a M300p y 3Bame M Ha paHO MECTO peJOBHOT Ipodecopa.

[Tocmarpajyhu nenokynan onmyc o6a kKaHauaara, yodasa ce 1a cy nocrurayha kannuaara np [erep
Pacniopa oOumuuja y nopehemy ca nocturayhuma kanguaara ap Unuje Hekuha, mro ce mocedHo
youaBa ynopehemeM Opoja qucepranrja u 6poja HayuyHux pajgosa ca SCI nucre. Mehytum, kana ce
nopene nocturayha KanaumaTa OCTBapeHa y MocieAlbuX MeT TOUHa, IITO 0JIroBapa Meproay Koju
je kanmuaat ap Mnumja Bexuh mposeo y 3Bamy BaHpeaHor npodecopa, a kanaunat ap Ilerep
Pacmiop y aHraxoBamy HaKOH NE€H3HOHHCama Ha YHHUBep3uTeTy y JbyOsbaHu, youaBa ce 3HauajHa
npeaHocT nocturayha kanauaara np Mnuje Hekunha y nopehemy ca nocturayhuma xanauaara zip
ITerep Pacnopa.

Komucuja Behu o0um ykynmuux nocturayha kanauaata ap Ilerep Pacnopa npumnucyje npBeHCTBEHO
3HAYAjHO AY’KeM BPEMEHCKOM MEPHOy TOKOM KOjer je KaHAuAaT OCTBapHBao cBoja nmocturayha (28
ronura, ox 1990. no 2018.). Hacympor tome, xanmumat np Mmmja Hexuh je cBoja ykymHa
nocturuyha BesaHa 3a Opoj aucepranuja u Opoj HayuHux pagoBa ca SCI mmcre ocTBapuBao y
3HaTHO Kpahem BpemeHckoM mepuony (10 romuna, ox 2008. go 2018.). Behu obum mocturayha
Be3aH 3a Opoj HayuHux pajosa ca SCI nucre kxoja je xaunuaar ap Mnuja Bekuh octBaprno TokoM
nocienmux mer roauHa Komucuja mpummcyje crapocHo] mo0u KaHmumata (ctapocHa 700
kanauaara 50 roguna). Y Ttom cmucity Kommucuja koHcTaTyje Aa ce kanauaar Ap WMmmja Hexuh
TPEHYTHO Hajla3u y HajupOAYKTHBHM]UM rOJIMHaMa CTBapama. Mamu o0uM nocturayha kanauaara
np Ilerep Pacmopa y mocneamux mer roamHa Kommucwja Takohe mpumnucyje crapocHoj nobu
KaH/IMIaTa KOju ce Haja3|u y 0JAMaKio] (a3u cBoje nmpodecnoHaIHe Kapujepe, Kaja j€ U MPUpPOIHO
OUYEKMBAHO U3BECHO CMambUBambe 00MMa aKTUBHOCTH (CTapocHa 100 KaHauaaTa 64 rogune).
Komucuja je, mpu ojuryunBamy KojeM he KaHAMaaTy JaTH NMPEIHOCT, Ka0 BeoMa BakaH I0JIaTaK
pa3Matpana crapocHy a00 kanammata. Kammumar np Ilerep Pacmop je 28.09.2018. mamynuo 64
roauHe xxuBota. [Ipema oapendama 3akoHa Koju ce mpUMemYyjy Ha Teputopuju Penmybnuke Cpbuje,
a KOju TpeTupajy mpoljeMaTHKy OTKaza yroBopa o paay 300r oayiacka y neH3ujy (3akoH o pamy u
3aKkoH 0 BHCOKOM oOpa3oBamy), kanauaar ap Ilerep Pacnop, ykonuko Ou Ono mpuMIbeH y pajaHu
onHoc Ha [losponpuBpennu Qaxynrer, 6M MOrao Ja OCTaHe Y pajHOM oJHOCy Ha PakynTeTy caMo
10 30. 09. 2019., ogrocHo kpahe ox jeaHe roauHe.
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Kanmunar np Unuja Hekuh je 28.08.2018. nanmynno 50 roguna xuBota. [Ipema ogpendama 3akoHa
KOjU ce mpuMemyjy Ha Teputopuju Penybiuke CpOuje a kKoju TpeTupajy mpobieMaTuky OTKaza
yroBopa o pajay 300r ojuacka y neHsujy (3akoH o pamay u 3aKOH O BUCOKOM 00pa3oBamy) KaHHIAT
np Wnuja bHekuh, ykonuko Ou 6uo mpumibeH y paaau ogHoc Ha IlossompuBpennu dakynrer, 6u
MOTrao Jia OcTaHe y pagHoM ogHocy Ha DakynTery Hapeanux 15 roauna.

Komucuja cmarpa na oba kaHaMIaTa BHINECTPYKO HaIMaIlyjy MUHHMAJIHE 3aXTEBE 3a M300p y
3Bame U Ha PaJIHO MECTO peloBHOT npodecopa. Umajyhu y Buay na kanaunat np Mnuja Hekuh Beh
10 rogrHa Beoma yCIIeNTHO W3BOAM HacTaBy Ha [losbompuBpenHoM (dakynTeTy, aa je 3HaTHO miahu
on xangunaara ap llerep Pacmopa, Te na je y mocienmux met roauHa 00jaBuo Behu Opoj HAyIHHX
panoBa ca SCI imucre, Komucuja naje npeanoct kanauaaty ap Mnuju bekuhy.

[Mpu omnyunBamy, Komucuja je uMana y BUIy W YMEHHIY Ja je kanmuaart ap llerep Pacmop
npxkaBibanuH PenyOmmke Croenuje. Ilpema 3akoHckum oxapenbama Pemybmuke CpOuje koju
peryJuiy MHUTamka 3arolllJbaBakba CTPAHUX JpKaBJbaHa, IMOCIIOABAll MOXKE aHTaXKOBATH CTPAHOT
IpXXaBjbaHWHA CaMO Yy CIIy4ajy Ja MpeTXOJHO [OKake Ja Huje y MoryhHocTn nga Habe
npkaBibannHa PenyOnuke CpOuje KOju UCIyHaBa CBE YCIOBE KOJU CE 3aXTeBajy 3a MPEAMETHO
pamHo mecto. UnmeHHna 1a ce y mpeaMeTrHoM M3BemTajy HaBOJOM J1a CBE YCJIOBE HCIYHaBajy
KaHIUAATh 1oJa penHuM Opojem 1 u 3, Te Oa je KaHIWOAT MOA peaHuM Opojem 1 apkaBibaHUH
Penryonuke CpOuje cuimom 3akoHa oHemoryhaBa IOCIIONABIA Ja MO TPEIMETHOM KOHKYPCY
aHraXkyje CTPaHOT Jp)KaBJbaHUHA.

CarnenaBajyhu gocananismy NeAaronikKy, HAYYHU U CTpy4dHH paa, Komucuja cMaTpa aa KaHIuaat
np Unuja Beknh ucnymasa ce ycioBe neuHICaHe 3aKOHOM O BUCOKOM 00pazoBamy U CtaTyToM
Yuupepsutera y beorpany IlossonpuBpenanor dakynrera 3a u300p y 3Bamkbe U Ha PagHO MECTO
penoBHor mnpodecopa. Crora mnpemnaxe M30opHom Behy IlossompuBpennor —daxynrera
Yuupepsutera y beorpany, Behy onorexnnukux Hayka u Cenaty YHuBepsureta y beorpany na ce
np Mnuja Hexnh nzabepe y 3Bame U Ha PaHO MECTO PEIAOBHOT Mpodecopa 3a YKy HaydHy 00JacT
VYnpaspame 6e30eaH0mIINYy U KBATUTETOM Y IPOU3BOIHH XPaHe.

Mecto u natym: beorpan, 27. nenem6ap 2018.
[NOTINCHU YIAHOBA KOMUCHUIJE

ap Ipenapar [yha, penoBau npodecop (npeacenapajyhu Komucuje),
VYuusepsutet y beorpany — I[Tosbonpuspennu dakynrer
(yxa HayuHa obnact TexHo102uja anumMantHux npou3e00aq)

1p Hdparojno O6panosuh, penoBHu npodecop y NeH3Uju,
VYuusepsutet y beorpany — [losmsonpuspennu dakynrer
(yxa HayyHa obnact TexHorouKa MuKpoouoio2uja)

1p Munuua [lojuh, HayyHU caBeTHUK,

VYuusepsurer y HoBom Cany

Hayunu uncTHTYT 32 Ipexpambene Texnonoruje y Hosom Cany
(yxa mHay4uHa obnacrt: Ilpexpambero unsicerbepcmeo)
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Kananaat #01
Ap Unnja BEKUR




1.1 OueHe negaromkor paja
CryneHTcke aHKeTe Ha ojiceKy 3a [IpexpamMOeHy TeXHOIOTH]y

I _npeamer — YnpaB/bame 3amTutoM kuBoTHe cpegune (Y3/KC). Monymmu: Texnomoruja
KoH3epBucama u Bpewa (KB); Texnonoruja anumanaux npousojaa (TA); TexHomoruja parapckux
npousBoja (TP); Texunonoruja ynpasibama 6e30ennomthy u kBanuteroM xpane (Yb).

II npeaMeT — YnpaB/bame KBaJauTeToM y npousBoamu xpade (YKIIX). Moxynu: Texnonoruja
KoH3epBucama u Bpewa (KB); Texnonoruja anumanaux npousBojaa (TA); TexHomoruja parapckux
npousBona (TP); Texnonoruja ynpasibama 6e30enHonihy u kBanureroM xpane (Yb).

111 npeamer — Ynpasbamwe pecypcuma (YIIPE). Monyn Texnonoruja ynpasibama 6e30eanomhy
u kBanuteToM xpane (Yb).

IV npeamer — TpomkoBu 0e30e1HOCTH M KBaJIMTeTa XpaHe U TexHHKe nodobmama (TBKX).
Monyn TexHonoruja ynpasibama 0e30enHonthy u kBaaurerom xpane (Yb).

Ouene 2012/2013

YKIIX (TP) — 5,00 (meTwu cemecrap)
VYKIIX (KB) — 4,77 (neTmu cemecrap)
VYKIIX (YB) — 4,77 (netwu cemectap)
VIIPE (YB) — 5,00 (neTmu cemectap)

Ouene 2013/2014

VY3XKC (TP) — 4,49 (3umcku cemecrap)
VY3XKC (KB) — 4,73 (3uMcku cemecTap)
VY3XKC (TA) — 4,46 (3uMcku cemecTap)
VY3XKC (Yb) — 4,92 (3umcku cemectap)
VYKIIX (KB) — 4,69 (netwmu cemecrap)
YKIIX (YB) — 4,76 (;erwu cemectap)
VIIPE (YB) — 4,95 (neTwmu cemectap)
TBKX (VB) — 4,97 (3umMcku cemecTap)

Ouene 2014/2015

VY3XKC (TA) — 4,68 (3uMcku cemecTap)
VY3XC (KB) — 4,68 (3uMcku cemecTap)
VY3XC (TP) — 4,57 (3umcku cemecTap)
VY3XKC (Yb) — 4,90 (3umcku cemectap)
YKIIX (VB) — 4,86 (yieTwu cemectap)

Ouene 2015/2016

Y3XKC (TA) — 4,71 (3umMcku cemecTap)
Y3XKC (KB) — 4,45 (3umMcku cemecTap)
VY3XKC (TP) — 4,66 (3umMcku cemecrtap)
VY3XKC (TP) — 4,65 (3umcku cemecrap)
YKIIX (VB) — 4,58 (Jietwu cemectap)
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JETIbH CEMECTAP 2012/2013. TOTHHE

Obpanan 2a

HHAUBHAYAJIHA CTATHUCTHUYKH H3BEIITAJ O BPETHOBAY
IPEJATOMIKOI PANA HACTABHUKA YHHBEP3IHTETA ¥ BEOTPATY

daxynret

Homonpuspeann gakyarer

CTyanjcku nporpam

NpOHU3IBOAH-H XpPaHe

Yopapmame Gesbegnowhy n KBagaTeToM y

III roauua

Hasus n mudpa npeamera

anan.rbalbe KBA/IHTETOM Y NPOH3IBOARH

CNYLUA]Y HACTABHWKA HA OBOM NPEAMETY

XpaHe
HacTaBHUK YMjM ce pajl BpeaHyje Jou. ap Hanja Bexnh
Bpoj cTyaenata Koju cy y4eCTBOBANH Y 13
BpeIHOBAtbY HACTABHMKA HE OBOM NIPEAMETY
bpoj cTyaeHaTa koju umajy obasesy da 4

P.op. [Tepase [Tpoceuna ouena
a) npefaBata 4,92
1. [Ha i ce HacTaBa peaOBHO OApXaBa
6) KoHcy ATauMje 4,61
2 PazymisMBOCT M HauHH Kanarama MaTephje npegenljeHe 438
" |npeaMeToM ’
3 YearnameHOCT nnana npefasama u 0GumMa MaTepuje 477
" |mpeneuleHe npeaMeToM ’
4 INoacTHLAKE CTYAGHATA HA AKTHBHOCT, KPHTHYKO pa3sMHLLbAkE 492
" |v KpEeaTHBHOCT i
5 [penaBara HacTaBHMKA NOMAXKY CTYIEHTY /A JIaK1Ue Caelana 461
" |marepujy npeasuheHy npeaMeToM ’
6. |O0uM H KBaNHTET NpenopyyeHe JUTepaType /
7 HacrapHuk gaje KopHcHe HHpOpMaLHje 0 J0CaJammeM K 3a 477
' |Byayhiu pan cTyaeHara ’
3 HacraBruk oArorapa Ha NMUTama M BOAH padyHa O CTYACHTCKHM 492
" [KOMEHTaphMa )

9 [TpogecHOHATHOCT H ETHYHOCT HACTABHHKA Y KOMYHHKALMIH ca 4.77
" |eryaedTuma !
10 {C0jeKTHBHOCT H HETIPUCTPACHOCT Y OLIGHH 485
" [3Hamha CTY/eHaTa ’
11. [OmoTa yTHCaK 4,92
12. |YKVYITHA TMPOCEYHA OLIEHA (npocex nperxoanux | 1) 4,77

KomeHTap:

“TIpothecop je oANMYaH, &1H ' je MANO TEKE pa3yMETH jep KOPHCTH CTPaHE TepMHHe."
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JETIHbHA CEMECTAP 2013/2014. TOAHHE

IIPEJATOIKOI PAJTA HACTABHHKA YHUBEP3HUTETA Y BEOT'PALY

Obpazay 2a

HHIUBHAIY AJTHA CTATHCTHYKH U3BELITAJ O BPEAHOBAILY

ITN roauna

DakynTet ITo.sonpuspeins GakynTer
: TexHoJI0THja KOH3EPBHCALA H BpPeH:a
Cryaujcky nporpam

Hasup u wxdpa npeamera

xpane

Vapas/bame KBAJIHTETOM Y POH3IBOAH:H

HacTaBHHK 4Hju ce pag BpeAHY)je

ITpod. ap Hnuja hekuh

bpoj cTyaeHaTa KOJH CY YHECTBOBAIH Y
BpEeOHOBakY HaCTABHUKA HAa OBOM MPEIMETY

Bpoj cTyaeHara Kojh uMmajy obasesy aa "
cNyilajy HacTABHUKA HA OBOM MpEIMETY

P.6p. [Tepame Ipoceuna oleHa
a) npe/laBaba 5,00
1. |[a ny ce HacTaBa pe0BHO OApXKaBa
6) KoHCcynTaUHjE 5,00
2 PazymMJEMBOCT H HaUMH HUTararka MaTepHje npeapHleHe 4.00
' |npeameToM ’
3 YcarnameHoCT NaHa npeaasarba v 00MMa MaTepHje 467
" |npeasuljeHe npeamMeToM ’
4 TMoacTHIAkE CTYASHATA Ha AKTHBHOCT, KPHTHUKO PasMHLLIJBAIGE 4.67
" |u KpeaTHBHOCT ’
5 [Ipenaeama HacTaBHHKA MOMAXY CTYASHTY /Aa NaKLIe caBna/a 433
" |marepnjy npeasrheny npeaMeroM ’
6. |O6uM 1 KBaTHTET NpENOpYUEHE JIMTEPAType 4,33
7 Hactasruk naje kopucHe WHGOpMaLHje 0 AocafailieM o 33 5.00
" |6vayhe paj cTyagHaTa ’
3 HacragHHK oarosapa Ha MHTara H BOJH pPayYyHa O CTYAECHTCKHUM 5.00
" |koMeHTapHMa !

9 [MpodeCHOHATHOCT M ETHYHOCT HACTABHHKA Y KOMYHHKAIHJH ca 500
" |cTypenTaMa ’
10 OGjeKTHBHOCT M HEMPHCTPACHOCT Y OLEHH 5.00
" |3Hama cTyJeHaTa ’
11. [OniuTK yTHCcak 4.67

12. |YKVTIHA [MPOCEYHA OLIEHA (npocek npetxoauux 11)
Komenrap: /




JETIbH CEMECTAP 2013/2614. TOJJNHE Obpasau 2a

HHIANBHUJIYAJTHHA CTATHCTHYKH U3BELITAJ O BPEJHOBALY
IIPEJATOLIKOI PATA HACTABHHKA YHHBEP3UTETA Y BEOI'PALY

daxynrer Homonpuepeann dgakyarer
. ¥Ynpapmame Gesbeanombliy B kxBanuTeToM ¥
Cryamjcxn nporpam NPOH3BOANH XpaHe III roppna
Hasue W whpa npeqmera ¥Ynpaemare KBAJHTETOM Y NPOHIBOAILH
xpaHe
Hacrapumk 4dju ce pan BpeaHyje Hpod. ap Hanja Hexuh
Bpoj cTyaeHaTa KOjH Cy YYECTBOBANH Y 38
BPEIHOBAthY HACTABHHKA HA OBOM [PEMETY
Bpoj cTyaeHaTa xojH WMajy ofasesy na 50
CNYILIajy HACTABHMKA HA OBOM MPEAMETY
P.6p. [Tepame Ilpoceuna oueHa
a} npeJaBama 5,00
l. [Hda 1y ce HacTaBa peaOBHO OAPXaBa
6) xoHcynTaUMje 4,76
9 Pa3syM/eHBOCT H HAYKH HANarawa Marepdje npeasulere 4.68
" [npeaMeToM ’
3 YcarnameHocT nhana npeaagawa v o0MMa MaTepHje 4.50
' |[npenpuliene npeameToM ’
4 floacTruate CTy/JEHaTa HAa AKTMBHOCT, KPHTHYKO Pa3MMILBAME 4.87
" |M KpeaTHBHOCT ’
5 [lpeaaBama HacTaBHMKa NOMaXy CTYJAEHTY Aa fakllie Capi1aaa 4.68
" |MaTepujy npeaBHhEHY NpPEeIMETOM ’
6. |O6uM W KBANHTET MpenOpyUYEHe THTEpATYpe 4,42
7 Hacraprux aaje kopHcHe uHdopMaumje 0 focagalibeM H 3a 4.87
" |byayhn pap cTygeHara '
g HactasHuK 0AroBapa Ha NMTala W BOOH PayyHa O CTYAECHTCKHM 4.97
" [komerTapHMa :
9 TpodecHonaTHOCT M €THYHOCT HACTABHHMKA Y KOMYHHKaLH]H ca 4.89
" |cTymeHTHMa ’
10 O6jeKTHBHOCT H HEMPHCTPACHOCT y OLIEHH 4.79
" |3Hama cTyaeHaTa ’
11. |OnwTH yTHCAK 4,66
12. |YKYITHA [MTPOCEYHA OlIEHA (npocek npetxoaHux (1) 4,76
Komenrap: ,‘q}
"Cse noxpane, caBpluedo npefaje. Camo Tako HacTapHTe." _.1713\ 0y
"Hajbomu npodecop Ha Paxynrery.” & Wie r\{'.,L
"Haj6omu npodecop, Hajbossu npenasay, cee noxeane, [enunjanan.” (BT o \li
r.'-?-":'.:-:ﬁ o Ll Y
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JIETEhbH CEMECTAP 201472015 N'OAHHE

HHAABHAY AJIHA CTATACTHYKH HIBEIINTAJ O BPEJHOBALY
MPEAATOUIKOI PAJA HACTABHAAKA YHHBEPIHTETA ¥ BEOI'PATY

O6pazau 2a

Daxynter

NoEONpHEPEIHE DaKyATET

CTyOHjCEH nporpam

NPOHIE0ALH XPAHE

¥Yopasname Gerfennomwhy v kBanuTeETOM ¥
111 roauma

Ha3us v wndpa npeaMeTa

IpAHE

Yopanmame KBATHTETOM ¥ MPOHIBOAIH

HacTagHMK YHIH €& Al BpeaHY]S

ITpod. ap Hanja Hexuh

Bpoj cTyeHaTa Koju Cy YHSCTBORBANH ¥ 26
BPEIHORAY HACTABHHEA HA OBOM NpEeMETY

bpoj cTyaeHarta koju uMajy obapesy aa
CAYIUAJY HACTABHMKA HA OBOM NIPEAMETY

P.6p. |Tepamse INpocedra ouena
a) npeAarar:a 4.84
1. |Ma 1M ce HACcTapa peAGBHO OAPXKaBa
6) xoncynTauuje 4 88
2 PazyM/ABHMBOCT W HAMHH HaNarama MatepHie npeassiicHe 4388
*  |npeamerom '
3 YcarnaieHocT NMnaHa npenasama v oiiMa matepuje 476
*  [npeaprheHe NPEAMETOM ’
4 MoacTHUARE CTYNEHATA HA AKTHBHOCT, KPHTHUKD PAIMULILAHE 5.00
' |M KpeaTHBHOCT ’
5 INpeparama HACTABHKKA NOMAXY CTYACHTY AA NAKIIE CABNAAA 488
' |MaTepH|y npeapRheHy NPOAMETOM ’
6. |O6Gum M KBANATET NPENOPYYEHE IMTEPATYpE 4,80
HacTasHMK JBje KopHCHE HHDOPMALIH]E O AOCAIaMmELEM M 3a
7. 4,86
Gy nyhn pap cryaenaTa
3 HacTaBHEK OATOBEPE HA NHTaKE M BOAN PAYYHA O CTYIENTCKHM 4.86
" |xoMeHTapHMA ’

9 TIpodhecHOHANHOCT ¥ ETHYHOCT HACTABHHKE ¥ KOMYHHKAUHK CB 4.34
" [CTYZEHTHMA )
10 OfjeKTHBHOCT H HEMPHCTPACHOCT Y OLIEHH 438
" |3Hama eTYACHATA !
(1, {OQmuoTe yTHCaK 4,88
12. [VKYTIHA [TPOCEYHA OLIEHA {npocek nipeTxonnex 1) 4,86

Komewrap: Ceun npodecopu 6u Tpebanu na ce yrnenajy wa xonery Bekuha.




JETHH CEMECTAF 2015/2016 TOJHHE Obpasarl 2a

HITABALY ATHA CTATUCTHYKY H3BELITAJ O BPEJHOBAILY
MPEJATOLNKOT PAJA HACTABHHKA YHHBEP3HTETA ¥ EEOI'PATY

DaKy nTeT IMoxonpuBpeann GAKYATET
. Ynpasmare Gearfeauomhy p kpanurerom y
CTyAmjcxH nporpam NpoRia0AEHE Xpage NI roasnz
Hasue w wippa npeamera Ynpaename KRANHTETOM ¥ NPCHIBOAEH
IpaHE
HacTspunk 4Mji ce paa Bpeanyje Hpod. ap Hauja Bexnh
Bpoj cTYACHATA KQjH CY YYLCTBOBAIM ¥ 24
BREIHOBAILY HACTABHMKS HA OBOM MPSAMETY
Bpoj cryaenara Koju HmMajy obasesy aa
CIYIIA}Y HACTABHUKA H3 OBOM NPEeIMETY
P.6p. [Topame MNpoceara oueHa
A) NpeJaBaba 487
. 1Jla nv ce HacTaBa PEAOBHO OAPKADE
) KoHCY nTauMje 4,73
9 PasyM/EMBOCT M HAHWH HANArAKA MATEPHje npeaeulieHe 429
*  |npeamMeToM ’
3 YcarnawmeHocT MNaHa ApelaBakka ¥ ofvma MATEpHje 462
" |\npeneulicHe npeaMeTom ’
4 ToACTHLIEE CTYEHATA KA ARTHBHOCT, KEHTHYKO pajMHILUBRRC 470
" |» KpeaTNBHOCT i
5 MpeaaBaa HACTARHIKA NOMAKY CTYACHTY Ja JAKlc CaBnana 4.79
' |MaTepHjy npeasuedy npenmerom ’
6. |OOMM M KBAMWTET NpENOpyYEHE NMTEpATY pe 4,12
= HacTesnuk gaje koprcwe HHQOpMAUMIE 0 ADCAARIIFEM H 33 4.62
" |6yayhu pan cTynenara )
8 HacraBHRK 04roBapa Ha TMTaHa U BOAM PEYYHA O CTYASHTCKHM 483
" |KOMEHTApMMA g
9 TpoieCHOHANHOCT H ETHYHOCT HACTABHHKA Y KOMYHHKALH]H ca 4.8
" |eryaenTuMa ’
10 OOjeKTHRHOCT ¥ HENPHCTPACHOCT ¥ OLEHK 4.60
" |3naka cTYAGHATS ’
11. |Omurra ymcax 4,40
12. |YKYTIHA TIFOCEYHA OLEHA (mpocex nperxoannx 11) 4,58
KomerTtap: &
. .
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IUMCKH CEMECTAF 2013/2014. 'O/IHHE

Ob6pasau 2a

HHIUBEHAIY ATHH CTATACTHYKH HIBEIUTAJ O BPEJHOBARLY
[MPEJAIOIMKOT PAJA HACTABHHKA YHHBEF3HTETA ¥ BEOTPALY

Dakyarer

IMosonprnepeasn akyaTer

CryAHjcKA porpam

NPpoH3IBONLN XNANE

Yopasmathe Gesbennomfiy v xBanwTeTOM Y

IV roanna

Hasue W wMdpa npegmeTa

H TEeXHOKE No0mbITAHS

Tpomxop GesfemnocTa M KBANHTETA XpaKe

HacTaBHUK YMjH ¢& PAA BpeIHYje

IIpod. ap Himja Bexwh

BpOj CTYAEHATA KOjH CY YYECTRORATH ¥ 3
BPEAHOBANY HACTRBHHER HA OBCM MPEAMETY

BEpoj cTyasHaTa ®OjH HMajy obasesy na 29
CHYIIA]Y HACTABHHKA HA OBOM MPSAMETY

P.6p. |Tepame [poceyna oueHa
a) npenapatka 300
1. |Ma nu ce HacTaea peapBHO OIPHABA
0) koHcynTaumje 5,00
2 PasymM/BMBOCT M HAYHH M3NATAKRA MATEpHjE npeapubeHe 4.87
" InpeaMeToM ’
3 YcarngmeHopeT nAaHa npeaapara W 00HMa MaTepuje 5.00
' |mpeaenliens npeameTom ’
4 MNoacTHname CTYJEHATa Ha AKTHBHOGT, KPHTHRKO Pa3MHILLBAIE 5.00
" |M xpeaTHBHOCT !
5 [Mpenasaissa HACTABHHKE NOMAKY CTYASHTY 14 NAKINE CABN3AA 5.00
" |marepujy npeganheny npegMeToM '
6. |OGHM H KBANHTET NPENOPYYCHE JHTEPATY e 5,00
7 Hacrasmuxk aaje KOpHCHe HHGOpPMAUK]e O DOCATALTBEM H 38 5.00
" |DymyTiv pag cTyaeHaTa !
g Hacrasruk oaropapa Ha NUTAA 1 BOAW pauyHA O CTYAEHTCKAM 5.00
T |komeHTARDHMA *

9 I podCHOHANHOCT ¥ ETHYHOCT HACTABHHEKA ¥ KOMYHHKALH]H Ca 500
" |eTy.qeHTHMA i
10 O6jeKTHEHOCT H HENPHCTPACHOCT Y OLIEHH 4.75
' _|3nama cTvaeHata *
11. |Omom yrHeak 500
12, [YKYTIHA [MPOCEYHA QL{EHA (npocex nperxoanux L1} 4,97

Komenrap:







JETIbH CEMECTAFP 2013/2014. TOJHHE

HHAHBEHIY AJTHH CTATHCTHYKH M3BEILNTAJ O BPETHOBAWL Y
IIPEJATOIIKOT PAAA HACTABHHKA YHHBEFIHTETA ¥ BEOT'PALY

QObpazal| 2a

Paxynrer Horonpuspeasd daxyarer

. Yopaemame Gexbeanomby w knaxurerom y
Crypwjcku npory MPOH3BOAILH XpaHe Il roaunaR
Hasns # wrdipa npeameta ¥Nparbakhe pecypeHMa
HacTasHHK 4ijH ce pan speadyje M pod. gp Hnaja Bexul

Epoj cTyOeHaTa KOfH cy YHECTBOBUIH ¥
BPEAHOEA Y HACTRBHHEA HA QBUOM NPEIMETY

bpoj eTynenara Koju wmajy obaeezy fa =0
CHYLLAY HACTARHMKA Hd OBOM LPEAMETY

anduio! Hener ce Mmoske JATH Npe HCNMTHOT POKA ITO je ¢jajHo,
"0 'H p P jecjajno.”

P.6p. |Tapame [Mpocewna onena
a) mpeJapada 4.86
. |Ma a1 ce HacTapa peAoBAD OAPKAaDRa
) koHcynTauje 3,00
5 |Pa3yMIBMEOCT M HaunH MInarana matepuje npeeuhene 4.86
| |[nmpegmeTom ’
3 ¥carnaimeHoCT TUTaHA MpedaBatba M ofiMMa Matephic 5.00
" |npeasuhieHe npeqMaToM !
4 TloacTHuARE CTY.OSHATA Ha AKTHRHOCT, KPHTHUNG PAIMHLIIBALE 486
" |M KpeaTHBHOCT '
5 Ipeaasara HACTARHKKA OMAXNY CTYACHTY A JAKILE CABAAAA 5.00
' |maTepajy npensnbeny mpeaMeToM '

6. |O6KM M XBANHTET NPENOPYUEHE IWTEpaTYpe 4,86
7 HacrashHK naje kopHene sHGOpMatHje 0 00CAIAWIEM H 38 5.00
" [Oyayhn pan cTynenaTa >
8 Hacreehsk ogrosapa Ha MUTaKA H BOOH PAMYHA O CTY/IEHTCKHM 5.00
" |ROMEHTApHMA 1
9 TpodrecHOHATHOCT W ETHYHOCT HACTABHHKA ¥ KOMYHMEKALIAjA Ca 5.00
* letyaenTma '
10 OBjerTUBHOCT U HENPHCTPACHOCT ¥ OIEHH 5.00
" |3Ham2 cTynekaTa ’
11, |OmorH yTHCaK 500
12. [VK¥TIHA INPOCEYHA OLIEHA (npocek npeTxogHux [ 1) 495

KomenTap:




FHMCHEH CEMECTAF 2013/2014, TOAHHE

Obpasau 2a

HAIHBHAY AJTHH CTATHCTHYKH H3BEIITAJ O BPEJHOBARY
NMIPEJATOLIKOT PAJIA HACTABRHMKA YHUBEPIATETA ¥ BEOCPATY

Qaxynrer [ononpHepeanaH $akyaTer
C R Texnonoruja KoW3IEpEHCaK.3 H BpPeKA
TYAH] porpa Il roanna
Ha3ue u wndpa npeaMera ¥onparmame I9MITHTOM XENECTAE CPeAMEe
HacragHeK YiujH ce paa Bpearyje Hpod. ap Hanja Herxuh
Bpo) cTyaeHaTa KOju Cy yMECTBOBAIM ¥ 40
BPEIHOBAKY HACTABHHKA HA OBOM MpEAMETY
Bpoj cTyoeHaTa Kojk RMajy obaeesy na 42
CAYLLA)Y HACTABHHKA HA OBOM TpeaMeTy
P.6p. |Tepame lIpocevna pueHa
|a) Npelasaksa 487
1. |Ha N ce& vacTasa pefosHO OfpKana
©) XoRCy nTauMje 4,82
2 PaiyM/BHBOCT W HYHH H3NATAH:2 MATEpPH & MpehruljeHe 4.74
" |npeamMeToM !
3 VearnaweHooT NnaHa Npejasamka H c0HMa MaTepH|e 470
" |np=apxheds npsaMETOM !
a flopcvuame cTyAeHATA Ha BKTHBHOCT, KPHTHUKOC PEIMHLIEARE 472
" | KpeaTHBHOCT ’
5 [Mpeaaparsa HECTABHWKA MOMANY CTYACHTY 0a NAKINE CABIANA 470
" |matepHjy npeasuheHy mpeaMeToM '
6. |DOHM H KBANHTET MpenopyusHe THTEPATYPE 4,66
HacTaBHHK Jaje KOpHcHE MHQIOpMAlH]e © IocaallnhLed 1 3a
7. 5 4,66
yayhu paa cTyneHara
g HactasHHK 0ANOBAPE HA NHTAHRA H BOAH PAYYHA O CTYAEHTCKAM 477
" |koMEHTapHM: !
g [TpodecHOHAIHOCT H ETHYHOCT HACTABHWKA ¥ KOMYHHKALH{H ca 461
" |eTyaeHTHMA !
10 OBGjeKTHBHOCT H HENPUCTPACHOCT ¥ OLEHH 484
" |sHatba CTYASHaTA )
11, |Onwmn yTHCAK 4,69
12. [YKYTIHA MMPOCEYHA OLIEHA {npocex npetxonnmx 113 4,73
Komewrap: 4
"Cjajan npedecop." Ul
"Hopex je xpam.” ®~
"[TpuHUANAjanaH je, JoSap ¥y ToM aery.” ---'I__..-Q,fij‘»;\
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3HMCKH CEMECTAP 2013/2014, 'OHHE

HHIUBH/JY AJIHA CTATUCTHYKH H3BELITAJ O BPEJJHOBAILY

Obpa3zau 2a

IMPEJATOUIKOI PAJA HACTABHHKA YHUBEP3UTETA Y BEOI'PANY

®Paxynrer IHomonpuspeann daxyarer
. Texnonornja anRMaaHHX NPOH3BOAA
Crymmjcku nporpam II1 roxmna
Hazue # wudpa npeaMeta Ynpas/bame 3aIITHETOM )KHBOTHE CpeIHHE
HacTaBHHK YHju Ce paj BpeaAHyje [pod. ap Hinuja hexnh
Bpoj cTysenaTa KOjH cy y4ECTBOBANIH Y 14
BPE/IHOBaY HACTABHMKA HA OBOM [IPEAMETY
Bpoj cTynenata koju HMajy obaeesy na 24
CJTYINA]Y HACTABHMKA HA OBOM MIPEAMETY
P.6p. [Tepame IMpoceyHa ouena
a) Npeaapama 5,00
1. Jla n¥ ce HacTaBa pegOBHO OApXKaBa
6) KOHCYNnTALHje 4,64
7 PasyMJ/EMBOCT ¥ HaYHH H3/aramba MaTepHje npeaesnljeHe 436
* |nmpeametoM s
3 YcarnaleHocT NlaHa Npeaasakba H 06HMa MaTepHje 4.50
" [mpeapuljeHe npegMeToM ’
4 [MogcTHuake CTYAEHATA HA AKTHBHOCT, KPHTHYKO pasMULIIBaH:E 4.65
' |K KpeaTHBHOCT i
5 Ilpenapasmka HaCTaBHHKA MOMaXCY CTYAEHTY Aa NaKile capiaja 4.36
" |matepujy npeapuiieHy npeaMeToOM i
6. |O6HM M KBANUTET NpenopyuyeHe JUTepaType 4,21
7 HacTaBHUK aaje kOpHCHE HHDOPMaLHjE 0 A0CAJAIIEM H 32 428
" |6yayhu pan cTyaeHaTa !
8 HactagHuk 0AroBapa Ha rnudTalka H BOJAH pavyyHa 0 CTY AEHTCKHM 4.43
" |komeHTapHMa ’
9 TIpohecHOHAITHOCT H €THYHOCT HACTABHHKA Y KOMYHHKALIH{H ca 457
" |cTyneHTHMA ’
10 OBGjeKTHBHOCT M HENMPHUCTPAaCHOCT Y OLCHH 4.40
" |3namba CTYACHATA i
11, |Onwry yTHcax 4,14
12. |YKYTIHA TTPOCEYHA OQUEHA (npocek npetxoanux 11) 4,46
KomenTap: /
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SHMCEKH CEMECTAP 2013/2014. TOTHHE

OCpa3au 2a

HHIHABHTY ATHH CTATHCTHYKH H3BEIUTAJ O BPEJHOBARLY
OPEJArOLIKOT PAJA HACTABHHKA YHHBEP3UTETA ¥ BEOTPATY

DakynTeT IToronpuBpeanH paxynrer
. Texuoa0raja pavapekHx NPoOHIBOIA
CTyAmjcxn nporpam I roauea
Hasun W nradipa npeameTa YNpanbake TALUTHTOM 3KHEOTHE CPEIHHE
HacTasHux 4njH Cce paa EpeoHyje TIpod. ap Hanja Bewxuh
Epo) cTyASHATA KOJH €Y YHECTHOBANAN ¥ 71
BPeMHOBAEY HACTABHHKA Ha OBOM NPEAMETY
Epoj cTyaeHaTa koju rMajy obareay aa 35
CAYINA]Y HACTABHMKA HA CEOM MpPeIMeTy
P.op. (Tepame [Mpoceyna ouena
4) MpefABRaa 5,00
1. |2 AH ce HacTaga peaopHE OApKaBA
G} koHCYATALM]E 480
5 PazymBHBOCT W HAYHH HLTaratsa marepuje npeaprjese 438
" InpeaMeTOM ’
3 YcargaleHOCT nAana npeaasatks U 0DHMa MaTepnje 1.45
" |npeppuhede npeameTom *
4 IoncTHiaise CTY 1eHATE HA AKTHBHOCT, KPHTHYKD PA3MHLLIBAME 4.5
" | KpeaTHRHOCT *
5 [Ipenasarsa HACTABHHEKA NOMAXY CTYASHTY Aa JIZKILE CAB/AAA 478
" |marepnjy npeaenlieHy npeaMETOM '
6. [OOHM B KBANHTET NPenCpYHeHE JHTCPETYRE 4,31
7 HacragHHK faje Kopiore hHGopMalmie 0 J0CaTaBSM H 32 438
' |6vayhs pan cTyneHata )
B Hacraseix onrorapa Ha NUTALA W BOJH pauyHa o CTYASHTCKHM 438
| |KOMeHTApHMA ’
9, ITpodecHoHANHOCT H BTHYHOCT HACTABHHKE ¥ KOMYHHKALIH|H Ga 461
CTYASHTHMA
10 O6jeKTHBHOCT ¥ HENPHCTPACHOCT ¥ QUEHH 447
" |3Haba CTYIEHATA i
1. JOnmTH ymicax 4.35
12. |VKVYTIHA TIPOCEYHA OLUEHA {npocex npetxoanwx 11) 4,49
Kowmenrap: . a\‘c} 3
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SHMCHKH CEMECTAPF 2013/2014. 'OAHHE

HHIHBHUAYAJIHH CTATHCTHYUKH HIBELUITAJ O BPEJHOBAILY
MPEJAINOINEOQT PAIA HACTABHHKA YHHBREPIHTETA Y BEOI'PAJY

Obtpasauy 2a

danynrter

MosonpuBpeInH HaKyaTET

CTyLHjCKH Nporpam

MpoR3IBoihy XpaHe

Yoparmane Gezliexnomhy » xpauTeTOM ¥
I rojuma

Ha3ne u mudpa npeamMeta

Vopasmare 2afTATOM BHBOTHE CpeluBe

HacrapHux uMjH ce pan Bpearyjc

[pod. ap Hauja Bexuh

bpoj cTyncHaTa KOju €Y YHCCTBORATH ¥ ”
BPEIHOBAKY HACTARHMEA HA OBOM NPEAMETY

Epoj cryneHaTa Kojn uMajy ofasesy na 50
CITYILAjY HACTABHHKA HA OBOM MpeIMeTyY

P.op. |Tepame [Tpoceuta owgHa
4} npe1asana 3,00
1. j/la nM ce HacTapa pPeIORHO OAPKABA
0) KOHCYTALM]je 4,71
2 PazyMIMBOCT M HAUMH HANATARA MATEpHje Npeasulieae 5.00
" |npeameToM ’
3 VearnaureHOCT MAaHa Npe/iasaka # 0BHMa MaTephje 5.00
' |npeaBulicHe npegMETOM *
4 MogeTuname CTYAEHATA HA AKTMBHOCT, KPHTHYKO PASMHLILEAELE 5.00
* |M KpeaTHBHOCT ’
5 INpefapacka HACTARHWKA NOMAXY CTYJSHTY Aa TAKIOE CABAANG 4.86
* Imarepujy npenarlieHy npegMeTonM ’
6. |OBGHM H KBaMHTET NPENOpPYYEHE THTEPATY Pe 457
7 HacTarHuk naje KopHCHE HHOpMATHIE O AOCANAITHEM H 38 5.00
" |éynyhu paa cTyaenara :
P HacTapHHR 0ATORAPA HA MHTAMkA H BOJM PadyHa O CTYASHTCKHM 5.00
' |koMeHTapHMa '

9 MpodecHONANHOCT M CTUYHOCT HACTARHHKA ¥ KOMYHHKALHIH €2 500
" |eTypenTRMa !
10 OOJEKTHEROCT H HENPHCTPACHOCT ¥ OLUEHH 486
" |3nama crysesaTa '
{1, [Omurn yTHeak 5,00

12. |YKYTIHA TIPGCEYHA OLIEHA {npocek npeTaoansx 1) 4,92 J
KomeHtap:




3HMCKHA CEMECTAP 2014/2015. FOTHHE O6pazai 2a

HHAWBHIYAJTHHA CTATUCTHYKH HU3BEIITAJ O BPETHOBABY
NPEJATOIIKOT PAJA HACTABHHKA YHUBEP3UTETA Y BEOTPAY

Dakynrer Homonpuspenan gaxynrer
. Texwonornja KOH3IepBHcAHA H BPelba
Cryaujcku nporpam 111 ronuma
Hazus n mudpa npegmeta Ynpasbame 3aIITHTOM XKHBOTHE CpelHHe
Hacrasuuk 4Mju ce pan BpenHyje Ipo¢. ap Hanja Hexuh
Bpoj cTyaeHaTa KojH cy y4ecTBOBANH ¥y 12
BPEAHOBAt:Y HACTABHHKA Ha OBOM ITPEAMETY
Bpoj cTyaeHata xoju uMajy ofapesy fa
CYIAjy HACTARHWKA HA OBOM MpeaMeTy
P.6p. [Tepame Ilpoceuna otieHa
a) NpeaaBatsa 4,75
1. |/la n4 ce HacTaBa peACBHO OApPXKaBa
©) XoHCcynTanmje 4,83
2 Pa3yM/BMBOCT H HA4MH H3/araiba MaTepHje npeashlhiexe 4.54
" |npeaMerom ’
3 VcarnaleHOCT NNaHa npeAanama H 00VMa MaTepHje 475
" [npeasuliede npeaMeToM ’
4 IMoacTHUAKE CTYOCHATA HA AKTHBHOCT, KPHTHYKO pasMHILI/babe 4.66
" |u kpearnBHOCT '
5 [penasatha HACTABRHMKA IOMAXKY CTYACHTY Aa JaKIe Capnana 483
" |MaTepujy npeasulieHy npeaMeToM ’
6. [OOHM W KBANHTET NPENOPYYEHE THTEPATYpE 4,72
7 HacTaBHHK Aaje KOpHCHE HHpOpMaLMje 0 A0CAJAIMELEM H 3a 458
" |oyayhu pag cTyaeHaTa ’
g HacTapHuk ofrosapa Ha NHTaba H BOJH payyHa O CTyASHTCKHM 4.58
' |KOMeHTapuMa )
9 ITpodecHOHANHOCT # ETHYHOCT HACTABHMKA y KOMYHUKaLMju Ca 458
" leryaeHnTHMa ’
10 O6jeKTHBHOCT H HETPHCTPACHOCT Y OLEHH 463
" {3Hama cTyJeHaTa '
1. |Onmmru yTdcak 4,66
12, |YKYIIHA ITPOCEYHA OLIEHA (npocek nperxoanux 11) 4,68
N
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3AMCKH CEMECTAP 201422015 T'OJHHE QObpazan 2a

HHIHBHIYANMHHA CTATHCTHYEH HAEEIITAJ O BPETHOBAILY
INPEJATOIITKOI PAJA HACTABHHEKA YHHBEPIHTETA ¥ BEOI'PATY

(DakynTer Ilosonpappenns gaKyrer
; TeXHOMOrHja paTAPCKKY NPOAIROAA
CTynHjCKH mporpam T romana japarap po
Hazue n wadipa npegmera ¥npesa-ane 3JMWTATOM RHBOTHE CPeAnHe
Hacraguux umjk ce pag BpeaHyje Hpod. ap Hanja Bexnh
Bbpo] cTyaeHATa KOJH GY YYECTBORANH ¥ 7
BPeAHOBAKY HACTABHUKA HA OBOM NPSAMETY
Epoj cryneHaTa koju uMajy obaseay aa
CHYIA]Y HACTARHMKA HA OBOM [PENMETY

P.6p. |Tepame [Mpoceyra ouena
d) Mpenanatha 4,32
1. |da n¥ ce HacTapa peEAOBHO ONpPHKaRA .
Q) KoHCYNTALM]E 4.50
y PazyM/BHBOCT W HAMHH HTaramka Matepuje npeasubhere 447
" |npeameToM !
3 ¥carnaiieHocT nnana npeiapama H obHMa MaTepue 412
' |npessulens npegmerom '
4 [ToncTnuAe CTY A2HATA Ha BKTHBHOCT, KPHTHYXO PanMHLLLAL:ES 4.65
" |W KpeaTHBHOCT *
5 Tpenapama HECTBBHMEA NOMAXY CTYASHTY Aa JAKIIE CABNAAA 459
" |MarepHiy opeapulieHy NpeaMETOM ’
8. [O0KM B KBATHTET NPENOPYUCHE JIMTEPATYPE 4,62
7 HactapHnk Oaje Kopicre HHbopMaLiie 0 10calalliber W 3a 471
" |byayhin pag cTyneMara '
g HacraBHHK oArosapa Ha NMUTam2 ¥ BOAH padyHa 0 CTY ABHTCKHM 459
T [KOMEHTAPHMA *
9 [TpothecHOHANHOCT H ETHYHOCT HEACTABHRKE ¥ KOMYHHKAIIH{H Ca 4.59
T |eTYASHTHMA i
10 OGjeKTHEHOCT M HETIPHSTPACHOCT ¥ QUSHHA 4.4
T |aHa®ka cTYIeHATA ?
li. |OnmTH yTHCaK 4.71
12, [¥YKYTIHA TIPQCEYHA OLIEHA (npotex npeTxoanmx 11) 4,57
Komenrap:
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JIMCKH CEMECTAP 20142015, TOJHHE

AHIHBAIY AJTHA CTATHCTHYKH MIBEWITAJ O BPEJHOBARY
NPEAATOIIKOT PAJA HACTABHHKA YHHBEPIHTETA ¥ BEQTPASTY

Qbpazay 2a

Daxynter

Nowsonpapepenun dakyarer

CTyOMjcKY Mporpam

NpoHIROIHH Xpade

Yopaename Gesbernomhy H KBAIATETOM ¥
111 rogusaa

Hasns n wnpa npeamera

Yupap/baib€ 32 THTOM KHBOTHE CpeANHE

Hacrasxuk wiji ce paa speanyje

ITpod. ap Hanja Bexuh

Bpo) cTyaeHaTa kojd cy yuecTBOBANN ¥ 18
Ep¢ THOBaH:Y HACTABEHHKA HA OEOM NpPEAMETY

Bpoj cTyZenara koju umajy oGapezy aa
CITYIIAfY HACTABHHKA HA OBOM JIPEAMETY

P.6p. |Tepame Mpoceuna onegna
a) NpeJaBAELA 4,4
1. [anMce HACTaBa peAOBHO QAPHABA -
6} KOHCY ITRUH]jC 4,94
2 PoaayminHBOCT M HAYWH HINarama MaTepH)e npeasulicHe 494
| |mpeaMeToM !
3 YearnameHooT nnada npejssetba 0 06uMa MaTepsje 4.04
" |npepgexhere npeaMeTom :
3 [ToacTHLARE CTYAEHATA Ha AKTHBHOCT, KPHTHHKO PAMHUULAHKE 4.85
" |¥ XpeaTHRHOCT ?
5 Ipcassarba HACTABHMKA NOMAKY CTYASHTY A3 NAKIIE CaBIaaa 4,85
" [MATEPH]Y mpenBuljeHy NpEsMETOM !

6. [OOHM K KBEIWTET MpenopyJYeHs JHTEpaType 4,78
7 Hacraevux naje KopHcHe HHGODMALHjE O JOCATAMREM H 38 483
" |Oyayhu pan cTYRCHATA !

8 HacTasEHK aarosapa Ha MATALE 4 BOAH PaTyYHa O CTYAEHTCKHM 4.94
T |komenrapuma i
9 IMpodecnonanHoCT 1 ETHYHOCT HACTABHHKA Y KOMYHHKALMIH ca 4.94
" lerynenTema :
10 OGjeKTHBHOCT X HENPHCTPECHOCT ¥ DUEHH 4.94
" |3HaRa cTyAReHaTE )
1. [Onwtu yrHeak 4,83
12, [VKVYTIHA MPOCEYHA OLEHA {mpocex npetxoausx 11) 4,90

Komenrap:




3AMCKH CEMECTAP 2015/2016. TOTHHE

NMPEJATOIIKOT PAJTA HACTABHHKA YHHREPIATETA ¥ BEOITATLY

Obparau 2a

HHTHBHAYAMHH CTATHCTHUKH HIBEIUITAT O EPETHOBARY

(DarynTer

Nononpuspeany gaKyarer

. TexH010THjE KOHIEPBHCAHA H BPeRBa
CTyARjcHH Dporpam I a

Hasus u muppa npeamera

YOpaB/baLEe 3IUTHTOM XKHBOTHE CpegRHE

HacTaBuMk aHjn ce paj ppeatyje

Mpod. np Unuja Texnk

Bpgj cTyneHaTa KoM ¢y YHECTBOBANH ¥ 20
BPEAHOBAKY HACTARHHKA HA OBOM NPEAMETY

Bpoj cTyaeHaTa koji aMajy obasesy aa
CAYOra)y HaCTREHRKE HA 0ROM TIPEAMETY

P.Gp. |Tepame IMpoceyua oLeka
2} NpeJaearka 4,635
{. |/ia i1 ce HACcTARA peaOBHO DAPKABA
IG) KOHCYITRUNJE 4,63

2 PasyM/bHBOCT H HAUMH HINaraka MarepHjs npeasmuljene 4.15
' |npepmeToM i

3 YcarnameHooT Iana Npeaapara 1 oGMMa martepuje 4.45
" |npensubere peAMETOM i

4 TMoacTHIARKE CTYASHATA HA AKTHEHOCT, KPHTHYKD PaMHLLbLAHES 435
° |M KpEATHBHOGCT i

5 [Tpenasara HACTABHKKA NOMANKY CTYACHTY JA NAKIIE CABNAAA 445
" |maTepwiy npeasuleny npeaMeToM '

6. [OOuM B KBLTHTET RPETIOPYYEHE THTCPATYpE 447

7 Hacrapmuk gaje KOpHCHE MEGDOPMALIMIE O AOCANAILKEEM W 38 430
" oyayhw paa crynedara

8 HacTasHHK 0ATOBAPa HA NHTARA W BOAH pPauyHa ¢ CTYAEHTCKHM 4.45
" |KOMeHTapHMA i

g TpodecaoRaTHOCT H STHYHOCT HACTABHHKA Y KOMYHHKALIMIH ca 445
*  [CTYyAEHTHAMA '

io OBjcKTHBHOCT M HENPHCTPECHOCT ¥ OLEHH 4.55
' |3Hatba CTYASHATA ’

11, {OmuT yTHcak 4.10

12. |[YKVYTIHA [TPOCEYHA OLIEHA {npocek npetxoanux 11) 445

KomeuTap: e,




FHMCKH CEMECTAP 2015/2016. 'OJTHHE

O6pasan 2a

HHIUBHIY AJTHHA CTATACTH'IKH R3BEINTAJ O BPEAHOBARLY
[IPEAATOUTKQT PAJA HACTABHAKA YHABEPIATETA ¥ EEOTPAITY

QagynTeT

Nosonpuepeasn hakyaTer

Crynujcen nporpaM

III roguna

TexHoIOrHja aHHMaJTHW L NPOH3RG A

Hazue v wndpa npeameTa

Yupamaan.e JAWTHTOM MKHBOTHE CpENHHe

HacTasruk 9vju ce pan BpeaHyjc

pod. ap Hanja Hexnh

bpoj cryjieHarTs KOjM CY YUSCTBOBAMK ¥
BpEeIHOBAFEY HACTARHRKA HA OBOM NpEAMETY

20

Bpoj cTyaenaTa KojH uMa)y obapezy na
CAYLIAJY HACTABHWKA HA OEOM MPeAMETY

P.6p. [Tepane TIpoceyna ougnz
a} nmpenaramna 4,85
l. |[Mla nv ce HacTapa peAOBHO DAPKABA
6) KoHCyNTALMje 4,80
o PaxyM/BHBOCT W HAYMH H3jaramd MarepHje npeasuleHe 473
T |npeametoM '
3 YcarnaweHoCT NAaHa NpeAanamba H 00HMa marepuje 465
" |npeaeubhene npeaMeToM "
4 [Moacmuarke cTyAeHaTa Ha aKTHBHOCT, KPHTHYKD PRiMHIVEaIse 4.70
T |¥ ¥peaThHEROCT )
5 [lpenaeatba HACTABHAXA MOMAXY CTYNEHTY A RAKIUE CaBIaja 4.65
" |MaTeprjy npeasthery NpeAMETOM )
6. [DGHM K KBANATCT OpeNOpyYCHE THTEPETYPS 4,55
7 HacTaprmx gaje KopHeRe HHGOPMaLH|e 0 Z0CATAWAEM H 33 470
" |Oyayhs pan cTyneHATA '
g Hacrasruk oarosapa Ha MHTamkd W BOAH PAtyHA O CTYAEHTCKHM 475
| |KOMEHTRPHME :
9 [MpodecHoHANHOCT ¥ BTNYHOCT HACTABHKKE Y KOMYHHKALM] K ca 4.70
" |eTyAGHTHMA ’
10 OGjeKTHBHOCT H HETIPHCTPACHOCT ¥ OLIEHH 465
" |3naha eTYASHATA ?
l1. |OnmTH yTHCaK 4,75
12, [¥YKYTIHA TIPOCEUHA OLEHA (npocex npetxoanux 11} 4,71
Komerrap: /
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3UMCKH CEMECTAF 2015/2016. TOJHHE

HHIHBUAYAJTHH CTATRCTHYMEKR HIBEINTAJ O BPETJHOEARBY
OPEJATOOIKOT PATA HACTABHHWKA YHHUBEP3HTETA ¥ GEQOTPATY

O6pasau 2a

Daxynrer IononpuBpeiH pakyaTer
. TexrnoaorMja paTapckuy NponiEeaa
|CT'jf,I[HJI.‘.IU-I nporpam I rozuns
Hasue n wngpa npeamera Vipagmase TAITTHTOM XHEOTHE CpeaHe
HacTasnuk uMjn ce pan spegHyje Hpod. xp Hmja FHexnh
Epo] cTyneraTa KOJH €y YHECTBOBAAH ¥ 16
BPEAHOBAY HACTABHHEA HA OBOM NPeMETY
BEpoj cryAcHaTa xojH HMmajy obaseay ra
CAYINA]Y HACTABHHKA HA OBOM IpeIMeTy
P.6p. (Tepure poceuna oueHa
a) NpegaBaka 4,81
1. |da on ce wacTaea peaopro oapKasa
Q) xoHeynTauMje 4,75
5 PazyMEHEOCT M HRAYHH HANaramka MaTepuje npeasuljete 155
' |npeameTom ¥
3 YearmameHoeT NNAKHA peaasamka H 06HMa maTepsuje 4.56
" |npexswfiens npeamerom i
4 {loacTuiake CTYAEHATA HA AKTHEHOCT, KPHTHUKO pa3MHILILA S 462
" |» xpeatHanOCT ’
5 [Mpeaaeatba BACTABHUKE MOMAKY CTYASHTY Ja JaKlle CaBnaaa 462
" [marepujy npegpulieny npegMeTom '
6. |OOMM H KBAIHTET MPENOPYYEHE NHTEPATYpE 4,75
HacraBHuk paje kopHucHE MHDOPMALHjE O JOCATALIKEM W 34
7. 4,62
Byayhm par, cTyneHaTa
g HacTaBHKK 01rOBAPa HA NMHTAKA H BOAK PAYYHA O CTY AEHTCKHM 4.50
T |koMeMTApHMA *
9 FIpodeCHOHANHOCT H ETHYHOCT HACTABHUKA Y KOMYHHEALM]H C& 4.68
' |eTyaeHTHMA !
10 O6{eKTHBHOCT H HENPHCTPACHOCT ¥ OLEHH A.65
" |aHara cTYZSHATA Y
{1, |OQmute yrucax 4,75
12, |YKYTIHA IMPOCEYHA GLIEHA {npocex npeTxoauux 11) 4,66
KomMeHTap:
AN
A



3UMCKH CEMECTAP 2015/2016. TOJTHHE

Obpasau; 2a

HHIUBHUXY ATHH CTATHCTHUKH W3BEIITAJ O BPEJHOBAMY
[IPEJATOLIKOT PAJA HACTABHHKA YHMBEP3HTETA ¥ EEOTPATY

daxy et

TlononpaapeneH dpakynaTer

Ty IHjcKH nporpam

NPOHIBOAEH XPAHE

¥nparaame Geafexnomliy n keanarerom y

ITI ronHEA

Hazna u nndpe npeameTa

YopasLade YAINTHTOM WHEOTHE CpegHHe

HacTaBHuK 2njH ce pan speaMyje

Tipo. ap Hiuja Hexnh

Bpoj cTyneHsTa KOJH Gy YHECTROBAIH ¥ 20
BPEAHOBAIDY HACTABHHKA BA 0BOM NPE/METY

Bpoj cTyneHaTa kojH iMajy 0bapely da
CIYINA]Y HACTABHHMKS HEZ OBOM MPENMETY

P.6p. |Tepamse Mpoceuna oueHa
a) NpeaaBatea 4,65
1. |fa aH ce HACTABA PEAOBHO OIpKABA
6) KoHCYNTALMjE 4,60
5 PasyMJLHROCT 1t HAWHH HRNEraHa MATEpHje npeashliere 4.5
" |npenmeTom i
3 VearasuleHOCT NMNaHA NPERARALA M 00MMA MaTepHje 4,65
' |npexeHijene npeamMeToM i
4 [MoacTHIAELE CTYASHATA HA AKTHRHOCT, KPHTHUKO PAIMHILIEATHE 4.65
" |n KpeaTHBAGCT )
5 Tlpenasara HACTABHWKA NOMAKY CTYJEHTY Oa Nakiie caenazna 4.65
" |matepdjy npegsuliesny npeaMeToM ’
6. |OBHM M KERTHTET NpENopyyeHe THTEPaTYpE 4,65
HacTaBHHK [aje KOPHCHE AHDOPMALWIE O LOCALAINEEM H 34
7. 4,70
Bymyhw pan crynesaTta
8 HacTaBHHK 0AroBAPA HA NHTAR-A H BOAW PATYHA O ETYAEHTCKHM 4.60
' IkOMeHTApHMA ’

9 [TpodiecHOHATHOCT W 6THYHOCT HACTARHNKA ¥ KOMYHHKAUMIK ¢A 4.65
© leryaenTHMA 3
{0 (BjeXTHRHOCT H HENPHCTPACHOCT ¥ OLIEHN 4.60
' [3HAMA CTYACHATA i
11, |Omomv yTHeak 4,75
12. [YKYTIHA NMPOCEYHA OLEHA (npocex npemionqux 1) 4,65

Komentap:




1.2 Pe3yaratu y pa3Bojy HAYYHOT NOJAMJIATKA — MEHTOPCTBA M YJIAHCTBA Yy
KOMHCHjaMa 3aBPIIHUX Paj0Ba

Bpcra 3aBpumHor pajga MeHnTopcTBa YnaHncTBa y KOMHCHjamMa
JIOKTOpCKe AMcepTaluje 1 1
CrienujajMCTHYKH PaJoBH 0 2
Macrep paaoBu 12 9
JIMIJIOMCKH PajioBi 34 17

YKynuo 47 29

JOKTOPCKE IMCEPTAIINJA

Hasus pagosa Io3numja
1. yOpaBka Illkynua: ,,YHanpeleme oqpkuBor kaiaurera nuieher Meca u mpoussoja ox nuieher
Meca y JaHIy ucxpane®, merembap 2015
Onnyka HactaBro-HayuHor Beha ITomonpuspennor dakyntera, Yausepsurera y beorpangy (392/3-3.1 MewnTop
01 23.12.2015.), m omnyka Beha mayunux obnacti OMOTEeXHIYKHAX Hayka YHHBep3uTeTa y beorpany
(61206-1201/2-16 ox 13.04.2016.)
2. HWeana Mapkopuh: ,,Ontumuszaigja napamerapa yIpaB/badykor Jejla CHCTeMa KOJIOp q
copTepa 3a HeIECTPYKTUBHO COPTHPAHE MOJFONPUBPETHIX Tpou3Boaa™, aBryct 2017 Jaf
KOMUCH]E
Onnyka Mamunacku @akynret 6p. 1564/3 ox 31.08.2017 !
CIHEIIWJAJIMCTHYKHU PAIOBA
Ha3us papoBa Mo3ummja
1. Mapuja TI'ajuh; , AHanuza mnpucyTHOCTH (U3WYKHX KOHTaMHWHEHAaTa Yy TpaHaMa q
npexpamOeHe uHaycTpuje’, janyap 2015 Jlaf.
KOMHUCH]E
Opyka 277/1-9.2. 01 30.10.2013
2. Bnammmup DBenomeBuh, "EdexTn cucrema 3a ympapipame 6e30emuomnthy mpomssoma y q
n3a0paHrM NOTOHKMMA HHIyCTpHje Meca neHTpanHe Cpouje", beorpan, ampun 2012 JaH
KOMHUCH]E
Onnyka 40/2-9.2. o1 23.03.2011 !
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YHUBEP3UTET Y BEOI'PALY

Anpeca: Crynerrcku Tpr 1, 11000 Beorpan, Permry6mmka Cpouja
Tem.: 011 3207400; Paxc: 011 2638818; E-mail: officebu@rect.bg.ac.rs

BERE HAYUYHUX OBJIACTU beorpan, 13.04.2016.
BUOTEXHUYKNX HAYKA 02-08 bpoj: 61206-1201/2-16
MIT

Ha ocHoBy wunana wmana 47. craB 5. Tauka. 3. Craryra
VYuusepsureta y beorpany ("I'macuuk YuuBepsuteta y beorpany", 0poj
186/15-npeunnthenn Texer u 189/16) u un. 14. — 21. IlpaBuiHuka o
Behuma HayuyHux oOnactu Ha YHuBep3utery y beorpagy (“I'macHuk
VYuusep3utera y beorpany”, Opoj 134/07, 150/09, 158/11, 164/11 u
165/11), a na 3axteB IlossompuBpennor daxynrera, O0poj: 33/6-4.1. on
24.0.2016. ronune, Behe Hayunux oOjacTh OMOTEXHUYKMX HayKa, Ha
cequuum oapxanoj 13.04.2016. ronune, 10HEINO je

OO INVYKY

HAJE CE CAIJTACHOCT wHa mnpemior TeMe HOKTOPCKE
mucepranmje JYBPABKE IIKVYHIIA, mon nHasuBoMm: ,,YHampeheme
OJIPKUBOT KBaJluTeTa Nujieher mMeca W Tpom3BoAa on muieher meca y
JIAHIly UcXpaHe*.

ITPEACEJHMK BEhA

[Tpod. np Hana Jlparosuh

EOCTaBI/ITI/I:

- @akyirery
- apXuBW YHHUBEP3UTETA
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MACTEP PAJIOBU

Ha3us pagosa o3ummja
1. Kpuctuna Bunanosuh: ,,iporieHa pusuka u benefit assessment NpUINKOM KOH3YMHUpamba Metto
yu3abpaHux mpexpamMOeHnx npounssona™, pedpyap 2018 p
2. Jenena Uxomosuh: ,,IIpumena QFD merone Ha o1ieHy CEH30pHUX KapaKTepUCTHKA Mento
KBaJIUTETa BUPIIUIM Ca PA3IMYUTUM caJpiKajeM 3aunHCKor Omba“, centembap 2017 p
3. Munuua ITonosuh: ,,IIpiMeHa KOHTPOTHHUX KapaTa 3a KOHTPOIY OCHOBHUX (PU3UUKUX Metto
rmapamMeTapa TpH BpcTe Oenmx meruBa’, centemobap 2017 p
4. Josana PamucassbeBuh: ,,IIprMena nHmekca KBaquTeTa 3a jabyke CyIlieHe pa3InduTHM Mento
TpeTMaHMMa Y TOKY poKa Tpajama‘, cenrembap 2017 p
5. Capa Pajuh: ,,[Ipumena uHaekca KBaJIMTETA 3a OleHY jaOyka cyrienux y scCO2 y Toky Metto
poka Tpajama’, cemrembap 2017 p
6. Josan Unuh: , IIpumena QFD 3a oreHy kBanuTera jabyke CyIieHe pa3mnIuTHM Mento
TpeTMaHHMa Yy TOKY poKa Tpajama‘, cenrembap 2017 p
7. Topana Joranosuh (Bykuh): ,,HuBo 3Hama 0 6e30e1HOCTH XpaHe pajHUKa y 00jeKTHMa Mento
nHAycTpuje Meca y Pemmyomumu Cpouju‘, centembap 2016 p
8. Mapwujana XKuBanosuh: ,,YripaBieame alepreHuMa y npexpam0OeHoj HHAYCTPHjU — Mento
3aKOHCKe 00aBe3e u j100pa npousBohauka mpakca“, mapt 2015 p
9. Becna Casuh: ,,KBamuter nexnapanuja y Penyomuin Cpouju‘, beorpan, okrodap 2014 MenTop
10. Hanwujena Jlyunh: ,,AHanm3a cTaBoBa moTpoIiada U KBAIATETA JeKIapamuja y Mento
Perry6mmmm Cpouju®, beorpan, jyau 2014 p
11. Anekcanapa PagoBanosuh: ,,AHajin3a cTerIeHa KOHTPOJIE KBAIIMTETA MET CPOJTHUX
MPOM3BO/IA Y jeIHO0] hadpHIld KOHIUTOPCKUX Mpou3Boaa y Penyomuiu Cpouju, beorpan, MenTop
okTo0Oap 2013
12. Jlparan [ly3oBuh: "AHnanu3a cTeneHa KOHTPOJIE KBaJIUTETa Y TIET ITOTOHA 3a Mpepaay MerTo
mieka y Penyonunu Cpouju", beorpan, jynun 2013 p
1. Lapesuh JoBana: ,,IIpoBepa nepdopmMaHcH TeCKPUNITHBHOT CEH30PHOT TaHea y Unaun
MOCTYIIKY UCTIMTUBaba CEH30PHE OJIP)KUBOCTH CyIIIeHe jabyKe" KOMHCH]e
« Yan
2. Topan [pomak: ,,CeH30pHO HCITUTHBAKE TEKCTYpe Mpou3Boaa‘, centembap 2017 .
KOMUCH]e
3. Karapuna CranucasibeBuh: ,,CeH30pHO HCIIUTHUBALE OJIPKUBOCTH CyIIeHE jabyke™, Unan
centembap 2017 KOMHCH]e
o - Yian
4. Amna Jlopomku: ,,Benefit assessment u merosa yiora y npoieHu pu3uka’, jyau 2017 .
KOMHCH]€e
5. Jbwnbana Patkoruh: ,,IIpoBepa nepdopmancu 1eCKpUITHBHOT CEH30PHOT MaHesa‘, Maj Uian
2017 KOMHUCH]E
6. Munmuua 3apaskosuh: ,,IInpoMeHa O1oIOMIKMX CBOjCTaBa M MapaMeTapa KBajJuTeTa Unan
BOJICHOT' €KCTPAKTa WaMNumboHa (Agaricus Bisporus) TOKOM poka Tpajama “, maj 2017 KOMHCH]e
7. Twujana Jlazapos: ,,HuBo 3Hama o 0e30eaH0CTH XpaHe y beorpany u Hoeom Cany*, Uian
thebpyap 2016 KOMHUCH]E
8. Mapuja Jlazapesuh: ,,IIpimena pa3nuuuTix MeToaa 3a aHAJIU3y apamerapa Unan
0e30eIHOCTH U KBaIKUTETa IPOU3BO/Ia THIIA CHPHU Hajes , HoBemOap 2015 KOMHCH]je
9. Jenena Jammh: ,,3aKOHCKH OKBUPH 32 YIIOTpeOy HYTPUTHBHHUX U 3/IPAaBCTBEHUX H3jaBa y Uan
Penry6mmm Cp6uju, EBporickoj Yauju u Amepuru®, janyap 2015 KOMHCH]E




JUIIVIOMCKU PAJIOBU

Hasus pagosa o3ummja
1. Mwumua Paposuh: ,Ilpumena merona Tpoyria 3a CEH30pHO HCIUTHBamkE OJabpaHuX MerTo
npexpaMOeHUX POU3BO/1a TOKOM TIEpUoia OJpKUBOCTH , pedpyap 2018 p
2. Joeanma Jammh: ,,llpomena pm3mka u benefit assessment kox miahe mnomymanuje Mento
MIPIJTNKOM KOH3YMHUpamka n3abpaHux mpexpaMOeHnx mpousBoja‘, centembap 2017 p
3. Cnahana [ockosuh: ,IlporneHa pusuka u benefit assessment MpUIMKOM KOH3YMUpaHa MerTo
n3abpaHux npexpamOeHux mpoussoaa’, cenremoap 2017 p
4. Cnahana Mujymkosuh: ,,IIponena pusuka u benefit assessment kox Miahe momymnamnmje Mento
MPUIMKOM KOH3yMHUpamka u3adpaHux npexpaMOeHuX npou3soa‘, centemodap 2017 p
5. ®wmun bornecku: ,,[IpuMeHa cerlaM OCHOBHHUX ajaTa KBaJIUTETa Y KETESPUHTY', HOBeMOap
MenTop
2016
6. Mwmmna Anapejuh: ,Ilpumena cemam anmata KBaJUTETa y TEKapCKO] MPOU3BOIHH,
MenTtop
cerrrembap 2016
7. Josan Wnuh: ,Ilpumena cemam ajiaTa KBaJMTETa Yy HPOM3BOIU (uIalliUpaHe Boje",
MenTop
centem6bap 2016
8. Jomama PamucaBspeBuh: ,llpuMeHa cemam amara KBamuTeTa y TPOW3BOIBM Kedarma™,
MenTtop
cerrrembap 2016
9. Capa Pajuh: ,,Paznuka usmely arpuOyTUBHUX M BapujaOMIHHX KOHTPOJIHHUX Kapara y Merto
WHAYCTpUju XpaHe™, centemOap 2016 p
10. Mussan TomameBuh: ,,CtaBoBH notpomaya y beorpany o kapakrepucTukaMa KBaluTeTa MerTo
npousBoja ox nuieher meca®, HoBemOap 2015 p
11. Jlunnja BorojeBuh: ,I[lpumeHa KOHTPOJHUX KapaTa y aHalM3W (PUIUUKO-XEMHU)jCKUX Merto
napameTapa npepaze Boae*, ampui 2015 p
12. bojan Jepemuh: “AHanm3a mnoka3aTrejba >KMBOTHE CpEIUHE y MajlMM [OTOHHMa MerTo
uHAYyCTpHje Meca®, okTobap 2015 P
13. Canapa Mueruh: ,,Lean manufacturing ajnatu y npexpamOeHO] MHIYCTPHjU, OKTOOAp
MenTop
2014
14. Anekcargpa Mummh: ,Ilpumena PAF wMomena y ympaBipamby KBaIHTETOM Y MerTo
npexpam0OeHoj HHAYCTpHUju', okTobap 2014 P
15. bpanka IlaBmoBuh: ,IlpumMeHa cemaM anmaTa KBaJIMTETa 3a aHAIN3Y KapaKTEPHUCTHKA MenTo
npousBoja ,,Ponenn MaauHa® y jeqHoj X1aamadun y ueHrpantoj Cpouju’, okrodap 2014 p
16. XKemwko Knapuh, ,,AHanuza cTaBoBa MOTpolIaya O JeKJIapHcamy NpexpaMOeHUX MenTo
npom3Boaa‘, HoBemOap 2013 p
17. Mapuja Jlazapepuh, ,,AHanu3a HHAUKATOpA KBAIUTETA Y MPOIECY MPOU3BOJIHE BONHUX
« MenTop
cokoBa®, oktobap 2013
18. Mwmmna Ilomoeuh, "IlpuMena cemam anata KBaJIMTETa y TMPOIECY MPOU3BOAEKE Oeror
no s MenTop
xyneba", maj 2013
19. Mapuja KasbeBuh, "AHanuza HHANKATOPA )KMUBOTHE CPEIAMHE Y JBE XJIabade 3a npepasy
" MenTtop
Boha", mapt 2013
20. Hena Wnuh, "[Ipumena cenam anata kBajureTa y npousBoamu Tortilla unmca”, janyap MenTop

2013




Ha3zus pagoBa o3unmja
21. Ueana hupmh: "AHanm3a WHIWKAaTOpa KBaJUTETa W JKUBOTHE cpelwHe y BomoBomy Mento
[Tarueso", neremoap 2012 p
22. lanmjena Jparuh: AHanu3a WHIMKATOpa KBaJUTETAa U KMBOTHE CPEJUHE Y MIICKapH Metto
"Nyne" y bujessunn, nenembap 2012 P
23. Tujana MapkoBuh: AHanm3a WHIWKATOpa XUBOTHE CpeAUHE Yy MYHHOHHIU ,,.Boma Mento
Bpwmou“, nerem6ap 2012 p
24. Kemko Jlasuh: "HcrpaxkuBame ocTBapeHHX edeKara YBEACHOT CHUCTEMa YIpaBibamba MenTo
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2.1 Hay4yHo-ucrpaxuBauku pax (1994 — 2018)

YKYIIHO OCTBAPEHA BPEJHOCT PE3YJITATA

Bpeanoct o1 nperxoaHor 3Bama (M300p y 3Bam-e¢ BaHpeAHOT npodecopa, 12.11.2013. ronune)
Bpeanoct o AoueHTa 10 BaHpeaHor npodgecopa (14.10.2008. — 12.11.2013. rogune)

KoeduuujeHT HayuHe KOMIETEHTHOCTH A0 3Bam-a AouenTta (14.10.2008)

Kareropuja nyéimkauuje 2008 2008-2013 >2013
MoHorpadmuje, MmoHorpadcke cTyauje, TeMaTCKH 300pHUIM MehyHapoaHor 3Ha4yaja (M10)

MoHorpadcka cTyamja/mornapibe y Kisuzu M 12
pan y TemMaTrckoM 300pHHUKY Mel)yHapoaHOT 3Haudaja 3x4=12
(M14)

PanoBu o0jaB/beHu y HayuyHuM yaconucuma Meljynapoanor 3navaja (M20)

Panx y mel)ynapogHoM daconmcy U3y3eTHHX BPEJHOCTH

(M21a) 10x 10=100
Pan y BpxyHckom mehynapogaom gacommcy (M21) 4x8=32 10x 8 =80
Pan y ucrakayrom MeljyHapogaom gacomucy (M22) 10x5=50
Pan y mehynaponunom gacormcy (M23) 2x3=6 14x3=42
360pHunu Mel)yHapoaHMX HaydyHHX cKynosa (M30)

[IpenaBame no mo3uBy ca MeljyHapoIHOT CKyIia

MITaMIIAHO Y TETTHHH (HEOTXOTHO TTO3UBHO IHCMO) 2x3,5="7
(M31)

[IpenaBama no mo3uBy ca MelyHapoIHOT CKyIia 1x15=15
mTaMIa”o y uzsoxy (M32) ’ ’
CaommTeme ca Mel)yHapOIHOT CKyTia IITaMIIaHO Y 6x1=6 7x1=7

neman (M33)

CaomnmTemne ca Mel)yHapOIHOT CKyTa
2x0,5=1 6x0,5=3
mramiaHo y u3soay (M34)

PagoBu M yaconucuMa HaAMOHAJHOT 3Havyaja (M50)

Pan y Bogehem waconucy HanmoHnanHor 3Hadaja (MS1) 1x2=2 7x2=14
Pan y wacomucy HanmoHaHOT 3Hauaja (M52) 10x1,5=15 2x1,5=3
Pan y nayunowm wacorucy (M53) 14x1=14 10x1=10 3x1=3

IIpenaBama Mo MO3UBY HA CKYNOBHMA HAIMOHAJHOT 3Ha4yaja (M60)

CaonuTeme ca CKyla HallMOHaJIHOT 3Havaja
47x0,5=23,5 5x0,5=2,5 1x0,5=0,5
mTaMiado y nenuan (M63)

CaommTeme ca CKyIa HAIIHOHATHOT 3Ha4aja
3x0,2=0,6
ITaMIaHo y ussony (M64)

YKYIIHO Ykynno: 59,1 YkymHo: 56,5 VYkynno: 320

320,0
56,5

59,1

YKYIIHO

10

14
10
16

13

12
27

53

180



Hay4Ho-ucTpaxxuBayku paj 10 u3dopa y 3same BaHpeaHor npodgecopa (1994 -
12.11.2013. roaune)
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1.
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Smigic N., Djekic L., Tomasevic 1., Miocinovic J., Gvozdenovic R. (2012). Implication of food safety measures on
microbiological quality of raw and pasteurized milk. Food Control 25(2), 728-731 (M21 — IF =2.738)

Djekic I., Tomasevic 1., Radovanovic R., (2011). Quality and food safety issues revealed in certified food
companies in three Western Balkans countries. Food Control 22(11), 1736-1741 (M21 — IF = 2.656)

Pan y meljynapomaom wacormcy (M23) — 3 moena

5.

Djekic I., Tomasevic 1., Zivkovic N., Radovanovic R., (2013) Types of food control and application of seven basic
quality tools in certified food companies in Serbia, Quality Assurance and Safety of Crops & Foods 5(4), 325-332
(M23 —TF = 0.935)

Zivkovic, N., Knezevic, D., Krsmanovic, M. Djekic, I. (2012). Determination of the organization systems quality
level. Technics Technologies Education Management-TTEM 7(1): 219-226 (M23 — IF = 0.414)

360pHunu MmehyHapogHux HaydHHX ckynosa (M30)
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7.

10.

11.
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xpanom™, Total Quality Management & Excellence, International Convention 2007, May 29 — June 01, 2007,
Belgrade, International Journal Vol. 35, No. 1 — 2, pp. 117 — 122, UDK.658.5
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Bexuh U., Bophesuh M. (1998): "NuTepakmnmja obpazoBama W WHPOPMANIUOHUX TexHONoruja”. Tpehu HaywHO-
cTpyurn ckyn “HHpopmanuoHe TexHojoruje caaammoct M Oyayhnocr”. 30opamk pamosa cr. 310-313.
Xabspaxk.

Bexunh U., Tomouh A. (1998): ”PC vs. NC - HOBH m3a30BH pa3Boja pauyHapa y XXI Beky”. Cummosujym o
padyHapcKUM Haykama W uH(popmanmoHuM TexHonorujamMa Yulnfo ’98. 30opHuk pagosa, cr. 1024-1027.
Komaonuk

Bexuh U., HBopheruh M. (1997): ’Ob6pa3oBame 3a HTEpHET - MPEaYyCIIOB 32 YCIENIHO MEPMaHSHTHO 00pa30Bambe
nojeauHua”. 7. Hayuna kondepenunja "udopmaTnka y o06pa3oBamy U HOBe HHPOpPMANHOHe TEXHOJIOTHje .
300pHuK pagosa, cT. 104-109. Yuusepsurer y H. Cany, Texuuuku dakynrer "Muxajino Ilynun”n UacTHTYT 32
pa3Boj Ipery3eTHHUINTBA MauX/cpeamux npenyseha “bpaha Kapuh”. Hosu Can.

I'po3nanuhi P., Bexuh U. (1997): “TIpouiec penmkemeprHra Malux U CpeAmux mpeay3eha kao Mmoryhu reHepaTop
exoHoMcKe TpaHchopmanuje”. TpaauHOHAIHO caBeTOBambe eKkoHoMHcTa JyrocnaBuje Ha Temy ExoHoMcka
nojuTuka Jyrociaasuje '98. Ekonomcku ananu, ct. 205-211. beorpan.

Bophesuh /1., Bexuh HU. (1997): "Pemmxkemepunr - mpasan mpomene nomahe mpuspene", OcMu KOHTpec
WHXemepa U TexHmdapa Jyrocnasuje UHaxemepu u TexHu4yapu Ha npary 21. Beka, 36opHuK pagosa - Texanka 7
- 8, ctp. 189 - 192, beorpan, 29. u 30. cenrembap 1997. ronure, UDC:332.021.8:658.2.001.76(497.1)=861

I'pozpanuh P., Bexuh HU. (1997), "Penmxemepunr y arpobusnucy”, Hayunu ckyn ca mehynapomaum ydemrhem,
AKTyeJIHM Tpo0JieMH, MepcrneKTHBe Pa3Boja MOJbONPHUBPede M YJI0ra arpoeKoOHOMCKe HayKe M CTPYKe,
300pHuK pagoBa ArpoekoHomuka 6poj 26 crp. 381 - 389, Hosu Can, 25 - 26 cenrembap 1997. romune, (Y /K:
631:631.151)

Bophesuh [I., Bexknh M. (1997): "PennxemepuHr, nHoBauuje ¥ HHPOPMAIMOHE TEXHOJIOTHje Y (QyHKUMjU
KBaJMTeTa W pas3Boja”’, 24. rogumma koHdepeHuuja TQM-omM Ka MOCIOBHOj H3BPCHOCTH, JyrocioBeHCKO
YIpYXeHe 3a CTaHIapAM3alHjy W KBaJIUTET, 300pHUK paxoBa cTp. 55 - 60, beorpan, 28 - 30 maj 1997. ronune,
(YAK 332.021.8:658.2.001.76 (47.1)=861)

Bexuh U., Crenanues A. (1997): "Ucrpaxusate u pa3soj u MuTeprer”. 7. HayuHu cKyn O cUCTEMY Hay4HHX H
TEXHOJIOMKUX WHPpopMmanuja u IIpBu jyrocnoBeHcku Hay4yHu ckyn o Murepuery "HurtepHer y JyrocnaBuju n
JyrocnaBuja ma Unrtepuery”. 300pHuK pamoBa cr. 139- 142. CaBe3 umxKemepa M TexHHW4apa Jyrociasuje,
Beorpan

100. Bophesuh /., Beknh HU., Jouuun I'. (1997): “TIpuBaTHO 00pa3oBame W MPUBATHO Npeay3eTHUINTBO” OKpyriu



IIpenaBama Mo MO3UBY Ha CKYNIOBHMAa HALMOHAJIHOT 3Ha4uaja (M60)

CaommTeme ca CKyla HAIIMOHAJHOT 3Havaja mramMnano y uennau (M63) — 0,5 moena

cro “IIpuBaTHO 1 jaBHO 00pa3oBame”. 300pHUK panoBa, cT. 73-80. MHCTUTYT 3a pa3Boj Mpey3eTHUIITBA MATHX
u cpenmux npeayseha “bpaha Kapuh” u XKenrpanc. beorpan.

101. Bophesuh /1., Bexunh U. (1997): "NHoBaiumja kao reHeparop passoja npuspene”. MeljyHapoHi Hay4HO-Pa3BOjHU
cumMmosujyMm “CTBapajaliTBO Kao yCJI0B NMPUBPEIHOr pa3Boja (01 uaeje 1o peasu3anuje)”’. 300pHUK pajoBa
cr. 1.91-1.98. CaBe3 umxkemepa u TexHuuapa JyrocnaBuje, CaBe3HH 3aBOJ 3a HMHTEJCKTyaJHy CBOJUHY H
JyrocioBeHckr 0100p 3a IPOMOITH]Y HHOBaIHja. beorpan

102. Bopheruh /1., Bexuh H. (1996): CaBpeMeHr TPEHIOBH Y MEHAIMEHTY W MapKETHHTY W HOBE WH(OpMaIMoHe
texHomoruje”’. 6. MehyHaponHa koHpepeHmmja “UndopmaTnka y o0pa3oBamby W HOBe HH(OPMAIHOHE
TexHojoruje”. 300pHUK panoBa, cr. 62-67. Texumuku ¢axynrer "Muxajmo [lymuua” um MHCTHTYT 3a pa3Boj
MpeIy3eTHUIITBA MaJluX U cpeamux npeayseha “bpaha Kapuh”. AnaTtun.

103. Bopheruh /1., Bexknh H. (1996):”’BumexpureprjymMmcka onTuMu3anija kao moMohuu amat y ooe3bdehemy cucrema
KBAJNTETA W YIPaBJbalby JbYACKUM pecypcuma’. MelyHaponna HaydHa KoH(pepeHnrja “CucTeM KBaJMTeTa y
o0pa3oBamy npema 3axresuma cepuje cranaapia JYC UCO 9000”. 36opauk pagosa cT. 347-359. HCTHTYT 32
pa3Boj MpeIy3eTHUIITBA MalINX U cpeamux npenyseha “bpaha Kapuh” u 3aBon 3a yibeHnke n HacTaBHA CPEACTBA.
Beorpan

CaomuTeme ca CKyla HAIHOHAIHOT 3Havyaja ITaMIano y n3sony (Mo4) — 0,2 moena

104. Bexnh WU., Aunpe I1., Becemmrosuh M. (2004): "IIpomnecHu MpHUCTYN ympaBJhamy MPOIECHMa Ca OCBPTOM Ha
KpHuTepujyme Mepema poreca”, SymOrg 2004, 3natudop, 2004. roguHe

105. Bexknh HU., Aumpe I1. (2003): Cucremu MeHayMeHTa W Tp:KUIIHe uHTerpauuje, Oxkpyriu cro nosojgoMm VII
CageroBama "Pa3Boj u peaqmnsanuja HanMoHa He cTpaTeruje yHanpehema kBanurera", ®IIMBK, Hosu Cag,
2003

106.I'po3ganuh P., Bexuh HU. (1997), "IlossonpuBpesHn MeHaIMEHT - Boand y Oyayhaoct", MeljyHapomHu HaydHU
ckyn IlosbonpuBpena y TpaH3MIMjH - KyAa U KaKo Jajbe, VIHCTUTYT 32 eKOHOMHUKY MOJBONIPUBpPEAE, 300pHUK
pe3umea ctp. 57 , beuej, 18 - 20 jyu 1997. roaune



Hay4Ho-ucTpakuBaykH paj ol nperxoaHor 3sama (12.11.2013. roaune — nanac)

BPEJTHOBAHE IIYBJINKAIIUJE
Monorpaduje, monorpadgceke cryauje, remarcku 30opuunu mehynapoanor 3uauaja (M10)

MoHorpadcka cryauja/moriasibe y Kibu3u M12 uinu pag y TeMmaTckoM 300pHUKY MelyyHapoaHor 3Hadaja (M14) — 4
HOEHa

107.Djekic 1., Tomasevic I. (2018). Chapter: Quality tools in improving quality assurance and food control (pages 63 —
104). Book: Food Control and Biosecurity, Volume 16. 1* Edition. Publisher: Academic Press. Editors: Alexandru
Grumezescu and Alina Maria Holban (ISBN: 9780128114452)

108.Smigic N., Djekic I. (2017). Chapter: Food safety — regulation and standards (pages 531 — 562). Book: Food Safety
and Protection. Publisher: CRC Press — Taylor and Francis Group, Editors: Ravishankar Rai, A. and Jamuna Bai,
A. (ISBN: 9781498762878)

109.Tomasevic, 1., Djekic, I. (2016). Chapter: HACCP in fermented meat products (pages 512 — 534). Book:
Fermented Meat Products: Health Aspects. Publisher: CRC Press — Taylor and Francis Group, Editors: Nevijo
Zdolec (ISBN: 9781498733045)

PanoBu o0jaB/beHu y HaydyHuM yaconucuma Meljynapoanor 3navaja (M20)
Pan y melynapoxgnom gaconmcy u3yzetHux Bpeauoctd (M21a) — 10 moeHa

110.Skunca, D., Tomasevic, 1., Nastasijevic, 1., Tomovic, V., Djekic, 1. (2018). Life cycle assessment of the chicken
meat chain. Journal of Cleaner Production, 184, 440-450 (M21a — IF = 5.651)

111.Djekie, I., Smigic, N., Glavan, R., Miocinovic, J., Tomasevic, 1. (2018). Transportation sustainability index in
dairy industry — Fuzzy logic approach. Journal of Cleaner Production, 180, 107-115 (M21a — IF = 5.651)

112.Djekic, 1., Sanjuan, N., Clemente, G., Jambrak, A. R., Djuki¢-Vukovié¢, A., Brodnjak, U. V., Pop, E.,
Thomopoulos, R., Tonda, A. (2018). Review on environmental models in the food chain - Current status and future
perspectives. Journal of Cleaner Production, 176, 1012-1025 (M21a—IF = 5.651)

113.Rajkovic, A., Smigic, N., Djekic, L., Popovic, D., Tomic, N., Krupezevic, N., Uyttendaele, M., Jacxsens, L. (2017).
The performance of food safety management systems in the raspberries chain. Food Control, 80, 151-161 (M21a —
IF =3.667)

114.Djekic, 1., Jankovic, D., Rajkovic, A. (2017). Analysis of foreign bodies present in European food using data from
Rapid Alert System for Food and Feed (RASFF). Food Control 79, 143-149 (M21a —IF =3.667)

115.Djekic, I., Tomasevic, 1., (2016). Environmental impacts of the meat chain — Current status and future perspectives.
Trends in Food Science & Technology 54, 94-102. (M21a — IF = 5.191)

116.Smigic N., Djekic I., Martins M. L., Rocha A., Sidiropoulou N., Kalogianni E. P. (2016) “The level of food safety
knowledge in food establishments in three European countries”. Food Control 63, 187-194 (M21a — IF = 3.496)

117.Nastasijevic 1., Tomasevic 1., Smigic N., Milicevic D., Petrovic Z., Djekic I. (2016). “Hygiene assessment of
Serbian meat establishments using different scoring systems”, Food Control 62, 193-200 (M21a — IF = 3.496)

118.Djekic 1., Kuzmanovi¢ J., Andelkovi¢ A., Saraevi¢c M., Stojanovi¢c M.M., Tomasevi¢ 1. (2016): “Effects of
HACCEP on process hygiene in different types of Serbian food establishments”. Food Control 60, 131-137 (M21a —
IF = 3.496)

119.Djekic 1., Blagojevic B., Antic D., Cegar S., Tomasevic I. Smigic N. (2016). “Assessment of environmental
practices in Serbian meat companies.” Journal of Cleaner Production 112, Part 4: 2495-2504 (M21a — IF = 5.715)

Pan y BpxyHckom Meh)ynapoanom aconucy (M21) — 8 noena

120.Djekic, 1., Tomic, N., Bourdoux, S., Spilimbergo, S., Smigic, N., Udovicki, B., Hofland, G., Devlieghere, F.,
Rajkovic, A. (2018). Comparison of three types of drying (supercritical CO,, air and freeze) on the quality of dried
apple — Quality index approach. LWT - Food Science and Technology, 94, 64-72 (M21 — IF = 3.129)

121.Tomasevic, 1., Novakovic, S., Solowiej, B., Zdolec, N., Skunca, D., Krocko, M., Nedomova, S., Kolaj, R,
Aleksiev, G., Djekic, I. (2018). Consumers' perceptions, attitudes and perceived quality of game meat in ten



European countries. Meat Science, 142, 5-13 (M21 — IF =2.821)

122. Tomasevic, 1., Dodevska, M., Simi¢, M., Raicevic, S., Matovic, V., Djekic, I. (2017). The use and control of
nitrites in Serbian meat industry and the influence of mandatory HACCP implementation. Meat Science, 134, 76-
78 (M21 - IF = 2.821)

123.Tomic N., Dojnov B., Miocinovic J., Tomasevic 1., Smigic N., Djekic 1., Vujcic Z. (2017). Enrichment of yoghurt
with insoluble dietary fiber from triticale — A sensory perspective. LWT - Food Science and Technology 80, 59-66
(M21 -1F =3.129)

124.Djekic, 1., Vunduk, J., Tomasevi¢, 1., Kozarski, M., Petrovic, P., Niksic, M., Pudja P., Klaus A. (2017).
Application of quality function deployment on shelf-life analysis of Agaricus bisporus Portobello. LWT - Food
Science and Technology 78, 82-89 (M21 — IF = 3.129)

125.Tomasevic 1., J. Kuzmanovi¢ A. Andelkovi¢ M. Saracevi¢ M., Stojanovi¢ M., Djekic 1. (2016). “The effects of
mandatory HACCP implementation on microbiological indicators of process hygiene in meat processing and retail
establishments in Serbia.” Meat Science 114: 54-57 (M21 — IF = 3.126)

126.Tomic, N. Radivojevic D., Milivojevic J., Djekic 1., Smigic N. (2016). Effects of 1-methylcyclopropene and
diphenylamine on changes in sensory properties of ‘Granny Smith’ apples during postharvest storage. Postharvest
Biology and Technology 112, 233-240 (M21 — IF = 3.248)

127.Djekic 1., Rajkovic A., Tomic N., Smigic N., Radovanovic R. (2014): “Environmental management effects in
certified Serbian food companies”, Journal of Cleaner Production 76(0): 196-199 (M21 — IF = 3.844)

128.Djekic 1., Miocinovic J., Tomasevic 1., Smigic N., Tomic N. (2014). , Environmental life-cycle assessment of
various dairy products.“ Journal of Cleaner Production 68(0): 64-72 (M21 — IF = 3.844)

129.Djekic I., Smigic N., Kalogianni E. P., Rocha A., Zamioudi L., Pacheco R. (2014) Food hygiene practices in
different food establishments. Food Control 39(0): 34-40 (M21 — IF = 2.806)

Pan y ucrakayrom mMehjynapoasom yacomucy (M22) — 5 moena

130.Jambrak, A. R., Simunek, M., Grbes, F., Mandura, A., Djekic, 1. (2018). Analysis of apple beverages treated with
high-power ultrasound: a quality function deployment approach. Journal of the Science of Food and Agriculture,
98(6), 2258-226 (M22 — IF =2.379)

131.Miocinovic, J., Tomic, N., Dojnov, B., Tomasevic, 1., Stojanovic, S., Djekic, 1., Vujcic, Z. (2018). Application of
new insoluble dietary fibres from triticale as supplement in yoghurt — effects on physico-chemical, rheological and
quality properties. Journal of the Science of Food and Agriculture, 98(4), 1291-1299 (M22 — IF =2.379)

132.Miloradovic, Z., Smigic, N., Djekic, I., Tomasevic, 1., Kljajevic, N., Nedeljkovic, A., Miocinovic, J. (2018). The
influence of NaCl concentration of brine and different packaging on goat white brined cheese characteristics.
International Dairy Journal, 79, 24-32 (M22 — IF = 2.201)

133. Tomasevic, 1., Dodevska, M., Simi¢, M., Raicevic, S., Matovic, V., Djekic, 1. (2018). A decade of sulphite control
in Serbian meat industry and the effect of HACCP. Food Additives & Contaminants: Part B, 11(1), 49-53. (M22 —
IF =2.407)

134.Djekic, L., Vunduk, J., Tomasevi¢, 1., Kozarski, M., Petrovic, P., Niksic, M., Pudja, P. Klaus, A. (2017) Total
quality index of Agaricus bisporus mushrooms packed in modified atmosphere. Journal of the Science of Food
and Agriculture 97, 3013-3021 (M22 — IF = 2.379)

135.Djekic, 1., Kuzmanovic, J., Andelkovic, A., Saracevic, M., Stojanovic, M.M., Tomasevic, L., (2016). Relationships
among hygiene indicators in take-away foodservice establishments and the impact of climatic conditions. Journal
of Applied Microbiology 121(3), 863-872 (M22 — IF = 2.099)

136.Djekic, 1., Kuzmanovic, J., Andjelkovic, A., Saracevic, M., Stojanovic, M. M., Tomasevic, 1. (2016). Microbial
profile of food contact surfaces in foodservice establishments. British Food Journal, 118(11), 2666-2675 (M22 —
IF =1.206)

137.Djekic I., Dragojlovic S., Miloradovic Z., Miljkovic-Zivanovic S., Savic M., Kekic V. (2016). “Improving the
confectionery industry supply chain through second party audits”. British Food Journal 118(5), 1041 — 1066 (M22
—1IF = 1.206)

138.Smigic N., Antic D., Blagojevic B., Tomasevic 1., Djekic I. (2016). “The level of food safety knowledge among
meat handlers.” British Food Journal 118(1): 9-25 (M22 — IF = 1.206)

139.Djekic, 1., Tomic N., Smigic N., Tomasevic 1., Radovanovic R., Rajkovic A. (2014). ,,Quality management effects



in certified Serbian companies producing food of animal origin“ Total Quality Management & Business
Excellence 25 (3-4), 383-396 (M22 — IF = 1.323)

Pan y mehynapoanom waconucy (M23) — 3 noena

140.Vunduk J., Djekic L., Petrovic P., Tomasevic 1., Kozarski M., Despotovic S., Niksic M., Klaus A. (2018).
Challenging the difference between white and brown Agaricus bisporus mushrooms: Science behind consumers’
choice. British Food Journal, Vol. 120 Issue: 6, pp.1381-1394 (M23 — IF = 1.289)

141.Rezek Jambrak A., Vukus$i¢ T., Donsi F., Paniwnyk L., Djekié 1. (2018): Three pillars of novel non-thermal food
technologies — food safety, quality and environment. Journal of Food Quality 2018, 1-18 (M23 — IF = 0.841)

142.Smigic, N., Miocinovic J., Tomic J., Tomasevic, 1., Rajkovic, A., Djekic L. (2018). The effect of nisin and storage
temperature on the quality parameters of processed cheese. Mljekarstvo, 68 (3), 182-191 (M23 — IF = 0.529)

143.Rezek Jambrak A., Simunek M., Djekic L., (2018). Total quality index of ultrasound-treated blueberry and
cranberry juices and nectars. Food Science and Technology International 24(5): 434-446 (M23 —IF = 1.081)

144.Djekic, 1., Skunca, D., Nastasijevic, 1., Tomovic, V., & Tomasevic, 1. (2018). Transformation of quality aspects
throughout the chicken meat supply chain. British Food Journal, 120(5), 1132-1150 (M23 —IF = 1.289)

145.Staji¢, S., Stanisi¢, N., Tomasevic, 1., Djekic, I., Ivanovi¢, N., & Zivkovi¢, D. (2018). Use of linseed oil in
improving the quality of chicken frankfurters. Journal of Food Processing and Preservation, 42(2) (M23 — IF =
1.510)

146.Djekic 1., Dimitrijevi¢ B., Tomic N. (2017). Quality dimensions of intellectual capital in Serbian fruit industry.
Engineering Management Journal 29(3), 154-164 (M23 — IF = 0.487)

147.Skunca, D., Tomasevic, 1., Zdolec, N., Kolaj, R., Aleksiev, G. and Djekic, I. (2017) Consumer-perceived quality
characteristics of chicken meat and chicken meat products in Southeast Europe. British Food Journal 119, 1525-
1535 (M23 —IF = 1.289)

148.Smigic, N., Djekic, I., Tomasevic, I., Stanisic, N., Nedeljkovic, A., Lukovic, V., Miocinovic J. (2017). Organic and
conventional milk — insight on potential differences. British Food Journal 119(2), 366-376 (M23 — IF = 1.289)

149.Tomasevic 1., gmigic’ N., Djekic L., Zari¢ V., Tomi¢ N. Miocinovic J., and Rajkovi¢ A. (2016). “Evaluation of food
safety management systems in Serbian dairy industry”, Mljekarstvo 66(1), 48-58 (M23 —IF = 0.631)

150.Djekic I., Miocinovic J., Pisinov B., Ivanovic S., Smigic N., Tomasevic 1. (2015): “One approach in using
multivariate statistical process control in analyzing cheese quality”, Mljekarstvo 65 (2), 91-100 (M23 — IF = 0.596)

151.Smigic N., Rajkovic A., Djekic I., Tomic N. (2015): “Legislation, standards and diagnostics as a backbone of food
safety assurance in Serbia”, British Food Journal 117(1), 94-108 (M23 — IF = 0.973)

152.Djekic 1., Zaric V., Tomic J., (2014) Quality costs in a fruit processing company — a case study from a Serbian
company, Quality Assurance and Safety of Crops & Foods 6(1), 95-103 (M23 — IF = 0.891)

153.Djekic 1., Miocinovic J., Pisinov B., Ivanovic S., Smigic N. (2013) Quality characteristics of selected dairy
products in Serbia, Mljekarstvo 63(4), 228-236 (M23 — IF = 0.484)

360pHunu Meh)yHapogHuX HayYHHX ckynoBa (M30)
[IpenaBame no mMo3uBy ca MeljyHapoTHOT CKyIia IITaMITaHO Y LIEJIMHH - HEONXOIHO 1Mo3uBHO nrcMo (M31) - 3,5 noena

154.Djekié, I., Tomasevié, 1., (2017). Environmental footprints in the meat chain. International 59" Meat Industry
Conference (MeatCon2017), Zlatibor, Serbia, October 1-4,2017. IOP Conference Series: Earth and
Environmental Science 85, 012015

155.Djekic, I. (2015). Environmental Impact of Meat Industry — Current Status and Future Perspectives. The 58"
International Meat Industry Conference (MeatCon2015), Zlatibor, Serbia, October 4-7, 2015, Procedia Food
Science, 5, 61-64

[IpenaBame no nMo3uBy ca MelyHapoIHOT CKyIa mrammnaHo y u3soay (M32) - 1,5 moena

156.Djekic, 1. (2017). Food Safety audits — Current Status and Future Perspectives. The 6th International Congress on
Food Technology (Current Trends and Future Perspectives in the Food Sector: From novel concepts to industrial
applications), Athens, Greece, March 18 - 19, 2017



CaommTeme ca Mel)yHapogHOT CKyma mrammnano y ueanad (M33) - 1 moen

157.Tomasevi¢, 1., Pekié, L., (2017). Safety in Serbian animal source food industry and the impact of hazard analysis
and critical control points: A review. International 59th Meat Industry Conference (MeatCon2017), Zlatibor,
Serbia, October 1-4, 2017. IOP Conference Series: Earth and Environmental Science 85, 012020.

158.Tomasevic, 1., Pekié, I., Font-i-Furnols, M., Aluwé, M., Candek-Potokar, M., Bonneau, M., Weiler, U., (2017).
Attitudes of Serbian food technology students towards surgical and immunocastration of boars and their sensitivity
to androstenone and skatole. International 59th Meat Industry Conference (MeatCon2017), Zlatibor, Serbia,
October 1-4, 2017. IOP Conference Series: Earth and Environmental Science 85, 012087

159.Cegar S., Djekic 1., Smigic N., Antic D., Blagojevic B. (2016) Assessment of good environmental practices in
abattoirs. Proceedings of the “III International Congress “Food Technology, Quality and Safety”, Novi Sad, Serbia,
25-27 October 2016, pp 379-383.

160.Skunca, D., Tomasevic, 1., & Djekic, I. (2015). Environmental Performance of the Poultry Meat Chain — LCA
Approach. The 58™ International Meat Industry Conference (MeatCon2015), Zlatibor, Serbia, October 4-7,
2015, Procedia Food Science, 5, 258-261

161.Tomic N., Lazarevi¢ M., Djekic 1., Smigic N., Ljubisavljevic S., Rajkovic A. (2014): Descriptive sensory attributes
and consumer acceptance of cherry pie filling, II International Congress ,,Food Technology, Quality and Safety*,
Novi Sad 28 — 30 October 2014, Republic of Serbia, Proceedings 367-373

162.Radovanovi¢ R., Pekié¢ I., Tomasevi¢ 1., Tomi¢ N., Smigi¢ N., Rajkovi¢ A., Zari¢ V. (2013): Effects of Food
Safety and Quality Management Systems in Serbian Meat Industry, Plenary Paper, International 57" Meat Industry
Conference ,,Meat And Meat Products — Perspectives Of Sustainable Production®, June 10 — 12, 2013,
Proceedings, Belgrade, Republic of Serbia, pp 74 — 82

163.Djekic L., Zivanovic D., Dragojlovic S., Dragovic R. (2013) Lean manufacturing effects in a Serbian confectionery
company. 16" QMOD-ICQSS “Quality Management and Organizational development Conference”.
Proceedings, Portoroz, September 4 — 6, 2013, Portoroz, Slovenia; pp 560-569

Caomureme ca MeljyHapoIHOT CKyma mramiaso y u3soxy (M34) — 0,5 noena

164.Djekic I., Kalogianni, E., (2017). Modeling olive oil production — quality and environmental perspective. The 7"
Greek Lipid Forum Conference, October 5™ 2017, Thessaloniki, Greece. Book of abstracts page 49.

165.Udovicki, B., Tomic, N., Smigic, N., Djekic, I., Stankovic, S., Rajkovic, A. (2017). Short survey on the occurrence
and estimated intake of aflatoxins in "Health Food" stores products in the city of Belgrade, Serbia. 1st MYCOKEY
International Conference "Global Mycotoxin Reduction in the Food and Feed Chain". 11" — 14™ September 2017.
Ghent, Belgium.

166.Rajkovic A., Jankovic D., Djekic I. (2017): Assessment of the Presence of Foodborne Physical Hazards in South
East Europe Using Data from EU Rapid Alert System for Food and Feed. IAFP Annual Meeting 09" — 12™ July,
2017, Tampa, Florida, USA. Book of abstracts pp. 70

167.Djekic 1., Bourdoux S., Akkermans C., Hofland G., Devlieghere F., Tomic N., Rajkovic A. (2017): Evaluation of
the hygienic design of an industrial device for drying food using supercritical fluids, 13™ IAFP European
Symposium on Food Safety, 29" — 31* March 2017, Brussels, Belgium. Book of abstracts pp. 64 - 65

168.Skunca D., Tomasevic 1., Zdolec N., Kolaj R., Aleksiev G., Djekic I. (2016). Purchase patterns of chicken meat in
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ABSTRACT

The objective of this paper was to assess the environmental performance of the chicken meat chain,
including 119 different farms, slaughterhouses, meat processors and retailers, as well as 500 households.
A total of 619 life cycle assessment calculations have been completed to identify and quantify the
environmental impacts from a cradle-to-grave perspective covering five subsystems: ‘chicken farm’,
‘slaughterhouse’, ‘meat processing plant’, ‘retail’ and ‘household use’. Structured surveys in selected
entities have been conducted in order to collect life cycle inventory input data. Five environmental
impact potentials were calculated in this study: global warming potential, acidification potential,
eutrophication potential, ozone layer depletion and cumulative energy demand. The focus of the research
was put on global warming potential, ozone layer depletion and cumulative energy demand, as these
three indicators had significant values for each of the examined subsystems. As a general finding, this
study found that the largest contributor to the environmental profile of the entire chicken meat chain is
feed production and energy usage. Mitigation options for optimization of environmental impacts rely on
the utilization of grain legumes as protein source in feed, treating of chicken litter in a biogas digester,
application of the energy efficient equipment through the entire chain and recycling of household waste.

1. Introduction

Poultry sector, the fastest expanding livestock sector, is the
leader of the global meat production growth in response to rising
demand for this healthy high protein and low fat type of meat (FAO,
2013; OECD-FAO, 2016). Poultry is the most eaten meat after pork in
the world (14.99 and 16.02 kg/capita/year, respectively) and is ex-
pected to takeover the leading position in the future (FAOSTAT,
2017; OECD-FAO, 2015). Low-priced product and production have
broadened network of poultry producers and consumers, which
caused estimation that chicken meat chains will emit 0.6 giga-
tonnes CO-equivalent and that minimization of emission intensity
is mandatory (MacLeod et al., 2013; OECD-FAO, 2016).

Common environmental performance indicators in the poultry
sector are water consumption, energy consumption, feed
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production, usage of chemicals and packaging materials, waste
water discharge and waste treatment (Bengtsson and Seddon,
2013; Gonzalez-Garcia et al., 2014). All indicators are calculated
per 1 kg of product as outlined in Food and Agriculture Organiza-
tion of the United Nations report (MacLeod et al., 2013) and in line
with other life cycle assessment (LCA) studies related to chicken/
poultry meat (Cesari et al., 2017; Grandl et al., 2012).

Life cycle assessment is the collection and interpretation of the
inputs, outputs and possible environmental impacts of a product
system throughout its life cycle and a tool for the analysis of the
environmental load of products at all stages in their life cycle (ISO,
2006). It indicates hotspots in the production chain, while giving
the opportunity for lowering environmental burden and improving
efficiency and profitability (Eide, 2002; Fiala, 2008).

There are papers analyzing environmental impact of the poultry
farm and slaughterhouse (Cesari et al., 2017; da Silva et al., 2014;
Gonzdlez-Garcia et al., 2014; Kalhor et al., 2016), but there is a lack
of environmental research concerning life cycle assessment
approach for an overall chicken meat chain (Skunca et al., 2015).
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ARTICLE INFO ABSTRACT

Article history: Sustainability has become a concern in transportation of food. This paper provides an analysis of
transportation sustainability performance using fuzzy logic. Recognizing the lack of evidence for claiming
that “local food” is more sustainable, the challenge before transportation was how to evaluate two
opposed dairy distribution systems - local and cross-country. The proposed model presented in this
paper compromises four criteria — resource depletion, climate impact, economy and society with a total
of 13 indicators into one transportation sustainability index. The model was validated for two dairy
products from data presented by four dairy plants representing 32% of total raw milk processed annually
in Serbia. The novelty of this approach lies in identifying economic and social factors applicable to local
and big dairy companies. Findings suggest that big dairy plants with a developed distribution system,
joint with social and economic indicators have better results in terms of transportation sustainability. As
a conclusion, ideas hidden behind term “localism” in food systems in relation to transportation impacts
may need to be reconsidered. The results indicate that this model is capable of assessing transportation
sustainability and has practical relevance in the food/dairy sector. The strength of this approach is its
practical applicability and the ability for researchers to deploy this model to other food sectors.

© 2018 Elsevier Ltd. All rights reserved.
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Food mile

Matthews, 2008). Food-mile may be considered as a sustainabil-
ity indicator (with environmental and economic impacts) when
analyzing sustainable consumption and production in the food
supply chain (Govindan, 2017).

1. Introduction

In line with the increased global attention of environmental and
sustainable impact of the food chain, transportation environmental

impacts became polemic tools in various environmental and food
policies (Coley et al., 2009). The food product distribution is
required to deliver often-perishable products on constrained
timetables, and is pertinent given the interplay between trans-
portation logistics, food perishability, environmental issues and
costs (Heard et al,, 2018). From an environmental point of view,
some authors assume that transportation of trade goods enhances
over 20% of total global CO, emissions (Davis and Caldeira, 2010;
Lopez et al., 2015). Food products are part of this phenomenon,
sometimes interpreted in relation to food-miles calculated for do-
mestic and international agricultural products (Weber and
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However, deploying this problem to specific food brings us to
many estimations, with the most explored one stating that “the
average item of food on your plate has traveled 1500 miles”, with no
explanation how was this assumption made and by whom (Schnell,
2013). Supporters of this attitude promote local food, local eating,
local producers, local agriculture and local restaurants. As a result,
back in 2007 the Oxford American Dictionary named “locavore” as
the “word of the year” (OUP, 2007). The word was coined to pro-
mote local residents to purchase and consume food grown/pro-
duced within a 100 mile radius.

Different approaches to this issue have been explored by sci-
entists, mainly on a macro level, analyzing specific food in terms of
local economies/countries. Lopez et al. (2015) evaluated food-miles
emissions in Spain while Kissinger (2012) analyzed international
food trade in Canada from a food-mile perspective. These authors
conclude that transportation of food becomes a challenge, espe-
cially because import of food is growing. Weber and Matthews
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ARTICLE INFO ABSTRACT
Am‘;le historl{: Diversity of food systems and their interaction with the environment has become a research topic for
Available online 5 December 2017 many years. Scientists use various models to explain environmental issues of food systems. This paper
gives an overview of main streams in analyzing this topic. A literature review was performed by
Keywords: analyzing published scientific papers on environmental impacts in the food chain. The selection criteria
Environment were focused on different environmental approaches applied in the food chain and on the perspectives of

Food systems
Food processes

future research.
This review shows that on the one side there are generic environmental models developed by envi-

mfgifﬁon ronmental scientists and as such applied on food. On the other side, there are models developed by food
scientists in order to analyze food-environmental interactions. The environmental research in food
industry can be categorized as product, process or system oriented. This study confirmed that the focus
of product based approach is mainly performed through life-cycle assessments. The process based
approach focuses on food processes such as heat transfer, cleaning and sanitation and various approaches
in food waste management. Environmental systems in the food chain were the least investigated stream
analyzing levels of environmental practices in place.

Future research perspectives are the emerging challenges related to environmental impacts of novel
food processing technologies, innovative food packaging and changes in diets and food consumption in
connection with climate and environmental changes.

© 2017 Elsevier Ltd. All rights reserved.
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1. Introduction

In recent years, consumers in the food market, including the meat
market, have been looking for new (healthy) products and new flavors
(Kwiecinska, Kosicka-Gebska, Gebski, & Gutkowska, 2017). Health
conscious consumers have driven upwards the demand for low fat and
low cholesterol meat, in turn sparking a new interest in suitable alter-
natives to traditionally sourced farm meat products. Game meat could
address the needs of consumers today and in the coming years as an
alternative to meat sourced from domestic animals, because it is char-
acterized by a very good chemical composition (Snirc, Kral, O3tadalova,
Golian, & Tremlova, 2017), low fat content (Blaska, Gasparik, §meh}71,
& Gondekova, 2016), an optimal ratio of unsaturated to saturated fatty
acids (Quaresma et al., 2016; Valencak, Gamsjdger, Ohrnberger,
Culbert, & Ruf, 2015), high protein content and protein composition
(Okuskhanova et al., 2017), and distinctive taste and aroma (Neethling,
Hoffman, & Muller, 2016). In general, from the scientific evidence
available it can be concluded that wild game meats are higher-protein,
lower-fat, and lower-calorie alternatives to conventional proteins such
as chicken, beef, and pork (Strazdina, Jemealjanovs, & Sterna, 2013).

European research available on meat derived from wildlife includes
various studies on quality in pheasants (Hofbauer, Smulders,
Vodnansky, Paulsen, & El-Ghareeb, 2010) and deer (Winkelmayer,
Hofbauer, & Paulsen, 2004), and meat safety in Germany (Atanassova,
Apelt, Reich, & Klein, 2008), Italy (Avagnina et al., 2012), Serbia
(Dmitric et al., 2017), Central Europe (Paulsen, Smulders, & Hilbert,
2012) and Europe in general (Membré, Laroche, & Magras, 2011). The
possibilities of game meat authentication using polymerase chain re-
action (Amaral, Santos, Melo, Oliveira, & Mafra, 2014; Fajardo,
Gonzélez, Rojas, Garcia, & Martin, 2010) or fingerprinting of rare earth

elements (Danezis et al., 2017) were also explored.

A number of international studies regarding quality (Neethling,
Suman, Sigge, & Hoffman, 2016) and safety (Gill, 2007; Van der Merwe,
Hoffman, Jooste, & Calitz, 2013) of game meat have been conducted,
including some linking consumer preferences to meat derived from
wildlife (Hutchison, Mulley, Wiklund, & Flesch, 2010; Swanepoel,
Leslie, & Hoffman, 2016). However, international studies on consumers
and game meat preferences cannot simply be accepted as applicable to
European consumers. Apart from a preliminary report from Hungary
(Bodnar, Benak, & Bodnarne Skobrak, 2010) and recent predictions
from Poland (Kwiecinska et al., 2017), the data regarding European
consumers and their attitudes and quality perceptions of game meat is
limited.

Three interrelated groups of factors affecting consumer behavior:
psychological (personal factors), sensory (product-specific factors) and
marketing (market-based factors) are crucial for meeting consumers'
expectations and achieving their satisfaction. Individual behavior of a
consumer might, to a certain degree, be influenced by the context,
culture and available information about the food in question. This is
why it is very important to understand all those factors, because the
final actor in every food chain is the consumer and meeting their ex-
pectations is an important part of consumer repeat patronage (Font-i-
Furnols & Guerrero, 2014).

However, consumers' behavior is becoming less predictable, re-
sulting in fragmented and swiftly changing consumer demands, and
leaving producers with an ever-growing task of identifying consumer
attitudes and perceptions. Since attitudes play a crucial role in con-
sumer decisions, it has become important to understand European
consumers' attitudes toward game meat, in order to market it effec-
tively. Adequate information is lacking that would enable
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The aim of this study was to develop a quality index and examine the effects of drying apples using three
technologies (supercritical CO, drying, air drying and freeze drying) during a period of six months in ambient
conditions. Based on nine quality parameters (textural, colour and sensory properties), a mathematical model for
calculating a single total quality index (TQI) of dried apples packed in different types of packaging in normal and
modified atmosphere has been introduced.

At the beginning of the study, apples dried in supercritical CO, had the best scores. After six months, samples

dried in supercritical CO, and freeze dried apples, both packed in polyethylene coated aluminium with 100% N,
scored similarly. The six month shelf-life research revealed that measurable changes occur during the second half
of the shelf-life when it is possible to clearly distinguish differences in the overall quality index of different dried

apple slices.

1. Introduction
1.1. Food drying

One of the oldest fresh fruit preservation techniques is air-drying
(Mujumdar, 2014). Adequate understanding of the heat/mass transfer
mechanism and its correlation with drying parameters such as tem-
perature, velocity and relative humidity of the air used for drying is
required for ideal quality dried product (Unal & Sacilik, 2011). Dried
foods should maintain qualities such as flavour, texture, convenience,
and functionality and high nutritional content (Rahman, 2005). This is
supported by a review of literature showing that the majority of re-
search analysed physical and mechanical properties (Sette, Salvatori, &
Schebor, 2016), colour (Ceballos, Giraldo, & Orrego, 2012) texture
profile analysis (Rizzolo et al., 2014) and sensory evaluation (Wojdyto
et al., 2016). Besides physical quality characteristics, several authors
focused on chemical changes of dried food including total antioxidant
activity (Nindo, Sun, Wang, Tang, & Powers, 2003), the content of
phenolics (Nayak, Berrios, Powers, Tang, & Ji, 2011) and organic acids
(Dupas de Matos et al., 2017; Michalska, Wojdylo, Honke, Ciska, &
Andlauer, 2018). As a result of inadequate drying of fresh fruit, various

quality degradation processes occur that reduce shelf-life and can cause
food spoilage and food safety risks (Bonazzi & Dumoulin, 2011).

Currently, the most widely used drying techniques are air-drying
and freeze-drying. Raghavi, Moses, and Anandharamakrishnan (2018),
in their latest review, assume that over 85% of industrial dryers are
convective, with hot air or combustion gases used as heat transfer
media. Use of elevated air-drying temperatures implies quality de-
gradation of the fruit (Adiletta, Russo, Senadeera, & Di Matteo, 2016;
Sette et al., 2016). Indeed, processing fruits at elevated temperatures
carries a risk that visual appearance suffers and valuable and thermo-
labile nutrients, such as vitamins or carotenoids, might be degraded,
and consequently, the fruits will lose their nutritional and health ben-
efits (Polydera, Stoforos, & Taoukis, 2005; Suvarnakuta, Devahastin, &
Mujumdar, 2005). Freeze-drying ensures high quality dehydration of
fruit but can produce porous, brittle, amorphous and hygroscopic
structures (de Santana et al., 2015). Bonazzi and Dumoulin (2011)
highlighted various aspects of dried product quality, such as appear-
ance in terms of colour and shape, taste as well as rehydration or dis-
solving rate, stability over time and type of packaging.

Supercritical drying was recently introduced as an alternative pro-
cess to conventional drying techniques and is assisted by the use of
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ABSTRACT

In total 7351 meat preparations and fresh processed meat products were analysed from 555
different Serbian meat producers over a 10-year period, 4.5 years before and 5.5 years after
mandatory Hazard Analysis and Critical Control Points (HACCP) implementation. From the
obtained results, it could be concluded that HACCP has contributed to a better alignment of
practices with the legal provisions. The share of non-compliant samples dropped from 18.6%
before HACCP to 8.3% after its mandatory implementation. Average sulphite concentrations for
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all categories of meat preparations and fresh processed meat products decreased by 43%,
declining from 33.6 to 19.3 mg kg™'. Typical misuse and frequent abuse of sulphites was
independent of a season. Application of HACCP principles in the Serbian meat industry raised
awareness about the misuse of sulphites and contributed to a better control, minimising

exposure to sulphites.

Introduction

Sulphur dioxide and sulphites comprise the group of
compounds known collectively as sulphites. The major
purpose of sulphites in raw meat products is credited to
their antimicrobial activity (Ruiter and Scherpenisse 2011),
which allows prolongation of the shelf life of these pro-
ducts kept in cooling environment. Even a small amount
of sulphite in meat imparts a bright red colour due to its
antioxidant activity. Sulphites are used because they
improve food appearance by controlling enzymatic and
non-enzymatic browning reactions occurring from the
Maillard-type reactions (Ruiz-Capillas and Jiménez-
Colmenero 2009).

The concentration in different foods is expressed as
sulphur dioxide (SO5) in mg kg™' or mg I depending on
the nature of the food and is related to the total quantity
from all sources. The European legislation approves the
addition of sulhpites to burger meat with a minimum
content of cereals and/or vegetables of 4%, breakfast sau-
sages, and two types of traditional Spanish raw sausages, at
maximum levels of 450 mg of total SO, kg~'. The same
legislation also declares that a SO, content of no more than
10 mg kg™' or 10 mg I™" is considered not to be present
(European Commision 2011). However, in other countries
sulphur dioxide is prohibited in these kinds of foods. Thus,
in the United States, foods recognised as a source of vita-
min B1 (red meat) must be free of sulphites.

Sulphiting agents have also been included in the
allergens list (European Commission 2003) making it
mandatory to indicate on the label of any food contain-
ing concentrations higher than 10 mg kg™ (expressed
as SO,), for the benefit of people with a food intoler-
ance for sulphite (European Commission 2000). An
acceptable daily intake (ADI) for sulphite is 0.7 mg
kg™' of body weight and it is considered especially
important that SO, must be minimised in food with
high thiamine content, such as red meat (FAO/WHO
Food and Agriculture Organization/World Health
Organization 1986).

In the Republic of Serbia, Hazard Analysis and Critical
Control Points (HACCP) was firstly introduced by virtue
of the Veterinary Law (Serbian 2005). Its mandatory
implementation, for all animal source food producers,
became effective only on 1 June 2011 after the adop-
tion of a new Food Safety Law (Serbian 2009). By the
end of 2012, almost all Serbian meat producers (93.5%)
had an operational and certified HACCP system in place
(Tomasevi¢ et al. 2013).

Throughout the western Balkan region, ground meat is
raised to a form of art. Pljeskavica (plyess-ka-vee-tsa) is
made from ground meat and minced onion, pounded
thin, shaped like a burger and then grilled on both sides
to a smoky brown product. The word “pljeskavica” comes
from “pljesak”, a regional word for clapping the hands, the
motion used to press the burger into a thin round. With
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deployment approach
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Abstract

BACKGROUND: The objective of this paper was to demonstrate application of quality function deployment in analysing effects
of high power ultrasound on quality properties of apple juices and nectars. In order to develop a quality function deployment
model, joint with instrumental analysis of treated samples, a field survey was performed to identify consumer preferences
towards quality characteristics of juices/nectar.

RESULTS: Based on field research, the three most important characteristics were ‘taste’ and ‘aroma’ with 28.5% of relative
absolute weight importance, followed by ‘odour’ (16.9%). The quality function deployment model showed that the top three
‘quality scores’ for apple juice were treatments with amplitude 90 pm, 9 min treatment time and sample temperature 40 °C;
60 pm, 9 min, 60 °C; and 90 um, 6 min, 40 °C. For nectars, the top three were treatments 120 pm, 9 min, 20 °C; 60 um, 9 min, 60 °C;
and A2.16 60 pm, 9 min, 20 °C.

CONCLUSION: This type of quality model enables a more complex measure of large scale of different quality parameters. Its
simplicity should be understood as its practical advantage and, as such, this tool can be a part of design quality when using

novel preservation technologies.
© 2017 Society of Chemical Industry

Keywords: apple juice; apple nectar; ultrasound treatment; quality function deployment; quality characteristics
D

INTRODUCTION

High-power ultrasound processing of juices and nectars has an
increasing potential in terms of reduced processing time, higher
throughput and lower energy consumption.'? Main quality char-
acteristics of juices and nectars treated with ultrasound are sen-
sory properties,® rheological properties,* degrees Brix, pH and
acidity,® and colour.>* The complexity of comparing juices/nectars
in relation to various ultrasound treatments and quality parame-
ters becomes a challenge for researchers to develop (mathemati-
cal) models and analyse data in terms of a single quality score.

Quality function deployment (QFD) as an innovative quality tool
was introduced in Japan in the mid-1960s.° Akao’ defined it as
a ‘'method for developing a design quality aimed at satisfying
the customer and then translating the customer’s demands into
design targets and major quality assurance points to be used
throughout the production phase’. Its customer centricity to prod-
uct/process innovation emphasizes its benefit® The first step in
applying QFD is to develop a house of quality (HOQ) and translate
customer requirements to quality characteristics.” Collection of
the consumer wishes and evaluation of their importance presents
the first step in product development.'® Four key elements of each
HOQ are: (i) WHAT (customer needs or requirements recognized
as demanded quality), (i) HOW (technical/technological/quality
characteristics), (iii) relationship (between WHAT and HOW), and
(iv) HOW MUCH (target value).

Various food products have been analysed using QFD, such as
chocolate,"" extra-virgin olive oil,'? Bulgogi bovine meat,® suwar
suwir,’® as well as organic products.' Although some food prod-
ucts have been in the focus of QFD, the literature review revealed
that juices/nectars have not been in focus. Also, new, innovative
technologies such as high-power ultrasound have not been anal-
ysed, and this was identified as a research gap by us. The objective
of this paper was to demonstrate application of QFD in analysing
effects of high-power ultrasound on quality properties of apple
juices and nectars.

EXPERIMENTAL

To apply QFD, two studies have been performed. On one side, a
survey designed for consumers has been conducted in order to
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a Faculty of Food Technology and Biotechnology, University of Zagreb, Pierotti-
jeva 6, Zagreb, Croatia

b Department of Food Safety and Quality Management, University of Belgrade -
Faculty of Agriculture, Belgrade, Republic of Serbia

J Sci Food Agric 2018; 98: 2258-2266

WWW.s0Ci.org

© 2017 Society of Chemical Industry


http://orcid.org/0000-0001-7676-6465
http://orcid.org/0000-0002-8132-8299
mailto:anet.rezek.jambrak@pbf.hr

Research Article

C
SCI

Received: 31 May 2017 Revised: 24 July 2017

(wileyonlinelibrary.com) DOI 10.1002/jsfa.8592

Accepted article published: 30 July 2017

Published online in Wiley Online Library: 25 September 2017

Application of new insoluble dietary fibres
from triticale as supplement in

yoghurt - effects on physico-chemical,
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Abstract

d

BACKGROUND: The need to increase the daily intake of dietary fibres opens a new chapter in the research of functional
foods enriched with fibres. The potential application of an innovative product - insoluble dietary fibres from triticale in
yoghurts - was deployed by characterising their food application and evaluating physico-chemical, rheological and sensory
properties and was the aim of this research.

RESULTS: Detailed characterisations of these fibres are presented for the first time and showed very good hydration properties,
optimal pH (slightly acidic), optimal chemical composition, high antioxidant capacity which was proven by phenolics contents.
Besides, these fibres showed negligible calorific value, with no phytates and high antioxidant capacity, mainly from ferulic acid.
Therefore they could be successfully added to yoghurt. Enrichment of yoghurt having different milk fat content (1.5 and 2.8%
w/w) with triticale insoluble fibre (1.5% and 3.0% w/w) significantly influenced the syneresis level, its apparent viscosity, yield
stress and thixotropic behaviour. The overall sensory quality scores indicated that yoghurt enriched with 1.5% triticale insoluble

fibres was recognised as ‘excellent’ and had enhanced antioxidant activity.

CONCLUSIONS: Insoluble triticale fibre could therefore be used as a supplement to produce functional yoghurt.

© 2017 Society of Chemical Industry

Keywords: yoghurt; triticale; insoluble dietary fibre; rheology; antioxidant activity

INTRODUCTION

The International Life Science Institute established that ‘a food
product can be considered as functional if it has satisfactorily been
proved that it produces a beneficial effect on one or more phys-
iological functions, besides its conventional nutritional effects,
being this relevant for improving the human health and/or reduc-
ing the risk of suffering certain diseases’.! Insoluble dietary fibre
(IDF) is known to increase stool weight and decrease colonic tran-
sit time,2 which ensures prevention of colonic diverticulosis and
constipation.? The second important benefit of IDF is the antiox-
idant capacity that comes from phenolics and may contribute to
the health benefits.* Despite the proven healthful influence of IDF
on chronic disease risk reduction, the average worldwide ingestion
of this component is considered as low. There is pressing need for
increasing of daily intake of IDF.

Triticale IDF (IDFT) is an innovative product® and can be consid-
ered as a good candidate for the addition in functional foods. IDFT
is a low-calorie, non-allergenic dietary fibre obtained by innova-
tive technology from triticale (x Triticosecale, Wittmak), a hybrid of
wheat (Triticum sp.) and rye (Secale sp.). Triticale contains high lev-
els of nutritionally beneficial compounds such as phenolic acids
and IDFS7 Itis cultivated in more than 30 countries® and has many
benefits compared to other crops, but is insufficiently utilised as

yet.® Triticale is little represented in the human diet.’® Usage of
IDFT in some dietary products could increase the contribution of
triticale in human diets, daily intake of IDF and cultivation of this
interesting grain.

Fermented dairy products already have a positive health image
due to the beneficial action of their viable bacteria." Yoghurt is
a very popular fermented dairy product and represents a good
base for development of enriched food in order to improve its

s
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Goat white brined cheese was ripened at 13—15 °C for 10 days in 6% and 3% (w/v) NaCl brine, and stored
refrigerated under modified atmosphere (MAP; 60% CO, and 40% N;) or vacuum for 40 days. Cheeses
stored in brine were taken as control samples. Salt reduction lowered consumer acceptability of cheeses,
with 3% NaCl MAP cheese having the lowest score for overall quality. It also changed texture profile of
cheese, mainly by increasing its cohesiveness. The MAP packaging inhibited the growth of psychro-

trophic bacteria and yeasts/moulds over the period of examination. The brine-stored cheeses had
decreased dry matter and total protein content and their ripening index was significantly lower in
comparison with vacuum and MAP stored cheeses. According to the patterns of electrophoresis, pack-
aging had no notable effect on proteolysis. Regardless of the factors applied, the colour of cheese

remained visually unchanged.

© 2017 Elsevier Ltd. All rights reserved.

1. Introduction

White brined cheeses (WBCs) are the most popular family of
cheeses in East-Mediterranean and neighbouring countries,
including Serbia (Alichanidis & Polychroniadou, 2008; Miloradovic
et al.,, 2017). Typically, they are consumed locally, but the demand
for this group of cheeses is rising in markets worldwide.

In general, they are considered excessively salty, with a salt-in-
moisture content in the range 55—90 g L~ ! or even greater
(Alichanidis & Polychroniadou, 2008). This can be considered un-
desirable in terms of the latest health trends that recommend a
reduction in daily sodium intake. For better acceptance of WBC on
the global market, the content of NaCl needs to be lowered (Ayyash
& Shah, 2011), but that reduction is difficult to achieve without
adversely affecting microbiological and sensorial quality (Bintsis,
2006).

Wider distribution of WBC also calls for changes in packaging.
Instead of being sold by weight in local markets, it is now necessary
to use some form of individual packaging (Alichanidis &
Polychroniadou, 2008). For better presentation, but also for

* Corresponding author. Tel.: +381 11 4413368.
E-mail address: zorana@agrif.bg.ac.rs (Z. Miloradovic).
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quality retention and the extension of shelf life, modified atmo-
sphere packaging (MAP) has been proposed by a number of authors
(Robertson, 2013; Singh, Wani, Karim, & Langowski, 2012).

Two types of MAP are commonly applied, termed passive and
active. Vacuum packaging could be considered as passive MAP for
food containing viable microorganisms; active MAP is accom-
plished by firstly creating a vacuum and then injecting a defined gas
mixture into the package (Khoshgozaran, Azizi, & Bagheripoor-
Fallah, 2012; Robertson, 2013). Carbon dioxide (CO») and nitrogen
(N2) are most often used for cheese packaging with typical com-
positions ranging from 30% to 60% CO, and from 40% to 70% N3
(Juric, Bertelsen, Mortensen, & Petersen, 2003; Robertson, 2013;
Singh et al., 2012). In recent years, instead of traditional brining,
WBCs are more often stored vacuum-packaged or in MAP (Govaris,
Botsoglou, Sergelidis, & Chatzopoulou, 2011; Hayaloglu, Bansal, &
Mc Sweeney, 2012; Robertson, 2013).

This study investigated whether the characteristics of goat WBC
made from high heated milk (90 °C/5 min) would change, after
ripening in 3% NaCl brine rather than in 6% NaCl brine, and storage
in either vacuum or in MAP. It is known that both the NaCl content
of cheese and the packaging conditions interfere with biochemical
changes during ripening and storage, and thus could govern cheese
characteristics (Juric et al.,, 2003; Robertson, 2013). To our best
knowledge, data regarding the effect of NaCl reduction combined
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Abstract

Animal fat in all-chicken frankfurters (control) was replaced with pretreated linseed oil to provide
50 and 100% of recommended daily alpha-linolenic acid intake. Linseed oil was pretreated with
multifunctional corn ingredient (E25 and E50) and alginate mixture (G25 and G50). No impairments
in water binding properties of the modified frankfurter matrix were observed. Significant increase
in b* and h values was observed, intensively in G treatments. Significantly higher hardness was
observed in E25 and chewiness in both E treatments. During storage, an increase in yellowness,
hardness, cohesiveness, and chewiness was recorded in all treatments including control. Significant
improvement of fatty acid profiles was recorded in all modified frankfurters. Observed differences
in some parameters of technological characteristics were not confirmed in sensory evaluations.
The results of sensory analysis indicate that the level of fat replacement with linseed oil and the

manner of pretreatment did not lead to unacceptability.

Practical applications

Frankfurters are well-known comminuted meat products usually made from pork and beef, but
despite a considerable increase in poultry meat production over the past two decades, research on
all-poultry frankfurters with fat partly replaced by pretreated oil are rare. The results of this current
study showed that all-chicken frankfurters with 50% of recommended daily intake of ALA had
very similar characteristics to control, while increasing content of linseed oil (to 100%) potentially
can impair sensory characteristics, depending of oil pretreatment, but not below the acceptability.
Since data in literature are scarce in terms of all-chicken frankfurters with fat partly replaced by
pretreated oil, the results of this research complement the results of the research on pork and beef

frankfurters and the results of the study on the use of linseed oil in other meat products.

phenolic acids (Choo, Birch, & Dufour, 2007). The beneficial effect

of ALA is obtained with a daily intake of 2g (Council Commission

Since the correlation between n-3 polyunsaturated fatty acids
(PUFAs) and lower rate of heart diseases was established, n-3 PUFA
(alpha-linolenic acid [ALA], eicosapentaenoic acid [EPA], and docosa-
hexaenoic acid [DHA]) became an object of numerous research,
which indicated their benefit in preventing and reducing the risk of
cardiovascular and inflammatory diseases, cancer, diabetes type 2,
and depression (Gogus & Smith, 2010). Many consumers are cur-
rently not taking in enough n-3 PUFA, so increased consumption
could be beneficial (Decker & Park, 2010). The primary source of
ALA is vegetable oils like linseed oil, which usually contains more

than 50% of ALA and also bioactive compounds, y-tocopherol, and

Regulation [EU] No 432/2012).

Meat lipids do not have such beneficial fatty acids (FAs) profile:
high saturated fatty acids (SFAs) content and atherogenic value, low
n-3 PUFA content and high SFA/PUFA, and n-6/n-3 ratios. In contrast,
fat is very important for sensory quality of all meat products as it pro-
duces desirable flavor, texture, and mouthfeel (Choe, Kim, Lee, Kim, &
Kim, 2013). Therefore, enhancing the nutritional and functional proper-
ties of meat products by substitution (a portion) of fatty tissue with oils
rich in PUFA and/or MUFA poses quite a challenge since it requires
the creation of a product with improved functional properties and the

same or imperceptibly altered sensory qualities.

J Food Process Preserv. 2018;42:¢13529.
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The aim of this study was to evaluate the effect of nisin and storage temperature on the

microbiological, physico-chemical and sensory properties of processed cheese. Processed cheese
samples were prepared without and with 12.5 ppm nisin, stored at different temperatures (4, 8 and
20 °C). Research covered microbiological, physico-chemical and sensorial analysis of the samples.
In processed cheese samples prepared without nisin, aerobic colony count (ACC) significantly in-
creased over the experimental period, while in nisin supplemented samples no significant increase
was determined. At lower storage temperature (4 °C), the effectiveness of nisin was more pro-
nounced. Yeast and moulds (YM) and psychrotrophic colony count (PCC) were below the limit of
quantification over the entire experimental period. Also, no significant changes in pH values and
textural characteristics (firmness and stickiness) were determined. Sensory analyses confirmed that
processed cheese samples became whiter and less yellow, compared to fresh samples. The viscosity
of all samples decreased over the experimental period, which was in line with the results of baking
stability. The obtained results confirmed the potential of using this type of processed cheese in bak-
ing industry.

Key words: processed cheese, quality parameters, nisin, storage temperature

Introduction

Processed cheeses are cheese-based products
produced by blending natural cheeses of differ-
ent types and degrees of maturity and emulsifying
agents. The mixture is heated until a homogenous
blend is obtained (Kapoor and Metzger, 2008).
In addition to natural cheeses, other dairy and non-
dairy ingredients may be included in the blend, such
as fat, milk powder, whey proteins, caseins, water,

vegetable fat, colorants, flavourings, salts, hydrocol-
loids, etc. These products usually have 40-60 % wa-
ter content. The pH values are in the range from 4.1
to 6.0, while water activity (a_) values fall between
0.93 and 0.95. Usually, the processing of this type
of cheese involves heat treatment at a temperature
of 80-100 °C, for 5-15 min. Although this thermal
treatment is appropriate for destroying vegetative
forms of present microflora, it will not be sufficient
to kill bacterial spores. Therefore, processed cheese
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This review gives an overview of the impact of novel nonthermal food technologies on food safety, on quality, and on the
environment. It confirms that research in this field is mainly focused on analyzing microbial and/or chemical aspects of food
safety. However, recent research shows that in spite of various food safety benefits, some negative (quality oriented) features occur.
Finally, this paper shows the necessity of analyzing the environmental dimension of using these technologies.

1. Introduction

Nonthermal technologies are used in interdisciplinary sci-
ences, in biotechnology, and in many other research and
applied areas. In food processing, they are used mainly for
preservation in treating of food and wastewaters. Consumer
demands for minimally processed foods in addition to the
negative effect of heat on nutritional properties of foods are
making nonthermal processing popular in the food industry.
The main task of nonthermal processing is to assure food
safety [1], and research effort is focused on microbial in-
activation, food safety, and preservation while retaining the
quality of obtained products. This advantage gives non-
thermal processing the potential to replace classical thermal
processing. Besides the food safety and quality dimensions,
these processing technologies have the possibility to shorten
treatment time, lower energy consumption, and lower
carbon footprint [2].

Nonthermal technologies have different types of action,
depending on the source of energy transfer. They are used in
inactivation of microorganisms in radical formation (plasma,

ultrasound, ozonation, UV light, etc.); mechanical action
through hydrodynamic effects, shock waves (ultrasound and
plasma), electric and magnetic fields (pulsed electric fields,
cold plasma, radiofrequency and oscillating magnetic fields,
electrohydrodynamic processing, and electron beam pro-
cessing); or extremely high pressures that are causing
rupturing and bursting of microorganisms [3-6]. These
treatments may be used alone or in combination, within the
so-called “hurdle” concept [7-9]. The most researched
techniques with proven scientific results in the food industry
are high-pressure processing (HPP), supercritical fluid ex-
traction (scCO,), and pulsed electric fields (PEFs).

There are many research projects dealing with microbial
inactivation [10-12], enzyme inactivation [11, 13], and
nutritional improvements [14-16] when using nonthermal
technologies. All of these techniques have been successfully
applied in assuring food safety [17-20]. However, besides
assuring food safety, more attention is needed to maintain or
improve food quality. Quality of food after nonthermal
processing has shown both positive [21, 22] and negative
[23-25] effects depending on the technique and processing


mailto:idjekic@agrif.bg.ac.rs
http://orcid.org/0000-0001-7676-6465
http://orcid.org/0000-0001-8014-4124
http://orcid.org/0000-0002-8132-8299
https://doi.org/10.1155/2018/8619707

B Check for updates

Article FOOD SCIENCE AND TECHNOLOGY INTERNATIONAL

Total quality index of ultrasound-treated blueberry and
cranberry juices and nectars

Anet Rezek Jambrak', Marina Simunek? and llija Djekic®

Abstract

The influence of ultrasound in combination with elevated temperature (thermosonication) is important in
inactivation effects on microorganisms. However, overall quality of these products can be deteriorated.
The aim of this study was to examine the use of a single quality index in evaluating effects of ultrasound
technology on quality characteristics of blueberry and cranberry juices and nectars. For the purpose of this
study based on 10 quality parameters, two mathematical models for calculating a single total quality index
have been introduced. Samples were treated according to the experimental design, with high power ultra-
sound frequency of 20 kHz under various conditions (treatment time: 3, 6 and 9 min, sample temperature:
20°C, for thermosonication: 40 and 60°C and amplitude: 60, 90 and 120 um). Mathematical index of total
quality index in order to evaluate total quality of ultrasound-treated juices and nectars was established.
For cranberry juices, treatments ‘11’ (amplitude 120 um) and ‘16’ (amplitude 60 um) both for 9 min and the
temperature of 20°C were best scored for both models. Treatment ‘6’ (amplitude 120 um, 3 min treatment
time and the sample temperature of 20°C) for cranberry nectars was among the best for both models.
Ultrasound treatments ‘6’ of amplitude 120 um, 3 min and the temperature of 20°C and ‘11’ same amplitude
120 um and temperature, but 9 min were best scored blueberry juices for both models. Blueberry nectar had
best total quality index for treatments ‘5’ (amplitude 120 um, 6 min treatment time and the sample temperature
of 40°C) and ‘6’ (amplitude 120 um, 3 min treatment time and the sample temperature of 20°C).

Keywords
Juices and nectars, ultrasound treatment, quality characteristics, total quality index
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INTRODUCTION et al., 2016). However, although these data are available,

There is an increasing trend of research of ultrasound
effects on juices and nectars due to the potentials of this
non-thermal processing technology such as reduced
processing time, higher throughput and lower energy
consumption (Jambrak and Herceg, 2014; Jambrak
et al., 2017). Different quality parameters were in the
focus of latest research of ultrasound effects on juices
and nectars such as °Brix, pH and acidity (Saeceduddin
et al., 2015), instrumental colour (Khandpur and Gogate,
2015; Rojas et al., 2016), sensory analysis (Khandpur
and Gogate, 2015) and rheological properties (Rojas
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it is still difficult to compare different quality parameters
and to define overall quality of these juices and nectars
in terms of a single score. In preparing a founded com-
parison of the quality of food products, its numerical
description is of great importance (Molnar, 1995).

In general, there are two main constraints in com-
paring different parameters: use of different units and
difficulty in considering which parameter is more
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1. Introduction

ABSTRACT

The Food Safety Management System — Diagnostic Instrument (FSMS-DI) was used to determine context
factors, core control and assurance activities, as well as food safety outputs for three Global G.A.P.
certified and six Non Global G.A.P. certified orchard raspberries farms, and eight cold stores (all of them
having certified FSMS systems, often in combination with BRC, IFS and/or FSSC 22000 standards).
Examined orchard farms operate at moderate to high-risk context. High risk is mainly related to the
microbiological and pesticides contamination of raspberries and open cultivation system, which can
provoke additional contaminations (e.g. bird droppings). However they differed in chain and organiza-
tional characteristics. Non Global G.A.P. certified orchard farms were mainly characterised by low to basic
performance of the FSMS combined with low food safety outputs, while in Global G.A.P. orchard farms
moderate performance of FSMS resulted in moderate to advanced food safety outputs. Cold store
companies represent the subsequent link in the raspberries chain, with the raw material food safety risks
directly connected with the orchard farms final product. This is related to the production process of
frozen raspberries without any physical or chemical intervention step which might reduce the level of
potentially present microorganisms or chemicals in raspberries. The core control and assurance activities
in the FSMS present in the cold stores are mainly at medium to high level, resulting in medium to
advance food safety outputs.

© 2017 Elsevier Ltd. All rights reserved.

about 1 million EUR came from the trade of raspberries on the
domestic market. Raspberries are grown on 70,000 farms, located

The Serbian cultivated berry sector, especially raspberries and
blackberries, has been a driving force in the national agricultural
economic growth for the last three decades. More than 80,000
farms, 250 cold stores, and 100 processing factories are involved in
this sector (USAID, 2008). Republic of Serbia is one of the biggest
producers and exporters of raspberries in the world with the
annual production of over 60,000 tons (70310 tons in 2012, 68458
tons in 2013 and 61,715 tons in 2014). This fruit was grown on
11,996 ha, 12,024 ha and 11,040 ha, respectively (Serbia, 2016). The
total production value in 2014 is estimated at 47 million EUR. Only

* Corresponding author. Department of Food Safety and Quality Management,
Faculty of Agriculture — University of Belgrade, Nemanjina 6, 11080 Zemun-
Belgrade, Serbia.

E-mail address: Andreja.Rajkovic@UGent.be (A. Rajkovic).

http://dx.doi.org/10.1016/j.foodcont.2017.04.048
0956-7135/© 2017 Elsevier Ltd. All rights reserved.

mainly in West Serbia, which accounts for nearly 55% of the total
raspberry production; Central Serbia, where 35% of the total rasp-
berry output is produced; and South-West Serbia that produces the
remaining 10% (Leposavic et al., 2013; Nikolic, Ivanovic, Milenkovic,
Milivojevic, & Milutinovic, 2008). Over 90% of Serbian raspberries
are the “Willamette” variety, followed by varieties “Meeker”,
“Tulameen” and “Glen Ample” (Nikolic & Milivojevic, 2015). The
family owned farms’ average size is 1ha (from 20 acres to 5 ha)
(Buric, 2003; Nikolic & Milivojevic, 2015), which is easy to manage,
since raspberry farming requires much manual labour (raspberries
are almost exclusively manually picked). The yield varies from 5 to
20 t/ha depending on the agricultural practice in place, local cli-
matic and weather conditions (Nikolic & Milivojevic, 2015). Sta-
tistical average for the period 2012—2014 was about 5.73 t/ha
(Serbia, 2015).
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This paper contains a comprehensive review of different types of foreign matter reported in Rapid Alert
System for Food and Feed (RASFF) during the period 1998—2015. It provides information on 1446 in-
cidents of foreign matter contamination discussed and mined in terms of types of foreign bodies, food
products involved and geographic distribution within indicated European regions.

Regional distribution shows that the scattering of number of notifications is rather similar between

regions, with the most notifications coming from Eastern Europe. The top three foreign bodies are pests,

Keywords:

RASFF

Foreign bodies
Food

European regions

1. Introduction

As a support in assuring safety of food and animal feed on the
European market, the European Union (EU) has established the
Rapid Alert System for Food and Feed (RASFF) in line with the
“General Food Law” (EC, 2002). This interactive database enables
exchange of information regarding measures taken in respect to
various aspects of food safety and food fraud (Bouzembrak &
Marvin, 2016). The notifications reported in RASFF are available
through the official portal, which features an interactive searchable
on-line database (RASFF, 2016). It includes detailed information on
each notification, including the type and date of notification, the
reason for notification, the hazard(s) involved, the nature of prod-
uct(s) involved, the country of notification and the country of
origin, depending on the national surveillance and on the efficiency
of national laboratories (EFSA, 2010). The RASFF has evolved as a
communication tool for exchange of food safety information and
provided data may be of interest to performing risk assessment as
part of a risk analysis (Leuschner, Hristova, Robinson, & Hugas,
2013).

RASFF database has been used by several authors in their

* Corresponding author. Department of Food Safety and Quality Management,
Faculty of Agriculture, University of Belgrade, Nemanjina 6, 11080 Belgrade, Serbia.
E-mail address: idjekic@agrif.bg.ac.rs (I. Djekic).

http://dx.doi.org/10.1016/j.foodcont.2017.03.047
0956-7135/© 2017 Elsevier Ltd. All rights reserved.

glass and metals. Main food categories in which foreign bodies occur are fruits and vegetables, nuts, nut
products, confectionery and bakery products.

© 2017 Elsevier Ltd. All rights reserved.

research mainly for analyses of various microbial and chemical
hazards (Banach, Stratakou, van der Fels-Klerx, Besten, & Zwieter-
ing, 2016; Kleter, Prandini, Filippi, & Marvin, 2009; Wesolek &
Roudot, 2016) or food fraud (Bouzembrak & Marvin, 2016;
Tahkapaa, Maijala, Korkeala, & Nevas, 2015). Analysis of physical
contaminants, that is foreign bodies representing a food safety
hazard, has not been so far reported. Comprehensive study on
foreign materials in the UK was performed back in 2007 (Edwards
& Stringer, 2007). This paper examined of different types of foreign
matter reported in food and drink over a period of 20 years
concluding that the occurrence of different types of foreign matter
in a variety of food products shows that the types of foreign matter
is related to the way in which the product is manufactured, packed,
sold or used by the consumer. In the USA, a study of foreign bodies
in food was performed by Mattos, Daros, Dal Col, and Nascimento
(2016). They conclude that although some foreign matter found
are considered as unavoidable, further development of control
mechanisms should be supported throughout food processing. Gap
analysis showed that for EU a comprehensive analysis of incidents
of physical hazards is missing and that this information is available
may provide clues on actual risks and possible contingency mea-
sures that can be related to type of physical hazards, type of food
and regional specificities.

Physical contaminants are any additional matter or alien objects
normally not existing in food that can cause injury, disease or
psychological trauma to the consumer (Aladjadjiyan, 2006). Hence,
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Fortification of fermented dairy products with insoluble dietary fiber is an interesting way to increase
consumers' fiber intake. The objective of this study was to evaluate the sensory characteristics and
consumer acceptance of low-fat unsweetened yoghurt, fortified at levels of 15 and 30 g/kg, with insol-
uble triticale, wheat or oat fibers. The addition of insoluble triticale fiber resulted in yellowish-brown
color, grainy flavor, and pronounced sandiness/grittiness of the fortified yoghurts. The products were

classified into the ‘very good’ quality category, despite the lower quality scores given to the 30 g/kg fiber-

Keywords:
Descriptive analysis
Preference mapping
Mean drop analysis
Quality rating

1. Introduction

For the past 20 years, much attention has been paid to devel-
oping functional food and food ingredients with increased health
benefits and acceptable sensory properties. Consumer demands in
this field are still rising, with special concern about the nutritional
aspect of the food. In general, adding value to food products is a
customer-oriented concept where a producer expects consumers
will perceive value-added foods as having more quality (Grunert,
2005). Food fortification, defined as the addition of one or more
essential nutrients to a food for the purpose of preventing or cor-
recting a demonstrated deficiency of one or more nutrients in the
population (Bonner, Warwick, Barnardo, & Lobstein, 1999, pp.
1—-115), is a way of enhancing the nutritional value of food.

Milk is a rich source of nutritive compounds which can be
enriched and/or further modified, and also fortified (Saxelin,
Korpela, & Mayra-Makinen, 2000). Fortification of dairy products
with dietary fiber is of increasing interest in creating functional
foods with health benefits and improving their initial functionality

* Corresponding author.
E-mail address: tsnikola@agrif.bg.ac.rs (N. Tomic).

http://dx.doi.org/10.1016/j.lwt.2017.02.008
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fortified yoghurts, caused primarily by a gritty/sandy texture and some bitterness. Three distinct con-
sumer subgroups were revealed by the clustering analysis, one of which showed a preference for the
triticale-yoghurts. Insoluble dietary fiber from triticale showed promising potential to be used as a
fortifying ingredient in the production of fiber-enriched fermented dairy products such as yoghurt.

© 2017 Elsevier Ltd. All rights reserved.

(AACC International, 2003). Dietary fiber consists of remnants of
plant cells (hemicelluloses, cellulose, lignin, pectins, gums and
waxes), and is resistant to hydrolysis (digestion) by human
alimentary enzymes (Rodriguez, Jiménez, Fernandez-Bolanos,
Guillén, & Heredia, 2006). Based on their simulated intestinal sol-
ubility, dietary fibers are either classified as insoluble or soluble
(Rodriguez et al., 2006). Diets with a high dietary fiber content play
a significant role in the prevention of several diseases. Insoluble
dietary fibers (IDF) increase stool weight and decrease colonic
transit time (Miiller-Lissner, 1988). These characteristics lead to
prevention of colonic diverticulosis and constipation (Slavin, 2005).
IDFs have an antioxidant potential that comes from phenolics, and
enhance certain health benefits (Mazza & Kay, 2009). A food can be
considered a source of fiber and labeled as such where the product
contains at least 1.5 g of fiber per 100 kcal (418.68 K]), while product
containing at least 3 g of fiber per 100 kcal (418.68 kJ) can be
classified as a high fiber food (EU., 2006).

IDF can be extracted from a great variety of raw materials, such
as fruits, vegetables, cereals, corn, sugar beet, leguminous plants,
etc. (Larrauri, 1999). Triticale is a hybrid crop developed by crossing
wheat (triticum) and rye (secale), and its by-products, such as bran
and straw, show promise as a source of valuable phenolics and
dietary fibers for future functional foods (Hosseinian & Mazza,
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1. Introduction

Historically, mining of crystalline deposits directly from the earth or
evaporating water from seawater or brine pools was used for obtaining
salt. Consequently, sodium or potassium nitrate frequently enclosed
with salt as natural contaminants, contributed directly to the pre-
servation process and curing reaction (Keeton, 2011).

Contemporary cured meat production uses sodium nitrite as
common curing ingredient although potassium nitrate (“saltpeter”) was
originally used to cure meat.

Formation of nitric oxide from the added nitrite or nitrate is ne-
cessary for the production of cured meats. The minimum level for cured
meat color to be visible is yet to be established experimentally, but it is
generally recognized that it can be achieved with as little as 25 mg/kg
(Macdougall, Mottram, & Rhodes, 1975). Therefore, we can argue that
the levels of nitrite used are in surplus of those requisite to produce a
satisfactory cured color. It is assured that no more than 40 mg/kg of
sodium nitrite is needed for this purpose (FSIS, 1995). Sufficient curing
ingredients to produce cured meat flavor, aroma and antioxidant ac-
tivity are well above the limit of 50 mg/kg of sodium nitrite
(Sindelar & Milkowski, 2012; Toldr4, Aristoy, & Flores, 2009). The an-
timicrobial effect of nitrite is a complicated issue since it is influenced
by several factors such as the hygienic status, pH, water activity and the
concentration of other salts (EFSA, 2004).

According to Commission Regulation (EU) No. 1129/2011, nitrites
(potassium nitrite, E249; sodium nitrite, E250) are listed as permitted
food additives (European Commission, 2011). The use of nitrites must
comply with the food additives legislation, including the conditions of
use laid down in Annex II part E to Regulation (EC) No. 1333/2008
(European Commission, 2008). The current legal limits for nitrites in
meat products, including amendments on additives in meat prepara-
tions, were established in Regulation (EU) No. 601/2014 (European
Commission, 2014).

In the Republic of Serbia, Hazard Analysis and Critical Control
Points (HACCP) was first introduced by virtue of the Veterinary Law
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(Anonymous, 2005). Its mandatory implementation, for all animal
source food producers, became effective June 1st of 2011 after the
adoption of new Food Safety Law (Anonymous, 2009). By the end of
2012, almost all of Serbian meat producers (93.5%) had an operational
and certified HACCP system in place (Tomasevi¢ et al., 2013). The
transformation of a food safety culture that followed mandatory HACCP
employment led to serious improvements in process hygiene of Serbian
meat facilities (Tomasevic et al., 2016).

This survey was conducted to assess the major categories of cured
meat products for residual NO,~ content by sampling meat producers
of all sizes in geographically diverse areas of the Republic of Serbia. It
was intended to obtain a representative sampling of cured meat pro-
ducts and to determine if changes in residual NO, ™~ concentrations had
occurred in the past 13 years. The main objective of the research was to
establish if the mandatory HACCP implementation had an impact on
the use and control of nitrites in the Serbian meat industry. Authors also
believe that data acquired here will be useful for the future assessments
of the dietary exposure of nitrite in Serbia.

2. Materials and methods
2.1. Meat product samples

Five different categories of meat products were included in the
study, adding together 20,106 samples (Table 1),procured immediately
after the end of their production by the Center for Food Analysis (CFA)
(Belgrade, Serbia) from 268 different meat-producing plants located
throughout Serbia. Following collection, the samples were stored at
4 °C and then transported by road in dry ice packs to the CFA laboratory
for analysis. All samples were analyzed within 3 days of procurement.
Meat establishments involved included enterprises of all sizes with an
estimated 85% share of the Serbian meat-market. Thirteen years (2004
to 2016) were encompassed by the investigation, divided into two
periods: the first was from January 1st 2004 until May 31st 2011 (a
period of 7' years before mandatory HACCP implementation), and the
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The aim of this study was to analyze application of quality function deployment on examining the shelf-
life of Agaricus bisporus Portobello packed in modified atmosphere packaging stored for 22 d at 4 °C.
Mushrooms were packaged under three modified atmosphere packaging conditions: high nitrogen
packaging (HNP); low carbon dioxide packaging (LCP); low oxygen packaging (LOP). Packaging with air
inside initially was used as the atmosphere treatment (AIR). In respect to color changes, total color
difference and browning index showed the greatest range for HNP and the smallest range for LOP.
Regarding sensory analysis, LOP and AIR had the best results for overall quality compared to LCP and
HNP. Odor characteristics were best scored for LOP while AIR had the worst impact on this feature. The
highest level of quality deterioration was observed for LCP and HNP mushrooms while AIR mushrooms
had the lowest level of deterioration. Quality function deployment showed that the best 'Quality Score'
was for LOP, followed by AIR. LCP and HNP had the worst 'Quality Score' during the entire shelf-life.

Quality characteristics

1. Introduction

Mushrooms are products with short shelf-life at ambient tem-
peratures and new technologies such as modified atmosphere
packaging (MAP) joint with the cold chain have the potential to
extend their shelf-life (Gonzalez-Fandos, Gimenez, Olarte, Sanz, &
Simon, 2000). Mushroom quality is defined by a combination of
various parameters (Ares, Lareo, & Lema, 2007). Back in the 70s,
Gormley (1975) determined whiteness, texture, development stage
and microbial counts as quality characteristics. Since then, various
other quality characteristics have been identified and analyzed by
various authors. Water/weight loss caused by dehydration is a
characteristic that causes economic losses and influences deterio-
ration rate (Ares et al., 2007). In respect to color changes, two other
parameters have been developed in analyzing mushrooms -
browning index and total color difference (Ban et al., 2013; Maskan,
2001; Oliveira, Sousa-Gallagher, Mahajan, & Teixeira, 2012).
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Sensory attributes that characterize mushroom deterioration and/
or quality are off-odor, gill color, gill uniformity, cap surface uni-
formity, and presence of dark zones on the cap (Ares, Parentelli,
Gambaro, Lareo, & Lema, 2006). Also, various different descriptive
sensory tools have been used for analyzing mushroom quality
(Mohapatra, Bira, Frias, Kerry, & Rodrigues, 2011; Simén, Gonzdlez-
Fandos, & Vazquez, 2010).

The complexity of analyzing shelf-life of mushrooms in relation
to various packaging conditions and quality parameters forced re-
searchers to develop (mathematical) models in order to analyze
data. Oliveira et al. (2012) developed a kinetic model for MAP of
fresh sliced mushrooms with the aim of shelf-life prediction.
Mohapatra et al. (2011) used Monte Carlo simulation of shelf-life
through sensorial properties analysis. However, quality tools,
namely quality function deployment have not been used in evalu-
ating shelf-life of any type of mushroom, so far.

1.1. Quality function deployment

In order to develop a quality tool that would assure product
quality in all phases of the new product development process an
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Abstract

BACKGROUND: The aim of this study was to develop a total quality index and examine the effects of modified atmosphere
packaging (MAP) on the quality of Agaricus bisporus mushrooms stored for 22 days at 4 °C. Mushrooms were packaged under
three MAPs: high nitrogen packaging (HNP), low carbon dioxide packaging (LCP) and low oxygen packaging (LOP). Passive MAP
with air inside initially was used as the atmosphere treatment (AIR).

RESULTS: This research revealed two phases in quality deterioration of A. bisporus mushrooms. During the first week, most of
the quality parameters were not statistically different. Thereafter, odor intensities were stronger for all four types of packaging.
Color difference and browning index values showed significantly lower color changes for AIR and LOP compared with HNP and
LCP mushrooms.

CONCLUSION: The best total quality index was calculated for LOP, followed by LCP and AIR. The findings of this study are
useful with respect to examining two-component MAPs, separating the limiting factors (O, and CO,) and evaluating quality

deterioration effects and the total quality index of A. bisporus mushrooms.

© 2016 Society of Chemical Industry

Keywords: Agaricus bisporus; modified atmosphere packaging; quality characteristics; total quality index
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INTRODUCTION

Agaricus bisporus is the number one mushroom species on the
world market because of its taste and pronounced nutritional
value." A large part of the mushroom’s production is marketed
in fresh condition (45%), with a constantly growing trend.? How-
ever, this commodity is highly perishable owing to its high water
content and intensive transpiration. The consequences of fast
postharvest changes are weight loss and shrinkage as well as
surface browning of the fruiting bodies. These characteristics are
mainly responsible for consumer non-acceptance of the commod-
ity. Depending on the wholesale and retail conditions, mushrooms
can stay fresh for 1-5 days.? Since A. bisporus is the main industri-
ally cultivated and most consumed mushroom species, the prob-
lem of a short shelf life, seen through the loss of its nutritive and
physicochemical characteristics, causes economic losses.*>
Various methods for prolonging the shelf life of white button
mushrooms have been proposed, ranging from freezing, salting,
canning, washing with preservatives and cooling to active and
modified atmosphere packaging (MAP).24¢ MAP appears to be the
most promising approach, since it does not include direct chemical
reactions or the use of preservatives, which are strictly controlled
by EU regulations.” Moreover, MAP is economically advantageous,
especially for mushrooms with a high price and a short shelf life.?
0, and CO, are identified as the main factors affecting the quality
of mushrooms stored under MAP conditions.? When choosing the
gas composition in MAP, research shows two main streams. The
first approach is having around 80% N, and varying O, and CO,,
as presented in the works of Jafri et al.® (10% O, + 5% CO, and 5%

0, +10% CO,) and Ozet al® (12% O, + 2.5% CO, and 12% O, + 5%
CO,). In contrast, Li et al'® introduced a different approach with
higher oxygen mixtures, such as high oxygen packaging (100%
O, initially), medium oxygen packaging (50% O, balanced with
N, initially) and low oxygen packaging (3% O, + 5% CO, balanced
with N, initially). Both approaches appeared to show a positive
effect when applied in high concentrations separately. This led
to conclusions which were contradictory but might be connected
to other factors such as temperature, relative humidity, maturity
stage and porosity of the packaging material.

A literature review revealed many studies analyzing different
quality parameters of A. bisporus mushrooms in MAP where mush-
room quality is defined by a combination of various parameters."’
Gormley'? determined whiteness, texture, development stage and

_—— 3
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Abstract: The aim of this research was to analyze intellectual
capital in Serbian fruit companies with respect to size, fruit
sector, and certification status. Representatives from 75 compa-
nies were interviewed. Survey data were analyzed through 56
items, grouped into three sub-categories of intellectual capital:
human capital, structural capital, and relational capital. This
study provides insight into how the fruit industry in a develop-
ing country perceives intellectual capital and demonstrates the
use of developed models from other industries in the food
industry. The novelty of this approach was the dimension reduc-
tion of intellectual capital factors into two distinct directions,
namely, ‘customer quality’ and ‘stakeholder quality’, confirming
quality as a dominant basis for both customers and stakeholders.
Micro companies and non-certified companies are focused on
customers, while medium-sized and certified companies are
focused on satisfying requirements from all stakeholders. This
study provides insight for engineering managers engaged in
using intellectual capital models in the food/fruit industry. The
presented model explores the potential of intellectual capital in
determining quality improvement opportunities and improving
company performance.

Keywords: Intellectual Capital, Quality

EMJ Focus Areas: Knowledge Management; Organizational &
Performance Assessment

uality is the degree to which a set of inherent character-

istics fulfills requirements (ISO, 2005). From a narrow

perspective, requirements are outlined by customers
and applicable statutory and regulatory organizations (ISO,
2008). Quality management (QM) principles and tools are uni-
versally accepted as a means of improving overall organizational
performance (Adamson, 2005). QM focuses on analyzing orga-
nization inputs and outputs to increase product quality and
enhance customer satisfaction. From a broad perspective,
needs and expectations of interested parties are considered in
understanding an organization’s environment (ISO, 2009) or the
context in which an organization operates (ISO, 2015a). The
new ISO 9001 standard deploys its requirements on understand-
ing the needs and expectations of all interested parties empha-
sizing performance evaluation (Hampton, 2014; West &
Cianfrani, 2014). The idea behind “context of the organization”
is that an organization must understand all internal and external
conditions under which it operates (ISO, 2015a). Another
change in understanding overall quality is the shift from com-
petencies to knowledge, introducing knowledge management
(KM) as a tool. This is not unexpected as previous research
has linked KM and QM, noting that an objective of both is to
improve performance by creating organizational knowledge
(Garstenauer, Blackburn, & Olson, 2014).

KM as a tool may improve and upgrade quality manage-
ment (Adamson, 2005). The role of KM in an organization is to
make knowledge visible, to develop a knowledge-based culture,
and to build a knowledge infrastructure (Davenport & Prusak,
2000; Owlia, 2010). KM focuses on the development of knowl-
edge and skills (both tacit and explicit) enhancing organizational
intellectual capital (Adamson, 2005). The ability to create
knowledge and to continually learn is a competitive advantage.
Knowledge developed in the present will become essential
knowledge in the future (Martinez-Torres, 2006). KM and intel-
lectual resources are very important factors in achieving organi-
zational objectives (Striukova, Unerman, & Guthrie, 2008).
Success is characterized by the ability of companies to create
new knowledge and embody this knowledge in products and
services (Owlia, 2010). Realizing the importance and benefits of
KM, these activities have been practiced in organizations (Van
Der Wiele, Van Iwaarden, Eldridge, Balubaid, & Barber, 2006).

This article begins with explaining the certification process
in the food industry and the role of intellectual capital. Next, a
literature review is presented, followed by a summary of the
methodology and discussion of the results. The article concludes
with practical implications for engineering managers and a brief
summary of study results.

Certification Process

Quality assurance and food hygiene are important in building
trust in food safety and quality throughout the food chain
(Aggelogiannopoulos, Drosinos, & Athanasopoulos, 2007).
Food producers consider certificates as objective evidence of an
implemented and effective food safety and quality system
(Djekic, Tomasevic, & Radovanovic, 2011). An increase in
domestic or international trade, along with a recognized need
for a mechanism to ensure the conformity of management
systems to acceptable levels, have increased the demand for
certification (Gyani, 2008). Implementation of quality and food
safety schemes in Serbian food companies are required by leg-
islation, as well as by the multinational food chain (Djekic et al.,
2011).

By the end of 2014, over one million ISO 9001 certificates were
issued in 200 countries and economies (ISO, 2015b). The Serbian
food industry has fewer than 150 certificates issued in the food
chain. Regarding ISO 22000 certificates, 217 food companies in
Serbia implemented this standard at the end of 2014.

The role of intellectual capital in organizational perfor-
mance and link to quality management processes are discussed
next.

The Role of Intellectual Capital

Intellectual capital (IC) has the potential to act as a (quality)
management tool that correlates knowledge and organizational
decision making. In order to create valuable IC, an organization
should establish its network to internally link processes and
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This study was performed with the aim to investigate and compare the level of food safety knowledge
among food handlers in three different countries, Serbia, Greece and Portugal, in different food estab-
lishments, namely restaurants, take-away places and catering companies. Total of 377 food handlers
were involved in this study with 115 food handlers from Serbia (30.5%), 180 food handlers from Greece
(47.7%) and 82 food handlers from Portugal (21.8%). For each participant, the knowledge score (KS) was
calculated by dividing the sum of correct answers by the total number of questions. The average KS for all
participants was 70.5%, with best overall KS that was obtained for Portuguese food handlers (72.6%),
followed by Serbian (71.3%), whereas Greek food handlers showed lower scores (69.1%, p < 0.05). The
biggest knowledge gaps that have been identified in relation to temperature control, source of
contamination of foods and food-stuffs and high-risk foods can be used as a foundation for further
improvements in food safety trainings.

Catering

1. Introduction

The number of food-borne outbreaks worldwide remains at a
very high level, despite the various studies performed in the field of
food safety followed by a number of preventive and control mea-
sures that were recommended and implemented in the food in-
dustry, the catering sector and food service (Havelaar et al., 2010).
During 2013, the European Food Safety Authority and the European
Centre for Disease Prevention and Control reported 5196 food-
borne and water-borne outbreaks with 43,183 human cases, 5946
hospitalisations and 11 deaths in the European Union (EU). Among
these, 22.2% of outbreaks were associated and/or occurred in res-
taurants, cafes, pubs, bars and hotels (EFSA & ECDC, 2015). Ac-
cording to the report of Serbian National Institute of Public Health,
there were 114 food-borne outbreaks with 948 human cases and no
deaths in Serbia during 2013 (NIPHS, 2014). Although this report
does not give an information on the number of outbreaks that
occurred in restaurants, pubs or cafes, media often reported cases
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connected with the consumption of food in take-away places or
food prepared in catering services (Radovic, Kekovic, & Agic, 2014).

This underlines the need for the investigation of the level of food
safety knowledge and knowledge gaps among food handlers in
order to design appropriate educational and training programmes.
Food handlers have direct contact with food and they play a very
important role in the prevention of food contamination. From the
research conducted so far, many different factors, such as inade-
quate cooking, improper time/temperature control and cross
contamination have been implicated in food-borne outbreaks. The
contribution of infected food handlers on these cases is difficult to
establish, although their role in transmission of food-borne path-
ogens to the public during food preparation is well known and
main cause lies in the lack of adequate food safety knowledge
(Greig, Todd, Bartleson, & Michaels, 2007). They may cross-
contaminate raw and processed products, ready-to-eat (RTE)
foodstuffs and therefore they may introduce food-borne pathogens
such as hepatitis A virus, noroviruses, Salmonella, Staphylococcus
aureus, Listeria monocytogenes, Escherichia coli O157H7 or
Campylobacter jejuni into the food chain (Bolocan et al., 2015; Chai
et al., 2008; Osaili et al., 2014; Tang et al., 2011; Todd, Greig,
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ABSTRACT

The recent proposals for modernization of the meat inspection system across the EU recommend that it
should be risk-based and also suggest that risk categorization of slaughterhouses should be based on a
process hygiene output through the use of indicator organisms - Aerobic Colony Count (ACC) and En-
terobacteriaceae count (EC), monitored on carcasses. In this study, the evaluation of the hygiene of op-
erations in cattle and pig slaughterhouses/meat processing companies in Serbia was carried out through
two methodologies: a) auditing based on scoring systems used in the UK and Australia; and b) micro-
bial process hygiene indicators. The results confirmed that slaughterhouses with higher levels of hygiene
had lower ACC and EC levels. The complementary nature of the methodologies may be effectively used
in a process of risk categorization of slaughterhouses. To achieve better consistency and objectiveness in
the assessment process, the intensive and structured training of regulatory authorities (official veterinary

Risk categorization
Meat inspection

1. Introduction

The recent proposals for the modernization of meat inspection
system across the European Union (EU) recommend that it should
be risk-based (EFSA, 2011; EFSA, 2013). The main difficulty in the
proposed meat inspection modernization is switching from the
traditional protocol (i.e. ante-mortem and post-mortem examina-
tion at slaughterhouse) to fulfilling process hygiene criteria (PHC),
through the use of indicator organisms - Aerobic Colony Count
(ACC) and Enterobacteriaceae count (EC), monitored on carcasses.

The current meat safety assurance system relies mainly on tra-
ditional meat inspection which enables only detection of biolog-
ical hazards to public health which form grossly visible lesions,
but does not detect those hazards that do not cause macroscop-
ically visible lesions in animals. However, such hazards can be
present in animals’ gastrointestinal tracts (Buncic et al., 2013) and
subsequently can be transferred to carcasses during slaughter and
dressing operations (Blagojevic & Antic, 2014). The control of ma-
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inspectors, meat inspectors) will be essential.

© 2015 Elsevier Ltd. All rights reserved.

jor meat borne hazards relevant for public health, e.g. Salmonella
spp. and Verocytotoxigenic Escherichia coli, which cannot be de-
tected via this traditional meat inspection system, may be im-
proved through the implementation and monitoring of proper pro-
cess hygiene at slaughter/dressing. However, the compliance of a
food business operator (FBO) with microbiological PHC only shows
that hygiene of slaughter and meat processing operations is at
an acceptable level. The indicators monitored on carcasses (ACC,
EC) indicate whether the process hygiene functions acceptably, but
they do not control the hazards per se. The control and reduction of
microbial contamination through hide-to-carcass ratio can be ver-
ified through the monitoring of indicator microorganisms on car-
casses at the end of slaughter, allowing comparison of the process
performance between abattoirs (Zweifel, Capek, & Stephan, 2014).
In the UK, the Manual for Official Controls (MOC), which de-
tails the tasks, responsibilities and duties Food Standards Agency
staff and veterinary contractors must undertake to assess hygiene
in meat establishments, recently entered into force (FSA, 2013).
The Australian approach, called Meat Hygiene Assessment
(MHA), is integral to the implementation of Hazard Analy-
sis and Critical Control Points-based (HACCP-based) meat safety
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This paper presents results from a research that analyzed effects of implementing HACCP on process
hygiene in food establishments in Serbia. Process hygiene indicators were microbial profiles of 73,428
samples from food contact surfaces, hands of food handlers and cooling facilities collected from 1707
food establishments during a period of seven years. The study covered two periods during the observed
period, 41 months before and 43 months after the implementation of the new Food Safety Law in Serbia
requiring HACCP. Overall results presented in this paper confirm post-HACCP process hygiene
improvement expressed as reduction of at least 0.7 logjg CFU/cm? for food contact surfaces to over
1 logio CFU/cm? for cooling facilities. Our research confirms that after requiring HACCP, the main dif-
ferences in process hygiene in respect to food contact surfaces were observed between takeaways (as
food establishment with poorest hygiene) and other categories of food establishments. Institutional food
services were the best scored establishments. Regarding food handlers' hygiene, results show similar

level of hygiene improvements in all types of establishments.

1. Introduction

Food hygiene may be a factor in deciding where to dine although
most people do not think of food safety when choosing a place to
eat (Lee, Niode, Simonne, & Bruhn, 2012). Consumption of foods in
food establishments contaminated with foodborne microorgan-
isms and toxins produced by the microorganisms may cause
foodborne diseases, illness, hospitalization, economic losses and
even death (Yoon et al., 2008). In order to obtain a satisfactory level
of food safety, these food premises should implement a certain food
safety system controlling process hygiene.

Republic of Serbia, within its process of legal harmonization
with the EU, recently reorganized its food safety system to comply
with EU regulations according to acquis communautaire (Smigic,
Rajkovic, Djekic, & Tomic, 2015). The main goal of the on-going
harmonization is to allow subjects in the food chain to perform
their activities according to the EU regulatory requirements. Among
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the legislative changes, new Food Safety Law was introduced in
2009 (Law, 2009). This mandatory law requires implementation of
a food safety system based on Hazard Analysis and Critical Control
Point (HACCP) principles for all subjects in the food chain, except
primary production. Full implementation of this law was set at June
01st 2011 when inspection service started on-site verification.
National food inspection services play a significant role in ensuring
food safety through official controls (Doménech, Amords, Pérez-
Gonzalvo, & Escriche, 2011). In order to support the new Food
Safety Law, Serbia adopted a new regulation regarding food hygiene
criteria (Regulation, 2010). This regulation is in line with the EU
Regulation 2073/2005 (EC, 2005) and full implementation of this
regulation was also set from June 1st, 2011. Official inspections
check the level of implementation of pre-requisites (PRPs) and
HACCP plans by analyzing various indicators to verify the effec-
tiveness of the food safety system (Doménech et al., 2011).

Food establishments that prepare meals for consumption
outside homes are usually considered as small scale businesses
with a far more complex ‘production’ system, with large numbers
of inputs, processes and outputs, than the typical food manufac-
turer (Taylor, 2008). Difficulties in implementing HACCP in small
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1. Introduction

ABSTRACT

The meat industry is recognized as one of the biggest polluters in the food industry. Previous studies
were much more focused on environmental impacts of the meat industry than on the environmental
practices within the meat chain. The aim of this study was to assess environmental practices in Serbian
meat companies. The study examined 16 slaughterhouses slaughtering 62.5% of the national production,
and 14 meat processing plants contributing 58.2% of meat processing nationally. The level of imple-
mentation of environmental practices was evaluated in respect to managing energy usage, water usage,
waste handling and wastewater discharge, deployed through five topics: Policy and Objectives; Opera-
tional Knowledge; Communication; Performance Measurement and Analysis. Results were examined in
respect to the size and type of the meat company and their certification status. Higher levels of imple-
mentation of environmental practices were found in large companies as opposed to micro and small
sized companies, in slaughterhouses compared to meat processing plants and in certified companies
than in non-certified companies. Performance measurement for usage of energy, usage of water and
waste water discharge scored the highest. Principal component analysis was used to reduce the
dimensionality of the environmental practices into two principal components, termed 'environmental
dimension' and 'economic dimension'. The ‘environmental dimension' obtained higher loadings than the
‘economic dimension' for most of the topics within water, waste and waste water impacts. Energy as an
impact was heavily loaded on the 'economic dimension’, emphasizing that companies found the greatest
financial benefit in energy saving. This bottom-up approach in analyzing environmental practices on-site
provides new evidence relating to the meat sector. It can help environmental specialists and managers in
the meat sector, directing them as to how to improve environmental practices. Finally, our assessment
tool could also motivate other food sectors in analyzing their environmental impacts.

© 2015 Elsevier Ltd. All rights reserved.

(Peters et al., 2010), are still of importance for research. The main
environmental aspects associated with meat slaughtering and

Environmental impacts arise from emissions into the environ-
ment as well as from the consumption of resources associated with
the production of goods (Lopez-Ridaura et al., 2009). Meat is
considered as the food product with the greatest environmental
impact, mostly from livestock farms (Roos et al., 2013). Compared
with the agricultural phase, environmental impacts of other stages
such as slaughtering, processing, storage and retail, although lower
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processing are, on one hand, water and energy consumption, and
on the other, discharge of waste water and solid waste (IFC, 2007;
IPPC, 2006).

Water is consumed in all stages of meat processing, starting
from the first step when the live animal enters the facility, until the
last step, when meat products are dispatched from the meat pro-
cessing plant (Kupusovic et al.,, 2007). A considerable amount of
energy is used in meat processes involving heat treatments
(boiling, cooking, pasteurizing, sterilizing drying and smoking) and
cooling (chilling, freezing) (IPPC, 2006).

Several activities are associated with the generation of waste
water in the meat industry, including washing of livestock,
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Background: The meat chain sector is recognized as one of the leading polluters in the food industry.
Research on environmental performance in the meat industry has been analyzed in terms of the meat
product(s), the manufacturing processes and environmental practices in which the meat companies
operate.

Scope and approach: A literature review was performed by analyzing published scientific papers in the
domains of environmental impacts in the meat chain. The selection criteria were focused on different
environmental approaches applied in the meat chain and on the perspectives of future research.

Keywords: . . . .

Mgat chain Key findings and conclusions: This review revealed that the focus of product based approach performed
Environmental impact through life-cycle assessments were mainly farms. Scientific papers covered calculations of global
Life-cycle warming, acidification and eutrophication potentials. On the contrary, process based approaches

investigated on-site environmental impacts of meat production. They were focused on discharge of
waste water and solid waste and consumption of water and energy. Finally, environmental systems in the
meat chain were the least investigated stream and they analyzed level of practices in respect to the size
of the meat companies, their role in the meat chain and certification status. Future research should focus
on the development of new dimensions of environmental improvements in the meat chain to enable
benchmarking and comparing various meat technologies. Also, analysis of environmental practices
throughout the meat chain could be of added value in the exploration of environmental improvement
techniques on-site.

Environmental practices

© 2016 Elsevier Ltd. All rights reserved.

1. Introduction attributes and cultural habits worldwide (Font-i-Furnols &

Guerrero, 2014). The meat production and consumption affect the

World's consumption of meat shows two significant increases —
increase of the overall consumption as a result of growth of world's
population and increase of the consumption of meat per capita
(Henchion, McCarthy, Resconi, & Troy, 2014). Reasons for expected
increase of meat consumption are economic such as trade liber-
alization and globalization of food systems (Delgado, 2003), de-
mographic such as urbanization and population projections
(Allievi, Vinnari, & Luukkanen, 2015) and nutritional in respect to
‘nutritional transition’ of dietary patterns and consumption of
foods with higher content in animal protein (Hawkesworth et al.,
2010; Mathijs, 2015). Last but not least important are consumer
preferences towards meat products in terms of their sensory
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three pillars of sustainability — economy, society and environment
(Allievi et al., 2015).

Meat is considered as the food product with the greatest envi-
ronmental impact throughout the food chain whereas the greatest
impacts arise from livestock farms (Roos, Sundberg, Tidaker, Strid,
& Hansson, 2013). The livestock sector's environmental impact is
in the need for natural resources (land, water and energy) resulting
in severe emissions on air, water and soil (de Vries & de Boer, 2010).
Similar to the farms, manufacturing processes such as slaughtering
and meat processing have environmental impacts either from
emissions into the environment or from the consumption of re-
sources (Lopez-Ridaura, Werf, Paillat, & Le Bris, 2009). Refrigeration
of refrigerated or frozen foods/meats within the cold chain is a food
safety issue responsible for ozone depletion and global warming
(Coulomb, 2008). Finally, consumers participate in global warming
since the cooking stage releases a great deal of greenhouse gases,
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The objective of this study was to investigate and compare the effects of 1-methylcyclopropene (1-MCP)
and diphenylamine (DPA) postharvest pre-storage treatments on changes in sensory properties of
‘Granny Smith’ apples during cold storage along with subsequent keeping of fruit at room temperature.
Apples were stored in normal atmosphere (NA) at 0-1°C/90-95 RH and evaluated after 3, 6 and 9 months
(after removal from cold storage plus 1, 8 and 15 d at room temperature) by descriptive sensory analysis.

Fourteen of the 17 evaluated attributes, in the form of an unfolded data matrix, were subjected to
principal component analysis (Tucker-1). The combination of 11 sensory attributes, which loaded heavily
on PC-1, was referred to as ‘Freshness' axis. Three-way analysis of variance was applied on PC-1 scores for
samples (PC-ANOVA). 1-MCP samples showed relatively low rates of juiciness, cohesiveness, hardness,
crunchiness, greenness and sourness reduction during the observed period of storage as compared to
Control and DPA samples. All of the evaluated 1-MCP samples practically appeared on the positive side of
‘Freshness’ axis in principal component space. The highest level of freshness loss during the storage
period was observed in Control samples, which suffered changes in quality after the 9 months of storage
at such a level that the fruit ware decayed and not suitable for consumption. The most resistant to scald
forming were 1-MCP treated apples. No scald was found after 9 months of cold storage.

The treatment of ‘Granny Smith’ apples with 1-MCP can extend the storage time in standard NA storage
for at least 3 months without significantly losing freshness even two weeks after removal from cold
storage, and is more effective in preserving sensory attributes related to apple freshness when compared
with the DPA treatment.

Keywords:

Descriptive sensory analysis
‘Granny Smith’
1-Methylcyclopropene
Diphenylamine

Tucker-1

PC-ANOVA

© 2015 Elsevier B.V. All rights reserved.

1. Introduction

Apple fruit is the second most produced fruit in Serbia with
annual production of over 266 thousand tons (Yearbook, 2012).
The production of ‘Granny Smith’ apples is estimated to be at the
level of less than 10% of total apple production in Serbia (no official
data available). ‘Granny Smith’ is a late-ripening apple cultivar
valued for its attractive appearance, bright green skin color, white
to greenish-white flesh, crunchiness, juiciness, and specific tart
flavor, although concentrations of aromatic flavor volatiles are low
(Abbott et al., 2004).

Apple quality and sensory characteristics can be influenced by
different factors, including maturity, storage conditions and
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postharvest treatments (Lu et al, 2012). During postharvest
storage a series of physiological disorders can be developed in
fruit influencing significant changes in sensory characteristics.
‘Granny Smith’ is an apple cultivar highly susceptible to disorders
during medium to long-term postharvest storage, especially to
skin color changes characterized by irregular brown discolorations
called superficial scald (Golding, 2004; Whitaker, 2004). These
color changes have a negative influence on consumer acceptability
and may cause loss of market value (Zanella, 2003). Scald
symptoms develop only slowly in cold storage but they rapidly
increase in severity within a few days at normal air temperature
(Golding, 2004). Typically, early-harvested and less-mature fruit
are most susceptible (Ingle, 2010), but scald also may be developed
on fully mature fruit (Watkins et al., 1995). Scald has been
commercially controlled for years by the postharvest application of
diphenylamine (DPA) (Anet, 1974; Huelin and Coggiola, 1970; Meir
and Bramlage, 1988), but since this synthetic antioxidant is
considered to be pollutant and health hazard (Drzyzga, 2003) the
use of another ethylene inhibitor, 1-methylcyclopropene (1-MCP),
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A total of 48,246 microbiological test results were collected from 130 meat processing plants and 220 meat retail
facilities over a seven year period: 41 months before and 43 months after HACCP implementation. Our results
confirm a strong positive effect of mandatory HACCP implementation on process hygiene indicators in meat es-
tablishments. Significant reductions were observed in the number of hygiene indicator organisms on all types of

surfaces examined and types of meat establishments investigated. The improvement of process hygiene was ar-
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1. Introduction

Hygiene measures in meat production, processing and retail aim at
assuring meat safety, preventing rapid spoilage of the meat and
protecting its quality. Hazard Analysis and Critical Control Point
(HACCP), which strongly relies on prerequisite programs including
Good Hygiene Practices (GHPs) and Standard Sanitation Operating Pro-
cedures (SSOPs), provides improved process hygiene conditions that
are necessary for the production of safe meat and meat products
throughout the meat chain. By the end of the 20th century, HACCP
had been mandated, implemented and was in routine operation
in every meat company involved in international trade (Jenson &
Sumner, 2012).

Microbiological testing of carcasses is commonly used for
HACCP verification in abattoirs. In the European Union (EU), this
is accomplished by determining whether aerobic colony counts
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ticulated as aerobic colony count reduction of at least 1.0 log;q CFU/cm? for food contact surfaces and over
2 log;o CFU/cm? for cooling facilities (refrigerators, freezers and other meat cooling devices). Meat handlers'
hands hygiene was least positively affected. The period after mandatory HACCP implementation was also marked
by a steady decline of positive Enterobacteriaceae and Staphylococcus samples. Process hygiene advances for meat
processing plants and meat retail facilities were similar.

© 2015 Elsevier Ltd. All rights reserved.

and Enterobacteriaceae counts, the so-called hygiene indicator or-
ganisms, are within given acceptable ranges (European Commis-
sion, 2005). However, satisfactory verification results from the
slaughtering lines do not guarantee safe meat or meat products.
Furthermore, microbial counts from food contact surfaces can be,
in some cases, higher than microbial counts from carcasses, so
that meat can sustain an increase in microbial load during passage
through the meat cutting and processing rooms (Nortjé et al.,
1989a, 1989b).

Meat cutting and deboning operations, performed in meat process-
ing plants, involve relatively intensive manipulation and handling
of meat which markedly increases the microbial risks due to:
(a) microbial cross-contamination via hands and utensils (knives,
saws, conveyers, etc.); and (b) transfer of bacteria from the meat surface
to the internal parts (Nerrung & Buncic, 2008). Personnel surfaces
(hands and clothes) and other meat contact surfaces like equipment
(saws and mincers), knives and cutting boards are also consistent con-
tributors to contamination of meat and meat products at the retail
level (Nortjé et al., 1989a).

In Serbia, HACCP was mandated by the Veterinary Law (Anonymous,
2005) which obliged all animal source food producers, regardless of
their size, to adopt and implement a food safety system based on the
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Aims: This paper examined the relationships among hygiene indicators in
take-away foodservice establishments and the impact of climatic conditions.

Methods and Results: A total of 7545 samples were collected encompassing
2050 from food handlers’ (HF) hands, 3991 from stainless steel food contact
surfaces (FCS) and 1504 samples from plastic FCS. The study covered a period
of 43 months. Hygiene-indicator bacteria (total plate count, Enterobacteriaceae
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Staphylococcus) were determined from the samples collected from 559 different
take-away establishments. Climatic conditions were evaluated in respect to the
outside temperature, pressure, humidity and precipitation. Logistic regression
confirmed that the presence of precipitation was associated with an increased
likelihood of exhibiting both Enterobacteriaceae and Staphylococcus on HF
hands as well as exhibiting Enterobacteriaceae on both types of FCS. Numerable
Enterobacteriaceae and Staphylococcus levels on HF hands were detected when
higher outside temperatures and higher precipitations occurred. Higher outside
temperatures were observed when Enterobacteriaceae were detected on both
plastics (P < 0-05) and stainless steel (P > 0-05). Higher precipitation was
observed when Enterobacteriaceae was detected on stainless steel while in
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contrast, this indicator was detected on plastics in periods with lower
precipitation.

Conclusions: This research confirms relationships between hygiene indicators
in take-aways and climatic conditions, mostly temperature and precipitation.
Significance and Impact of the Study: This study provides another perspective
into the possible nature of cross-contamination and foodborne outbreaks
originating in foodservice establishments and brings to attention the necessity
of analysing various climatic conditions.

stages (Abdul-Mutalib et al. 2015). Foodservice establish-

Introduction . . .
ments are considered as small scale business with a com-

When eating outside, consumers expect safe food prepared
in an acceptable hygiene environment (Djekic et al. 2014).
Foodservice establishments are recognized as sources of
foodborne outbreaks. Consumption of food contaminated
with foodborne micro-organisms and toxins produced by
the micro-organisms may cause death, illness and hospital-
ization (Yoon et al. 2008; Luning et al. 2013). Foodborne
bacteria can be transmitted at different food preparation

plex ‘production’ system, and a large numbers of inputs,
processes and outputs (Taylor 2008). These establishments
typically include restaurants, caterers, institutional food
services, take-away places and café-bars (Djekic et al.
2016). The only types of foodservice establishments with
food sold in an outdoor environment are ‘take-aways’.
These types of establishments are sometimes referred to as
street food (CAC 2001) or street-vended food
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Abstract

This paper reports incentives, costs, difficulties and benefits of food safety management systems
implementation in the Serbian dairy industry. The survey involved 27 food business operators with
the national milk and dairy market share of 65 %. Almost two thirds of the assessed dairy produc-
ers (70.4 %) claimed that they had a fully operational and certified HACCP system in place, while
29.6 % implemented HACCEP, but had no third party certification. ISO 22000 was implemented and
certified in 29.6 % of the companies, while only 11.1 % had implemented and certified IFS standard.
The most important incentive for implementing food safety management systems for Serbian dairy
producers was to increase and improve safety and quality of dairy products. The cost of product
investigation/analysis and hiring external consultants were related to the initial set-up of food safety
management system with the greatest importance. Serbian dairy industry was not greatly concerned
by the financial side of implementing food safety management systems due to the fact that major-
ity of prerequisite programmes were in place and regularly used by almost 100 % of the producers
surveyed. The presence of competency gap between the generic knowledge for manufacturing food
products and the knowledge necessary to develop and implement food safety management systems
was confirmed, despite the fact that 58.8 % of Serbian dairy managers had university level of educa-
tion. Our study brings about the innovation emphasizing the attitudes and the motivation of the food
production staff as the most important barrier for the development and implementation of HACCP.
The most important identified benefit was increased safety of dairy products with the mean rank
scores of 6.85. The increased customer confidence and working discipline of staff employed in food
processing were also found as important benefits of implementing/operating HACCP. The study
shows that the level of HACCP implementation was high, either as standalone food safety system
or incorporated in the ISO 22000 and its benefits to the dairy industry in Serbia were significant.

Key words: food safety management, incentives, costs, difficulties, benefits, dairy industry
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The objective of this paper was to investigate possibility of using multivariate statistical process con-

trol in analysing cheese quality parameters. Two cheese types (white brined cheeses and soft cheese from

ultra-filtered milk) were selected and analysed for several quality parameters such as dry matter, milk

fat, protein contents, pH, NaCl, fat in dry matter and moisture in non-fat solids. The obtained results

showed significant variations for most of the quality characteristics which were examined among the two

types of cheese. The only stable parameter in both types of cheese was moisture in non-fat solids. All

of the other cheese quality characteristics were characterized above or below control limits for most of

the samples. Such results indicated a high instability and variations within cheese production. Although

the use of statistical process control is not mandatory in the dairy industry, it might provide benefits to

organizations in improving quality control of dairy products.

Key words: cheese, quality, statistical process control

Introduction

According to the official statistical data the to-
tal milk production in Serbia is around 1.5 billion
litres per year (L/year). Approximately 700 million
litres (nearly 50 %) are processed in 200 dairy plants
of different capacities (Yearbook, 2011; Analysis,
2012). The big industrial dairy plants are mainly fo-
cused on the production of milk (pasteurized and
sterilized) and fermented milks (liquid and solid yo-
ghurts), while cheese production represent app. 20%
of total milk processing (Popovic, 2009). Dairy
sector in the Republic of Serbia is of high economic
importance for the country (Djekic et al., 2013a).

*Corresponding author: Email: jmiocin@agrif.bg.ac.rs

Cheese production has a long tradition of pro-
duction and consumption in the Balkan region, in-
cluding Serbia. The total cheese production in Re-
public of Serbia is app. 20,000 tons per year with
little variations over years. Soft cheeses, mainly
white brined cheeses (WBC) are the most impor-
tant group of cheeses in Serbia as well as neighbour-
ing countries (the Mediterranean region). White
brined cheeses are the most widely produced and
consumed cheeses in Serbia and represent about 60
% of the total cheese consumption (Dozet et al.,
2006). Currently, WBC in Serbia is produced by
both, traditional and industrial, methods (Pudja et
al.,, 2012). However, for the last two decades large



LT v T B

Environmental life-cycle assessment of various dairy products

Journal of Cleaner Production

journal homepage: www.elsevier.com/locate/jclepro

Journal of Cleaner Production 68 (2014) 64—72

Contents lists available at ScienceDirect

W

Ilija Djekic **, Jelena Miocinovic”, Igor Tomasevic”, Nada Smigic?, Nikola Tomic?

2 Department of Food Safety and Quality Management, University of Belgrade, Faculty of Agriculture, Belgrade, Serbia
b Department of Animal Origin Products Technology, University of Belgrade, Faculty of Agriculture, Belgrade, Serbia

ARTICLE INFO

Article history:

Received 16 September 2013
Received in revised form

19 December 2013

Accepted 22 December 2013
Available online 28 December 2013

Keywords:

Life-cycle assessment
Dairy products
Environment
Indicators

Footprint

ABSTRACT

The objective of this paper was to assess the environmental performance of the production of six types of
dairy products/pasteurized and ultra-high temperature (UHT) milk, yoghurt, cream, butter and cheese/
from seven dairy plants of different capacities processing 36% of raw milk in Serbia. A total of 29 life cycle
assessment calculations have been performed to identify and quantify the environmental impacts from a
cradle-to-grave perspective covering three subsystems: ‘dairy farm’, ‘dairy plant’ and ‘waste and waste
water treatment’. Structured surveys in selected dairies have been conducted in order to collect life cycle
inventory input data. Six environmental impact potentials were calculated in this study: global warming
potential, acidification potential, eutrophication potential, ozone layer depletion, photochemical smog
and human toxicity. The focus of the research was put on global warming potential, acidification po-
tential and eutrophication potential.

As a general finding, this study confirmed previous research that the largest contributor to the envi-
ronmental profile is the raw milk production at dairy farms. Contributions of the dairy processing plants
are mainly due to energy requirement and inputs of goods at the dairy gate. Mitigation options for
optimization of environmental impacts rely on the choice of the production/packaging portfolio, energy
fuel profile, water optimization and waste management.

1. Introduction

Dairy products play a significant role in human diet due to their
uniqueness, desirability, economical and nutritional value. How-
ever, these products are associated with environmental impacts
and large amounts of greenhouse gas (GHG) emissions when
compared to food of similar nutritive content (Milani et al., 2011).

Typical environmental performance indicators in the dairy
sector are product yield, water consumption, water-to-milk ratio,
water reuse, energy consumption, energy-to-milk ratio, waste
water discharge, solid waste performance and usage of chemicals.
All indicators are calculated per 1 kg of final product or per 1 L of
raw milk as outlined in European Integrated Pollution Prevention
and Control document for the food, drink and milk industries (IPPC)
(IPPC, 2006), and in the United Nations Environment Program
(UNEP) document UNEP (2004). Along with presented environ-
mental indicators, footprints are often used as quantitative mea-
surements of human activities in terms of environmental, social,
and economic dimensions (Cucek et al., 2012). Proper evaluation of

* Corresponding author. Department of Food Safety and Quality Management,
Faculty of Agriculture, University of Belgrade, Nemanjina 6, 11080 Belgrade, Serbia.
E-mail address: idjekic@agrif.bg.ac.rs (I. Djekic).
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environmental and socio-economic impacts resulting from indus-
trial processes is very important (Zhao et al., 2006).

Environmental indicators and performance measurements are
key issues to prevent the consequences of unsustainable resource
utilization and adverse environmental impacts (Herva et al., 2011).
Two International Dairy Federation (IDF) Bulletins analyzed envi-
ronmental indicators in dairy industry and the most of presented
data were related to developed countries and regions (Scandinavia,
United Kingdom (UK), countries from the European Union (EU),
United States, Australia, New Zealand, Brazil and India) (IDF, 2009,
2010). Different methodologies and the ways of collecting data
often lead to certain inconsistencies with no possibilities to
compare them. In this context, there is a constant need to combine
the simplicity required at company level, and the scientific de-
mands and transparency necessary to make reliable analysis of
environmental performance data (Herva et al., 2011).

One of the most often used approaches in environmental per-
formance analysis is life-cycle assessment (LCA). This methodology
has been used as a tool to identify hot spots in the production chain
that may introduce opportunities for lowering environmental im-
pacts and improving efficiency and profitability (Eide, 2002). As
outlined in IDF (2009), approximately 85% of the GHG and 40% of
energy consumption are linked to the dairy farms. Environmental
impact of the farms is mainly associated with the feed production,
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1. Introduction

ABSTRACT

The aim of this study was to investigate three dimensions of food hygiene in three European cities -
Belgrade, Thessaloniki and Porto. The first dimension of the survey was to evaluate the level of hygiene in
different food establishments supplying food direct to consumers. A total of 91 food businesses were
included in the survey with 30 food businesses from Belgrade and Porto, and 31 from Thessaloniki. In
parallel with scoring the premises, the second dimension of the study was to examine the opinion of
managers of these food establishments regarding food hygiene rating. Finally, in order to justify the
importance of food hygiene, the research covered consumers’ perception regarding food safety and
hygiene practices in the three European cities. A total of 600 respondents were interviewed in the survey,
200 respondents per city.

This study confirmed that HACCP as a concept is important and major differences in the level of food
hygiene in food establishments are based on HACCP status rather than type and size of food establish-
ment. The analysis revealed hygiene and food preparation as the predominant in low ranking of food
hygiene and safety procedures, followed by inadequate layout as predominant factor in evaluating
structural requirements. Also, the obtained results indicated greater level of hygiene in food establish-
ments in Thessaloniki and Porto, than in Belgrade. Managers’ opinion confirms their belief that a
transparent food hygiene rating of all food establishments could lead to improved business. Finally,
respondents in all cities confirmed their awareness of the importance of food hygiene and indicated
kitchen related statements as the most influential.

© 2013 Elsevier Ltd. All rights reserved.

restaurants and eating places has been analyzed and discussed in
several articles (Dzwolak, 2014; Fielding, Ellis, Clayton, & Peters,

When eating outside, consumers expect to obtain quality food
with an acceptable food hygiene level, which reduces the risk for
food-borne illness. Also, the consumers often rely on local author-
ities and inspection services to regulate and inspect restaurants in
order to assure that hygiene requirements are met. Delivering safe
food to consumers is the responsibility of operators at all levels of
the food production chain (EU, 2004). According to Regulation (EC)
No. 852/2004 (EU, 2004), all food business operators have to
implement a written food safety system based on hazard analysis
and critical control point (HACCP) principles. Benefits and con-
straints, as well as identifying needs for tailoring a HACCP system to
suit the needs of small and less developed businesses like

* Corresponding author. Department of Food Safety and Quality Management,
University of Belgrade, Faculty of Agriculture, Nemanjina 6, 11080 Belgrade, Serbia.
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2011; Pichler, Ziegler, Aldrian, & Allerberger, 2014; Taylor, 2001,
2008; Taylor & Kane, 2005; Walker, Pritchard, & Forsythe, 2003;
Yapp & Fairman, 2006).

Despite the legal requirements for the implementation of good
hygiene practice and HACCP, cross-contamination remains an
important causative factor in outbreaks that occurred in restau-
rants, take-away and fast food places (Bisbini, Leoni, & Nanetti,
2000; Gaibani et al., 2011; Giraudon et al., 2009; Insulander, de
Jong, & Svenungsson, 2008; Meldrum et al., 2009; Severi et al.,
2012) and highlights the continuing importance of good hygiene
practices with adequate training of food handlers. Along with the
legal requirements, the restaurant cleanliness and overall hygiene
seems to be one of key factors in customers’ restaurant quality
evaluations (Aksoydan, 2007).

In order to improve the awareness of management of the
eating out of home places on one side and consumers on the
other side, food hygiene rating system was introduced in several
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ABSTRACT

The objective of this research was to investigate the rationale and the motivations for implementation of
ISO 14001 based environmental management system in the Serbian food sector, and evaluate specific
effects and outputs of the implemented system. A total of 20 Serbian food companies with implemented
requirements of ISO 14001 were interviewed. Results highlighted two sets of reasons for implementation
of an environmental management system — prevention of pollution being the predominant one, and
reasons related to customers’ relationship, increased sales and competitiveness. The highest ranked
benefits were legal compliance, followed by conservation of natural resources, improved firm’s reputa-
tion, waste reduction and emergency responses. Outputs of implemented systems showed various
environmental improvements achieved by the companies. Finally, a rise of environmental awareness was
rated as the most important determinant related to the importance of implemented environmental
management systems. Most of the results concur with similar researches performed in the non-food
sectors. Results from the Serbian food industry research showed that the implementation of ISO

14001 achieved its foreseen intentions.

1. Introduction

The role of the food industry is to deliver safe, fresh or processed
food of high quality to the consumers. However, each step in the
food chain, including food production, processing, transportation,
storage, distribution and sales, has an environmental impact. Be-
sides usual food safety and quality management systems, food
companies implement and certify their environmental manage-
ment systems (EMS). EMS based on ISO 14001 strives to improve
the environmental performance on all environmental aspects,
including legal compliance (ISO, 2004).

A growing public concern and general global trend of increased
EMS certification triggered companies to perceive environmental
management as one of the main priorities (Kimitaka, 2010). Envi-
ronmental commitment is of growing importance within an
increasingly competitive market including response to legal
compliance (Gomez and Rodriguez, 2011). A strong and positive
impact of external stakeholders (customers/clients, shareholders,
community members, distributors, and regulatory agencies) had
been noted on EMS implementation (Delmas, 2001). An

* Corresponding author.
E-mail address: idjekic@agrif.bg.ac.rs (I. Djekic).
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implemented EMS provides potential benefits to the companies in
relation to better regulatory compliance, effective use of natural
resources, increased sales opportunities and improved image of the
company (Djekic and Smigic, 2013).

By the end of 2011, more than 500 Serbian companies were
granted ISO 14001 certificates. Considering the national food in-
dustry share of 4.0%, and market data from the Serbian Chamber of
Commerce, authors assume that in 2011the number of ISO 14001
certificates in Serbian food industry was below 35 (ISO, 2011;
Serbia, 2013).

The objective of this research was to explore the rationale and
the motivation for implementation of ISO 14001, and to analyze
effects and outputs of implemented EMS in Serbian food sector.

1.1. Literature review

To develop an EMS, an organization has to assess its environ-
mental impacts, set targets to reduce these impacts, and plan how
to achieve the targets. Effects and benefits of an implemented EMS
have been analyzed by various authors focusing their research on
different topics (Table 1). Depending on the timing, three different
kinds of evaluations can be recognized: ex ante (prior to imple-
mentation of the management system), ongoing/mid-term (during
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