Yuugep3urer y beorpany - HIOJbOIIPUBPEIHU ®AKYJITET

U3BOPHOM BERY

IMpeamer: U300p HacTaBHMKA Yy 3Balbe U HA PAJIHO MeCTO — PeA0BHHM Npodecop 3a yiKy
Hay4Hy o0OsiacT TexHosioruja aHMMaJIHUX MPOU3BOAA

Onnyxom Msbopuor Beha Iossonpuspeanor dakyntera Yuusepsutera y beorpaay 6p. 300/6-3.2. ox
28.05.2020. roamHEe O pacnHCHUBaBy KOHKYpca, HWMEHOBamy KOMHCHje H  oapehuBamy
npenceaasajyher komuchje 3a npunpemy pedepara 3a u300p jeJHOr HACTABHUKA Y 3Bakbe¢ U HA PaJIHO
MECTO PEJOBHOT Mpodecopa 3a yxKy HayuHy obsacT TexHOJIOrHja aHMMalTHUX TPOM3BO/Ia 00pa3oBaHa
je Kommucwuja 3a mpunpemy M3Bemrraja 3a n3dop y cacraBy:

- np Ilpenpar Ilyha, pemoBuu mpodecop Ilosmonpuspeanor dakynrera y beorpaay (yxa HayduHa
obacT TexHOJI0THja aHUMATHHX MPOU3BO/IA)

- np CHexxana JosanoBuh, penosuu npodecop [lossonpuspentor dakynrera y beorpany (yxa HaydHa
obacT TexHOJI0THja aHUMATHHX MPOU3BO/IA)

- np Cuexana bynajuh, penoBau npogecop Dakynrtera BeTepuHapcke meaunuHe y beorpany (yxka
Hay4uHa o0siacT XHUIrHjeHa U TeXHOJIOTHja MIIeKa)

N3BEINITAJ

Ha pacnmcanmn KOHKypC 3a W300p y 3Bambe M Ha PaJHO MECTO PEeJOBHOT mpodecopa 3a yXy HaydHY
obmact TexHoNorWja aHMMAIHUX MPOM3BOJA, NpHUjaBHO ce jeAaH KaHauaar, np Jenena b.
MmuounnoBuh, BanpenHu mnpodecop IlossompuBpennor ¢dakyntera YHuBepsutera y beorpany
(mpujaBa 6p. 212/12 ox 25.06.2020.). Kanaumar je 10CTaBHO MOTIYHY AOKYMEHTANH]jy V CKIaAy ca
ycJIOBUMa KOHKYpCa.

1. BUOTPA®CKH MOJALM

np Jenena MuounnoBuh pohena je 24.02.1975. rogune y beorpany, Penyomuka Cpouja. OcHOBHE
crynuje Ha [losponpuBpeanom dakynrety y beorpany, Oncek 3a nmpexpaMOeHy TeXHOIOTHjy, [ pymna
32 TEXHOJIOTH]Y aHWMAaIHHWX TpPOM3BOAA, ymucana je mkojcke 1993/94. roguwne. Jlumiomwupana je
13.07.1998. roguHe ca MPOCEYHOM OLIEHOM Y TOKY CTyAHja 8,87 M OIEHOM Ha JUTIIOMCKOM HCITHTY
10. Tume je cTekia Ha3UB AWIUIOMHPAHW HWHXKCHEP IpexpaMOeHe TEXHOJOTHje aHMMAaHUX
MPOU3BOJIA.

[ocnenunnomcke ctyauje ynucana je 1998. ronune na [lossonpuspeanom QaxynreTy YHHBEp3UTETa
y beorpagy (I'pyma 3a TEXHOJIOTHjy aHUMAaJHHMX HPOM3BOAA) W, IOIITO je TOJIOXKWIA CBE HCIHTE
npeaBuljeHe HACTABHUM IIJIAHOM M MIPOTPaMoM ca MpoceyHoM oreHoM 10 (meceT), MarucTapcky Tesy
je ycnemnHo onxOpanwra 22.12.2004. roguHe 4YMMe je CTEKJIa akKajgaMmMecku Ha3uB Marwucrap
OMOTEXHUYIKUX HAayKa.

JloKTOpCKy AMcepTalujy MojA Ha3uBOM ,,Pa3Boj TEXHOJOrHWje HUCKOMAacHUX cupeBa ox Y@ mieka ca
OMjeTeTCKUM W (QYHKUHMOHAIHUM  cBojcTBMMA“ je oxOpanmna 01.06.2010. romumHe Ha
[MossompuBpeHOoM  QakynreTy YHHBep3utreTta y beorpajgy W THMeE CTeKlia 3Bame JIOKTOpa
OMOTEXHUYKMX HayKa.



Y nepuony ox 1999. — 2000. rogune Jemena MuoumHOBHh je panwmiia Kao CTPyYHH CapagHUK Ha
Opememy 3a TexHonormjy mieka [lossompuBpemsor dakynreta YHuBep3utera y beorpamy. 3a
acHCTeHTa TpHUNpaBHUKa Ha mpenmery "TexHonormja mieka" Ha llossompuBpenHom dakynrery y
Beorpany wm3abpana je 16.04.2000. rommue. 3a acucTeHTa Ha WCTOM IMpenMeTy Hu3adpaHa je
21.04.2005. romuue, a peusabpana 29.01.2009 romunHe. Y 3Bame JOIEHTA 3a YKy HAaydHY 00JacT
Hayka o mieky je uzabpana 01.12.2010. roguHe, a y 3Bame BaHpeAHOr mpodecopa u3abpaHa
18.11.2015. romune. [lopen pemoBHHX MOCIOBHUX aKTHBHOCTH Koje o0aBiba Ha [lospompuBpenHoM
¢dakyntery, ap Jenena MuounHoBuh je akTHBHA y paay Ha mpomouuju dakynrera, akpeauTanuju
CTYIHjCKUX Iporpama u pyKoBoAWJIaIl je Mactep crynuja Ilpexpambena TexHoIorHja.

Hp Jenena MuounnoBuh je yuecTBoBasla y OpOjHUM HALMOHATHUM MpPOjeKTHMa (PUHAHCHPAHUM O
cTpane MuHHCTapcTBa MPOCBETE, HAYKE W TEXHOJOMIKOT pa3Boja 1 MHMHHUCTapCTBa MOJHONPHUBPEE,
myMmapcTBa u BojomnpuBpene Penyommke CpOuje m Hexonwko MehyHapomHux mpojekara. Tokom
peanmzanyje mpojekara aAp Jenena MuoumHOBHh je ocTBapwia 3HauajHy capaamy ca Kojerama u3
3eMJbe€, pETHOHA ¥ HMHOCTPAHCTBA.

Y nepuony cenrembap — oktobap 2003. Jenena MuounnoBuh je 6opasmuna 40 nana Ha Texas A&M
Vuusepsurery y USA y okBupy ,,Young Scientist Exchange Program (YCE)“ ¢unancupanor ox
ctpane USDA, USA. V mepuony on centemOpa 2009. rommue mo mapra 2010. romumme, kao
crunienaucta EBporicke KOMHCHje 3a HayKy y OKBHpPY mporpama ,Basileus”, GopaBuiaa je Ha
Yuusep3urery y ['enty — benruja rae je o6aBuia cTpy4Ho ycaBpinaBame. Y (hedpyapy 2014 ronune
je 6opasmuna 30 mana Ha Hebrew University of Jerusalem, The Robert H. Smith Faculty of Agriculture,
Safety and Environment, y Mspaeny y oxBupy mporpama “Feeding in future: Food safety and
technology in time of global change”. ¥ oktobpy 2014 roamne OopaBuia je Ha YHUBEpP3UTETY Y
Jlyuny, IllBencka, y nmsby mpunpeme mpojekra Linneus Palme koju ce dumancupa ox crpame
»Swedish Council for Higher Education®. 2018. rogune OopaBuna je 7 maHa uy oBkupy Erasmus
pa3MeHe HacTtaBHUKa Ha “Sveuciliste Josipa Jurja Strossmayera® y Ocujexy, XpBaTcka.

Kangunar akTHBHO TOBOPH €HITIECKH jE3HK, TOCE/Iyje OCHOBHA 3Hamha HEMAYKOT je3MKa M aKTUBHO Ce
cnyxu pauynapuma (MS Office, MS Excel, Statistica, SPSS).

2. MATUCTAPCKE U JOKTOPCKE TE3E

1. Marucrapcka Te3a: ”Ymuyaj peosicuma mepmuuxe oopaoe mieka Ha o0abpane Kapakmepucmuxe
npoyeca comerva u 3pera cupesa’ llosborpuBpenuu daxyinrer — YHuBep3ureT y beorpany,
ondpamena 22.12.2004. ronune.

2. JlokTopcka auceprauuja: “Paseoj mexnonoeuje Huckomacuux cupesa 00 Y@ muexa ca
Ooujememckum u @yukyuonannum ceojcmeuma’ llosbonpuBpenHn QakynreT — YHHBEP3UTET Yy
Beorpany, onbpamena 01.06.2010.

3. OBABE3HHU YCJIOBA
3.1. HacraBum pan

3.1.1. Hacmasna akmuernocm

On 1999. roqune Jenena Muounnosuh paau Ha [lossonpuBpenHoM (akynTeTy, IpBO Kao CapajHuK, a
on 2000. roguHe Kao acHCTEHT MPUIPaBHUK. PajHO MCKYCTBO Of MOYeTKa A0 AaHAC je CTHLANa Ha
Karenpu 3a TexHonorujy anumannux npoussona [lossonpuspennor dakynrera y beorpany. YV 3Bame
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acucteHra uzabpana je 2005. roaune, a pen3adpana y ucto 3Bamwe 2009. ronune. Y 3Bame JOLEHTA je
n3abpana je 2010. roqune, a 2015. roauHe n3abpaHa je y 3Bambe BaHPEIHOT mpodecopa.

On 2000. ronune np Jenena MuounHoBuh je u3BoauiIa BexOe Ha mpeaMeTy TexHoIoruja Mileka, Ha
Opncexy 3a mpexpaMOeHy TEXHOJIOTH]Y, MOAyN TexHomornja aHuMamHuX mnpomsBoja. O OCHHUBama
Moayna YmpaBibame Oe30emHomhy W KBaJUTETOM Yy TPOW3BOABGH XpaHE HM3BOOWIA je BexOe Ha
npenvery OCHOBE TEXHOJIOTHj€ aHMMAaJIHHUX IMPOM3BOa U TexHonoruja odpazae u mpepaae miieka. On
2010. romuHe, HaKOH M300pa y 3Bame JOICHTA pealr30Baia je KOMIUICTHY HacTaBy (IpeiaBama U
BexkOe) Ha mpenmery TexHomorwja mieka 2 Ha Opnceky 3a mpexpaMOeHY TEXHOJIOTHjY, MOJYJ
TexHonmoruja anumanHux npoussoaa. O u3dopa y 3Bame BaHpeaHu npodecop (2015. roguna - cana),
aHra)XoBaHa je Ha cinenehum npenmernma:

1. Texuonormja mieka 1 — BexOe, 3+2, o0aBe3HM TpEAMET, OCHOBHE aKaJIEMCKE CTYIHje
[Tpexpambena TexHONIOTHja, MOy TEXHOJOTHja aHUMAIHUX POHU3BO/A,

2. TexHomoruja KHCEIO MIJIEYHHX TMPOU3BOAA — MpelaBarba W BexOe (2+2), M300pHH MpeaMerT,
OCHOBHEe akazeMmcke cryamje lIpexpambeHa TexHomoruja, Momayn TexHoioruja aHUMAaTHUX
IPOU3BOJA;

3. Texuomormja mieka 2 — mpegaBama U BexkOe (3+3), o0aBe3HH MpeaMET, OCHOBHE aKaJeMCKe
cryauje [Ipexpambena TexHomoruja, Moayn TexHOIOTHja aHIMATHUX TPOU3BO/IA;

4. TexHOIOWIKO TMpOjeKTOBambe - BexkOe (2+2), M300pHM TpeAMET, OCHOBHE aKaJgeMCKe CTYAHje
[Mpexpambena TexHOMIOTHja, MOAY TEXHOJIOTHja aHUMATHUX MMPOU3BOJIA;

5. Mamunae u ypehaju y TEeXHOJIOTHjU aHMMAaJIHUX MPOM3BOjAa - BexkOe (2+2), n30opHU mpeaMmer,
OCHOBHEe akajzeMcke cryamje [IpexpamOeHa TexHoJOTHja, MOAYJ TEXHOJOrHja aHMMAaTHHX
IPOU3BOJIA;

6. llo3maBame u 00Opaga MIIeKa - MpeaaBama 1 BexkOe (2+2), m300pHH MpeIMeT, OCHOBHE aKaJeMCKe
crymuje [Ipexpambena TexHomoruja, Moaya Mukpobronorrja xpane u Y1pasibame 0e30enHomhy
1 KBAJIUTETOM Y IPOU3BOIBY XPAHE;

7. OcHOBe TEXHOJOTHje MJIeKa - TIpeaBama U BexOe (2+2), n300pHH IpeaMeT, OCHOBHE aKaJeMCKe
cryauje Ilpexpambena TexHonoruja, Moy Mukpobuonoryja xpae 1 Ynpasibamwe 0e36e1Homhy
1 KBAJIMTETOM Yy IPOU3BOAHLU XPAaHE;

8. ®duzuuke MeToJle aHalM3e XpaHe — BekOe, M300pHU MpPEAMET, MacTep aKaJeMCKe CTyJHje,
ctyaujcku nporpam [IpexpamMOeHa TeXHOIOTH)a;

9. TpeHnoBU y TEXHOJNOTHjU MIIEKa — MpeJaBama U Be:kOe, N300pHH MpeIMET, MacTep akajaeMcKe
CTyawuje, cTyaujcku nporpam [IpexpaMbeHa TeXHoIorHja;

10. OnaGpana mornassba U3 00paje U Npepage MiIeka — JOKTOPCKE CTyAHje.

3.1.2. Ouena nedazowikoz paoay cmyoeHmcKum aHKemama

Ha ocnoBy noaaraka Cryaentcke ciyx6e [TosbonpuBpensor ¢gakynrera YHuBep3urera y beorpany,
MPEeKO0 aHOHUMHHX CTyJIeHTCKHX aHkera 3a mepuon 2015-2018. roamne, BpemaHOBamE IENaronIKor
pana HactaBHUKa Jip Jenene MuounHoBuh orneweHo je omnenama ox 4,67 mo 5,00. Ilpoceuna orena
KOjOM Cy CTYACHTH y aHKeTaMa BPEIHOBAJIM IMEAArolIKd pPaj TOKOM IIEJIOKYITHOT IPETXOHOT
n3bopHor nepuoja uzHocu 4,80 (Ipwuor 2).

3.1.3. Oébeszbehere nacmasno-HayuHoz noOMIAMKA

Hp Jenena MuounnoBuh je y nocagamimeM paay Aaja 3HauajaH JONPUHOC y moriieay obezoehuBama
Hay4YHO-HacTaBHOT moamiartka. Jlo caxa np Jeirena MuounnoBuh je 6una mMeHTop y 89 3aBpIIHMX U
IUIJIOMCKUX pazioBa, 15 mactep pamoBa u wian Komucuje y 40 3aBpIIHUX M TUINIOMCKUX panoBa, 11
MacTep pajgoBa U 3 CIIeHjaTCTHYKA paja.



ITocne m3bopa y 3Bame BaHpemHOor npodecopa np Jenmena MuounHoBuh je MEHTOp 2 TIpHjaBJbCHE H
onoOpeHe MOKTOpPCKE IucepTalije y M3paad, KoMeHTop | mpujaBibeHEe IOKTOPCKE AHCepTandje y
m3paan, 12 macrep pagoBa u 41 3aBpmHuX pagosa. [lopen Tora, Owia je 4iaH KOMHCHjE Y YETHPH
onOpameHe W TPEHYTHO je WiaH KOMHCHje IBE JOKTOPCKe A¥icepTanuje y u3paigu. Y HaBEICHOM
nepuoAy je Owmia wiaH y og0panu 15 murmioMckux pamoBa, 11 mactep pagoBa u 3 crerujaqucTHIKa
pana (ITpuior 7).

MeHnTOp 1Be NMpHjaB/beHe JOKTOPCKe JUCEpTALMje Y H3paau

1. Cuexana [lackam, KBammreT K03jer mieka, cupa U CypyTKe U3 Pa3IMIUTHX CHCTeMa JpKama‘.
[MossonpuBpenuu dakynrer, Yuusepsurer y HoBom Canmy. OmoOpena tema (ommyka 333/2)
18.09.2018. ronuua

2. Mapuna XoBjeuku ,,YTuiaj onadbpanux (akropa Ha TOK KMCEJle U CHPHILIHE Koaryjanuje Ko3jer
MIIeKa ¥ KBaJIUTeTa jorypta M cupesa‘“, [lossompuBpennu ¢akynrer, YHuBep3ureT y beorpany,
Jucepraiyja y u3paau, ominyka 32/14-3.2. 29.01.2020.

KoMeHTOp jeaHe 10KTOpPCKe AUCepTALMje Y U3paau
1. bojana Munosanosuh ,,licniutnBame MOryhHOCTH TIpUMEHE KOMITjyTEPCKOT BU3YHETHOT CUCTEMa
3a Mepeme 0oje xpaHe aHuManHor mnopekna™. I[losbonpuBpennu ¢axkynTer, YHHUBEP3UTET Y

Bbeorpany. Ono6pena Tema, omryka 32/4-5.1. 30.01.2019.

Ynan koMucHje vy YeTHpH 0A0pamheHe JOKTOPCKe aucepranuje

1. Mupa PagoBanosuh: ,,YTuiaj cacraBa u TepMHYKOT TpeTMaHa MJIeKa Ha AUCTPHOYIH]Y TTPOTEHHA
y TpOWM3BOJKBM KajMaka © CBojcTBa (opMupaHe mokoxwuie, llosbonpuBpenHu QaxynTer,
Yuusep3urer y beorpany, Jucepranuja onopamena 26.04.2013. roaune

2. Mwumuna Mupkosuh: ,IlpuMeHa W BHjaOMIIHOCT ayTOXTOHHMX CHpEj CYIMIEHUX MOTEHIHjaTHUX
npoOMOTCKUX OakTeprja MIIEYHE KHCEIMHE Yy XpaHW W TacTPOMHTECTUHAIHHM YCIOBUMA,
[NosmonpuBpeanu dakynretr, Y HuBep3uter y beorpany, Jucepranuja ondpamena 04.07.2016.

3. Twujana Jlenuna, PesucreHuuja Ha TeTpalMKIMH OakTeprja MJIEYHE KHCEIMHE H30JIOBAHUX M3
TpanuioHaaHux cupeBa Cpouje, dakyinrer BeTepuHapCKe MenuiiuHe YHUuBep3uTeT y beorpany,
Hucepramnmja onopamena 13.07.2018.

4. Hemama Kipajerul, ,,YTHIIA] CKIIQAMIITSHa CMP3HYTOT MJICKa, IPyIIa U IPyJie HAa CBOjCTBA KO3JHX
Oenux cupeBa y cajgamypu, [lossonpuBpentu ¢akynrer, YHuBep3ureT y beorpany, Jucepramuja
onbpamena 12. 09.2019.

Ynan koMucHje y ABe JOKTOPCKe JUcepTanmje y u3paau

1. Mapuna UsanoBuh: ,IloTeHnujan mnprMeHe ayTOXTOHHX OakTepHWja MIJIEYHE KHCEIHHE Kao
AHTWIMCTEPUjCKUX KYJITypa y npou3Boamu xpane*, IlossonpuBpennu dakynter, Y HUBEp3UTET Y
Beorpany, ducepramnuja y uspagu. 26.06.2019. 32/9-3.3.

2. Jywmanka Ilaynosuh: ,,Taptyd ((Tuber sp.): Mukpodiopa, apoMaTHuHa jeAN-EHa U IPUMEHA Y
npousBoamu cupa, Ilosmonpuspennn ¢akynrer, YHuepsuter y beorpany, [lucepramumja y
U3paIH.



MeHnTop MacTep pajgoBa

Hp Jenena MuounnoBuh 1o cana je 6mma meHtop y 15 mactep pamosa (IIpwmtor). Onabpanu pamoBu
cy:

1. Harama Crapuesuh ,KBaymmrer m wnbe30egHOCT (GepMETHHUCAHMX MIIEYHHX IIPOM3BOIA Ha
tpxkuty*, [lossonpuspennu gaxynret, Yausep3uret y beorpany, ondpamen 27.09.2019.

2. Anekcannap JKuskomuh ,,CactaB W TeKCTypaliHa CBOjCTBA CBEXKHX CHpEBa NPOU3BEACHUX Ca
JIOJJATKOM pa3MYUTUX BpcTa mpoTenHa. [losbonpuBpeann ¢dakynter, YHUBep3uTeT y beorpany,
onopamen 17.09.2018.

3. Credan Kapuh ,,YTHIIaj KOHIIEHTpAIHje ypee Ha TOK CHPHIITHE Koaryaluje U CHHEePE3HC relia o]
CHUPOBOT U TEPMHUYKU TpeTHpaHor ko3jer miueka“, [losompuBpennu ¢axyirer, YHUBEP3UTET Y
beorpany, onopamen 19.09.20109.

3.1.4. Yubenuyu, npakmuxymu, monozpaguje
[Ipe n3b0pa y 3Bame BaHpeqHOT Tpodecopa objaBmia je [IpakTukym u3 yxe HaydHE 001aCTH:

1. MuounnoBuh, J. (2015): Ilpaktukym , Texnomormja mueka 1“, TlossompuBpenHu Qaxymnret
Yuusep3urer y beorpany, ISBN 978-86-7834-218-9.

Hakon u300pa y 3Bame BaHpeIHOT Tipodecopa 0o0jaBuiia je yIIOSHUK

1. MuouunoBuh, J. (2020): TexHomnoruja mieka 2 — moceOHO cupapcTBo. Pememem Opbopa 3a
n3naBadky genaTHocT [lossonpuBpenHor dakyiarera, YHuBep3utera y beorpany 6poj 36/XIV-2/4 oxn
21.02.2020. onoOpeHo je mraMIiamke HaBeJACHOT ylIoeHHKa 3a cryaeHTte [losbonpuBpeaHor dakynreTa
y beorpany. ISBN 978-86-7834-359-9, ctp. 309-331. (ITpusor 6)

3.2. Hay4yHO-HCTPAKUBAYKH Paj

3.2.1. O6jaswenu u caonuwieHu HAyUHO-UCHPANICUCAUKU PAOOBH

TokoM mocamamimer paja KaHIUIAT je OCTBapUIIa BEOMA 3alakeHe Pe3yaTare y HaydHOM U CTPYyYHOM
pany. CamocTanHo U y capaamu ca ApyruM aytopuma [p Jenena MuounnoBuh je oGjaBuia yKyImHO
155 nayunux panoBa. Jlo n30opa y 3Bame BaHpenHor mpodecopa objaBuna je 96 pamoBa, a mocie
n300pa y 3Bame BaHpeaHU npodecop objaBuia je 59 HaydHHX pajoBa.

VYxynHo je o6jaBuna 37 HayuHux paznoBa ca SCI nmcre, ox dera 24 pagoBa mocie u30opa y 3Bame
BaHpeAHOT mpodecopa u3 kareropuje (M21a-M24). Ilocne nzdopa y 3Bame BaHpeaHu npodecop Omia
je KoaTyop 5 morjaBiba y Kiburama MehyHaponasor 3Hauaja (M14), umana je 1 npepaBame 10 MO3UBY
ca mehyHaponHor ckyna mrammana y u3Boxy (M32), 5 caommrema ca MehyHapomHHX cKyroBa
mramnanux y nenmuan (M33), 16 caommrema ca MehjyHApOTHUX CKYIOBa IITAMIIAHUX y H3BOIY
(M34), 1 pan y BpXyHCKMM 4YacOIlMCHMMa HaluOHajaHOr 3Hauaja (MS51), 7 caommuTema ca cKymna
HAI[MOHAIHOT 3Havaja mTamiana y u3Boay (M64) (tadena 1, mpunosu 1, 3, 5, 6).

Ha ocHoBy ykymHor Opoja 00jaBJbeHHX pajioBa, KaHIUAAT je MpeMa METOJ0JOTrHju MuUHHUCTapCTBa
MPOCBeTa, HAayKe W TEXHOJOMKOr pa3Boja Pemybnmke CpOuje ocTBapuia KoeQUIMjEHT HaydHE



kommereHTHOCTH of M=336,8 (mocme m3bopa y 3Bame Banpemnu mnpodecop M=187,9), mro je
IeTasbHO TpuKazano y Tabenn 1. Crimcak o0jaBibeHUX pamoBa KaHauaara aat je y [lpumory.

TaGena 1. BpcTa u kBaHTUQUKaNK]ja HAYYHO-UCTPAKUBAYKUX pe3yTaTa KaHIuaaTa

HayuHo-HucTpaxuBayKy pe3ynrar Jlo u3bopa y Haxon n3bopa y YkymnHo
BaHpeHor npod. BaHpeHoT npod.
M Kareropuja Bpoj Bpoj Bpoj Bpoj Bpoj Bpoj
pazmoBa 0omoBa pamoBa 0OomoBa pazmoBa 0OomoBa
M10 | M14=4 IlornaBbe y KibU3U ) ) 5 20 5 20
M12
Pan y mehynapogaom
M21a=10 | yaconmcy H3y3€THHX - - 3 30 3 30
BPEIHOCTH
Pan 'y BpxyHCKOM
M21=8 Mel)yHapogHOM 4 32 9 72 13 104
YaCOIHCY
Pax y wucrakayTOM
M20 | M22=5 MelyHapoaHOM 1 5 6 30 7 35
4acoucy
M23=3 Pan y mehynaponHom 8 24 5 15 13 39
4acoIucy
Pan y HaumonamHom
M24=3 Y4acomnucy ) ) 1 3 1 3
MeljyHapoaHor
3Hayaja
IIpenaBame o
M32=1,5 | TOMEY @l 15 1 1,5 2 3

MmehyHapomHOTr cKyma
IITaMIIaHO Y H3BOLLY

Caonureme ca
M33=1 MeljyHapOIHOr CKyma 12 12 5 5 17 17
IITAMIIAHO Y IIEJIHMHU

M30

Caonmreme ca
M34=0,5 | mehynapoanor ckyma 12 6 16 8 28 14
MITAMITAHO Y U3BOY

Pan y Boaehem
Mz;=2 yaconucy 4 8 1 2 5 10

HAIIMOHAJIHOT 3HaYaja

MO Mg=1,5 | P28y acomicy [ o 315 - - 21 315
HallMOHAJIHOT 3Havaja

M= 1 Pan y Hay4HOM 2 2 _ _ ) )
9aCONHUCY

CaonmTeme ca cKyrna
Mg3=0,5 | manuonansor 3Hauaja 15 75 - - 15 7,5

mTaMIIaHO CIIMHU
M60 yu

Caonmireme ca CKyma
Mg;=0,2 | HamuoHamHOT 3HaYaja 12 2,4 7 1,4 19 3,8
HITAMIIAHO Y U3BOJIY

M,,=6 ﬂOKTOpCKa. 1 6
M70 Jucepranyja

M7,3 Marucrapcka tesza 1 3 - - 1 3

M80 | Mgs=4 TexHU4KO peniewme 2 8 - - 2 8

96 148,9 59 187,9 155 336,8




Hayuno—uctpaxxuBauku pan ap Jenene MuounHoBuh y mpoTeKIIOM MEpUoLy OHO je BPJIO WHTCH3UBAH
1 Pa3HOBPCAH M MOXE CE€ CHCTEMAaTHU30BATU Yy HEKOJIHUKO Hay4YHUX OOJIACTH OIMCAHUX Y HAPEIHOM
TEKCTY.

A. UcnuTuBame npoileca cojbemba cupeBa

Ha nouerky nayunor pazna [p Jenena MuounnoBuh ce MHTEH3UBHO OaBHJa MpoydaBambeM IMpoleca
COJbCH>A CHUPEBA U3 Yera je, Mopes] MarucTapckor paaa (94) objaswia jour mect pagosa (47, 49, 50, 74,
75, 79). Y naBeneHuM pamoBuMa Kauauaat obpalhyje dheHomene omerene audysuje CoiMu Kpo3 CHPHO
TECTO Ha OCHOBY ITOCTaBJbEHOT MOJIENa, Ha OCHOBY KoOjera je MpakTW4HO ojpeheH koedwuiwjeHt
mudysmje comu y cupy. TeopHjcKM MOJen TocTaBibeH y (asm mpumpeme je moOTBpheH
EKCTICPUMEHTAITHIM PaJIOM a THME Cy OTIMCAaHE W KapaKTePUCTUKE MPOIieca COJbEHha KOjH MPeCTaBIha
BakHy (Da3y MPOM3BOI-E CHpEeBa. Y OKBHPY OBUX PaJoBa MCIHUTaH je M yTUIa] TepMHUYKe oOpane
MJIeKa, KOHLEHTpALKje canaMmype, TEXHOIOIIKOT TTOCTYIKa MPOM3BOI-EC Ha TOK TU(Y3HUje COIH.

b. UcnuTnBame Npon3Boam-€ U 3pemha KajMaKa

3HauajHa 00MacT MCTpaXKUBama KaHAugaTa ap Jenene MuounHoBmh y mocanammeM pamxy oOyxBaTa
UCIIMTHBAbE TEXHOJIOMIKOT MOCTYIKA IMPOM3BOAIE M 3peha KajMaKka M3 Yera je Mpou3amiao BEeJTHKH
6poj Hayunux pamoma (13, 28, 38, 52, 53, 57, 64, 66, 70, 78, 83, 88, 92). V pamoBuma KaHIUAAT
JeTaJbHO ONKCYyje CBOjCTBA M TEXHOJIOIIKM IOCTYMaK NpPOM3BOAIE KajMaka, ommcyjyhn ra kao
MPOM3BOJ] KOjU Ce IMpeMa cacTaBy M CBOJCTBHMAa MOXE CBPCTAaTH y KaTeropujy usmel)y cupeBa u
Mmacnana. [lopen Tora kaHauaar ce OaBu carjienaBambeM NpoOieMa MPUCYTHUX Y TPaaulMOHATHO]
MPOM3BOAKBA W MOTYNHOCTH YCIIOCTaBJbamkha WHAYCTPUJCKE TIPOM3BOAIKE KajMaka Kao U
UCTIMTHBAbHMa CacTaBa M CBOjCTaBa MPOM3BO/A.

[locebHa maxma y HUCTpaXMBambMMa Ha TOJbY KajMaka je ycMepeHa Ha HCIHTHBAamE Mpolleca
(hopMupama MOKOKHUIIE KOja HAaCTaje Y MHHUIMjaTHOj (ha3y IMPOU3BOIH-EC KajMaKa a MpeAcTaBIba OCHOBY
cTpykType Oynyher mpomusBona. Y pamosuma (15, 16, 22, 23, 24, 25, 35, 39, 40, 71, 91, 120, 138) cy
JIeTaJbHO UCTIMTHBAHM YTUIAJU PA3INYUTHX (paKTOpa Kao MITO Cy cacTaB M TEPMHYKH TPETMaH MIICKa,
J0/IaBalbe€ CepyM IPOTEMHA M YCJOBH CIOJBAIEbE CPeIUHE (TeMIepaTypa, pelaTHBHA BIIAXKHOCT
BazJyxa) Ha cacTaB, TUCTPHOYIH]y MPOTEHHCKUX (pakiyja ¥ MHKPOCTPYKTYPY HOKOXHUIE W/HIU
KajMaka y IeJOCTH. YIpaB/balkh¢ HABEIECHHM IapamMeTprMa y BEJHMKOj MEepU yTWYe Ha cacTaB M
CBOjCTBa KajMaka IITO je BaXKHO Ca acleKkTa J00Hujama MPOU3B0/1a Pa3InuuTHX CBOjCTaBa.

B. TIpuMeHa ayTOXTOHHX OaKTepHja MJleuHe KHCEJIHHE Y MPOU3BOAILM PA3IHYHTHX BpCTA
cupeBa

Y Opojuum pagosuma (7, 10, 12, 26, 34, 37, 55, 58, 61, 77, 84, 87, 133, 146) kaununar ce 6aBu
M3y4aBalkbeM KapaKTePUCTHKA ayTOXTOHHMX OakTepuja MJICUYHE KHCEJIMHE, M30JIOBAaHUX U
CCJICKIIMOHUCAHUX W3 TPAIUIMOHAIIHO IMPOU3BEICHUX CHpPEBa, U MOIYNHOCTH HHUXOBE IPHUMEHE Y
MPOU3BOIbY CHPEBa, MOCCOHO CHpPEBa y cajaMypd M HHUCKOMAacHMX cupeBa ox Y@ miieka, Kao u
(hepMEeHTHCAaHUX MIIEYHHX MTPOU3BO/IA.

Hecraprepcka MUKpoOHOTa KOja Ce CITy4ajHO pa3BHja y CHPY a IOTHUYE O]l CHPOBOT MJIEKa, OKOJIMHE Y
KOjOj ce CHp TIPOM3BOJIH, allaTa je 3HauajaH arcHc 3pemha KOjU YUeCTBY]Y Y GOopMHpamy CrIeTUPHIHHX
CCH30pPHHX CBOjCTaBa CHUpEBa NPOM3BEICHUX Ha TpaguluoHanaH HauuH. C TUM y Be3W, NMpUMEHa
CEJICKIIMOHMCAHHX cojeBa OaKTepHja MJICYHE KUCEIHNHE, U30JI0BAHUX U3 ayTOXTOHHX CUpeBa, y hopmu
OCHOBHE WJIM JIOIIYHCKE CTapTep KyJIType, C€ MOTY YCIEIIHO KOPUCTUTH Y TIPOU3BOAU PA3INYUTHX
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npom3Boaa o Mieka. [Ipumena oBux 6akTepuja omoryhasa 00Jby KOHTPOIY TTOCTYITKA TIPOU3BOIILE U
3perba CUpPEBa, aju 0e3 ypyllaBama lUXOBUX CIICHUPHIYHHX CEH30PHUX CBOjCTaBa KAPAKTEPUCTHUHHIX
3a TpaAWIMOHAIIHE MPOM3BOAe. AyTOXTOHE OakTephje MIIEUYHE KHCEIHHE Ce MOTY KOPHUCTHTH M Kao
JOMYHCKE CcTapTep KyNType 3a MOOOJBIIAlke CEH30PHHX CBOjCTaBa CHpEeBa, MOCEOHO OHHX ca
CMamhCHUM CaJIPKajeM MacTH, Kao 1 (DepMEHTUCAHUX MIICYHHX TPOU3BOJIA.

3Hauajan neo uctpaxusama (7, 21, 32, 68, 140) ce 6a3upa v Ha UCIIUTHBAY AyTOXTOHUX OaKTEpHja
MJIeYHE KHCEIIMHE Kao MOTEHIHjaTHUX MPOOMOTHKA KOjU MOTY OWUTH NPUMEHEHH y Pa3IHduTHM
npexpamMOeHIM MPOM3BOJMMA, YKJbYyuyjyhn mpomsBoje on mieka. Y oBoj oOmactu ap Jernena
MuounnoBuh je kao koayTop o0jaBuiia Mmoriasibe y Kibu3M ,,Emerging and traditional technologies for
safe, healthy and quality food* (97).

I'. IlpousBoama cupeBa ca AUjeTeTCKUM H QYHKIMOHAJIHAM CBOjCTBMMA

CaBpemMeHa MEIMIIMHCKA HCTPAXMBamka CBE BHIIE yKa3yjy Ha 3Hadaj HMCXpaHE y OdYyBamby U
mo0oJbIIakY 3ApaBiba JbYIH, IITO TOTIPHHOCH BEJIMKOj 3aMHTEPECOBAHOCTH, KaKO MOTpoIIaya, Tako U
npousBohaya, 3a mpexpamMOCHHM IMPOW3BOIUMA, YKIbY4yjyhul cupeBe, ca H3paKeHUM TO3UTHBHUAM
epexTMa Ha 37paBjbe JbyOU. BenMku Aeo HCTpakuMBamba KaHAMAaTa O0yXBaTa M3ydaBambe
pa3NMYUTUX aclieKaTa MPOU3BOMAIE U 3pemha CHpeBa, MoceOHO MOTYRHOCTH TPOM3BOAKE CHUpEBa ca
IUjeTeTCKUM 1 (yHKIIMOHAIHUM CBOjCTBHMA Kao IITO Cy CHPEBH Ca CMamkEHUM CaJpiKajeM MacTd U
CONIM, CHUPEBH ca MPOOHOTCKHM OakTepwjama (KOMEpIMjalHUM W TOTEHIMjaTHUM ayTOXTOHHM
MPOOMOTCKHX OakTepujamMa) M MpexpaMOeHNM BiIakHUMa. CMameme capkaja MacTH y CHpPY 4YecTO
pesyntupa nodujameM MPOU3BO/Ia HEaJeKBaTHUX CBOjCTaBa, MOCEOHO TEKCTYpPATHUX U apOMATCKUX,
IITO 3aXTeBa MOAM(HKAIM]Y TEXHOJOMIKOT MOCTYIKa MPOU3BOME, YIOTPEOy JOMYHCKHX KYJITypa
n/vnm 3amemuBava Mmactu (pamosu 8, 11, 20, 21, 32, 36, 41, 42, 51, 59, 67, 60, 62, 67, 68, 69, 85, 86,
89, 90, 93, 95, 117)

)1. HcnutuBame PA3IUYHUTHX aCIEKaATa KBAJIUTETA MJICKA U IIPOU3BOAa O MJICKa

Hp Jenena MuounnoBuh ce y Jielly CBOjHX HCTpaKMBama OaBH carielaBameM IMOCTYIaKa TOKOM H
HAaKOH MY’Ke M UCITUTHBAkEM KBAJMTETA MIIEKa Ka0 CUPOBHHE 33 IPOU3BO/IHY OpPOjHHUX MPOHU3BOJIA OJT
miteka (pamosu 14, 27, 46, 48, 72, 119, 131, 147, 155). ITocebHa maxma y HCTPaKUBAY KaHIUIATA j€
ycMepeHa Ha MCIUTHBAmbE NMPUCTYCTBa aduia TOKCHHA Y y30pIMMa CHPOBOT MJIEKa U Pa3IMuUTHX
npousBoa o mieka (4, 118, 128, 152) miro je Beoma akTyeliHa TeMa MMOCIEAbUX TOIMHA.

Y pagosuma (1, 5, 43, 65) kaHguaaT ce O0aBUIa MCIUTHBAEKHEM MOIYNHOCTH M30JIalldje M TIPUMEHE
MeMOpaHa MacHHUX IJIOOyJa Koje cy Beoma Oorare ¢ochonaunuauma ©u TOCELyjy 3HadajHE
emyn3udukyjyhe crocoOHOCTH W TPEJCTaBIbajy OMOAKTUBHE MaTepHje ca JOKa3aHUM ITO3UTHBHUM
edextuma Ha 3apaBibe. Hajeehn neo oBux mcrpakuBama jp Jemena MuounHoBuh je ocTBapuia y
capajmu ca Kojierama ca YHuBep3utera y ['enry, benruja Tokom miectoMmeceyHor 60paBka.

VY HOBHjUM HCTpaXMBakbUMa KaHIUIAT ce OaBHJIa MCIUTHBAKHEM XUTHjEHCKHX IapaMerapa CHpOBOT
MJIEKa MPOM3BEIEHOT Y OPraHCKOj M KOHBEHLIMOHAIHO] MIPOU3BOIKBY Ha (hapMama CIMYHE BEIUYHHE
(119). CarnenaBame mpoOiieMa U KOPUCTH Kao M yTHIaja UMIUIEMEHTalMje cucTeMa 0e30€IHOCTH U
kBanutera (npeasaxteBHu nporpamu u1 HACCP cucrem) y miekapama pa3iduUTOr KalaluTeTa je
UCIIUTHBAHO y panoBuma (2, 124). UcnuruBame yruuaja xuBoTHor nukiyca (life cycle assesment)
pPa3IMUMTUX IPOM3BOJA OJf MJIEKa je BpIIeHO y pamy (3), MOK je aHalnM3a HHIEKCAa OJPIKUBOCTHU
TPaHCIOPTa Y TIOTOHMMa HHAYCTpHje Mieka y Cpouju ananusupano y paxy (103).



[Mocnenmux TomWMHA HCTpakuBama Jp JeneHe MwuOUMHOBUNI Cy BENHKHM JEJIOM yCMEpeHa Ha
WCIMTUBAE PA3ITUUUTHX acrieKara MPOU3BOAKE M KBATHTETA KO3jer MIIeKa M TPOHU3BOIa JOOHjEHUX
Ol OBe BpPCTE MIIEKa IITO je Pe3yITHPaTO MyOJIMKOBamkeM 3HAa4ajHOT Opoja pajoBa YyKJbydyjyhu m
BestukH Opoj pagosa ca SCI mucte (106, 108, 110, 113, 114, 115, 116, 121, 123, 125, 126, 127, 139,
141, 144, 151, 153, 154). [loceOHa maxkma y HCIHTUBAKMMA YCMEpPCHA j¢ Ha aHAU3y YTHIaja
pa3nuuuTUX (QakTopa Kao IITO Cy TEPMUYKH TpPETMaH MIeKa, NOJaBame KallHMjyM XJIOpHIa,
MPOTEWHCKUX J0AaTaka M HayMHA CMp3aBama Ha CBOjCTBAa KO3jer MJIEKa, TOK CHPHIIHE U KHCele
KoaryJanuje, Kao U TeKCTypalHa W apOMaTCKa CBOjCTBa (PMHANHMX MPOU3BOJA, KA0 HITO CY jOTYpT,
CHpEBH y cajaMypH H CBEXHU Kucelo koaryiumiyhu cupeBd. OBakBa UCIHTHBAaKA Cy 3HAaYajHA ca
acreKkTa ONTHMH3AllMje TOCTYNKAa TPOHM3BOAKE a y IMJbY TOCTH3amkha aJICKBATHHX CEH30PHHX
CBOjCTaBa U CKOHOMUYHOCTH ITPOU3BO/IEHE.

PasnuunTi acmekTH KBanureTa (epMEHTHCAHUX MIICYHHX MPOU3BOJA Cy pa3MmaTtpanu y pagouma (9,
82, 96, 130, 143) a mocebOHa mMaxma je aarta Ha MOTyNHOCTH MOOOJbIIAbA HUXOBHX (DYHIIKHOHATHUX
cBojcraBa. HoBuju pamoBu kaHangaTa ce 0a3upajy Ha MPUMEHH NPeXpaMOCHHUX BIIaKaHA M30JIOBAHUX
U3 KUTApULIE TPUTHUKAJIE U Tpola of jadyKe y Mpou3BOAKU (HEPMEHTHCAHNX MJICYHHX IMPOU3BOAA KA0
W yTHIIaja OBHX Jl0JlaTaka Ha pEOJIOIIKa, TeKCTypajHa M CEH30pHa CBOjCTBA IMPOW3BOJA ILNTO je
nyonaukoBaHo y pagoBuMa (105, 111, 112). OBa uctpaxkuama Cy BpIICHA y capaliby ca Kojerama ca
[Mpupoano matematnukor Qakynrera YHuBep3uteTa y beorpamy omnocHo WHcTHTyTa 3a Ommry u
¢uznuky xemujy y beorpany.

UctpaxknBama Ha MOJbY MPOU3BOAKE U 3peHa Pa3IUUUTHX BPCTa CHpEBa Cy 3Ha4yajaH €0 HAYYHOT
pana np Jenene Muounnosuh. Y O0pojuum pagosuma (6, 42, 44, 54, 56, 73, 76, 80, 81, 102, 122, 132,
135) xamaumarT pasmarpa 3Hayaj CTaHAapAM3aIldje caapkaja MPOTEHHA, My()epcKOr KaramuTera,
yTHIIaja T0/IaBama Pa3IMduTHX J0/laTaka Ha cacTaB M CBOjcTBa cupeBa. IloceOHa maxma je ycMepeHa
Ha HM3y4YaBame Pa3IMIMTUX acleKkaTa KBaJUTeTa TPaJUIMOHATHHUX CHUpeBa Kao W MoryhHocTH 3a
mo0oJbIIIake IbUXOBOT MO3MIIHOHUPaa Ha Tpxkuinty (17, 19, 33, 107, 129, 134, 136, 150, 148, 149).
Jleo WcTpaxkMBama Ha WCIUTHBABY TEKCTYPATHUX W (DUHKIIMOHAIHUX CBOjCTABa TPAJUIMOHAITHUX
cHpeBa Kao IITO Cy TPANKCT U KaukaBalb je pealn3oBaH ca kojerama ca Mactutyra Teagasc u3 Hpcke.
[Mopen Tora, u3 o0JacTH TPaJAMIMOHAIHUX CHpEBa Haile 3emsbe Ap Jenmena MuounmHoBuh je kao
KOayTop 00jaBuMIIa YETHPH MOTJIaBka v y MeljyHapoauum kiurama (98, 99, 100, 101).

VY pamouma (29, 30, 31, 45, 63, 104, 109, 142, 145) uctakHyT je 3Ha4aj CaBPEMEHUX aHATUTUYKHX
MeTOAia y HCIUTHBaky NpoW3BOAa of Mieka. llocebaH akieHaT je JaT Ha TPUMEHY TEXHHKa
ckeHupajyhe enekTpoHcke MUKpocKonuje, PamMaH CHEKTPOCKONMje, PEOJIOUIKUX Mepema M aHalInu3e
TEKCTypaJIHUX CBOjCTaBa y U3y4aBamby Pa3IMUUTUX MIPOU3BOAA O MIICKA.

3.2.2. Qumupanocm

Ipernen nuTupanocTy ypalheH je Ha OCHOBY ciienehnx 6a3a momaraka: Scopus (380 xetepo rurara, h-
index 10), Research Gate (RG Score 25,33; 428 nurar, h-index 11) u GoogleScholar, ykymnHo 582
murata (498 ox 2015), hindex 13 (13 ox 2015) u i10-index 16 (15 od 2014) (TTpusor 4).

4. M3BOPHHU YCJIOBHU

4.1. CtpyuHo-nipogecHOHATHYN TONPUHOC

Hp Jenena MuounnoBuh je y ypehuBaukom oadopy udacomuca MibekapcTBO Kora M3jaaje XpBaTcka

MIbeKapcka yapyra a Hanasu ce Ha SCI quctu. (Ilpuor 8)
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Y mnporeknoMm mepuonxy aAp Jemema MwuounHOBHMh je ydecTBOBasia Ha OpOjHMM MelhjyHapoIHUM
koH(pepeHnrjama u ckynmoBuMa. Ox m30opa y 3Bame BaHpPEAHOT mpodecopa ydecTBoBaia je Ha 7
MelhyHaponHUX KOH(EpeHIMja W JBa CKyla HamuoHaIHOr 3Hadaja. Kao uman Hayunor ombopa
ydecTBOBaIa je y opranm3anuju 43 CumMmnosnjyMma MIbEKapCKuX CTpydmaka ojxpaxHor 7-10 HoBeMOpa
2018 romuue. Yinan je HayyHor onoopa 44 CuMmmo3ujyMa MIbEKapCKUX CTPYUYEhaka KOju ce OJIpiKaBa y
PoBumy on 4 1o 7 HoBemOpa 2020. ronuHe.

Hp Jenena MuounHOBHh je Omira unaH opraHm3anuoHor ogoopa CaBeToBama ,,CaBpeMeHH MPUCTYI
TpaHcepy 3Hama y MoJbonpuBpean kKoju je oapxkan 17. 04. 2018. T'omune Ha [losponpuBpeHOM
¢dakynrery Yuusepsurera y beorpany. (ITpuor 9)

Kanmunar mMa Benmku JONpHHOC y moriieny obezdehnBama HaydHO-HacTaBHOT moamiarka. [Tocrme
n30o0pa y 3Bame BaHpeaHOr npodecopa, aAp JeneHa MuounHoBuh je MEHTOp 2 MPHjaB/bLEHE TOKTOPCKE
JucepTanyje y u3paau, KOMeHTOp | mpujaBibeHe AOKTOPCKE AucepTanydje y u3paam, 12 ondpameHux
Mactep pagoBa u 41 AWIIOMCKHX M 3aBPUIHHUX PajoBa, a WiaH KOMHCHje 32 0J0paHy JOKTOPCKUX
nucepranja (4 ombpameHe W 2 aUCepTalldje y u3paau), Mactep pamosa (11), crenujaTucTHIKUX
paznoBa (3) v AWIUTOMCKHX ¥ 3aBPIIHUX PajoBa HA OCHOBHHUM akajeMcKuM crynujama (15) (Ilpumor 7).

Hp Jenena MuounnoBuh je yuecTBoBasla 0 caja y peaim3anuju 4 HayyHa npojekata MuHHCTapcTBa
MIPOCBETE, HAyKe M TEXHOJIOMIKOT pa3Boja Penmybnuke CpOuje u3 00IacTi TEXHOJIOMIKOT pa3Boja, Kao U

3 mpojexkta MuHHCTapCTBa IOJHONPUBPEIE, IITyMapcTBa u Bogonpuspeae Pemyonmke Cpowuje. (IIpmior
10.)

On u3bopa y 3Bame BaHpeaHU mnpodecop je Omia je pyKOBOAMWIAIl OMIIATEPATHOI IPOjeKTa ca
CnosaukoM ,,Characteristics of Cheeses Made with Autochthonous Lactic Acid Bacteria® 451-03-
545/2015-09/08, xoju je peanuzoBan 2015-2016 roause.

VY HaBeneHOM IEpHONy YYeCTBOBaja je Ha Tpu Mel)yHapoaHa NpOjeKTa M YETHPH HalMOHAIHA
MpojeKTa:

1. Mebhynaponuu mnpojekra, Advancing research in agricultural and food sciences at Faculty of
Agriculture, University of Belgrade — AREA, FP7-REGPOT — (2012-2013-1), 2013 — 2016 roauHa.

2. Mehynapoanu npojekar, Building Capacity of Serbian Agricultural Education to Link with Society,
TEMPUS-1-2013-1-RS-TEMPUS-SMHES 544072 (2013 — 4604/001 — 001),

3. Mebhynapoauu npojekra, Cost action FA1308 “DairyCare”, 2014 —2018 roxuna.

4. Harmonanuu mipojekar, Tpancdep 3Hama oj [lossonpuBpennor dakyiarera kKa MoJbONPUBPEIHUM
npowusBohaurma — 3ajeHo 10 6e30eHNX U KOHKYpPEeHTHUX mpou3Boaa’. 6p. 680-00-00049/1/2017-02.
nemembap 2017- centemOap 2018. romuna. MuHHCTapCTBO TOJHONPHBpENE, NIyMapcTBa U
Boponpuspezae Penyonuke CpOuje, Ypasa 3a arpapsa miahamba.

5. Hanmonanum npojexar XurujeHa Mye KpaBa y JakTalWju, Kopuiihema 3aTBOPEHUX CHCTEaM 3a
TpaHcropT U ypehaja 3a xmaheme mieka, Op. 680-00-00005/2016-02. 2016. roauna, MuHUCTapCTBO
MOJHONIPUBPEE, IIyMapcTBa U Bogonpuspene Penyonuke Cpouje, Ypasa 3a arpapHa miahama.

6. Hamonannu npojekar YHanpeheme MoJb0npUBpeHe MPOU3BOIHBE TUMOYKOT pernoHa 3aCHOBAHO
Ha JUBEp3UUKAINjU EKOJIOIMIKO CepTHHUKOBAHUX TOJHOIPHUBPENIHO TPEXpaMOCHUX IPOU3BOJA Ca
nonatom Bpeanomhy, 6p. 680-00-00049/1/2015-02, 2015. ronuna, MUHUCTApCTBO MOJLONPUBPENE,
urymapceTsa U Bogonpuspeze Penyonuke Cpbuje, Ynpasa 3a arpapHa miahama.
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7. Hamumonamam mpojekar, YHamnpeheme W pa3BOj XUTHJCHCKHX W TEXHOJOIIKHX IIOCTyTaKa Y
MIPOM3BOAKBA HAPMHUHHUITHA JKUBOTHIGCKOT TOpEKia y Wby M0OWjaa KBAIMTETHHX M 0e30eTHHX
MPOM3BOJa KOHKYPEHTHHX Ha cBeTckoM Tpxkumty, 46009, 2011 — 2020. MuHHCTapcTBO MPOCBETE,
HayKe M TEXHOJIOIIKOT pa3Boja Pemybmuke Cpouje.

On wm3bopa y 3Bame KaumuaaT ap JemeHa MwuoumHoBMh je Omna peueHseHT y crienchum
mehynapoauum wacomucuma ca SCI mucre: International Journal of Food science and technology
(ISSN 0950-5423 Food Science & Technology 53/135, IF 2,281); International Journal of Dairy
Technology (ISSN 1364-727X Food Science & Technology 79/135, IF 1,522); Journal of food
processing and preservation (ISSN 0145-8892 Food Science & Technology 94/135, IF 1,288);
International Food Research Journal (ISSN 1985-4668 Food Science & Technology 118/135, IF
0,662); Food Reviews International (ISSN 8755-9129 Food Science & Technology 17/135, IF 3,933);
LWT Food Science and Technology (ISSN 0023-6438 Food Science & Technology 23/135, IF 3,714).

Y mporeknom mepuoxy Ap JemeHa MwuoumHOBMh je OWa pelieH3EHT paaoBa CHMITO3HMjyma ,,The
international symposium on Animal Science 2019“. (ITpusor 11).

4.2. lonpuHOC aKaAeMCKOj H IIMPOj 3ajeTHUIA

[Tocrme n3bopa y 3Bame BaHpegHOT Mpodecopa Ap JemeHa MuounHOBHh aKTHBHO y4YeCTBYjE Y pamy
oprana ®axynrera kao (IIpuior 12):

1. Unan nomohHor crtpyuHor opraHa Komucuje 3a o0e30ehuBame, npaheme u yHanpeheme
kBajureTa — IlogkoMucuja 3a mpumpemy JJOoKyMeHTa 3a akpeautandjy (Ommyka [lexana
01.07.2019. 22/450-3)

2. PykoBoamiam CTyAMjCKOT Tporpama MacTep akajieMckux ctyauja IlpepxpambeHa TexHOJOTH]a,
(Ommyka ca cemnune HacraBHo - HayuHor Beha MHcTuryTa 3a mpexpamMOeHy TEXHOJOTH)Y H
ounoxemujy, ogpxane 04.11.2019. rogure roauHe)

3. Unan pamHe rpyne 3a m3paay crpaTerdje pasBoja m obe3bOehema kBamutera 3a mepuon 2018 —
2025. roquna (Omryka Jlexana 59/1, 16.01.2018.)

4. UnaHn pagHe rpyme 3a u3paay MOHOrpadwuje, mporaraiHor MaTepHjaia u OCTAINX MPOMOTUBHUX
aKTHBHOCTH TOBOJIOM o0enexaBama 100 roanHa moctojama U pajna [lossonpuBpenHor daxynrera
(Omyka lexana, 01.12.2017. ronuna)

5. Unaun Komucwuje 3a o0e30eheme, npaheme u yranpeheme kBanurera [losbonpuspentor ¢pakynrera
(KOITYK-a) (Omnyka ca cemnune HacraBHo - HayuHor Beha dakynrera, ogpxane 24.10.2018.
TOJIUHE)

Hp Jenena MuounnoBuh je Ouna wiaH pagHe rpyre 3a npurpemy llpeamora mporpama HacTaBe u
yuema u3dopHor nporpama: [Ipumemene Hayke | 3a Tpehu u 4eTBpTH paspen onmTer oOpa3oBama U
BacnuTaa (Omiyka 3aBoja 3a yHanpehuBame oOpa3oBama M Bacmurama, 10.09.2019. roauna).
(ITpunor 13.)

Hp Jenena MuounHOBHh aKTUBHO y4YeCTBYje y BaHHACTBAHMM aKTUBHOCTMMa crynenara. 2019.
rOJMHE je OWjla MEHTOp CTYJIEHTKOT THMa KOjH je mMo0eano Ha HAMOHATHOM TaKMHUYEHY
Exorpodenuja Cpouja 2019 y kpeupamy eKo MHOBATUBHUX Mpou3Boja. Hakon HamnmoHanHe mobese,
THUM je y4ecTBOBao Ha EBpONCKOM TakMHYelny Ha KOME je OCTBApHO 3alaXeHO ceaMo MecTo oxa 19
TakMuuapckux TumMoBa. ¥ 2013 u 2014 roaunu ap Jenena Muounnosuh je ca Koierama v CTyA€HTHMa
yuecTtBoBasia Ha decTuBay HayKe KOju ce oapxkasao y beorpany. (IIpumor 18.)

VY nperxogHMM roauHaMa KaHIUAAT aKTUBHO YYECTBYje y IIMPOj APYIITBEHO] 3ajeHUIM Kao M
akTuBHOCTHMa Koje He Hoce ECIIb Gonose. Kao mpenaBau ydectBoBana je Ha 3 u 7 ,,Balkan cheese
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decTuBay” Koju ce oapxaea y beorpany. Y ycentemOpy 2019 roauHe ompikaia je mpeaaBambe Mo
HA3UBOM ,, TE€XHOJIOIIKH TMOCTYNAaK MPOW3BOME Yy (QYHKIUjH KBAINTETA W PaHJMAaHA CUpeBa“ y
[Mupotckoj muekapcekoj mkomu ,,ip O6pen Ilejuh* y [Mupoty. (Ilpumor 14)

4.3. Capaagma ca JIPyrMM BHCOKOIIKOJICKHM, HAYYHOHUCTPAKHBAYKHM YCTAHOBAMa, OJHOCHO
yCTaHOBaMa KYJTYpe WJIH YMEeTHOCTH Y 3eM/bH M HHOCTPAHCTBY

Hp Jenena MuounHoBHh je ocTBapuia Beoma JI00py capaamy ca IPYTMM BHCOKOIIKOJICKHAM, HAyYHO-
UCTPAXMBAYKUM YCTAaHOBaMa y 3€MJbHM M MHOCTPAHCTBY INPETESKHO KPO3 pealM3allfjy pasiInduTHX
BpCTa MpojeKara.

Kao mnacraBHmk Ha mpeaMernma [Ipom3Bomma Mieka M MIICYHHX TNpow3Bona W VHkemepuHr y
MJIeKapcTBy Omia je anraxkoBana Ha llossompuBpennom daxynrery YuuBep3utera y HoBom Camy
Toko mmkoscke 2016/2017. u 2017/2108 roaune. Ha ncrom ®akynrery je MEHTOp jeJHE MpHUjaB/bEHE
JOKTOpPCKE IucepTanuje u y3panud kanaunata CHexane [lackamr mox HasuBoMm ,,KBamuTeT Ko3zjer
MJIEKa, CHpa M CYpyTKE M3 pa3IMYUTUX CcHUCTeMa Jpxkama™“ (ogoOpeHa Tema omiyka 333/2,
18.09.2018.), a Ouna je W wiaH KOMHCHj€ 3a MUCAKE M3BEUITAja O KaHIUAATHMA MPHjBaJbEHUM Ha
KOHKypC 3a m300p y 3Bame JIOIEHTa 3a YKy HayuHy obmact CtowapctBo 6poj 202/2, 06.03.2018.
roqune. (IIpuior 15.)

Y 3empu np Jenema MmuoumHOBMh WMa capaamy ca Koierama ca TexHomomKkor akynrera
VYuusep3urera y Hosom Cany, ®akynrera Berepunapcke menuuuHe YHuBep3urera y beorpaay u
[Nomompuspeanor dakynrera Yausepautera y HoBom Cany.

Hp Jemena MwuounHOBHh WMa 3amakeHy capaamy ca Kojerama ca Dakynrera BeTepHHApPCKe
MenunuHe YHuBep3uteta y beorpamy. Ha HaBegenom Qaxyntery Onina je WiaH KOMHCHjE jelHE
onOpameHe NOKTOpCKe awcepranuje kKaHaumara Tujane Jlemmue, a Ttakohe 06.11.2019. romune
oJprKaia je mpeJaBame MoJl Ha3UBOM ,, pEeHYTHO CTame U aKTYeJIHU TPEHAOBH Yy MHIYCTPHjU MIIeKa
(6poj 235). (ITpustor 7, 14)

Hp Jenena MwuounHOBHN ydecTByje y mporpamuMa pa3MeHe HacTBHUKA. Y okBupy Epacmyc +
mporpaMa KaHOuJaT je ImpoBeJia cenaMm jAaHa Ha ,,SveucCiliSte Josipa Jurja Strossmayera® y Ocujexy
Xpsatcka. 2014 roauHe ocTBapmiia je jeaHoMecedHH OopaBak Ha Hebrew University of Jerusalem,
The Robert H. Smith Faculty of Agriculture, Safety and Environment y Wspaeny y okBupy
noctaokTopckor nporpama “Feeding in future: Food safety and technology in time of global change”.
Y nepuoay om 2009 — 2010. roagune np Jenena MwuoumnoBuh je OopaBmia 6 Meceld Ha
Vuusepsutery y ['enry, benruja y okBupy mporpama Basileus Exchange Program. 2003 roxune y
OKBHpY mporpama Young Scientist Program mposena 1,5 mecenr Ha Texas A&M University y CA/L
(ITpwuor 17)

TokoMm peammszanuje MelyHapoAHHMX TIpojeKaTa KaHAWIAT je OCTBapwia 3alakeHy capajmy ca
konerama u3 Hpcke (Tegasc, Cork), Crnoauke (YHuBepsurer y Hutpu) mro je pesymnrupaio
MyOJIMKOBamEM paioBa.

5. 3AK/bYYIIX U IPENNIOPYKE KOMHUCHJE

Ha OCHOBY CBCTa HITO je H3JI0KCHO U aHAJIU3C JOCAAAlILEr pada MOXKE CC 3aKJbYUUTU ;[aje Aap Jenena
MHO‘II/IHOBHh, Aocafalimbyu BaHPECAHU npoq)ecop, OCTBapuJia 3allaXXCHE PE3YyJITAaTC Yy NCAArOolIKOM,
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HAyYHO UCTPAXMBAUYKOM M CTPYYHOM pPaiy, Kao ¥ IOKa3aja 3Ha4ajHy APYIITBEHY aKTUBHOCTH M Jalia
JTOTIPUHOC aKaIeMCKO] 3aje/THHUIIH.

VY nocamammeMm pany Ap JemeHa MwuoumHOBMh mocemyje BWIICTOAWIIE MEAATOLIKO HCKYCTBO Y
n3BOhewmy mpedaBama W BeXOW Ha 00aBe3HWM M HM300pHUM TpEeIMETHMa, Ha CBHM aKaJeMCKUM
HUBOWMA CTyAWja KOjU TPHUIANajy y»Koj HaydHo] obOnactn Hayka o MileKy, WHTETPHCAHO] Y YKy
Hay4Hy obnact TexHosoruja aHuManHux npousBona Ha [lossonpuspennom dakyntery YHuBep3uTeTa
y beorpany.

VY cTymeHTCKMM aHKeTaMa HacTaBHa aKTHBOCT KaHIWAATa BpEJHOBaHA je mpocedHoM oreHoM 4,80.
[Tocne m3bopa y 3Bame np Jenena MuounHOBHh je MeHTOp 2 1 KOMEHTOp | TpujaBibeHE U 0JJ00peHe
TOKTOPCKe AricepTanuje Koje cy y (asu uspane, 12 macrep pamoBa u 41 3aBpmHuX pagoBa. 3HadajaH
je JONMpHHOC KaHIWIaTa Kao 4WwiaHa KOMHCHje 3a oJ0paHy JOKTOpCKHX aucepranuja (4), mMactep
panosa (11), cnenujanucTHIKux paaosBa (3) U AMIUIOMCKHX M 3aBpinHHX pagosa (15).Kanaumar uma
myOJIMKOBaH YIIOCHUK M3 YK€ HaydyHe O0JIacTH 3a KOjy ce Oupa, MpPakTUKyM W TET IOIJIaBjba Y
KibUraMa Mel)yHapoJHOT 3Hauaja.

Hp Jenena MwuoumHoBMh je y CBOM IYrOrOAMIIBEM HAYYHO-UCTPAKUBAUYKOM M CTPYYHOM paiy
OCTBapWiia 3aBHIHY capajiby ca 3Ha4ajHAM OOpa3oBHMM M HAayYHHM HHCTHTyLIHjaMa y 3eMJbH U
WHOCTPAHCTBY. YCIIENIHY aKTHBHOCT W JAONPHHOC Pa3BOjy W yHampehemy yxke HaydHe O0JIacTH
ocTBapmiia je kKpo3 155 OmGaumorpadceke jenumHuie, ca WHINKATOPOM HAYYHE KOMIIETEHTHOCTH
M=336,8. IIpe u3bopa y 3Bame Baupeanu npodecop obdjaBuia je 96 nayunux pamosa (M=148,9), a
mocne w30opa y 3Bame BaHpedHH mpodecop je oOjaBmma 59 pagoBa ca WHAWKATOPOM HaydHE
koMmreTeHTHOCTH M=187,9. Jlo cana je ykynHo o0jaBmina 37 HayyHux pagoBa ca SCI mucre, o1 Kojux
24 on mocnenmer u3dopa y 3Bame, yKbyuyjyhu u 1 pan y HanpoHasHOM yaconucy mehyHapomaHor
3Hauyaja (M24). Temaruka pajioBa je yCKO B€3aHa 3a HAy4YHy M CTPYYHY OOJIaCT y OKBHpPY KOje
KaHAugaT KoHkypuine. CBe 00JIaCTH Hay4HOT HCTpaXKHBamba KOjUMa ce KaHAWAAT J0 caaa 0aBHO
BeOMa Cy aKTyeslHe U 00yXBaTajy UCIUTHBaMka Pa3IMUUTUX acleKkara KBUIUTETa MJeKa M MPOU3BOJIa
O] MJIeKa, yKJbyuyjyhu ucnuTuBama MOryhHOCTH pUMEHe ayTOXTOHHX OakTepHja MIIeUHEe KUCEInHEe
y NIPOM3BOAMMA O] MJIEKa U TIPOM3BOIY CHPEBA Ca HjETEeTCKUM U (YHKIIMOHAJIHAM CBOjCTBHMA, Kao
U IIMPOK CIIEKTap UCTPAKMBamba Y 00JIaCTH TPEHIOBA Y TEXHOJIOTHjU MIIEKa.

IMpema 6a3zama mojgataka nutupaHoct: Scopus (380 xerepo mwmrara, h-index 10), Research Gate (RG
Score 25,33; 428 murar, h-index 11) u GoogleScholar, ykymnuo 582 murara (498 ox 2015), h index 13
(13 01 2015) m i10-index 16 (15 od 2014).

VY nepuony nocie u3bopa y 3Bambe BaHpPEAHOT mpogecopa ydecTBOBaja je y peann3auuju 1 mpojexra
Koje ¢uHaHCcMpa MHHHCTapCTBO NPOCBETE, HAYKE M TEXHOJOWKOr pa3Boja PemyOimke Cpbuje, 3
npojekta Koja cy ce (uHaHCcHpansa ox crpaHe MUHHCTapCTBa ITOJBONPHBPEIE, LIyMapcTBa U
Boponpuspeae Penyonuke CpoOuje, kao u 3 meljyHapoaHa npojekra. jnp Jeaena Muounnosuh je 6uia
PYKOBOJIHIIAIL TIPOjeKTa y OKBUPY OmarepaiHe capaime ca ClIoBauKkoM.

VY cBoM pocamammem paay Ha Pakynrery Jenena MuounHOBHN je TOKa3aia BeoMa KOPEKTaH OJIHOC,
Kako mpemMma CTyAC€HTHMaA, TaKO M Ca KoJi€ramMa, YMME HCIIOJbaBa HCONXOJHE INEAAromKe KBAJIUTECTC
npodecopa Ha YHUBep3uTeTy. Y OpOjHUM aKTHBHOCTMMAa OCTBapwia je Beoma Jjobap oJHOC ca
KoJieraMa M3 HaydyHe W CTpy4He jaBHOCTH BaH (akynrera, MITO yKa3yje Ha bEeHE Beoma J00pe
KOMYyHHKaTHBHE criocoOHocTH. Jp Jeneny MuounHoBuh OJUIHKYje KOPEKTaH OJHOC IIpeMa KoJjieramMa u
HAKJIOHOCT 3a THUMCKUM pagom. [locemyje Beoma mo0pe OpraHM3aTOpCKe CIOCOOHOCTH, Kao H
U3pakeHy KPEaTUBHOCT Y pajy.
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Ienehu nocamaimmy HacTaBHM, HAyYHU M CTPY4YHM paj KaHauzaara, Komucuja cmarpa ga np Jenena
MruounHOBHD y HENOCTH HCITyHhaBa CBE yCIIOBe HpensuheHe 3akoHOM o YHmBep3uTeTy U CraTyToMm
QaxkynTera, Te npeaaxe N36opuom Behy Iobonpuspennor gakyarera Behy nayunux odactu
OMoTeXHMYKHMX Hayka YHuBep3uTera y beorpagaa ce np Jeiaena Muounnosuh usadepe y 3Bame
U Ha pPaJHO MeCcTO pedoBHOr mpodecopa 3a yKy Hay4dHy obJjacT TexHosormja aHMMaJHUX
NPOU3BOAA.

VY Beorpany, 29.06.2020. romune YJIAHOBHU KOMUCHUJE:

p Ilpeopac Ilyha, penosuu npodecop
[MossonpuBpennor gaxynrera YHuBep3urera y beorpany

(yxa Hay4Ha o6act: TexHOJIO0TrHja aHUMATHUX IPOU3BO/Ia)

/lp Cuescana Josanosuh, penopau npogecop
[MossonpuBpennor gaxynrera YHuBep3urera y beorpany

(yxa Hay4Ha obnacT: TexHoJ0ruja aHUMATHUX IPOU3BO/IA)

/lp Cnescana Bynajuh, penosuu npodecop
®dakynTeT BETEpUHAPCKE MENUIIMHE Y HUBEp3UTeTa y beorpany

(yxa Hay4Ha o0OiacT: XurrjeHa u TeXHOJIOTHja MJIeKa)
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6. MIPNJIO3U

IIpumor 1. bubmmorpaduja (crmmcak 00jaB/BEHHX PagoBa) M HCIYHEHOCT yCJIOBa 3a MEHTOpa
JIOKTOPCKHUX AWCEpTaIrja

IIputor 2. OneHa megaromkor pajaa y CTyJeHTCKIM aHKeTama

Iputor 3. O6jaBsbero 23 pana ca SCI jucte (M21a-23) u 1 M24 o u3bopa y 3Bame BaHPEIHOT
npogecopa

IIpunor 4. llutupaHocT pamoBa

IIpumor 5. CaommreHo MuHEMYM 5 pamoBa Ha MehyHapomamM wim  momahum
ckynoBuMma(kareropuje M31-M34 u M61-M64) on kojux jemaH mopa na Oyae IUICHapHO
npeaBame WIWIPEIaBamke M0 MO3UBY Ha MehyHapogHoMm wim jgomaheM HAaydHOM CKYIY O
n300pa yIpeTxoJHO 3Bakbe U3 HaydHe 00JacTH 3a Kojy ce bupa

[Tpusor 6. YIOeHUK U MOTTaBJba Y KEbUTaMa PEHOMUPAaHUX U3/aBada

[Tpunor 7. Menrop u yuenhe y komucujama 3a 010paHy JUIJIOMCKUX WJIM 3aBPLIHMXPAZoBa Ha
aKaJeMCKUM MacTep, CICIUjIMCTHIKIM U IOKTOPCKUM CTYJIHjaMa

[Mpunor 8. [Ipeaceannk wim wian ypehupaukor ogdopa HayqyHOT Yacomuca Uik 300pHHUKa paJioBa
y 3eMJbU HJIM UHOCTPAHCTBY

IIpunor 9. IlpeaceqHuK WM WiIaH OPraHU3aIMOHOr OJ00pa WJIM YYECHHK Ha CTPYYHHUM
WIMHAYYHUM CKYIOBUMa HAIlMOHAJIHOT WK Mel)yHapoJHOT HUBOA

[Mpwuror 10. [TotBpae o yuyemrhy Ha mpojekTuMa
[Tpuror 11.Penien3ent pajgoBa

[Mpunor 12. Ynan opraHa ymnpaBjbamka, CTPYYHOr OpraHa, MOMONHHX CTPYYHHX OpraHa WiIx
xomucuja [lossonpuspensor dakynrera, YHuBep3urera y beorpany

IMpustor 13. Unan cTpyd4HOTr, 3aKOHOABHOT MJIH JAPYTOT OpraHa ¥ KOMHUCHja Y IIUPOj IPYIITBEHO]
3ajeTHULIH

[Tpunor 14. Yuemhe y nacraBHuM akTuBHOCTHMA Koje He Hoce ECIIb 6onoe

HpI/IJ'IOF 15. Pa,I[HO AHTaAXKOBAKC 'y HACTABU UJIA KOMI/ICI/IjaMa Ha APYTUM BHCOKOLIKOJICKMM WJIHA
HaYYHOUCTPAXUBAYKHUM YCTaHOBaMa y 3€MJbU WM NHOCTPAHCTBY

[punor 16. Yyemhe y nporpamumMa pazmeHe HaCTaBHUKA U capaTHUKA

IIpumor 17. TocroBama W TmpenaBama MO TO3MBY Ha YHHUBEP3UTETUMA Y 3€MJBH WIIH
WHOCTPAHCTBY

[punor 18. Yyemhe y nporpamumMa pazmeHe HacTaBHHKA U CTyJIeHATa
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ITPUJIOT 1

bubanorpadmuja (cnucak oG6jaB/beHNX paJoBa) U HCIYHEHOCT YCJI0BA 32 MEHTOpPa
JAOKTOPCKHX JHUcepTaluja

Cnucak caonmTeHUX 1 00jaB/beHHX HAYYHHX H CTPYYHHX pagoBa ap Jeaene Muounnosuh

CIIMCAK CAOHNUTEHUX U OBJAB/JBEHUX PAIOBA 10 U3BOPA Y 3BAILE
BAHPEJHOI TPO®ECOPA

YACONUCU MEBYHAPOJAHOTI 3HAYAJA (M20)

Pan y BpxyHckom mehynapoanom yaconucy (M21=8)

Le, T.T., Miocinovic, J., Nguyen, T. M., Rombaut, R., Van Camp, J., Dewettinck K. (2011):
Improved solvent extraction procedure and high-performance liquid chromatography—
evaporative light-scattering detector method for analysis of polar lipids from dairy materials.
Journal  of  Agricultural and Food  Chemistry. 59  (19), 10407-10413.
https://pubs.acs.org/doi/10.1021/jf200202d  (ISSN  1520-5118, KoBSON, Agriculture,

Multidisciplinary, 3/57, Food Science and Technology, 14/128 2011; IF=2,823).

Smigic N., Djekic I., Tomasevic, I., Miocinovic J., Gvozdenovic R. (2012): Implication of food
safety measures on microbiological quality of raw and pasteurized milk, Food Control, 25, 728
731.https://www.sciencedirect.com/science/article/pii/S0956713511005639 (ISSN 0956-7135,

KoBSON, Food Science and Technology, 18/124, 2012; IF=2,738).

Djekic, 1., Miocinovic, J., Tomasevic, l., Smigic, N., Tomic, N. (2014): Environmental life-
cycle assessment of various dairy products, Journal of Cleaner Production, 68 (0), 64-72.
https://www.sciencedirect.com/science/article/pii/S0959652613009086  (ISSN  0959-6526,

KoBSON, Engineering, Environmental, 24/223, 2014; IF=3,844)

Tomasevic, |., Petrovic, J., Jovetic, M., Raicevic, S., Milojevic, M., Miocinovic, J. (2015): Two
year survey on the occurrence and seasonal variation of aflatoxin M1 in milk and milk products
in Serbia, Food Control, 56, 64-70.
https://www.sciencedirect.com/science/article/pii/S0956713515001681  (ISSN  0956-7135,

KoBSON, Food Science & Technology, 15/125, 2015; 1F=3,388)

Pan y ucraknyrom meh)ynapoanom yaconucy (M22=5)

Miocinovic, J., Thien Trung Le, Fredrick, E., Van der Meeren, P., Pudja, P., Dewettinck, K.
(2014): A comparison of composition and emulsifying properties of MFGM materials prepared
from different dairy sources by microfiltration, Food Science and Technology International, 20,
6, 441-451. https://journals.sagepub.com/doi/full/10.1177/1082013213489566 (ISSN 1082-

0132, KoBSON, Food Science & Technology, 62/122, 2014; 1F=1,222).

Pan y mehynapognom yaconucy (M23=3)

Djekic, 1., Miocinovic, J., Pisinov, B., lvanovic, S., Smigic, N., Tomasevic, I. (2015): One
approach in using multivariate statistical process control in analyzing cheese quality,
Mljekarstvo 65 (2), 91-100. https://link.springer.com/article/10.1051/dst:2007023 (ISSN 0026-

704X, KoBSON, Agriculture, Dairy & Animal Science, 36/58, 2015; 1F=0,596).

Radulovic, Z., Paunovic, D., Petrusic, M., Mirkovic, N., Kekus, D., Miocinovic, J. (2014): The
application of autochthonous potential probiotic Lactobacillus plantarum 564 in fish oil fortifies
yoghurt  production,  Archive  of  Biological Science, 66 (1), 15-22.
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https://pubs.acs.org/doi/10.1021/jf200202d
https://www.sciencedirect.com/science/article/pii/S0959652613009086
https://www.sciencedirect.com/science/article/pii/S0956713515001681
https://journals.sagepub.com/doi/full/10.1177/1082013213489566
https://link.springer.com/article/10.1051/dst:2007023

10.

11.

12.

13.

14.

15.

16.

http://www.doiserbia.nb.rs/img/doi/0354-4664/2014/0354-46641401015R.pdf (ISSN  0354-
4664, KoBSON, Biology, 68/85, 2014; IF=0,718)

Miocinovic, J., Radulovic, Z., Paunovic, D., Miloradovic, Z., Trpkovic, G., Radovanovic, M.,
Pudja, P. (2014): Properties of low fat UF cheeses produced with probiotic bacteria, Archive of
Biological Science, 66 (1), 65-73. http://serbiosoc.org.rs/arch_old/VOL66/SVESKA1/10%20-
%20Miocinovic.pdf (ISSN 0354-4664, KoBSON, Biology, 68/85, 2014; IF=0,718)

Djekic, 1., Miocinovic, J., Pisinov, B., lvanovic, S., Smigic, N. (2013): Quality characteristics
of  selected dairy  products in  Serbia, Mljekarstvo, 63  (4), 228
236.https://hrcak.srce.hr/index.php?show=clanak&id_clanak jezik=163747 (ISSN 0026-704X,
KoBSON, Agriculture, Dairy & Animal Science, 34/52; 2013, IF 0.484)

Miocinovic, J., Radulovic, Z., Miloradovic, Z., Trpkovic, G., Pesic Mikulec, D., Pavlovic, V.,
Pudja, P. (2012): Influence of autochthonous lactic acid bacteria on the proteolysis,
microstructure and sensory properties of low fat UF cheeses during ripening, Mljekarstvo, 62/ 2,
126-135. https://hrcak.srce.hr/index.php?show=clanak&id_clanak jezik=124026 (ISSN 0026-
704X, KoBSON, Agriculture, Dairy & Animal Science, 46/53; 2012, IF 0.300)

Miocinovié, J., Puda, P., Radulovi¢, Z., Pavlovi¢, V., Miloradovi¢, Z., Radovanovi¢, M.,
Paunovi¢, D. (2011): Development of low fat UF cheese technology, Mljekarstvo, 61, 1, 33-44.
https://hrcak.srce.hr/index.php?show=clanak&id_clanak jezik=97629  (ISSN  0026-704X,
KoBSON, Agriculture, Dairy & Animal Science, 46/53; 2012, IF 0.300)

Radulovi¢, Z., Miocinovi¢, J., Puda, P., Bara¢, M., Miloradovi¢, Z., Paunovié, D., Obradovi¢,
D. (2011): The application of autochthonous lactic acid bacteria in white brined cheese
production, Mljekarstvo, 61, 1, 15-25.
https://hrcak.srce.hr/index.php?show=clanak&id clanak jezik=97625 (ISSN  0026-704X,
KoBSON, Agriculture, Dairy & Animal Science, 46/53; 2012, IF 0.300)

Puda, P., Perovski, J., Radovanovi¢, M. (2008): Autochthonous Serbian product — Kajmak.
Characteristics and production procedures, Dairy Science and Technology, 88, 163-172.
https://link.springer.com/article/10.1051/dst:2007023 (ISSN  1958-5586, KoBSON, Food
Science & Technology, 103/107, 2008;).

350PHUILIN MEBYHAPOJHUX HAYUHUX CKYIIOBA (M30)

IIpenaBame no no3uBy ca MmeljynapoaHor ckyna mrammnano y ussoay (M32=1,5)

Miocinovic, J., Tomasevic, I., Pajic, M., Mandic, V. (2014): Technology brokerage network
(STBN) as an important tool for strengthening the connection between science institutions and
enterprises, Book of Abstracts “EU Project Collaborations: Challenges for Research
Improvements in Agriculture”, Faculty of Agriculture, University of Belgrade, 2-4 June,
Belgrade, Serbia, 29.

Caonureme ca Mehynapoanor ckyna mramnano y nejaunu (M33=1)

Radovanovi¢, M., Nedeljkovi¢, A., Trpkovi¢, G., Mio¢inovié, J., Puda, P. (2011): Protein
distribution and the role of serum proteins in kajmak skin formation, Proceeding of Papers of
the triple event: 2nd CEFSER Workshop “Persistent organic pollutants in food and
environment 26th Symposium on Recent Developments in Dairy Technology BIOXEN
seminar ‘“Novel approaches for environmental protection®, 8—10 September, Novi Sad, Serbia,
111-116.

Nedeljkovi¢, A., Radovanovi¢, M., Trpkovi¢, G., Mio¢inovi¢, J., Puda, P. (2011): The influence
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BAHPEJHOI IPO®ECOPA

MOHOI'PADPUIJE, MOHOT'PADOCKE CTYIAUNJE, TEMATCKHU 30PHUIINU,
JEKCUKOI'PA®CKE U KAPTOI'PA®CKE HYBJIUKAIINJE MEBYHAPOJHOI'
3HAYAJA
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Abstractt To mect the demand for new functional foods in line with the trend of sustainable
development, a novel probiotic yogurt fortified with 1%, 3% and 5% apple pomace flour
(APF) added & fiately after inoculation with Lactobocillvs ackdophilies, Strepéocovas Shermophilus,
and Bifidobacterivm bifidum was devetoped. Upon & n the p of APF, a number of
probloti d within the required range, while the synemesis of enriched yogurts was
reduced up to L8 times in comg to the L Sup (Le., extracted whey) ob d
from yogurts with 1'%, 3%, and 5% APF respectively had 1.4+ 18-, and 2.3-fold higher total phenolic

content (TPC) than the control, 33, 47-, and 8.0-fold higher radical scavenging (DI'PH), and 1.3,
L6, and 17-old higher meducing activity (FRAP). Also, problotic yogurt supemnatants (3% and 5%)
inhibited colon cancer cells’ viability (HCT 116, 12% and 17%,; SW.-620, lS‘Lmd 195, respectively).
The highest firmness, cobesiveness, and viscosity Index values, and the highest scores for color and
taste, weny obtakned for yogurt with 3% APE indicating that this is the optimal APF amount for the
production of novel yogurt with functional properties.
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Textural and cooking properties and viscoelastic changes
on heating and cooling of Balkan cheeses
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ABSTRACT

The growth in food service and prepared consumer
foods has led o increasing demsnd for cheese with
eustomized textural and cooking characteristics. The
current study evaluated Kacksvalj, Kackavalj Krstas,
and Trappist cheeses procured from mannfacturing
plants in Serbia for texture profile characteristics, flow
and extensihility of the heated cheese, and changes in
nsooelasucxty characteristies during heating and cool-
ing. Measured viscoelustic parameters included elastic
modulus, G', less modulis, G, and loss tangent, LT
(G"/G7). The melting tempersture end congealing
temperature were defined as the temperature at which
LT = 1 during hesating from 25 to 90°C and on cool-
ing from 90 to 25°C. The maximum LT during heating
was as an index of the maximum fluidity of the molten
cheese. Significant variation was noted for the extent
of flow and extensibility of the heated checses, with no
trend of cheese type. As a group, the Kackevelj cheeses
had relatively high levels of salt-in-moisture and pH
4.6-soluble N and low protein-to-fat ratio and levels
of o,-CN (f24-199). They fractured during compres-
sion to 75%; hed relatively low values of cohesiveness,
chewiness, and springiness; melted &t ~7T0 to 90°C;
reached maximum LT at 00°C; and congealed at 58
to 63°C. Conversely, the Kackavalj Krstad and Trap-
pist cheeses had low levels of primary proteolysis and
salt-in-moisture content and & high protein-to-faz ratio.
They did not fracture during compression, had high
values for cobesiveness and chewiness, melted at lower
temperatures (56 62°C), attained maximum fluidity st
a lower temperature (72 78°C), und congealed at 54
to 69°C. There was a hysteretic nee of G' and
LT on temperature for all cheeses, with the LT during
cooling being higher than that during heating, and G’
during cooling being lower or higher than the equiva-
lent values during heating depending on the cheese
type. Monitoring the dynamic changes in viscoelasticity

Rocetved April 233, 2015
Aomptod My 6, 2018,
! Corresponding Aux!m: tim guinccliteagasc.lo

during heating and cooling of the chesse in the tem-
perature range 25 to 90°C provides s potentially useful
means of designing ingredient cheeses, with the desired
attributes when heated and cooled under customized
specification.

Key words: Kashkaval, Trappist, texture,
viscoelasticity, heating and cooling

INTRODUCTION

Most cheeses were traditionally consumed as teble
cheeses, which may be arbitrarily defined as cheese
eaten on its own or as an accompaniment to bread or
crackers during meals. However, the rapid growth of
the food-service and prepared-consumer-food sectors
has led to many of the well-established cheeses being
used extensively as ingredients in the preparation of
culinary dishes, fast foods, snacks, and ready-prepared
meels. Notable examples of natural cheeses used in in-
gredient applications include Cheddar, Mozzarells, and
Emmentel In food-service applications, pertinent fune-
tionalities of unheated cheese inchude texture charscter-
isties of the unheated cheese. and those of the hested
cheese include overall appesrance, flavor, and extent of
flow, stringiness, fluidity, oiling-off, heat stability, and
cooling behavior {e.g.. how repidly the cocked cheese
congesls).

Kashkavel is a hard stretched-card or pasta filata
cheese produced across esstern Europe, central Asia,
and north Africa The cheese was traditionally made
from ovine milk hut today s made mostly from bovine
milk or mixtures of bovine and ovine milks. Kashkaval
and its variants include Kackavalj (former Yugosis-
via), Cagcaval Dobrogen (Rumsnia), Kashkaval Vito-
sha (Bulgerie), Kesar (Albanis and Turkey), Kasseri
(Greece), and Romy (Egypt) (Davis, 1976; Kindstedt
et al., 2004). Kashkaval comes in the form of wheels
varying in weight and minimum levels of DM and fat-
in-dry matter (FDM) according to national legisiation.
A ing to the national standards requirement for
Kackavalj cheose, the Institute for Standardization of
Serhbis (1997) defines 2 types: Kackavalj with a weight
of 5 to 10 kg and minimum levels of DM and FDM of 56
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Abstract

The smm of this study wes to evaluste the effect of nitin ond storege temperature on the
microbiologics, phyzicochemical and zenszory properties of proceszed cheese. Procezmed cheese
ssmples were prepered without snd with 12.5 ppm mian, stored st different tempearsture:z (4, 8 and
20 °C). Research covered microbiologics!, physicochemical snd zensorial anslysis of the samples.
In proceszad cheese ssmples prepared without nisin, serobic colony count {ACC) mgnificantly in-
creszed over the experimental perod, while in ndsin supplemented zamples no significant incresze
was determined. At lower storsge tempersture (4 °C), the effectiveness of nizin wa: more pro-
nounced. Yesst snd moulds (YM) and psychrotrophic colony count (PCC) were below the limic of
quantification over the entire experimentsal period. Also, no zsignificant changes in pH value: ond
textural charsctensdcs (Ermness snd stickeness) were determuned. Sensory anslytes confirmed that
processed ch plez became whiter and less yellow; comperad to fresh samples. The vizcosity
of all zamples decressed over the expermmentsl period, which wes in Line wath the rezudts of bakang
stability. The obtsined reswdes confirmed the potentisl of using this type of processed cheess in bak-
ing indesery.

Ky words: proceszad cheese, quslity perameters, nizin, storsge tempensture

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 a3 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 (s,) 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 3-15 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

*Carresponding author/Dopisni autor: E-mail: nadasmigicétagrifbg.acs
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ARTICLE INFO ABSTRACT

Asticle hsmey % has be H son of food This paper provides an amalysis of

ability
Tansportation sustamshility meumghmybp:kmm the lack of evidence for claiming
thax “local food” 15 mare susSinable, the challenge before transporGtion was how to evalute two

Ky s, pposed datry distrit - Jocad and coss-coumoy. The proposed model presented i this
T igrastion pmmwmshuam; resoure depletion, climae impact economy and society with 3 tozl
Emdrorsneetal indicaors of 13 indicamrs into ane transportaton sustanahility index. The model was validated for wwo dairy
;‘::;m, products from data presened by four dairy plants representing 322 of total raw milk processed annuslly
Fond enile n Serhia. The novely of this approach lies in dentifying ecanomac and socal cors applicable o locl
and big dairy companies. Andings suggest hax g dairy plants with 3 developed dismibution system,
Jainz with socdal and economic mmdicxars have bet®er results in terms of Tansportason sussmability As
3 conchusion, idex hdden behind term “loclsm” in food systems m relation o transporGtion IMpsas
may need © be reconsdered. The results indicae that this modd s capable of 2 sesaing transpartason
sastaanability and ha pracicl releance in the food dary secor. The szengh of this spproach i its

pracical ppliczbilty and the ahilisy for resesrchers to deploy this madd to ather food secrors.
© 2018 Eievier 1zd All rights reserved.
1. Introduction Matthews, 2008) Fooad-mile may be considered as a sistainabil-

Inline with the increased global anention of envitonmental and
sustainable impaa of the food chain, transportation environmental
impacts bacame polemic tools in various environmental and bod
policies (Coley et al, 20058) The food product distribution is
required to deliver ofEen-perishable prodicis on constrained
timetables and is pertinent given the interplay between trans.
portation logistics, food perishability, environmental issues and
costs (Heard & al. 2018). From an environmental point of view,
some authors assume that vansportation of trade goods enhances
aver 200 of 10tal global CO, emisions (Davis and Caldeira, 2010,
Lipez et al, 2015) Food produas are part of this phenomenan,
sometimes interpreted in relation to bod-miles cakculsted for do-
mestic and international agricultural prodocts  (Weber  and
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ity indicator (with envi al and e i impacts) when
analyzing sustainable ammsumption and production in the food
supply chain (Covindan, 200).

However, deplaying this problem to spedfic baod brings us to
many estimations, with the mast explored one stating that “the
ave rage 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 promaote Jocal food, local eating,
local producers, local agricuture and loal restawrant< As 2 result,
back in 2007 the Oxford American Dictionary named “locavore” as
the “word of the year™ (OUP, 2007). The word was wined to pro-
mate local resdents to purchase and consume food grownjpro-
duced within 2 100 mile radiug

Different approsdhes to this issue have been explared by sd-
entists, mainly ona macro level analyring spedfic bad intems of
local economies fcruntries Lopezet al (2015) evaluated food-miles
emissions in Spain while Kissinger (2012) analyzed intemational
food trade in Canada from a food -mile perspective. These authors
conclude that transportation of food becames a dullenge, espe-
cially because impornt of aod s growing Weber and Matthews
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The influence of milk heat treatment on composition, texture, colour and
sensory characteristics of cows’ and goats’ Quark-type cheeses
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ARTICLE INFO ABSTRACT

Ia Bus stody, Sour Quadtype chases were prodoced. cvwy sllk chedses muade fromm ik asbjeceed 10 80°C/
Sesin and 90 C/Smis vegorst (GS and 9, yesp 2y), and i asalogee goav” milk cherses (GeS and
e Ge9). Their yicdd and guallty was eviisased aue Sy aier the prafocSon. The yiekds of goatd cheeses were

ot Ewat rece siguifiandy lower compased 0 0w’ cheeees Althoagh & @l grodels costest did s difler sigaificady

(::':"' Detwers cows” dnd gors’ chers, reatdye puoten propotions wes diffares. Hex veazeest dad 2 sigeificass

Ol lefleence an major whey grotein ratios, Sor cheeses of bot sdllkrypes. The Co9 sample had lowes flrmsess and
work of Sea compaed  Se GBS sangie, but Siere win 20 Enfluesce of et Teamnent on S texmure of goars”
heeses. Allek o wedsaislicray o oes durley easory evalumion. Sisificasd y Mgher L* valeesand Wi
Husty) lnfews were seimared b GoB and Go9 comparad 1 CoB asd Cedl

1. Wntroduction apart fom the alreedy mentioned reference (Gambaro =t al, 2017),

‘Traditionally, some form of fresh cheese is produced and consumed
m nearly all countries and cultures; Cotmage Cheese, Quark/Tyomg and
Fromage Frais are among the most well known They are all produced
from cows’ milk (Schuk Collms and Senpe, 2004) and their technolo-
gies and mamBeture have been tharoughly reviewed (Guines ot al,
1993). On the other hand, anly £w fresh goats’ cheeses e mentoned
inlterature Foneer and Chanmag, for example, are of Indian provenance,
but now they are cosumed throughout the world (Ribeiro and Ribewa,
2010). There % also goats' pasn fype Quark’ chese from Uruguey,
which was recenfly characterized by Gimbaro et al (2017).

In Serbia, especially in the north part of the mumtry, 2 Querk gpe
frech cows' cheese is widely produced. locally, it & called Sremckd Sv.
The salted vaniant & wed ather br direct consumption, or % an in
gredient for hakery products; unsadled - it & wed asa cake mgredient.
However, fresh goats’ cheeses are produced in very Jow quantities,
mainly in rural households, and gaded m bl open markes.

Recentdly, there has been a steady increase in fresh cheese produc
tonall aver the waorkd, mamly due to the developr of the mgredi
sertor {Schulz Calling and Senge, 2004). Alsa, dairy markess have been
showing greawr interest in goar’ milk chesses - in Serbia, for example
Oikradovic et al, 2015), and intemationally (Scemowsio e al, 2116}
md they ae beming one of the most attractive niches in the dawry
industry. Itis surpr ising sherefore that, to e bestof our knowledge and

* Cormspindiog andar.
Ewnfl adires: 2 ovsnaf) sl by x o (7. M3cadovc).

hope / Adol arg/ 103976/ ssarumnres 201200.02

Received 24 May 2017, Recedved Is revisald fose 14 Sepaeanher 2018 A

there & no mention i the saetificiterature of frech Quarktype goat’
cheeses.

The aim of this smdy & to provide practcal informaton about the
yield and the quality of both cows’ and goas’ Quark-type cheeses and
ta give an insight mo the differences that can exist betwean cows’ and
goax’ cheeses even when produced by an identical process. The effect
of heat trestment (80 °C/5min and 90°C/Amin) on the yield and
quality of rennet congulated gosts’ chesses has adready bem I
vestigated (Milaradovic =t al., 2017). We have now applied the same
heting regimes to cheese milk in arder to study their tmpact on the
yiel and quality of acid rennet coagulated cherses.

2. Marrial and methods

21 Pm= ulcare heat of goax' and cows' rilk

Goats' milk wed in this experiment (345 = QO7% 6,
245 = (03 proteins, 11.24 = (.(3% dry matter) was taken from 2
flock of Saanen and cows’ mik (355 = 035% fe,
3.14 = (21% proteinz and 1236 = 0.5 dry mater) from a flock
of Holstem ¥Friesian cows. Hoth flocks are commercial consisted of
250-300 animals. In cows’ flock, calving took place during entire year,
while kidding in goat’ flock beguine in February and ended up i the
middle of March. For $he paposs of the experiment, both mik types

oadine 27 2018
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Application of new insoluble dietary fibres
from triticale as supplement in

yoghurt - effects on physico-chemical,
rheological and quality properties

Jelena Miocinovic,®” Nikola Tomlc," Blljana Dojnov,‘ Igor Tomasevic,?
Sanja Stojanovic,? Ilija Djekic®> and Zoran Vujcic?

Abstract

BACKGROUND: The need to Increase the dally 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

urts by charactertsing thelr food application and evaluating physico-chemical, rheclogical and sensory
i ke 1 S o e et : - " -

RESULTS: Detalled characterisations of these fibres are presented for the first time and showed very good hydration properties,

pH (slightly acidic), optimal chemical composition, high
calortfic value, with no phytates and capaclty,

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

optimal
Besldes, these fibres showed
Therefore they could be succ

antioxidant capacity which was proven by

contents,

phenolics
high antioxidant , mainly from ferulic acid.

viscosity, yleld

apparent
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 antloxidant activity.

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

© 2017 Soclety of Chemical

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

INTRODUCTION

The International Life Sclence Institute established that 'a food
product can be considerad as functional If It has sattsfactonly been
proved that it produces a beneficlal effect on one or more phys-
lofogical 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 welght and decrease colonic tran-
sit time,” which ensures prevention of colonic diverticulosts 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 chroni disease risk reduction, the average workiwide ingestion
of this component ts considerad as Jow. There Is pressing need for
Increasing of daily Intake of IDF.

Triticale IDF (IDFT) 1s an Innovative product® and can be consid-
ered as 3 good candidate for the addition In functional foods. IDFT
Is a low-calone, non-allerganic distary fibra obtained by innova-
tive technology from triticale (« Triticosacale, Wittmak), 2 hybed of
wheat (Triticurn sp.) and rye (Secale sp.). Triticale contains high lev-
els of nutritionally beneficial compounds such as phenolic aods
and IDF Itis culttvated In more than 30 countries® and has many
benefits compared to othar crops, but Is insufficiently utilised as

yet? Triticale is litths represented in the human diet.”” Usage of
IDFT In some dietary products could Increase the contribution of
triticale in human diets, dally intake of IDF and cultivation of this
Interesting grain.

Fermentad dairy products already have a positive health image
due to the beneficial action of thelr viable bacterta"' Yoghurt Is
a very popular fermented dalry product and represents a good
base for development of enrichad food In order to improve its

e ...

*  Coerespondence da: J Miccinovic, Departmant of Animal Souvce Food Technol-

ogy, University of Baigrode — Facuky of Agriculture, Belguade, Rspublic of Ser-
bla E-mail: jmiocingaqgrifbgacrs

3 Deportment of Animad Source Food Technology, Univensty of Bol
grode -~ Faculty of Agricutture, Selgrade. Reputilc of, Serbia

b Food Safety and Qualty Management Depariment, Unwersity of Sel
grode - Faculty of Agricufture, Sdlgrode, Republic of, Serbia

¢ Department of Chemistry, insttute of Chemstry, Tecfinology and Metallurgy,
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High heat treatment of goat cheese milk. The effect on yield,
composition, proteolysis, texture and sensory quality of cheese during
ripening
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ARTICLE INFO ABSTRACT

Article Nswey Whie brined gast cheeses wer produced from milk hexted © 80 *(j5 min and 90 “(J5 min using an
Recrived W Jone 2006 mmmemmm,ammymmpmmmmmaesemmm
:“"‘4 “"';:‘ form ! (&5 “¢J30 min } High heat Teamnent of goat chesse milk resuled in
An‘””"“n oot DE siglﬁmmceaseddeeseygn It 3l significntly afleced cheese by incarp

higher Jeveds of motsture, ﬁ:andwheypmmepﬂv;mdupmmmdﬂﬁdeamd
Mgmmwﬂmdaxmmmﬁudmmmemheatmumendmﬂk while §-

n and lysis were not signifiantly affected. The efiect on textural
mmm&mth&mf«hﬂmmcmmnm the
cheese obtaned fram milk hexad to 90 “{J5 min received the best scores far sensory charxcterisacs

Avalidie oalive 55 Decendes 205

(flavour and texcture) 3t 2ll ripening stages.

© 20% Hsewier 12d All nights reserved.

1. Introduction

In Sérbia, the most widely produced and consumed cheeses are
white brined cheeses. They come mainly from cows’ milk, while
cheeses made from goats” milk are produced in relatively small
quantities (Radulovic o1 al_ 2011). Acording 1 the official statis-
ties, 155 billion litres of milk were produced in the cuntry in
2014 but only 245% of it was goats’ milk However, a continuous
incease has been regisiered ever since 2010, when goats’ milk
was only 1.77% of the yearly total (Anonymois, 2016) In recent
years, the dairy market has been showing great interest in goats®
milk products (Miloradovic, Kliajéevic, jovanovie Vucic, & Macej,
2015).

The supply of goats’ milk is seaonal and it i necessary to
enhance bath yield and quality of goat chee ses il they areto become
competiive with cows” milk cheeses (Park & Gua 2006) The
chemical compasition of goats” milk & highly sexsonal with very
low levels of both at and protein contents during the mid-lactation
period (June, July and Augist) (Guo, Park, Dixan, Gilmors, &

o Camespading astoc T +331 11441358
Emal afdnss sovani@apiligacss (X Micradoi)

T Sodolon 1100 0 & j554iny) 2035 2 004
CASE-S545)0 2006 Elievier Luf ANl 1380 leeaved.

Kindstedt, 2004; Mayer & Fiechter, 2012), both of which directly
influence cheese yield (Jasgii, Wendorfl, Romera, Berger, &
Johnson, 2005). As a result, cheese makers suffer an unacceptable
drop in goat cheese production profitability during the mid-
lraation period (Fenelon & Cuines, 1999)

High heat trestment of cheese milk has been suggestad as 2
method for enhancement of cheese yield (Sandra & Dalgleish,
2007), however, the influence of high heat treatment on milk
----- p espedally proteins, i quite different with goats’ milk
as compared with cows” milk (Miloradovic et al, 2015; Pesic et al,
2012) Low pasteurition temperatige of cheese milk (65 °C/
30 min), i a common practice in industrial cheese production
(Maoatsou & Covarig 2011), while the use of high heat milk pas-
teurisation for rennet coagulated cheeses i avoided due to the
negative effect it has an cows’ milk coxgulation properties. How-
ever, renneting properties of goats” milk are much less impaired by
higher heat treatment than in the case of cows” milk, due © the
difference in casein micelle structure of these milk types particu-
lardy the composition, size, hydration and mineralzation (Rayral &
Reme ul 1558)

Heating of cows” milk 1075 <25 min, 80 *C/20 min and 85 *C/
15 min significantly inhibits rennet coagulation(Mantilla, Bakcones
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Textural and physico-chemical characteristics

of white brined goat cheeses made from frozen milk and curd.

The use of square I - distance statistics

doi: 10.15567/mljekarstvo.2017.0205
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Obyecave of this study was to investigate the effect of short term frozen storsge of milk and curd

on textural properties and phyzico-chemicsi composition of white brined gost cheeze. Raw milk and
curds (st variows steges of preszing) were frozen and kept for zeven dayz st -27 °C. Following the freez-
ing, all the experimental cheezes were manufectured by the standard procedure, the zame thet wes wsed
for the control cheese wample which did not undergo freezing st any stage of production. The Square

I - distance wes uzed in order to rank the cheeses sccording to their stmiarity to the contral cheese in

terms of texture sttributes snd physico-ch

ical charsc

icz. The Izs show that, in terms of all

exsmined varisbles, the cheese made from frozen mulk is the most similer to the control cheese.

Key words: texture, white brined cheeze, caprine milk, frocen milk, frozen curd

Introduction

The goat dairy industry is in competition with
cow, sheep and even buffalo mitk products (Dubeuf
et al, 2004). The importance of goats as provid-
ers of essential meat and dairy products around
the world has been discussed in many publications
(Boyazoglu and Morand-Fehr, 2001; Haenlein,
2004; Haenlein, 2001; Boyazoglu et al, 2005).
Their importance is also demonstrated by the sig-
nificant increase in the number of goats during the
last few decades (Hzenlein, 2004; FAOSTAT,
2013). Since ancient times, cheese production has
been considered an efficient way of the exploita-
tion of milk from indigenous small numinant breeds,
(Meatsou and Govaris, 2011), but the availability
of goat cheeses has been limited due to the seasonal
nature of the supply of goat milk.

e 2y T or TN

)3 e i 2

Ingeneral, freezing is the most common method
used to extend the shelf Efe and availability of highly
perishable foods, but it has mixed effects on cheeses.
Freezing has a detrimental effect on the texture and
the flavour of most semi-hard and hard bovine milk
cheeses (Luck, 1977), although some exceptions
have been reported. For example, semi-hard Moz-
zarells cheese can be frozen without a significant ef-
fect on texture (Cervantes et al, 1983).

Reference data on freezing and on frozen stor-
age of goat milk, curd and cheese is limited. Van
Hekken et al (2005) studied the frozen storage
of soft goat cheeses and found that there were only
slight changes in texture during the storage. Addi-
tionally, according to Park and Drake (2005), the
sensory properties of soft goat cheeses after three
months of frozen storage were acceptable. Also,

ni autor: Fhone/Tel: +381 11 2199711; e-mail: nemanja kljajeviciiagrii bg.ac.xs
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ARTICLE INFO ABESTRACT
Acsick Minry Daxry cream and 1% andogues with sunflower ol coconur ol and palmotl m different m Ik farvegeable
Receiwd & Janaary 208 £t ragos were prepasd and analysed using Raman specoscopy. The hnear discriminant analysis was

Recsived in oviiad fomn 25 Ocoder 2016
Accegred 33 March 2007
Availatie online 3 Ape@ 017

conducd in order tockssdy the samples. ﬁmﬂsm!wd]sqnud and disp layed distingushing 1 m-
ear arrangement along the principal P m hpid Cood
separation of sunflower ail and milk & amples was ohmmad mmﬂrxtu the sampies with cocomut
and palm o1, where the suhsantial overlipping ocarrred. The method pemmittad d s sifying of the sam-

Keyword. i 3 +

ples m =rms of the ype of Bt used. G mode] was Iy (100) for dairy ceam.
;d;:.‘l‘“m The resuls indicated that it i passible to consder the Raman spes opy coupled with ch
Vige e als nalyss x 3 rapid way for the dercson of darry ceam ad wath sundl and paim
Diclminacion olls.
Adukeraton © 2017 Elsavier Led. All righes reserved.
Chermet &5
1. Introdu ction ilar theological properties kas been achieved previoudy (Marquez

Dairy products (milk, cream, e cream, yoghurt, butter, chesse,
e1c) are in considerable demand, command premiom prices and
are, therefore, vulnerable to economic adulteration. Authenticity
of these products is an important issue for foad processor, retail-
ery, regulatory authorities and consumers It is akio invahuable for
emuring (air competition and 25 3 means of proteding consume
against fraud due to midabelling (Karoui & De Rerdemacker,
20407 Dairy products are of particular interest, because they are
a group of foodks that play an impartant role in feeding the popula.
tion and are essential for cenain groups of consumers, including
children and the elderly. In et milk is a fairly expensive raw
material and from an economic point of view it coukd, therefore,
be attractive to modify its compasition and replace part of it with
other dairy or non-dairy ingredients (de la Fuente & juarez, 2005)

Cream is a fluid product derived by physical se parstion of milk
into a fat-depleted fraction (skimmed milk) and a {at-rich fraction
(cream). From a micrestructural point of view, cream can be
described s an oil -in- water emulsion. The milk fat globules, which
contain the milk lipids, are dispersed in the continuous aqueous
skimmed milk phase. The wuse of vegetable oils for the formulation
of aeam-like emulsions in order 10 imitate dairy creams with Sm-

* Corvesponding Juds.
Emra] aefdres g or S A b ac ws (1 Tomna sevic ).

M gpc) e Aol gl 10.1055) j Soodcheen 200703 365
0308-3M6/0 2017 Elievies Lut AN S5 mierwd,

& Wagner, 2012, Marquez, Palazolo, & Wagner, 2005)

On the other hand the mutritional awareness of consumers
today provides an impetis for food mamfacturers (o aeate new
products. The demand for vegan lacosefree and milk protein-
free products has increased in recent decades, paving the way for
the creation of dairy-free cream made from ve getable fat Howe ver,
cream is also wsed in the production of dairy products, such as pas-
teurized cream, whipped cream and cheese. Although using veg -
elable fat is an excellent way to reduce costs to producers
legislation requires that same dairy products must not contain
any vegetable [t at all Additionally, consume s must be provided
with correct informaton on the ingredients of any food they pur-
chase Therefore, dairy industry producers must have a rapid and
cost elfedtive means 1o characterise dairy aream, either as raw
material or as a final product.

A range of analytical methods coupled with che mometric tools
have been widely used for the determination of adulterants in
dairy products (Kamal & Xaroul 2015) Vilvatiomal spearascopy,
sich as infrared (R) (Jawaidd Talpur, Sherazi, Nizamani &
Khaskheli 2013), mid-infrared (MIR) (Santos. Pereira-Filho, &
Rodriguez-Saona, 2013) and near-infrared (NIR) (Zhang, Zhang
KL Xue, Gu, & Huang, 2014) are emerging analytical technigues
serving this purpose (Lohumi Lee. Lee & Cho, 2015). Raman spec.
tral bands represent vibrations which are characeristic of the
chemical bonds and structural units within the molecules of the
examined sample. The Raman technique i particularly suitable
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Survival of spray-dried and free-cells of potential
probiotic Lactobacillus plantarum 564 in soft goat
cheese

Zorica RADULOVIC, ' Jelena MIOCINOVIC, ' Nemania MIRKOVIC, Milica MIRKOVIC, () Dusanka PAUNOVIC, '
Marina IVANOVIC and Sanja SERATLIC?

*Faculty of Agricultere, University of Begrade, Belyrade, Serbia, and *Teagasc Food Resatrdit Centre,
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ABSTRACT

A high viability of probotes i food product, with a hang cells tireshold of 1071w (colony-forming unitsa) is a chal-
lenge © achew n food roducton. Spray drying 5 an efficent and economec ndustris method for prabeotic haderis
preservation and I8 applcaton 0 lood products. In ths study, the susivdl of fee and spray-déed cels of potenta
probiotic stan Lactobsallus plantarum 564 afer production and during 8 weeks of stomge of it sad cosgulated
gaal cheese was mveshgated, & well & compostond and semnory quaity of chesse Toldl badensl cunt of gray-
dred b plantanum 564 ook were mantaned at tie high kwl of 882 loghfug in chesse after 8 wesks of storage,
wivie free-cell number decreased 10 5.9 logkfufy. However, the chemicsl campositon, ph values and sensosy ewabia-
tion betwesn control chese (1 sample made with commercd starer cutum) and rasted dhass sampies (2 ad
C3, made with e same starter, with the addition of fee and spray-dried b phntarum 564 celils, respectvely) dd
nat significantly difer. High viabilty of potental robiote bacteris and scceptalie wnsoly properties ndeate tiat
wcay-dried b, plantsrm 564 stain could be suceessfuly used in the praduction of soft ackd coaguiated goat dresses.

Key words chemial cmposition, probtotic, snwory guallly, wft goat dhesse.

INTRODUCTION

Autochthonous lactic acdd baceda (LAB) isolated
from madiional dairy products represents a great
potential for application In biotechnology, Isolated
strains are widely used in cheese production as a star-
ter or adjunct culture (Requena of al. 1992; Hayaloglu
et al. 2002; Hammann « al. 2011). As the application
of probiotic strains in different foods is In expansion,
it 1s belleved that some autochthonous LAB strains
could be used as potential probiotics (Radulovic & af.
2010). Most of these bacedal straing belong to
Lapbacllus  cawi, lavbadlus plantirion  and
Lacwbaalius rimosus species (Milest o al. 2009).

A major challenge asodated with the application
of probiotic bacteria In food 1s their ability 10 survive
food processing and food storage conditiors, since
viability of some probiotic bacteda can be very low In
some dairy products (Shah 2000), Therefore, several
techniques, such as micmencapsulation, freeze-dry-
Ing and spray-drying, have been employed in order
1o improve survival of probiotic bactenda, not only in

€ X7 Japanese Society of Animal Sdence

food produas, but also during passage into the gas-
rointestinal tract. Spray-drying is economical and
probably the most effident method in the industry
(Gibbs ef al. 1999). This microencapsulation method
provides high productivity of problotc bacteria and
relatively low operating expenses (Manojlovic erf al
2010). Athough high temperature is used in the
spray-drying process, proper regulation of inlet and
outlet temperatures can provide high viability of pro-
biotc bacterdal celk (Desmond ef al 2001},

Probiotic bacterla can be consumed as phannacen-
tical products or be lmplemented In funcional food
and nutraceuticals. Studies have shown that foods
containing probiotic bacteria have a benefidal Influ-
ence on human healih by improving the balance of
imestinal microbiota and mucosal defenses against
pathogens (Hoch & Saad 2009). Additonal effects on

Carrespondence: Zorica Radulovic, University of Belgrade,
Faculty of Agrnculmire, Nemanjina 6, 11080 Belgrade,
Serhia. (Email zradulovic@agril bg ac.rs)
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Recebwrd in wiksad form consumer acepance of low 3t ned yoghurt, fortified 3¢ Jevels of 15 and 30 g/kg. with insal-
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1. Introduction (AACC Intermational, 2003) Dietary fiber consists of remnants of

For the past 20 years, much attention has been paid to devel
oping fundional bad and food ingredients with increased health
benefits and aceptable sensory propertes. Consumer demands in
this field are <till rising, with special concern about the nutritional
aspect of the food. In general adding value to food products is a
custimerarientad concet where 2 producer expeacts consumers
will peraeive value-added foods x5 having more quality (Crinert,
2005). Food fortification, defined as the addition of ane or mare
esential nutrients to 3 food for the purpose of reventing or car-
recting a demonstrated deficiency of one ar more nulfients in the
popdation (Banner, Warwick, Burarda & Lobsiein, 1992 pp.
1-115), is 2 way of enhancing the nutritional value of food.

Milk s a rich source of nutritive compounds which an be
emriched andjor further maodified, and alio Prtified (Saxelin,
Korpala, & Mayra-Makinen, 2000) Fortification of dairy products
with dietary fiber is of increasing interedt in aeating functional
foods with health benefits and improving their initial functionality

* Cotespondiog audor
Emal aldase saleladag il n (N Tomic)

2 S Solong 1010 & e 20702 008
0023543810 2077 Devier 1ot Al righas wetved

plant ells (hemicelluloses, cellulose, lignin, pecing gums and
waxes), and is resistant to hydrolysis (digestion) by human
alimentary enzymes (Rodriguez |iméner Ferndndez Bolaftos
Guillen, & Heredia 2006). Based on their simulated intestinal sol -
uhility, distary fibers are either classifiad as insaluble or soluble
(Rodrigues ¢t al_ 2006). Diets with a highdietary fiber content play
a signilicant role in the prevention of several diseases. Insoluble
dietary fibers (IDF) increase stoal weight and decrease colonic
transit time (Miller-Lisiner, 1988) These characderistics lex! to
preventionof colonic divertiailasis and constipation (Slavin, 2005).
IDFs have an antioxidant potential that comes from phenlics 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 15 g of fiber per 100 keal (41868 k), while product
containing at Jeast 3 g of fiber per 100 keal (418.68 k) can be
classifiad as 2 high fiber food (EU, 2006}

IDF can be extracted lrom a great variety of raw materiaks, such
as fruity vegetables cereals, com, sugar beet, leguminous plants
etc (Larrawr i, 1995) Triticale i a hybrid aop developed by crassing
wheat (trisaun) and rye (seamle) and its by-products, such as bran
and straw, show promise ax 2 source of valuable phenolics and
dietary fibers for future functional foods (Hosseinian & Mazza
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1. Introduction

Goat milk yoghurts, compared with cow milk products, have
weaker body and poarer texture that are dependent on the sea-
sonal variations of milk composition (And & Cuo, 2006; Park,
Judrez, Ramos & Haenlein, 2007). Different methods have been
usex! to improve the texture properties of fermented goat milk
products, such as the addition of kim milk powdet whey protein
concentrate (Herre o & Reque na 2006, Martin-Disna, Jarer, Pelass
& Reqquena 2007), pal yme rised whey protein (And & Guo, 2006), or
microbial transghitaminase (Ardelean, Oua, Jans, & Robm 2012)
Milk protein isolate (MPT) abtained by milk wltrafiltr ation, diafil.
tration and spray-dr ying, with protein content similar to skim milk
but lower Lctase amntent, could alo be used as a fortifier ta
improve the body and the texture of yoghurts (Mistry & Hassan,
1992)

There are few reports in literature that study the rhealogical
properties of goat milk and its produas (Domagasta, Sady, Crega &
Najgebauer-Lejko, 2007, Jumah, Shaker, & Abuw Jayil, 2001; Var
gas Chifer, Albors, Chirall, £ Gonzilez-Martinez, 2008) The aim of
this study was to compare the rheological and textural properties of
yaghurts made from goat milk and fortified goat milk with added

o Carrespondiing asdor T +33164 1114077
Eal afdans jibecod e Dby x () Moockeaic)

Sz ) S Soilon g1 Q1086 idaing 20511006
0053 EMEID 2005 Flaevier 124 All (g e wed.

bovine milk protein isolate (MP L withthose of yoghurnt made from
cow milk

2. Materiabl and methods

2.1. Yoghurt preparation

Three types of yoghur ts we re manuactured from homogenised
goat milk (GM), fortified goat milk (FGM) and cow milk (CM ) GM
had 25% proteinand 2 8% fat content FOM was prepared by axdding
a comme reial bovine milk protein ol ate (MPT) whaose compasition
was 80% protein, 1% {at and 5% moisture (Promilk 852A Ingredia,
Arras, France) and had 5.0% protein and 28% ot content OM had
3.0% protein and 2.8% Gt

Milk was heat-treawed (90 °C. 5 min) molad to 43 °C and
inoculated with 0.2% (wjw) Yollex 812 starter culture (Chr Hansen,
Harsholm, Denmark ). Fermentation was set a1 43 °C until pH 456
was reached. The pH values were measured with a pH-meter
(Cansort € 931, Turnhout, Belgium ). Yoghurt samples were cooled
for 24 h at 5 °C and then analysed All experimental trials were
repeated three times

22. Rheological mensurements

Viscoe Lastic prope riies of yoghur ts were monitored by dynamic
owillstary shear measurements performed on 2 Kinexus
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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, whie
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 daicy
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 regulardy used by almost 100 % of the producers
surveyed. The presence of competency gap between the genenic 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. Cur 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 HACCPE 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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Paskas, S., Mioé¢inovié, J., Vejnovi¢, B., Becskei, Z. (2019): The nutritional quality of
feedstuffs used in dairy goat nutrition in Vojvodina, Biotechnology in Animal Husbandry, 35
(2), 163-178.
https://scindeks.ceon.rs/article.aspx?query=I1SSID%26and%62614520& page=4&s0rt=8&
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Bioactivity and Sensory Properties of Probiotic Yogurt
Fortified with Apple Pomace Flour
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S chechk for
Recelved: 26 May 20211, Accepiod: 3 June 2000, Publisbed: 10 Jane 2020 L epdates

Abstractt To mecet the demand for new functional foods in line with the trend of sustainable
development, a novel probiotic yogurt fortified with 1%, 3% and 5% apple pomace flour
(APF) added immediately after inoculation with Lactobocillves ackdophilies, Strepdococans ermophilus,
and Bifidobacterivm bifidum was developed. Upon fermentation in the presence of APF, a number of
problotic strains remained within the required range, while the synensss of ennched yogurts was
reduced up to L8 times in comparison to the control. Supernatants (Le., extracted whey ) obtamed
from yogurts with 1%, 3%, and 5% APF respectively had 1.4+ 18-, and 2.3-fold higher total phenolic
content (TPC) than the control, 3.3+, 47-, and 8.0-fold higher radical scavenging (DI'PH), and 1.3,
L&, and 1 7-4old higher mductng activity (FRAP) Also, problotic yogurt supematants (3% and 5%)
inhibited colon cancer cells’ viability (HCT 116, 12% and 17%; SW.620, 13% and 19, respectivedy).
The highest firmness, cobesiveness, and viscosity Index values, and the highest scotes for color and
tashe, wenr obtalned for yogurt with 3% APE indicating that this is the optimal APF amount for the
production of novel yogurt with functional properties.

Keywords: apphe pomace flous; probiotic yogurt, sensory properties; antionddant activity ; cytotonicity
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Rheology and Microstructures of Rennet Gels from
Differently Heated Goat Milk
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V000 Thel grode, Sertda

b Department of Food Bechnokogy, Karkovad Universite of Applbed Sckences, Trg |1 Strossmsnana Y,
7000 Karkonne, Croatia: muaripmma blaskoiy wha hr
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Reveiveik: 7 Fuhmury 200 Actphad 235 Fubruary 2000 Publsbod: § Manch 200 O i
Abstrace Rennet coagulation of goot milk heated o &5 "C/30 min (Gl 80 °C/8 min (GS) and
%0 OO min (GY) was studied. A theceneter equipped with a vane grametry toal was used to measure
milk coagulation parameters and viscoelastic properties of rennet gels. Yield pasameters: curd yield,
Labaratory curd yield and curd yield efficency were measared and calcolated. Scanning electron
micrescopy of rennet gels was conducted. Storage modall (G') of gels at the moment of cutting wene
199 = 171 Pa (Ge), 1192 196 Pa (0S) and 7.3 = 1.46 Pa (G9). Aggregation rate and curd firmness
decreased with the increase of midk heating temperature, while coagulation time did not change
wignificantly High hoat trvatment of goat meilk had a sigreficant effoct on both laboratory cund yield
and cund yiold However, laborstory cusd vield {377 4 L8%) of the GV treatment was unseasonably
Nigh compased 1o curd yield (154 & GA0%) The micsostroctum of G0 was netably different compand
20 Ge and GH, with 4 denser and mesy compact microstroctunn, sesalier paracasein suicelles and void
spaces in a foem of cracks indicating weaker cross links. The findings of this study might serve s the
Buses for the devvlopment of diflerent ch types prodaded feom high-heat-treatod yoat milk

Keywords: goat milk: rheology; microstructune; hest taeatment; curd ywld
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Textural and cooking properties and viscoelastic changes
on heating and cooling of Balkan cheeses

TP Gt.\ee"RPutia,fJ Mnoeilmiéf.l Wiley and C. M. Mullins*
*Teagasc Food Research Cenre Moorepark, Famay, Co
+Universty of Belgrade, qungmmmms.nowaesgmm

ABSTRACT

The growth in food service and prepared consumer
foods has led o increasing demand for cheese with
customized textural and cooking characteristics. The
current study eveluated Kacksvalj, Kackavalj Krstas,
and Trappist cheeses procured from manufacturing
plants in Serbia for texture profile characteristics, flow
and extensihility of the heated cheese, and changes in
nsooelasucxty characteristics during heating and cool-
ing. Measured viscoelustic parameters included elastic
modulus, G', less modulis, G, and loss tangent, LT
(G"/Gr). The melting wmpemmre and congealing
temperature were defined as the temperature at which
LT = 1 during heating from 25 to 90°C and on cool-
ing from 90 to 25°C. The maximum LT during heating
was as an index of the maximum fluidity of the molten
cheese. Significant variation was noted for the extent
of flow and extensibility of the beated checses, with no
trend of cheese type. As a group, the Kackevelj checses
had relatively high levels of salt-in-moisture and pH
4.6-soluble N and low protein-to-fat ratio and levels
of o,-CN (§24-199). They fractured during compres-
sion to 75%; hed relatively low values of cohesiveness,
chewiness, and springiness; melted st ~70 to 9°C;
reached maximum LT at 90°C; and congesled at 58
to 63°C. Conversely, the Kackavalj Krstad and Trap-
pist cheeses had low levels of primary proteolysis and
salt-in-moisture content and & high protein-to-faz ratio.
They did not fracture during compression, had high
values for cohesiveness and chewiness, melted at lower
temperatures (56-62°C), attained maximum fluidity st
a lower temperature (72 78°C), und congealed at 54
to 69°C. There was a hysteretic dependence of G' and
LT on temperature for all cheeses, with the LT during
cooling being higher than that during heating, and G’
during cooling being lower or higher than the equiva-
lent values during heating depending on the cheese
type. Monitoring the dynamic changes in viscoelasticity

Recetved April 23, 2005
Aemptod Juty 6, 018,
! Corresponding Au!bo: tim guinccliteagasc.lo

during heating and cooling of the chesse in the tem-
perature range 25 to 90°C provides s potentially useful
means of designing ingredient cheeses, with the desired
attributes when heated and cooled under customized
specification.

Key words: Kashkaval, Trappist, texture,
viscoelasticity, heating and cooling

INTRODUCTION

Most cheeses were traditionally consumed as tsble
cheeses, which may be arbitrerily defined as cheese
ealen on its own or as an accompaniment to bread or
crackers during meals. However, the rapid growth of
the food-service and prepared-consumer-food sectors
has led to many of the well-established cheeses being
used extensively ss ingredients in the preparation of
culinary dishes, fast foods, snacks, and ready-prepared
mesls, Notable examples of natursl cheeses used in in-
gredient applications include Cheddar, Mozzarells, and
Emmentel In food-service applications, pertinent fune-
tionalities of unheated cheese include texture charscter-
isties of the unheated cheese. and those of the heated
cheese include overall appesrance, flavor, and extent of
flow, stringiness, fluidity, oiling-off, heat stability. and
cooling behavior {e.g., how repidly the cocked cheese
congeals).

Kashkeval is & hard stretched-card or pusta filata
cheese produced across esstern Europe, central Asia,
and porth Africa The cheese was traditionally made
from ovine milk hut today is made mostly from bovine
milk or mixtures of bovine and ovine milks. Kashkaval
mnd its variants include Kackavalj (former Yugosls-
via), Cagcaval Dobrogen (Rumsnia), Kashkaval Vito-
sha (Bulgerie), Kssar (Albanis and Turkey), Kasseri
(Greece), and Romy (Egypt) (Davis, 1976; Kindstedt
et al., 200M). Kashkaval comes in the form of wheels
varying in weight and minimum levels of DM and fat-
in-dry matter (FDM) according to national legislation.
According to the national stendards requirement for
Kackavalj cheose, the Institute for Standardization of
Serhis (1997) defines 2 types: Kackavali with a weight
of 5 to 10 kg and minimum levels of DM and FDM of 56

7573
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Rheological and textural properties of goat and cow milk set type
yoghurts
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ARTICLE INFO ABSTRACT

Avticle Nsmy: Yoghurts were made from pasteurised and hamogenised goat milk{25% protein), gox milk farnfied
Recshed 22 Jane 2015 mhamﬁpmdnisduetnm)andmmﬂk(nmem),byndtf:amwxhanm
;::“""mf""‘ adture 32 43 °C unal 3 pH of 46 was reached The rhealogial and 1 prop of gels and

yoghurs were analysed using dynmxhwmhﬂeuﬂmmmhgyadbadmmmwe
alysis. Celagon and fermentaion times of gost milk were Jonger while golaon pH storage modub
(C') and yield stress values were Jower, compared wd\ those of cow milk Texauiral properties of gox
mlk yoghurts such as firm © ¥ and viscosty index wers wey poor
Consaquently the products could not be dasstfied 35 s type yoghurs. forgficaion of goat milk with

Accegeed 20 Noveeoder 2005
Avallile osfive 11 Deconnbet 2005

2 milk protemn salate cantributed © 3 sigmficant imp

erties of yoghare

of the rh 2l and ad prop-

© 2015 Elsevier i2d All nights reserved.

1. Introduction

Gaat milk yoghurts, compared with cow milk products, have
weaker body and poarer texture that are dependent on the sea-
sonal variations of milk composition (And & Cuo, 2006, Park,
Judrer, Ramos & Haenlein, 2007). Different methods have been
usex! to improve the texture properties of fermented goat milk
products, such as the addition of kim milk powdet whey protein
conce ntrate ( Herre ro & Reque na 2006; Martin-Disna, Jarer, Pelasz,
& Reqquena 2003), pal yme rised whey protein (And & Cuo, 2006), or
microbial transghitaminase (Ardelean, Olto, Jans, & Robm 2012)
Milk protein isolate (MPT) abtained by milk wltrafiltr ation, diafil-
trationand spray-drying, with protein content Smilar to skim milk
but Jower lactase mntent, could ako be used as a fortifier to
improve the body and the texture of yoghurts (Mistry & Hassan,
192)

There are few reports in literature that study the rhealogical
properties of goat milk and its produas (Domagasta, Sady, Crega &
Najgebausr-Lejko, 2007, Jumah, Shaker, & Abuw Kayil 2001; Var
gas Chifer, Albors, Chirall, & Gonzilez-Martinez, 2008) The aim of
this study was to compare the rheological and textural properties of
yaghurts made from goat milk and fontified goat milk with added

* Correspinding asdes Tl . +33184 1114077
Eavl aldans joibiod g Db s () Moociaaic)

o] SSolor g1 QI a0y D5 11008
0055694500 2005 Elsevier Inf Al righas remnvd

bovine milk protein isolate (MP1)L withthose of yoghurt made from
cow milk

2. Materiabs and methods
2.1. Yoghurt preparation

Three types of yoghur ts we re manudactured from homogenised
goat milk (GM), fortilied goat milk (FGM) and cow milk (CM)L GM
had 253 proteinand 2 8% fat content FGM was prepared by adding
a comme reial bovine milk protein ol ate (MP1) whase compasition
was 80% protein, 1% fat and 5% moisture (Promilk 852A, Ingredia,
Arras, France) and had 5.0% protein and 28% (ot content OM had
3.0% protein and 2.8% Gt

Milk was heat-treawed (90 °C. 5 min) molad to 43 °C and
inoculated with 0.2% (wiw) Yollex 812 starter culture (Chr Hansen,
Horsholm, Denmark ). Fermentation was set at 43 °C untl pH 45
was reached. The pH values were measured with 3 pH-meter
(Cansort € 93 1, Turnhout, Belgium ). Yoghurt samples were conled
for 24 h at 5 °C and then analysed All experimental trials were
repeated three times

22. Rheological mensurements

Viscoe Lastic prope riies of yoghur ts were monitorad by dynamic
owillstary shear measurements performed on 2 Kinexus
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Application of new insoluble dietary fibres
from triticale as supplement in

yoghurt - effects on physico-chemical,
rheological and quality properties

Jelena Miocinovic,®” Nikola Tomlc," Biljana Dojnov,‘ Igor Tomasevic,?
Sanja Stojanovic,? Illja Djekic®> and Zoran Vujcic®

Abstract

BACKGROUND: The need to Increase the dally 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

raperties and was the aim o this

MdusggMMammmmdmumwmmdemdm

RESULTS: Detalled charactertsations of these fibres are presented for the first time and showed very good hydration properties,

pH (slightly acidic), optimal chemical composition, hlguntlaudamapodumdlwas proven by phenolics
calortfic value, with no phytates and antioxidant capacity, m

added to yoghurt. Enrichment of yoghurt having ditferent 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

optimal
Besldes, these fibres showed
Therefore they could be succ

contents,

high mainly from ferulic acid.

, yield

apparent viscosity,
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 antloxidant activity.

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

© 2017 Soclety of Chemical

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

INTRODUCTION

The International Ufe Sclence Institute establishad that 'a food
product can be considerad as functional If It has sattsfactonly been
proved that it produces a beneficlal effect on one or more phys-
lofogical 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 welght and decrease colonic tran-
sit time,” which ensures prevention of colonic diverticulosts 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 workiwide ingestion
of this component ts considerad as Jow. There Is pressing need for
Increasing of datly Intake of IDF.

Triticale IDF (IDFT) Is an Innovative product” and can be consid-
erad s a good candidate for the addition In functional foods. IDFT
Is a low-calone, non-allergenic distary fibra obtained by innova-
tive technology from triticale (« Triticosecale, Wittmak), 2 hybed of
wheat (Triticumn sp.) and rye (Secale sp.). Triticale contains high lev-
els of nutritionally beneficial compounds such as phenolic aods
and IDF Itis cultivated In more than 30 countries® and has many
benefits comparad to other crops, but Is insufficlently utilisad as

4 5ai Food Agric (2017)

Www.soci.ong

yet” Triticals Is fitths 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.

Fermentad dairy products already have a positive health image
due to the beneficial action of thelr viable bacteria"" Yoghurt Is
a very popular fermented dalry product and represents a good
base for development of enriched food In order to Improve its

o 1]
*  Goerespondence do- J Micoinovi, of Andmal Souee Food Technol-

ogy, University of Baigrade — Facukty of Agriculture, Balgrode, Republic of Ser-
bla E-mail: pmiocngagrtbgacrs

3 Deportment of Aninad Scurce Food Technology, Univensty of Bol
grode - Faculty of Agricuiture, Seigrade. Reputilc of, Serbva

b Food Safety and Quolty Management Depariment, Unwersity of Sel
grade - Faculty of Agricufture, Selgrade, Republic of, Serbia

¢ Department of Ch Y. insttute of Ch v Recfinology and Metaliurgy,
Selgrade, Ropubilc of Serbia
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IPUJIOT 5.

CaonmreHo MUHUMYM 5 pagoBa Ha Mmel)yHapoaHum uiau fomahum ckynoBuma

(kaTeropuje M31-M34 u M61-M64) oa kojux jenan Mmopa aa 0yjae IJieHAPHO NpelaBame WId

npeaaBame 10 N03MBY Ha Mel)yHapoaHoM miM foMaheM HaydyHOM CKyly o1 H300pa y NPeTX0JHO

3Bambe U3 Hay4He 00J1aCTH 32 Kojy ce Oupa

IIpenaBame mo mo3uBy ca Mel)yHapogHor ckyma mrammnaso y ussoxy (M32=1,5)

1.

Mio¢inovié, J., Miloradovi¢, Z., Pudja, P. (2019): Goat milk processing: technological challanges,
International Symposium on Animal Science 2019, 03-08.06.2019. Herceg Novi, Montenegro,
Univesrity of Novi Sad, Faculty of Agriculture.

Caonuureme ca Mehynapoanor ckyna mrammnano y neaunnu (M33=1)

2.

Miocinovié, J., Miloradovi¢, Z., Josipovi¢, M., Nedeljkovi¢, A., Kljajevi¢, N., Puda, P. (2016):
Wheather Zlatar cheeses on the market are authentic? Proceedings of International Congress Food
Technology, Quality and Safety, Ed.: Djuragic, O., 25-27 October, Novi Sad, Serbia,. ISBN 978-
86-7994-050-6, 657 — 662.

Caonmreme ca Mmehynapoanor ckyna mrammnano y uzsonay (M34=0,5)

3.

Miocinovic, J., Pudja, P. (2018): PDO cheeses in Serbia: current state and future challanges,
Proceedings 10th Cheese Symposium, 4-6 april, Rennes, Francuska, 151.

Mirkovi¢ M., Mirkovi¢ N., lli¢ V., Puda P., Mio¢inovié¢ J., Paunovi¢ D., Radulovi¢ A. (2019):
Hygienic quality of white cheese production in Kraljevo region. International Symposium on
Animal Science (ISAS) 2019 3rd to 8th June Herceg Novi, Montenegro, Abstract Book, 36. ISBN:
978-86-7520-467-1.

Miacinovic, J., Miloradovic, Z., Josipovic, M., Pudja, P., Guinee, T.P. (2016): Comparison of
rennet and acid gelation properties of bovine and caprine milks, Book of abstracts IDF Parallel
Symposia, 11— 13 April, Dublin, Ireland, 113.

Caonmreme ca CKyna HallMOHAJTHOT 3HaYaja mraMnaHo y uzsoay (M64=0,2)

6.

Miocinovic, J., Miloradovic, Z., Kljajevic, N., Veljkovic, M., Pudja, P., Tomic, N. (2016):
Characteristics and consumer acceptance of differently aged Pirotski Kackavalj cheese, Book of
Abstracts of The 42th Croatian dairy experts symposium, 09-12 November, Lovran, Hrvatska
Mljekarska Udruga, 75-76.
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INTERNATIONAL SYMPOSIUM ON ANIMAL SCIENCE 2019,
73 — 08.06. 2019, Herceg Novi, Montenegro.

Novi Sad, 15" May, 2019.
Invitation letter
University of Novi Sad, Faculty of Agriculture. Department of Animal Science, Novi
Sad, Serbin und University of Belgrade, Taculty of Agricullure, Instituze of Animal
Seicnce, Zemun, Serbia, are organizing The Intemational Symposium on Animal
Sciences (ISAS) 2019, The Symposiurn will take place from 03 10 08" June, 2019, in
Hercog Novi, Montenegro.

Considering Your signilicant scientific contribution in the field of Veterinary
Medicine and Animul Welfare, it is our greal pleasure to invite You with Your coauthors
to participate in the Symposium, with INVITED PAPER entitled:

GOAT MILK PROCESSING: TECHNOLOGICAI. CHALLENGES
Mio¢inovic lelena, Miloradovic Zorana, Pudja Predrag

All presented papers will be published in the Proceadings of the Symposium.

With the hest regards,
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Prof.dr Lidija Peric ' Prof¥r Nedeljko Tica
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CONSUMER ACCEPTANCE AND TEXTURE PROFILE AMALY SIS OF GRILLED
GOAT CHEESES

Zorana Miloradovic!, Jelena Miocinowvic!", Nemanja Kljajevic', Sanja Tesewic, Mikola Tomic?
'Faculty of Agriculture, University of Belgrade, Memanjina &, 11030 Zemun, Serbia

"Comesponding author:

E-mal address: jm DC! :BHI‘T‘H.BEI‘J-
""Graduake student

ABSTRACT

The am of this study was o nwestigate the texture profile and consumer acceptance of grilled goat
cheeses. Cheese samples were produced in the form of “fingers”, with a brine ripening period of 20
days (F20) and 40 days (F40) and alse as “blocks" with 20 and 40 days of ripening in brine {B20 and
B40). After the ripening all chesse samples were vacuum packed and analysed at 50" day, from the
day of production.
Texture profile analysis (TPA) was camied out by TAXT Plus Texture Analyzer, evaluating the
hardness, adhesiveness, cohesiveness, springmess, gumminess and chewiness of chesse samples
before and after griling. ANOVA was conducted for the data analysis. The sensory perception of
grilled cheeses was evaluated by 30 assessors wsing B point “Just about right” and Hedonic scales.
Mean drop analysis was applied in order to identify potential directions for product improvernents.
TPA showed that grilling has caused significant increase in hardness and gumminess of cheese
samples. It decreased adheswensss, cochesiveness and sprnginess, while chewiness was not
affected significantly. Cheeses with longer period of ripening showed lower values for adhesiveness,
but higher values for chewiness, cohesiveness and springiness before griling. Higher values for
chewiness and springiness, and lower values for adhesiveness were obtained for the “finger” form of
cheese samples before griling. The effect of both ripening and cheese form was diminished after
grilling.
Consumers did not distinguish cheese samples on the basis of odour. flavewr, texture and owverall
ce. According to the just-about-right scores, the troublesome attributes were the intensity of
flavowr and hardness (too weak, too hard), but they mostly did not affect the overall acceptance of
cheeses. Grilled goat chesses appeared to be acceptable for consumers and could be considered as
a new product for the cheese market

Keywords: gnlled cheese, goat cheese, sensory analysis, mean drop analysis, TFA

INTRODUCTION

Far the last five years, caprine milk production and processing increased notably in Serbia.
This was followed by the fact that goat cheeses became very popular food for connoisseurs,
and therefore took their place in the most of the restaurant menus lately. This implies the
need for the dairy technologists fo confribute fo the demand of this niche market of dairy
products, by offering some new types of goat cheeses.

Cheeses that could be griled we found as an interesting option, especially for the
restaurants. The word's famous cheese for grilling is Halloumni. It is the traditional cheese of
Cyprus, produced mostly from owvine milk or a micdure of ovine and caprine milk. More
recently, this product has gained intermatiomal acceptance and recognition by PDO sign.
Consequently, bovine Halloumi was also being produced lately (Fapademas and Robinson,
2000).

Sensory properties are very imporiant aspect of cheese quality, especially from the
consumer's perspective. Milci ef 3l (2005) did comparison between of Halloumi cheeses

from different milk types (ovine, bovine and caprine} and found that caprine milk cheese gaot
the highest scores in the sensory evaluation.
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WHETHER ZLATAR CHEESES ON THE MARKET ARE AUTHENTIC?

Jelena Mioginovic®, Zorana Mioradowic, Marina Josipovic, Aleksandar Nedefikovic, Memanja Kiajevic,
Predrag Puda

Faculty of Agriculture, University of Belgrade, Memanjina &, 11080 Zemun, Serbia

"Comesponding suthar:
E-mial address: |micciniSagrt bg scre

ABSTRACT

White brined cheeses are the most widely produced and consumed cheeses in Seria. Zlatar
cheeses, produced by fraditional method, belong to this group and are characterized with
geographical sign of origin at the national level. However, it is possible to find many simdar cheeses
on the market l[abeled as Zlatar cheeses which are not produced according to defined rules.

In order to define quality parameters and to investigate possible adulteration. composition (dry matter,
milk fat and proteins content), textural properties as well as proteolysis profile of 20 cheese samples
collected on market and one authentic chesse were analysad.

The evaluation of cheese textural properties (firmness. cohesiveness, gumminess, elasticity and
chewmness) was camed out using 3 texture profie analysis (TPA) technique. Proteclysis was
inwestigated by determination of water scluble nitrogen fraction expressed as total nitogen (ripening
index).

In order to investigate similarties/differences between samples principal component analysis (PCA)
and distance based analysis was conducted.

Analysis has shown that some samples deviate significantly from oniginal Zlatar cheese, which
indicates the possibility of adulteration.

Ripening index of onignal Zlatar cheese is much higher indicating that many samples are being placed
on market before the end of ripening time. probably due to economic reasons. Also, according fo the
fat in dry matter content (FDM), the cheese-milk is eventually often skimmed before cheese making
process. For this reason it s necessary to introduce more comprehensive control of producks with
labeds of orign.

Further analysis of higher number of Zlatar cheese samples from the market would support more in-
depth investigation and enable defining precise quality parameters.

Keywords: Ziatar cheese, texture, profeciysis, suthenficily, sdufferafion
INTRODUCTION

Traditional food, including cheeses, is a result of accumulated empirical knowledge passed
from generation to generation and represents a cultural heritage of the country. Production
and consumption of different cheeses has a long tradition in Serbia (Dozet ef al, 1998,
Macej ef al, 2006). The most important cheese family in Serbia, representing 80% of
consumption, is white brined cheeses (WBC) (Dozet ef al. 2006). Jatar cheese is very
famous WBC produced mainly in households and small eraft dairy plants in south east part of
Serbia on Zlatar mountain. Traditional cheeses are characterized with unique composition
and properties that are associated to the temitory of their origin including the production
methods, climatic conditions. habits, environmental conditions, etc.

In last 20 years, special attention was given to the protection of ongin of different traditional
food, including cheeses, which are connected with some specific regions. EU Regulation (No
1151/2012) defines all terms and different lewels of food orgin protection such as PDO
{Protected Designation of Origin), PGl (Protected gecgraphical indication) and T3G
(Traditional specialty guaranteed). These terms identify the wvalue of food in specific region
and clearly define guality and authenticity of such products. Mational regulation in Serbia was
introduced in 2010 (No. 18/2010) and it is in accordance with EU regulation.

657

61



' L

g -
Ar THE INTERNATIONAL SYMPOSIUM ON ANIMAL SCIENCE
L4

= ISAS 1010

Q\
4
EY ! g

\h

£ Book of Abstracts

Jome, 02" - 05", 2019, Herceg Novt, Mantenegro

Organizers

UNIVERSITY OF NOVI SAD  UNIVERSITY OF BELGRADE

FACULTY OF FACULTY OF
AGRICULTURE AGRICULTURE
DEPARTMENT OF ANIMAL INSTITUTE OF ANIMAL
SCIENCE SCIENCE

21000 Novi Sad, Trg D. Obradovica 8

Tel:++(021) 6350-711. 4853-308; 11080 Zemur-Belgrade, Nemanjina 6
Fax:++(021) 6350-019 Tel:=+{011) 2615-315, 2197425
web:hitp://www.polj.uns.ac 15 Fax:+=(011) 3161-490
e-mail: stocarstvo@polj uns ac s web: www.agrifbzacrs

e-mail msstocgagnibeacss

THE INTERNATIONAL SYMPOSIUM ON
ANIMAL SCIENCE (ISAS) 2019

03-08.06.2019. Herceg Novi, Montenegro

BOOK OF ABSTRACTS

Co- Organizers

 § v of M. Bi hical Faculty - M

Slovak Unrversity of Agriculture m Nitra
Faculty of Biotechnology and Food S - Slovaki

Natonal Agncultwral and Food Centre
Research Institute for Animal Production in Nitra — Slovakia

Banat University of Agricultural Sci and Veterinary Medici
Bioenginesning faculty of animal resources - Timisoarz, Romama

Co-Sponsorship
Ewropean Society of Agriculrural Enginzers

62



INTERNATIONAL SYMPOSIUM ON ANIMAL SCIENCE (1SAS) 2019

3+ to 8 June 2013. Herceg Novi, Montenegro

HYGIENIC QUALITY OF WHITE CHEESE PRODUCTION IN KRALJEVO
REGION

Mirkovié M.', Mirkovié N, Iié V.%, Puda P.', Miodmovié J.',
Paunovi¢ D.", Radulovié A

Abstract: According to a jomt report by the World Health Orgamization (WHO) and the
Food and Agnculture Organization (FAQO) due to the use of unsafe food and water. over 2
billion people fall 1ll m the world annually. Diseases caused by different contaminated food
(Foodborme dizeases) often have a fatal outcome znd they occur in all countnes over the
world Today modem food safety system is based on the hyziene of the production process
and the mplementation of the Good Manufactuning Practice (GMP), Good Hyziene
Practices (GHP) and HACCP. Cheeses have an mmportant role m the numton of people
around the world, but 1t 15 also a swtable environment for the growth of microorganizms.

The most common problem m the productnion of white cheeses is the presence of
E:zcherichia coli and coagulase posiive staphylococar, which imndicate the level of the
hyziene of the production process. In this study. their presence was inveshgated mn 90
samples of cheese from 3 craft dany plants from Kraljevo rezion. For the enumeration of
E:cherichia coli method SRPS ISO 16649- 2: 2008, and coagulase-positive staphylococa:
method SRPS EN ISO 6888- 1: 2009 were used. In the same pentod. analyses of hyziene of
work surfaces (from 3 surfaces every 7 days) were camed out in total of 36 swabs, by the
reference method ISO 18593: 2004. The results of the analyses have led to data which
showed that from a total of 90 samples of cheese 3 samplez were estimated as
unsatisfactory. 4 as acceptable and 83 as sahsfactory when it comes to Ecoli while
coagulase-positive staphylococe: were not recorded in any sample, suggesting a high level
of hygziene of the production process. From a total of 36 swabs tzken from 3 work swrfaces,
n only one swab E. coli was recorded, the coagulase-negative staphylococel were recorded
in § swabs, while 30 swabs were stenle.

In conclusion. thesze results showed that GMP, GHP and the frequent monitormg and
control of relevant parameters are precondifions in achieving hyzienic safety mn accordance
with the HACCP concept.

Keywords: cheeses, hygene, swab. E. coli, coagulase-positive staphylococer

* Mirkowvic Milica, PhD, docent; Puda Predrag, PhD, professor; Mio<inovic Jelena, PhD. professor;
Paunovi¢ Dusanka MSc, researcher: Radulovic Ana, BSc, master smdent. University of Belgrade.
Faculty of Agniculture, Zemun_ Serbia:

* Mirkovic Nemanja, PhD, scientific associate: Instimate for Moleculsr Genetics and Genetic
Engineenng, University of Belgrade, Serbia;

* ¢ Viadimur, MSc, lecrurer; High Medical School, Belgrade, Serbia.

Corresponding author: Mirkovic Milica, email: pemusicoaazrif be.ac 1s
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TANJA KESKIC'*, ANDREA KOS', ZORANA MILORADOVIC®,
PREDRAG PUDJA’, JELENA MIOCINOVIC®

v Zavod za mickarstve, Autoput 3, 11070 Beograd, Srbija
¢ Univerzitet u Beogrady, Poljopraredni fakultet, Neman|ins &, 11080 Beograd, Srbija
* tanjakeskic @grnailcomn

Variranja afiatoksina M1 u sirovom mlijku i miijecnim
proizvodima u Srbiji u posljednje Cetiri godine

Prisutnost aflatoksina u hrani i stocnoj hrani veliki je svjetski problem zbog njihova
utjecaja na zdravije. Prisutnost aflatoksina Ma u humanom miijeku, komercijalnom miijeku
i miijeénim proizvodima jedan je od najozbiljnijih problema sigumosti hrane. Cilj je ovog
rada analiza variranja koncentracije AFM1 u sirovom mlijeku i miijecnim proizvodima u
posljednje Cetiri godine u Srbiji. Tijekom ovog perioda. ovisno o sezoni, visoka koncentracija
AFM1 u sirovom milijeku | mlijenim proizvedima utvrdena je u Srbiji. To je rezultiralo
periodicnom promjenom regulative u pogledu maksimalno dopuitene razine AFM1 od
strane Viade Republiike Srbije. Visoka AFMa kontaminacija u sirovom miijeku i miijeénim
proizvodima dogodila s& u Srbiji u 2013 godini, gdje je 62,3 % i 331 % sirovog miijeka
odnosno termicki tretiranog miijeka imalo AFM1 sadrZaj iznad EU maksimalne razine (0,05
pg/kg). Povedana razina AFM1 u miijeku i proizvodima od miijeka tijekom 2013. godine
posljedica je ekstremnih vremenskih prilika u 2012, koji su omogudili pojavu aflatoksina
Ba u sto€noj hrani. U 2014, koncentracija AFMa u sirovom miijeku bila je 11,3 % iznad
EU ML, odnosno o % u termidki tretiranom milijeku, upucujuti na znacajno smanjenje u
odnosu na 2013. Ipak. u 2015. razina AFM1 opet je povedana i oko 29,25 % uzoraka sirovog
miijeka i 4,21 % mlijecnih proizvoda imalo je koncentracdiju iznad EU ML Navedeni rezultati
upucuju na to da se situacija u pogledu sigumosti proizvoda od milijeka poboljsala, ali da
je jo= wijek neophodno uvodenje ozbiljnih monitoring programa za primame proizvodace
mlijeka u cilju sprietavanja znacajnih gubitaka sirovog miijeka

Variations of afiatoxin M1 in raw milk and dairy preducts in
Serbia for fast four years

The presence of aflatoxins in food and feed are of great concern worldwide because
of their health concems. The occurrence of aflatoxin Ma (AFMz1) in human breast mik,
commercially available milk, and dairy products is one of the most serious problems
of food safety. The aim of this review study was to analyse variations of AFM1 in raw
milk and dairy products in Serbia for last four years. During this period, depending on
seasons, a high AFM1 concentration in raw milk and dairy products occurred in Serbia
it resultad in penodical changing of the official regulations regarding maximum levels
(ML) of AFM1 by the Serbian Government. The high AFMa contamination in raw milk and
dairy products were happened in Serbia in 2013 when 62.3 % and 33.12 % of raw milk
and heat treated mik samples, respectively, were above EU maximum level (o.05 pg/kg).
Increased levels of AFM1 in mik and dairy products during the 2013 were consequence
of extreme weather conditions in 2012 that enabled elevation of Ba aflatoxins in animal
feed. In 2014, AFM1 concentration above EU ML in raw and heat treated milks were
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Karakteristike | prihvatljivost pirotskog kackavalja
razlicite zrelosti

Pirotski katkaval) karakterizira oznaka geografskog podrijeda regiswirana u Zavodu za
intelektualnu svojinu Srbije. Ovaj sir proizvodi se na podru€ju grada Pirota i u dijelovima
opcina KnjaZevac i Dimitrovgrad. Cilj je ovog rada karakterizacija pirotskog katkavalja
razlititog stupnja zrelosti i istraZivanje prihvatljivosti potrosaca u dva podrudja - Pirota
i Beograda Svi sirevi proizvedeni su prema tradicionzlnom tehnoloskom postupku
proizvodnje i zrenje je trajalo 10 dana (svjedi). a 4 i 8 mjeseci (poluzreli i zreli sir). Osnowni
sastav analiziran je standardnim analitickim metodama. Opseg proteclize odredivan je
na temelju koeficijenta zrelosti {postotnog odnosa dusicnih materija topljivih u vodi i
ukupnih dusitnih materija). Prinvatljivost sireva od strane 100 potroZaca {50 u svakom
gradu} istraZena je uporabom Hedonske (ukupna prihvatljivost, ukusnost, tekstura) i
“Onako kako treba” (boja. okus, slanost, kiselost, tvrdoca, masnoda) skale. Rezultati su
obradeni *Mean drop” analizom. Prema sastavu, sirevi se klasificirzju kao punomasni i
wvrdi. Koeficijent zrelosti inosio je 10,82, 2544 1 34.78 % za svjeZe, pohuzrele odnosno zrele
sireve, respektivno. Ukupna pribvatljivost za svjeze, poluzrele i zrele sireve @nosila je 7,46,
7.08 i 5,54 u Pirotu i 5,22, 598 i 6,24 u Beogradu, respektivno. Iz toga se mozZe zakljuditi
da je od strane potro3aca iz Beograda jedino zreli sir pihvatijiviji u odnosu na potrozace
iz Pirota. Razlike medu misljenjima potrosaca u dva pedrudja vjerojatno su posljedica
prehrambenih navika. Osnovni nedostatci istaknuti od potroZaca bili su: previse slan, jak
i kiseo okus kao i nepoZeijna masnota

Characreristics and consumer acceptance of differently aged
Pirotski Kackavalj cheese

Pirotski Kackavalj cheese is characterized with indication of geograghical origin registered
at the Serbian Intellectual Property Office. It is usually produced on the territory of
the municipality of Pirot and the edge areas of the municipalities of Knjazevac and
Dimitrovgrad. The aim of this study was to characterize Pirotski Katkavalj cheeses with
differant ripening time and investigate consumers’ acceptance in different regions Pirot
and Belgrade. All cheeses were produced according to the traditional technological
procedure and ripened for 10 days {fresh). 4 and 8 months {semi mature and mature,
respectively). Gross composition was analysed by the standard analytical methods. Rate
of proteolysiz was determined by ripening index [percentage of water soluble nitrogen
in total nitrogen). The consumers’ acceptance of cheeses was evaluated using 2 g point
Hedonic (overall acceptability. flavour, texture) and the “Just about right” {colowr, flavour,
saltiness, sour taste, hardness, oily) scales, filled by 100 assessors (50 per city). Mean
drop analysis of the results was done. According to the gross compaosition. cheeses were
classified as full fat and hard. Ripening indexes were 10.82, 25.44 and 34.78% for fresh,
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IHIPUJIOI 7. MenTop u ydyemihe y koMucujama 3a oa0paHy IMIJIOMCKHX WJIH 3aBPIIHUX PagoBa HA

aKaJIeMCKHUM Macrtep, CﬂellﬂjaJIHCTﬂ‘lKHM H JOKTOPCKUM CTyle/ljaMa

P.6p. | Bpcta  3aBpmHOT Menrop Unaa komucHje YKymHO
pana IIpe Ilocne IIpe Ilocne IIpe Iocne
n3bopa y n3bopa y n3bopa y n3bopa y n3bopa 'y n3bopa 'y
3Bambe 3Bambe 3Bambe 3Bambe 3Bambe 3Bambe
BaHPEAHOT | BaHPCIHOT | BAHPEIHOT | BAHPEAHOT | BaHPEIHOT | BaHPEIHOT
npodecopa | npodecopa | mpodecopa | mpodecopa | mpodecopa | mpodecopa
1 Z[OKTOpCKa. ) 241 1 5 1 8
JIMCcepTaluja
2 Macrep pan 3 12 - 11 3 25
3 CrienujanucTHIKH i i i 3 i 3
pan
4 | Saspumn L T 41 24 16 72 57
JIMTIIOMCKH PaOBH
YKYIIHO 51 56 25 35 76 94
JOKTOPATHU
MenTop

Crexana [lackamr: ,,KBamuter kozjer mieka, cupa U CypyTKe U3 Pa3IMUUTHX cucTeMa fapxkama‘. [lospornpuBpenHu
¢akynrer Yuuepsurera y Hosom Cany. Onobpena tema (ommyka 333/2) 18.09.2018.

Mapuna XoBjenku: ,,YTumaj ogadpanux GpakTopa Ha TOK KHUCENEe W CHPHIIHE KOaryJannje KO3jer MIIeKa U KBAIUTET
jorypra u cupeBa‘, [losponpuspenan dakynrer, YHuBep3uTeT y beorpany, mucepramnuja y u3paiu.

KomenTop

Bojana Mwunosanosuh: ,,McrimtuBame MOryhHOCTH TIpUMEHE KOMITjJyTEPCKOT BH3YEITHOT CHUCTEMa 3a Mepeme 0oje
XpaHe aHuManHor mopekna“. I[loseompuBpenuu dakynrer Yuuep3urera y beorpamy. Omiyka 430/2-3.2.
JUCepTalyja y u3paau

Ynan xkomucuje

Mupa PamoBanoBuh: ,,VTuiaj cactaBa U TEPMHUYKOT TpeTMaHa MJieKa Ha TUCTPUOYIH]Y MPOTEWHA Y MPOU3BOHH
KajMaka M cBojcTBa (opmupane nokoxuue, [lossonpuspennu dakynrer - Yausep3urer y beorpany, Jucepranuja
ondpameHa 26.04.2013.

Munmunia Mupkouh: ,JlppumeHa W BHjaOMIIHOCT ayTOXTOHHMX CIIpej CYIICHHX MOTEHIMjaTHUX MPOOHOTCKUX
OakTepyuja MIIEYHE KHCEIMHE Yy XpaHM M TaCTPOMHTECTHHAIHUM YycioBuMa, [lossonpuspennu dakynrter -
VYuusep3uret y beorpany, lucepraunja ondpamena 04.07.2016.

Tujana Jlenuna, PesucteHnuja Ha TeTpanMKINH OakTepHja MIIEUYHE KHCEIWHE HM30JIOBAHUX M3 TPaAMIIMOHATHUX
cupeBa CpOuje, dDakynrer BeTepuHapcke MeaunMHe YHuBep3uteTr y beorpany, [lucepranuja oxOpameHa
13.07.2018.

Hemama KipajeBuh, YTHuaj cxiagumrema CMp3HYTOI MIIEKa, TPyIIa U IpyAe Ha CBOjCTBA KO3jUX O€NuX cupeBa y
canamypu, [lossonpuspenuu akynarer YHupepsurer y beorpany, ucepranuja ogopamena 12. 09.2019.

Mapuna HBanosuh: ,lloTeHuujan mpuMeHe ayTOXTOHHUX OakTepuja MIIEYHE KHCEIHMHE Kao aHTWINCTEPH]jCKUX
KyJITypa y npou3BoAmy xpane™, [losonpuspennn daxkyiarer YHuBep3uTeT y beorpany, aucepranuja y U3paim.
Hymanka Ilaynosuh: ,,Taptyd ((Tuber sp.): Mukpodiopa, apoMaTHyHa jeIUmHCHA W NMPUMEHA Y MPOU3BOIBU
cupa“, [lossorpuBpennu dakynrer, YHuBep3uret y beorpany, Juceprainuja y nuzpaiu.
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Cnucak MacTep pajsioBa y mepuoay o1 u300pa y 3Bam-e¢ BaHpeIHOT npodecopa y Kojuma je

ap Jeiaena MuoyuHoBuh 0ujia MeHTOP

Bpoj

Hme u npezume
CTyACHTa

Hasus pana

Unan
KOMIICHje

Jatym onbpane

Cama bopucasiseBuh

YTHmaj caapkaja conu u
Ha4yMHa I1aKOBarba Ha
HPOTECOIUTHYKE IPOMEHE
TOKOM 3pemha KO3juxX OeIx
CHpeBa y caJaMypH,

[penpar [Iyha

03.06.2016.

Ana MuTtposuh

YTHmaj Kaimnujym XJopuaa
Ha CBOjCTBa CHpEBa 3a
TPUJIOBAGE

[penpar [Iyha

29.09.2016.,

parana )Kusanosuh

VYTunaj 1oaaBama Kalujym
XJIOpHUJIa Ha CBOjCTBA KO3jer
cHpa y calamypH,

[Mpenpar Ilyha

30.09.2016.,

WBana Tajcuh

Peornomka cBojcTBa jorypra
0J1 KPaBJbET M KO3jer MJICKa,

[Ipenpar [1yha

30.09.2016.

Mapwuja Kyzmuh

HcnutuBame oouma
MNOTPOIIKHC MJICKA U
nponu3BoJa O MJICKa KO
CpCAOIIKOJIAa

[penpar [Iyha

23.03.2017.

Tama Hophesuh

VYTuuaj pa3nuauTuX
MIPOTEHMHCKUX J0/aTaKa Ha
CBOjCTBa KHCEJIIO
koarynuiyhux cupesa

[Ipenpar [1yha

29.09.2017.

WBan Mapuino

Pannman u cBOjcTBa KUCEIO
koarynuiyhux cupesa
MPOM3BEACHUX Ca JI0JJaTKOM
Pa3IHYATHX IPOTESHHA

[Ipenpar [1yha

06.10.2017.

Munazgen ITanrenuh

VYTHUIaj TEPMHUYKOT TPETMaHa
KO3jer MJIeKa Ha CBOjCTBa
CHpEeBa 3a IPUIIOBAmE

[penpar [1yha

12.07.2018.

Crnanjana [epynmauh

CaCTaB, MNPpOTCOJIUTUIKE
IIPOMCHE U TCKCTypaJiHa
CBOjCTBa IJbCBAJLCKOT CUpa

[penpar [Iyha

16.07.2018.

10.

Anekcangap
JKuskosuh

CacTaB u TeKCTypajHa
CBOjCTBA CBEXHUX CUPEBA
NPOU3BEICHHUX Ca JOJATKOM
Pa3IMYUTHX BPCTa MPOTEHHA.

[penpar [Iyha

25.09.2018.

11.

Credan Kapuh

VYTHIaj KOHIEHTpAIHje ypee
HA TOK CHPHIIIHE KOaryJalmje
U CHHEpE3HC Telia 0/l CHPOBOT
U TEPMUYKH TPETUPAHOT
KO3jer MJIeKa

[penpar [1yha

25.09.2019.

12.

Harama Crapuesuh

KBanurer u 6e30eqH0CT
(hepMeHTHCAHUX MIIETHUX
NIPOU3BO/Ia HA TPIKUILTY

Hukona
Tomuh

30.09.2019.
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Crnucak 3aBpIIHHMX M JUILIOMCKHX PajioBa y Nepuoay o/ n30opa y 3Bam-e BaHpeIHOT npodecopa y Kojuma je

ap Jeaena MuoyunoBuh 0njia MeHTOp

R.br.

Ime i prezime

Tema

Komisija

Odbrana

1.

[erap PanoBanosuh

[Mpumena HACCP cucremay
MPOM3BOIBY jOTypTa

Urop Tomamesuh

29.09.2016.

Jby6omup PagmuBoje

ITocTymak npon3BOIiHE U CBOjCTBA
HajTI03HATHjUX BPCTa CHpEBa U3
DpaHIiycke

penpar IIyha

30.09.2016.

Anexcannpa /lanuh
Boxxuh

HHoBamyje y npou3Boamu
(hepMEHTHCAHUX MIICYHUX
IpON3BOJa

Cuexana JoBanosuh

12.09.2016.

Munena [lerpymmh

CacraB ¥ TeKCTypajHa CBOjCTBa
KO3jUX CHUpeBa ca pa3InyuTuM
OMJPHMM JloJlaIuMa

Mpenpar Ilyha

06.10.2016.

Hewnan lensuh

VYTHnaj TepMUYKOT TpEeTMaHa
KO3jer MJIeKa Ha CBOjCTBA CBEKHUX
cHpeBa

Huxkoia Tomuh

15.10.2016.

Mutomt O6panosuhl

CacraB ¥ CBOjCTBa CBEXHX CUPEBa
OJT KO3jer U KpaBJher MIICKa

Ipenpar Ilyha

29.06.2016.

Bouiko IMemuh

TexHonoumKy nocTynak
MIPOM3BOJIEHE, CACTAB U CBOjCTBA
CUpPEBa 3a IPUIIOBABLE

Ipenpar Ilyha

08.07.2016.

Anexca Congatuh

[Mpumena MmemOpaHCKHUX
¢bunTpanyja y npepaam mieka

Huxona Tomuh

28.09.2016.

Mapuna JoBanoBuh

HcnuruBame 3pewma MIbEBAJBCKOT
cupa npumernoM YPEA TIAT
esekTpodopese

Ipenpar Ilyha

14.07.2017.

10.

Cysana XKuanuh

HcnuruBame 3pewma MIbEBAJBCKOT
cupa npumerom C/IC I[TAT"
esekTpodopese

Ipenpar Ilyha

06.10.2017.

11.

Tama Hophesuh

IIibeBaJbCKU CHP: TEXHOJIOIIKHU
MIOCTYIAK MPOU3BOMGE, CACTAB U
00MM npoTeonuse

penpar IIyha

28.09.2016.

12.

Bnananka Bacuibesuh

CacraB 1 IPOTEOTUTHUKH
napameTpH Ky4Kor cupa

Ipenpar Ilyha

13.06.2017.

13.

Hanuna Byjuuunh

CacraB 1 IPOTEOTUTHYKH
napaMeTpy TOKOM 3pema
MJbEBaJBCKOT CHpa

IIpenpar

Ilyha

14.06.2017.

14.

Amnrennna Yurakosuh

KoedumujeHt 3penoctr Kygkor
CHpa pasMYUTHX IPOU3BOhaya

penpar IIyha

06.03.2017.

15.

Mapuja Huxommn

TexHoNOmKY MoCTynaK
TIPOM3BOIELE U 3peHhe KyIKOT CHpa
y cajamypH

Huxkoia Tomuh

06.11.2017.

16.

Amnacracuja ['armmh

HcrmtuBame cacraBa U CBOjcTaBa
CYpYTKE Ha TPXKUIITY

Cuexana JoBanosuh

11.05.2017.

17.

Amna Panynosuh

KBanureT mneka Ha ¢apmama
PA3INIUTOr KalmlaguTeTa

Hparocnasa Pagun

25.09.2017.

18.

Hukomna /Jo6pora

IIpousBoama eH3UMCKHU
MOIN(UKOBAHNX CHPEBa

IIpenpar Ilyha

13.10.2017.

19.

Crean Cumynosuh

[IpousBonma jorypra ca
MPOTEUHCKUM J0allMa

[penpar Ilyha

20.12.2017.

20.

Mapuja Makcuh

Jlo6pa xurujeHcka npaxca y
MaJIUM [IOTOHHMMa 33 TIPOU3BOJIbY
cupeBa

[penpar Ilyha

29.06.2018.

21,

Credan Kapuh

DH3NYKO XeMHjCKa U CEH30pHA
CBOjCTBa CBEXHX CHpEBa ca
JIOITYHCKOM KYJITYPOM

[penpar Ilyha

19.09.2018.
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22.

Mapuna Bacubeuh

CeHzopHa aHanm3a
(hepMeHTHCAHUX MTPOU3BOIA OJT
KO3jer MJIeKa

Huxkoia Tomuh

25.09.2018.

23.

Amna PuzBann

[Ipumena TpaHCTIyTaMHHA3E Y
MIPOM3BOIHH MIICYHIX TIPOU3BOIA

Cuexxana JoBanosuh

04.10.2018.

24,

Hesena Tynosuh

Kapaxrepuctuke cupena ca
CMambeHNM Ca/IpKajeM COJIU

Mpenpar Ilyha

26.10.2018.

25.

Ajna lassuh

[IpousBoama U KapaKTEPUCTUKE
kedupa

Cuexana Josanosuh

26.10.2018.

26.

Hukoma Tomuh

YTHiaj BpcTe Mileka Ha cacTas,
CCH30pHA CBOjCTBA M PAHAMAH y
MIPOM3BOJILH CBEXKUX CHPEBA

[penpar IIyha

31.10.2018

27.

Karapuna ['mymuawh

broakTHBHY MENTUAN Y MICYHUM
MIPOU3BOIUMA

[penpar IIyha

21.11.2018.

28.

Cuexana Henosuh

JlonyHCKe KynType y IpOU3BOABU
cupeBa

Cuexana JoBanosuh

27.11.2018.

29.

Jumutpuje Ajekcos

IIpousBonama 1 KapakTepUCTUKE
(epMEHTHCAHOT MJICYHOT
IIPOM3BOJIA Y TUIY I'PYKOT jorypTa

Cuexana JoBanosuh

07.12.2018.

30.

Mapuja Jopanosuh

Pa3Boj jorypra u npyrux
(epMEHTHCAHUX MIICIHUX
OpOM3BOJa

penpar IIyha

31.01.2019.

31.

Mapuja HenespkoBuh

HcnutnBame MUIIJbECHA
norpoirada 0 aCOpTUMaHy CHUpPCBa
MNPpOU3BCACHUX Y YCJIOBHUMA
3aHAaTCKC MPON3BOALC

penpar IIyha

07.05.2019.

32.

Heb6ojma HBykuh

TeXHOJIOLIKH OCTYIaK
MIPOU3BOMEHE M CBOjCTBA KajMaKa

penpar IIyha

11.07.2019.

33.

Cama I[lerpacunoBuh

[Mpumena X ALLII cuctema y
MIPOU3BOAKBLHN XOJIAHJACKUX CUPEBa

Urop Tomamesuh

26.09.2019.

34.

Mapuna [epuh

[IpousBonma 1 KapakTepUCTUKE
CHpeBa ca MOBPIIMHCKOM Ma)kOM

Ipenpar Ilyha

27.09.2019.

35.

Amna Henesmkosuh

HcnnTtHBame MUIUBEHA
noTtpourada o Moramena cupy
MApEeHOT TecTa ca MEAOM U
MeJIacoM

Urop Tomammesuh

30.09.20109.

36.

Jana Cumonosuh

CacraB u capxaj
MHKpOEJIeMeHaTa u
MakpoeneMeHata Momamena cupa
HapeHoT TecTa ca MeIOM U
MeacoM

Ipenpar Ilyha

30.09.20109.

37.

Mapuja Xpucron

TexHomomku MoCTynaxk
IOMPONU3BOAKLE U CaCTaB MouaMena
CHpa MapeHOT TeCTa €a MEIAOM U
MEI1acoM

penpar IIyha

30.09.2019.

38.

Hyman Bypuh

HACCP cuctem y npou3Boamu
Mormnamerna cupa mapeHor Tecra ca
MEJIOM M MeJlacoM

penpar IIyha

30.09.2019.

39.

Hobpusoje
MunanoBuh

[IpousBoama, KapaKTEpUCTHKE U
3pemke ayTOXTOHUX CHUPEBa Yy
caramypu

Cuexana JoBa"HoBuh

30.09.20109.

40.

Karapuna
Mapunakosuh

TexHOIoUKY NOCTYNIH
MIPOU3BOIEHE M CBOjCTBA
MI0jeTMHUX BPCTA CUPEBA MTAPSHOT
TecTa

Cuexana JoBaHoBuh

28.10.2019.

41.

Anekcannpa Kopyra

TexHOIoUKY NOCTYNIH
MIPOU3BOIEHE M CBOjCTBA
NojeIMHMUX cupeBa u3 Mranuje

IIpenpar Ilyha

04.03.2020.
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Cnucak MacTep paaoBa y kojuma je ap Jejena MuouunHoBuh 0uiia wian koMmucuje

Pen | Hwme u npesume Hasus macrep pana MenTop Jatrym onOpane
6poj CTyIeHTa
Tok 3pema u VcniuTiBame CBOjcTaBa
cHpeBa y cataMypH [IPOU3BEICHUX ca
1 3opuna Byneruh KOMEPIHjaTHUM 1 ayTOXTOHHM [penpar I1yha 2015.
OaxTepyjaMa MIIEYHE KACEINHE Pa3THIATHM
CTapTep KyJlTypama TOKOM 3pemba
2 Munopan Enextpodopercko HCTIUTHBAIE JIOHET Tpespar Iyha 2015.
bormanosuh TOpIGET CJI0ja KajMaKa
Peonomka n TekcTypaiiHa CBOjCTBA jOrypTa
3 Tama Keckuh npousBeneHor y miekapu CracojeBuh [penpar Ilyha 23.09.2016 .
bajuna bamra,
CeH30pHO TecTHpame NOTPoIIada y
4 Cama Temesuh MOTJIE/ly PUXBATJBHBOCTH KO3j€T CHpa 3a Huxona Tomuh 28.09.2017.
TPUJIOBAHHE
5 Canznpa Munernh | McnutuBame CEH30PHOT KBATTUTETA jorypra Hukona Tomuh 18.09.2018.
ca JI0/IaTKOM JIMjE€TETCKHUX BIaKaHa
6 Munumupka HcnutuBame NpuXBaT/bHBOCTH KO3jeT CHpa Huxona Tomuh 25.09 2018.
I'pybGaunh ca OWJBHUM J101a1MMa
Jenena CacTtaB 1 IpOTeO0U3a CUPEBA y cajgamypu
7 MunaguaoBrh MPOM3BEICHHUX Ca JOJIATKOM €H3UMa 32 [Ipenpar Ilyha 28.09.2018.
yOp3ame 3pema
Jenena Bpamemr | VYTuiaj KoHIEHTpalMje A0AATOT €H3MMa 3a
8 yOp3ame 3pema Ha CeH30pHA CBOjCTBa [Ipenpar Ilyha 28.09.2018
CHpEBa y calaMypH
9 Bbojan Kauapesuh AHTHIHCTEPHUjCKHU eeKaT ayTOXTOHUX Mununia Mupkosuh 11.07.2019
OakTepHja MIIeUHE KHCEIHHE Y KajMaKy T '
10 JoBana Kipajuh YTI/ILIa:j cazpkaja MJIeIHEe MaCTH Ha CHexxana JoBaHoBuh 30.09.2019.
CBOjCTBa ITyHOMACHOT jOTypTa
Anekcannpa HuBo UCIyHBEeHOCTH XUTHjEHCKO Hana IlImuruh
11 Byxuesuh CaHUTApPHUX yCJOBa y MJIEYHUM XajlaMa Ha 04.11.2019.

Teputopuju rpana beorpaga
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IMPUJIOT 8.

IIpencennuk win 4iaH ypehupaukor o160pa HAy4YHOT YacONMUCa WK 300PHUKA PAI0Ba Y 3eM/bH WIH
HHOCTPAHCTBY
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MMPUJIOT 9.

l'[pe;[cezmmc HJIA WIAH OPraHu3almoHor onﬁopa WA YYECHUK HA CTPYYHUM WJIM HAYYHHUM CKYIIOBUMAaA
HAaIUOHAJTHOI' LJIN Mebyﬂaponﬂor HHBOA
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IPUJIOT 11. PeuenseHT pasoBa

PEIHEH3UJE

University of Novi Sad
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Department of Animal Sclence
Novi Sad, Serbia

University of Belgrade
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Institute of Animal Science
Zemun, Serbia

CERTIFICATE OF REVIEW

WE HEREBY CONEIRM THAT:
Dr Jelena Miocinovic

has taken part in the reviewing process of
THE INTERNATIONAL SYMPOSIUM ON ANIMAL SCIENCE 2019.
03-08 June, 2019. Herceg Novi, Montenegro

s /:::\‘.._, ‘_]
Prasident of Scientific Cammittea ' Iy ' Dean of Fac Nowi $ad
o i@y
Prof, dr Lidija Penié ~~. nommmq&m
’ 4
/
——~ REVIEWER CERTIFICATE
T htermm:ullmmalot
Dairy Technology SDT..........

THIS CERTIFICATE IS AWARDED TO
JELENA MIOCINOVIC

WE HEREBY NOTIFY THAT THE PERSON ABOVE HAS BEEN SERVING AS A REVIEWER OF
INTERNATIONAL JOURNAL OF DAIRY TECHNOLOGY.

WE ARE GRATEFUL TO JELENA MIOCINOVIC FOR REVIEWING 1 MANUSCRIPT IN 2019

Michael Mullan.
Editor-in-Chief

T '\ WILEY
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IMPUJIOT 12. Ynan oprana ynpap/bama, CTPY4YHOI OPraHa, NOMORHUX CTPYYHUX OPraHa WJIM KOMHCHja
ITomonpuBpennor gaxkyJrera, YHusepsurera y beorpany
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HACTARHO HAYYHO BERE
HucruryTa 53 npexpanbeny
TeXMONOrMlY i Groxenn |y

JAOHCHHK
Ca [ cegnmue Beha oxpacane 04.1 12015, rogane
Canoverxon ¥ 13,30 wacona. Caevana cana

Cezmuzun je npacycracsase 30 waamcsa Bela ca npasom oxaymmsama (10
pesosmx npodecopa. 14 mampezanex opogecopd 4 JomeMaTa m 2 capazmuxa y
macTasm)

Cancax MacTAsHIEE It CIPAZNIZNS OUPABIANO OACY THIEG

Pegosnu zpo@ecopn: Byxocasneanh Npegpar
Baxpe i npopecopa: Keaspons Majs

Cegmuuy je oreopuc npegcepux Beha nped. gp Musow 5. Papossh
xoscTaTy[yhit 33 e OpsicyTam Zosomam Opoj mamoma Beba 32 zomomeme
Ofsnpost =2 omy womcraraumyy. mpod. Pajnosnl je

npeu;anw cxegehn

L ¥ i Behx cap 27.052019, rozane

2. ObasemiTersa

3. Tpeaace 3apy CYYAN) porpasa DAC MAC n CAC

4 Mezemral momncnje 32 m200p (ANOT HACTABMMKS ¥ SBAE I M3 PAINO MECTO

PRADENGT DPOPCOPS X Yy KAy o6aacT Xesatja,

. JIsewWTE| KOMILCUIE 33 00D JEIHON CAPATNIEKR ¥ ISA88 I J2 PAING MECTO
CAPARHIKD ¥ MATTAEN 33 yay Mayvny ofascr Hayxa o Opepasn paTaperix
CHPODINA

6. TIoXpeTane DOCTYNIRE 34 1000P |3MOT RACTARMIXA ¥ 3I84me 11 13 PAINO MeLTO

HACTannina K3 AXAZONCRIY CTYUTAMA- PEACIMON NPOPICUPA BL VY HEFIMY
SAAACT HAYKA 0 TPEPALH PATIRCIEX CHPORRNA.

7. TlokpeTaibe MOCTYNXE 33 I200p J2IM0C CAPRIMINS § IBRILA I MA PANO MECTO

CAPAZNNMEA ¥ MACTARM 32 Yy Rayany ofascy Xestja,

Npogysent Yroaopa 0 PAZY Axit Pagysosaill, CapARIMKY ¥ HACTIRE

NokpeTasme noCTynxa 33 isfop Meame Hiumwcesmh ¥ ssase MCTpAMNEIY

capagmsIK,

10. Ogpedusame Komucwye 3a omeny i 030pamy AOKTOPCKe ZUCepTamije

5 [= ha. mma, serepunapa [(6p ™

w

0w

13/29).
1L Npogymeme poKa 33 W3pazy it OXOPANY JOKTUPCKS IHCEPTIUR|S KAEINZITA
mp Mavoma Mvpuka nog sasamom Moryhsocrn wexopmmhema cemern
JAUFXa K20 MYCTPONIROA OpexpareSens MLIPCTPMe”.
12, Asrasoeimse CTYRENTA MACTSP B SOXTOPCKI CTYAINA:
124, anma. wew  Cumowe JaBmmomsh 1H 190224 wao cryaenra
ASMONCTPATORA 33 b zexmtn y CEMECTPY HIXOSCNE
2019/20. roa ma opegmerima: Texnoaormys caaza (3+3) =m
TEXHOAOrIS NPEPOIMILE It MHepatmnx poga (2+2).
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12.2. Anexcangpa Cxmensex (TX100012), sa npeamer OcHOBH
MuKpoGHOMOTHje Xpake (ofcek MmukpofMonoruja xpaHe, OCHOEHE
aKageMcke cTYAH]je V ceMecTap, dorg 3+2)

12.3. Heana Huexoenh (TX140023), 2a npegMer Mukpofnonornja xXpaHe
(oacex ¥npasmame Ge3begnomhy H KEATHTETOM ¥ NPOH3B0ARH XpaHe,
OCHOEHE aKafleMcKe cTyauje V ceMectap, doHg 3+2)

124, Ama Jopomsn (TX170004), Muxpo6monoruja GHBHHX NpoH3EoAA
(omeex T PEHCaEka M Bpekd, OCHOBHE aKajleMcke
cryauje V cemectap, dong 3+2).

12.5. Becwa Jlasuh (TX170007), 3a mpegmerT MuxpoGHomormja GHBHHX

wa K

np aa (T Hja paTtap P KA
cryguje V  cemectap, ¢orZ 3+2) H DHOIKTHEHE MaTepHje
MHKpoGHOAOmMKOr mopexna (MuxpoGHOMOTHja XpaHe, OCHOEHeE

AKAJEMCKE CTYAH]e V ceMecTap, forg 2+2).
13. Jonysa HseemTaja KoMmcHje 3a KOHTpONy MoOHIHOCTH CTYAEHTHMA 33
cTygenTa Heana Crojmuha,
14, 3aMeHa NIOTEHUHjATHOT MEHTOPA
15, [pujasa TeMa SUIIOMCKHX, 33EPLIHAY, MACTEP H COELHjATHCTHYKAX PagoEa
B mpex x Komucnja 3a og6pany ypabenux pagosa.

H MOTE]

16. PasHo

Taygka 1.
SanucHuk ca I cegenne Beha ogpmane 27.09.2019. rogmHe, jefHOTIAcCHD je
YCEOjEH.

Tauka 2.
Huje 6110 003BEIITEBA.

Tayka 3.

Belie je 3a pyKoBOAHOLE CTYAH|CKMX OpOrpaMa HMeHoBano: [Ipod.ap Munoma
B. Paj Tia, 3a py Hona OCHOBHHX aKafg ix cTyauja; Npod.gp Jeneny
MuounsoBHR, 32 pyxoEogHona MacTep aKageMcrux cTyauja ¥ [pod.gp Sopuoy
Pagynosuh 3a pyxoBogrona CenujanHcTHHENE aKa e MCKHX CTVIH]a.

Tayka 4.

Behe je mosuTHEas MssemrTaj xoMHcHje 3a H300p jeJHOT HACTABHHKA ¥
3EaE H Ha PAJHO MECTO DeJOBHOT Mpodecopa 3a Yy HAVYHY obaacT Xemuja, u
mpegnor ga ce ap EBnna Heanosnh wsabepe y 36ame pegosHor npodecopa.

TayKka 5.

Belie je mpuxBaTic mosuTHBaH H3gemTa) xomucHje 3a msGop jegHor
CAapaIHUKA V 3Balme M HA PAgHO MecTO CAPAJHHKA ¥ HACTABH 33 YKy HaydIHY
ofmacT Hayka 0 Opepagn pPaTAPCKMX CHPOEMHA H MPeAgor g3 cé AHILT.HHE.
Jazap Nejuh nzabepe y 38ame capaJHUKEA ¥ HACTABY.
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MPHUJIOT 13. YUnan cTpy4HoOr, 3aKOHOJABHOT HJIM IPYTOr OPraHa U KOMHUCHja y IIHPOj

APYUITBEHO] 3ajeIHULHN

A b

_ PenySanxn Cpinja
SABOJ 3A YHAIIPE BHBATLE
OBPAIOBARA U BACTIMTAIRA
Bpod: 1524 - 111 -3/2019,
Jarym: 10, 09, 2019, romme
Beorpan, @nlpacora 10
MN/BH
Hi ocHORY wiika 42, 30k0HA O OCHORAMA CHOTCME ORPIIRANEA 1 BACTITANLL (Ca. rangnik PCT Gpaj BR2017 1w 272018

;,‘l‘;"lfml “nuia 40, Cratyra Jasoan sa szumpehnmm CABEIANNIA ¥ MCTHTAD, ¥ OKBAPY JIPTITEMCKE NATHIRCTH

SANEIRT TAGR W Nparpass pasa Sanom, 1 Tipeacen enton 22 paseoj nparpeva w vubcsrs 93 09092019,
Founie, aispextop Sacasa aaka 10. 09 2019 ropuse. toncen: : :

PEIMEWKE
ad ¥ pRiTe rpyne sa npanpeny Tpeasora 0poipuvia 1MCTARE H ¥uelEa HI00PEOr oporpi: Tipameinene
7 ) Rayne 1 ma Tpelin i SeTpTE Paspen onieTer CPeatser 00paIDaILE B BUCIUnwILY

1. OGpazyje ce pamwa mpyna s npinpemy Mpenvorn HpOIpENS uncTIRS B yucEa WaGapEor mparpamn: [THMERCHS
HAyKe | 53 spehit o “emaTi paspen omuTer cpeamer DAPXOBNEA H BACIAINLE (y WULEN TERCIV: DATHN ITIYIR) ¥

il’: Jeneua Muowstonsh, naspeans npodecop, Tlomompispe ipakyaTeT, ¥EIBCpRNTeT ¥ Boorpaay;
Mapujana Tiypuuh, JOKTE MennIECRX Hsyrs, DunuaneyTorn Bakyire:, Yunespaiier ¥ Beorpay;
3. Mitow Bieanh, gokcup nuvks, acrere: i, CaekTpOTeRsmom daxyirer, Yuurepaurer y Beormity;
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Tre¢i Balkan Cheese Festival

LRET v

IIPHUOT 14.

Y4eurhe y HacTaBHUM akTHBHOCTHMA Koju He Hoce ECIIB 6onoBe

Struéno predavanje u Mlekarskoj
Skoli o proizvodniji sireva

Kao vvertira u Festival sira 1 katkavalja, u petak 20.9.2019. godine u amfiteatru
Milekarske 2kole sa potetkom od 16.00 tasova odrZace se struéna predavanja o
remi:

1. . Tehnolodki postupak proizvednje u funkceiji kvaliteta 1 randmana sireva®

2. ,Znataj zrenja sireva za diverzitet senzornih svojstava*

Predavaci su profesori sa Poljoprivrednog fakulteta sa katedre za mleko iz
Beograds prof. dr Predrag Puda 1 prof. dr Jelena Mio¢inovic.

Nakon toga ¢e se odrzali i panel diskusija ,Potrebe za kvalifikovanim kadrovima u
mlekarstvu®.

Predavanja su namenjens za nasltavnike, prehrambene tehnologe, viasnike 1
radnike mlekars, poljoprivrednih gazdinstava, kao 1 za sve zainleresovane Za ove

leme.

Tagovi: Mickisikis Skalia " Otwen Pojit”, Prodavange, proisvadngs, sin
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Datibor, 2020.
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wonEsTE My 0 L L [T
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/_ - \ v Sediser Hosse, u Karadboodera) wliei u Onivynints
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ITPUJIOT 15. PagHo aHraskoBame y HACTAaBU WM KOMHCHjaMa Ha JPYTMM BHCOKOUIKOJICKMM WJIH
HAYYHOHCTPA)KMBAYKUM YCTAHOBAMA Y 3eMJ/bHM MJIM HHOCTPAHCTBY
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IIPUJIOT 16. Yuenthe y nporpaMumMa pa3MeHe HACTABHUKA M CTyJeHATa
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participated In the International post-graduate course In

FEEDING THE FUTURE: FOOD SAFETY AND TECHNOLOGY IN TIMES OF GLOBAL CHANGE
held &t the Rehovot campus, Israel

03.02.14 - 27.02.14

J o

Ms. Mirt Ben Haim
Directoy
Division for International Studies

112



Maummmﬂ.mm o

—
0 Garent Uy
| 0

] [DETA"-S dthM
‘}‘ ["‘z'..“‘" Course Unit Title o other (academic) activity Number of

ota st riay » Bl

during your stay at Ghant University ECTS credits

MWdMMW! lnw-u,—t--u--n- a
lmmmmm
Date 180622000 mm.az;“‘*%ﬂﬁﬂ

M Faculty of Agriculture . - FAX NO.: +381-2188-711
w-wymwsmgm?mummﬁ —

n... { map'?“nq. Prof dr Nebojéa Ralevi¢

I schange Leaming A greement 10

113



T —L— Ry — iRy — LRS-

2

Ayroui o BoUrda] L e )
opaig ¥ dowr) 9
sormnegy lrdg) Moy

\‘Jﬂf:i :

FOOZ 'T-1 GO ‘9pridjag us Jogsyson wiSos 1SHUNIS Sunoy 0uSIUIUOR-DIGIIS 3] 1V pup SUXI] 1y
Goapasas saq pajuasaid aqs “CoOZ v siaany) Jy 2 v Soxay 1v 0jo1goLony pooy up saqouvasal s

P QUi papIOGII0) 2GS 0SHIIUON-DIGLIS s pup appistag Jo isiaasu) aq) v aSpapnouy Kfijuatos puv
Supadoud qaavasas aouvqus of ‘qrvs 4q papunf pup yisi £ paiosuods ‘wpidosd 1syuards Sunoy

2IAOUIQOIAl BUIJAL

-~ s

ey Aj1)43d 0 si sy,

wwloLd ISIPUNDG

Suno

Pl ausouapuopg/guas - 'S ) aqr gonouqy psia puaudogaaap puoissafoid yaam-mof v pagayduods mfssacons svpy |

g
-

£

114



IPUJIOT 17. I'ocToBama M IpeJaBama N0 NO3MBY HA YHMBEP3UTETUMA y 3eMJbH WM HHOCTPAHCTBY
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IPUJIOT 18. PykoBoheme uin yyemhe y BAHHACTABHUM aKTHBHOCTHMA CTy/AeHaTa
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