YHUBEP3UTET ¥ BEOI'PALY
HHOJ/bOINPUBPE/THU PAKYJITET
N3Bb0PHOM BERY ®AKYJIITETA

IIpenmer: 1300p HaCTaBHHKA y 3Balbe M HA PAJHO MECTO — PEIOBHH MPodecop 3a YKy Hay4HY
obmact Ympasipame 6e30eaHomhy 1 KBaTUTETOM XpaHe

Onnykom U36opuor Beha [lossonpuspenuor dakynrera Yuusep3uteta y beorpamxy noneroj Ha
cemuuid on 25.2.2021. roaune (6p. 400/5 — 3/1), umeHoBanu cmo y Komwcujy 3a oreny
KaHIHUaTa NpYjaBJbeHUX Ha PACMUCAHM KOHKYpPC 3a M300p jeHOT HACTAaBHUKA y 3Bambe W Ha
pagHO MecTO peAoBHOr mpodecopa 3a yxKy HaydHy oOyiacT Ympaibame Oe30emaHonihy u
KBaIUTETOM XpaHe. [lo mperieny MOCTaBJbEHHX TMpHjaBa HA TIOMEHYTH KOHKYPC U aHAIIA3E
JOCTaBJbEHOT MaTepHjaia, Komucuja nogHocu cienehu

MN3BELITAJ

Ha konkypc 3a m360p jegHor pemoBHOT mpodecopa 3a YKy HaydyHy o0JacT YTpaBibame
0e30enHOIINy M KBAIUTETOM XpaHe, Koju je pacmmcan omitykoM [lexana (Op. 400/5 — 3/1 ox
25.2.2021. roqune) u 06jaBibeH y nucty ,,IlocnoBu” Pemyomuke Cpouje on 10.3.2021. ronune,
NIPUjaBHO CE je/laH KaHIUAAT U TO:

- 1p Haga IImwuruh, Banmpenuu mnpodecop 3a yXy HaydHy oOnacT YmpaBibame
06e30enHomhy U KBanuUTeTOM XpaHe, YHuBep3ureT y beorpany — IlossonpuBpennu
daxynrer,

Ha OCHOBY IIPpHJIOKCHE I[OKYMCHTaL[I/Ije, KOMI/ICI/Ija INOJHOCH AC€TaJbaH I/I3BeIJ_ITaj 3a KaHauaara.

1. U3BEUITAJ 3a kanauaarta [{p Hany HImuruh
1.1. Buorpadcku nogauu

Kangunar np Hama IlImuruh je pohena 4.11.1978. rogune y Hcroky, PemyOmmka CpOwuja.
OcHoBHe ctynuje Ha TexHomomko-MeTanypikoM ¢akynrety YHusep3urera y beorpany, Oncex
3a OMOXEMH]CKO HHXEHEPCTBO M OHOTEXHOJOTHjy, ymucana je Imkojicke 1997/98 roaune.
Hurmmomupana je 13.10.2003. roguHe ca MpoceyHOM OIIGHOM Y TOKY cryauja 9,30 u oreHOM Ha
muruioMckoM ucnuty 10 (mecer).

[Tocnenummomcke cryauje je ynucana 2004. rogune Ha DakyaTeTy BETEPHHAPCKE METUITTHE
YHauBep3urera y beorpaay u, momro je mojoKujaa CBe UCTIHTE TpeBUl)eHEe HACTABHUM TUIAHOM
Y TIPOrpamMoM, MarucTapcky Te3y je ycnemHo onopanmia 14.11.2005. roqune.

JlokTopcky nucepranujy je oxpbpanmna 21.6.2010. romune na @akynrery OwOHay4dHOT
UMHXemepuHra, YHusepsureta y ['enry, benruja (Faculty of Bioscience Engineering, University
of Gent, Belgium) u Tume cTekia 3Bambe AOKTOpa OMOTEXHMUYKMX Hayka. Pememem Kommcwuje
YuuBep3utera y beorpany 3a mpuszHaBame CTpaHUX BHCOKOIIKOJCKUX ucmpaBa Op. 06-613-
4611/3-10 ox 6.12.2010. rogune, 0BO 3Babe je MPU3HATO KAO JAMIIOMA JTOKTOPCKHX CTyAHja, a
kauauaary Ap Hagu IlImuruh npusnato 3Bame JOKTOpa OMOTEXHUYKMX Hayka — oO0iact
pexXpaMOCeHO-TEXHOJIOMKHAX HAYKA.



Kanmunar np Hama IlImurmh je m3abOpana 3a capamHuka y HactaBu Ha IlosrompuBpemHom
¢dakyntery — YuuBepszutera y beorpamy, 1.2.2010. romune (MucTHTYT 3a mpexpaMOeHy
texHosiornjy, Karenpa 3a ynpasspame 0e30ennomhy u kBaauteToMm xpane), a 1.2.2011. rogune
je TOHOBO M3a0paHa y HCTO 3Bame. Y 3Bame JOIEHTAa 3a YXKy HaydHy oOnacT YmpaBibame
0e30eqHomhy M KBanuTeTOM XpaHe je m3abpana 9.11.2011. romamne, a y 3Bame BaHPEIHOT
npodecopa 3a yxKy HaydHy 001acT YnpaBibame 6e30eqHomIhy 1 KBaIUTETOM XpaHe je u3abpaHa
18.10.2016. romuge.

[Tocne m3bopa y 3Bame BaHpemHor npodecopa, np Hama I[lImuruh je 3aBpmmia HEKOJIHUKO
Mel)yHapoaHO MpU3HATHX 00YKa, 3Ha4YajHUX 32 YKy HayuyHy o0iacT Ynpasibame 6e30enHouthy u
kBanuTeToM xpane, 1 To kypc NEHA (The National Environmental Health Association)/HACCP
basics for food processors and manufacturers, NEHA HACCP manager, 4.2.2019. roause,
ceprudukoBan ox International HACCP Alliance u o6yky Good Manufacturing Practices,
11.10.2018. ronune, Kypc opranuzoBaH oja crpane amepuukor NC state University. Takobe, y
OBOM TIEpHOJY j€ 3aBpIIMa HEKOJHKO 0OyKa OpraHm3oBaHHMX y OKBUpY International Distance
Learning Programme on Food Safety Management, koju je peanu3zoBao The European Chair in
Food Safety Microbiology, Wageningen University: Hygienic Design (7.12.2018. roause),
HACCP (30.12.2018. roaune), Good Hygienic Practices (28.11.2018. roaune), Food related
hazards (26.10.2018. roaune) (IIpunor 17).

[Ipe uzbopa y 3Bame BaHpEAHOT Mpodecopa, KaHIUAAT je YCIEUIHO 3aBpimia cienehe oOyke
BaXKHE 3a y)Ky HaydHy oOnacT Ympaibame Oe30emHorhy u KBaJIUTETOM XpaHE W TO: XpaHa,
HyTpULMOHM3aM U 37paBibe — Cemmuap opranuzoBao MXWC nyrpunmonusma, 22.10.2013.
roaune, beorpaa, Cp6uja; TrainMic 2 (Training in Metrology in Chemistry) — Application and
principles of metrology in chemistry, opranuzoBano o ctpaHe Akpeauraiuonor temna Cpouje u
Hepeknmje 3a mepe u aparornene metane UPMM, 12-13 nemembap 2012. romune, beorpan,
Cpobuja, Quality Management Systems Auditor/Lead Auditor Training Course (Based on SO
9001:2008), 26-30 cenrembap 2011. roxune, Nigel Bauer and Associates, beorpan, CpoOuja;
TrainMic 1 (Training in Metrology in Chemistry) — Application and principles of metrology in
chemistry, opranusoBano ox ctpaHe Akpeaurammonor Tena Cpouje u [epekumje 3a Mepe u
aparonene merage UPMM, 13-15 anpun 2011. ronune, beorpan, Cp6uja (Ilpuor 17).

VY mepuony mpe u3zbopa y 3Bame BaHpeAHOr mnpodecopa, kanauaatr ap Hana Imuruh je
OCTBapwja HEKOJHKO CTYIWjCKHX OOpaBaka y MHOCTPAHCTBY. Y OKBHpPY pa3MEHE CTyJeHara
IEASTE, y nepuony centemOap — aeuembap 2001. ronune, GopaBuiia je Ha YHHUBEP3UTETY Y
Kamnunacy, y bpasuny (Faculty of Food Engineering, University of Campinas, Brazil). ¥V
okBupy TEMPUS PROJECT CD-JEP 17065-2002, y nepuoay ox maja — oktoopa 2005. ronune
Ouna je Ha HCTpaXMBaukoM OopaBKy Ha YHuBepsutery y [enty, y bemrmju (Faculty of
Bioscience Engineering, University of Gent, Belgium). Toxom 2007 (anpui — jyn) u 2008 (jyH —
HOBeMOap) roauHe, bopaBuia je Ha YHuBep3urety y Konenxareny, y lanckoj (LIFE, University
of Copenhagen, Denmark). Ha Yuusepsurery y I'enry, y benrmju, (Faculty of Bioscience
Engineering, University of Gent, Belgium) kauaunat np Hana [Imuruh je 3aBpmmia TOKTOpcKe
cTyaMje W oaOpaHWiIa TOKTOPCKY aucepTanujy. ['ocroBanma je Ha JIMCAOOHCKOM HHCTHTYTY
Instituto Superior Tecnico Laboratorio de Analises, y JIucabony, [lopryranuja, y nepuoay oj
13-30 jyna 2016. rogune. Kanguaat np Haga [lImuruh roBopu eHIJIeCKH je3uK.

2. JIucepramnuje

Marucrapcka te3a: ,,Banuaanuja moaena pacra Listeria monocytogenes” (onbpameHa
14.11.2005. ronuHe) — akaZieMCKH1 Ha3uB Marucrap Hayka y o0JacTu KBaIUTeT U 6e30e1HOCT
HaMHPHHUIIA.



JlokTopcka maucepraidja: ,JIHakTHBaIMja MAaTOTCHMX MHKpoopranusama, Escherichia coli
O157:H7 u Campylobacter jejuni, Giarum JeKOHTaMHUHAIIMOHMM TpeTMaHuMa” (oJ0pameHa
21.6.2010. roguHe) — HAYYHH CTETECH JOKTOp OMOTEXHHMYKMX Hayka — o0iacT mpexpamOeHo-
TEXHOJIONIKUX HayKa.

3. ObaBe3HH yCJIOBH
3.1. HactaBHu pajg

3.1.1. HacraBHAa aKTHBHOCT

VY mepuony ox 2010-2011 rogmHe, kao capaJiHMK Yy HacTaBu Ha Karenpuw 3a ynpaBibame
6e30eanomhy U KBanuTeTOM XpaHe, kKanauaat np Hama IlImuruh je ycnemHo opranuzoBaiia u
IprKana BexkOe y OKBUPY OCHOBHHUX aKaJeMCKUX CTyAMja, cTyaujckor mporpama [Ipexpambena
TEXHOJIOTHja, MOyl VYmpaBipamkbe Oe30eqHomhy W KBaIMTETOM XpaHEe Ha TpeaAMETHMA
HopmatuBHo perynucame 0e30eqHocTd U KBanurera xpane u OpraHusanuja paga u
aKpeauTanyja raboparopuja.

On m360pa y 3Bame noueHTa, kKauauaar ap Hana IlImuruh n3Boam Teopujcku 1o mpenaBama u
BekOe Ha OCHOBHHUM CTyJlMjaMa, Ha CTyIujckoM mporpamy IIpexpambOena TexHojoruja, Moy
VYnpasipame Oe30eqHomhy W KBAIMTETOM XpaHe Ha mpeaMeTiMa HopmaTuBHO perynucame
O0e30eqHOoCTH W KBanmuTeTa Xpane, OpraHusanmja paja M aKpeaurTanuja Jadopartopuja u
VYrpaBibambe TEXHUYKO-TEXHOJOUIKUM pecypcuMa. McToBpeMeHO HacTaBy JIpKM M Ha MacTep
aKaJIeMCKUM CTyJWjama, Ha CTyamjckoM Tnporpamy IIpexpamOeHna TexHOJIOTHja, MOMIYJ
VYnpaspame 0Oe30ennomhy W KBaguTeToM XxpaHe Ha mnpeameruma Ceprudukanuja u
aKpeauTaIja y mpexpamoeHoj] nHaycTpuju u PerynatuBa 0e30€1HOCTH, KBAJIUTETA U KUBOTHE
CpeauHe Yy MpexpaMOeHOj UHAYCTPHUjU, Ka0 U Ha CIICLUjAIMCTUYKAM aKaJeMCKUM CTyAHMjaMa Ha
MoayiauMa TexHoJomka MUKpoOHonoruja u XeMmMuja XpaHe y OKBHUPY CTYAHMJCKOT Mporpama
[Tpexpambena TexHonoryuja u To Ha npeamery Konrpona kBanutera y abopatopuju.

On u30opa y 3Bame BaHpeaHor npodecopa, kanauaat ap Hana [lImuruh uzBonu teopujcku aeo
Ipe/laBama 1 Bex0Oe Ha CBUM HHBOMMA aKaJIeMCKUX CTylHja, Ha cieaehum npeamernma:

1. HopmatuBHO peryimcame 0e30eJHOCTH M KBaJMTeTa XpaHe, 00aBe3HH MpEIMET,
npenaBakba U BexkOe (2+2), OCHOBHE akaJeMcCKe CTyauje, CTYIHJCKH Tporpam
[Tpexpambena TexHosOTHja, MOIyN YIpaBibame Oe30emHomhy W KBaJUTETOM XpaHe;
n300pHU TIPEIMET, MpeaBama U BexOe (2+2), OCHOBHE aKkaJleMCKe CTy/AH]je, CTYAMjCKU
nporpam [Ipexpambena TexHoI0rHja, MOy TeXHOIOTHja aHUMAITHIX TPOU3BO/IA;

2. OpraHm3anmja paja m akpeauTanuja jjadoparopuja, o0aBe3HH MpeaMET, IpeIaBama
u BexOe (3+2), OCHOBHE akKaaeMCKe CTyauje, CTyaujcku mporpam IIpexpambena
TEXHOJIOTHja, MOAYN YIpaBJbame 6e30eqHo1hy U KBaJUTETOM XpaHe;

3. YnpaBbambe TeXHHYKO-TEXHOJOUIKUM pecypcuMa, M300pHHU NpenMeT, IpeaaBama H
BekOe (2+2), OCHOBHE akaJeMcke CTyauje, cryaujcku mporpam IIpexpambena
TEXHOJIOTHja, MOyl YTIpaBibame 0e30eaHoImhy 1 KBAIUTETOM XpaHe,

4. Yupap/bame 0e30eqHomhy y mpousBoamu XpaHe, 00aBe3HH NMPEAMET, NMpeaaBama U
BexOe (3+2), OCHOBHE akKaJgeMCKe CTyauje, CTyaujcku mporpam [Ipexpambena
TEXHOJIOTH]a, MOJIyJT YTIpaBibamkhe 0€30¢THOITNY U KBAIUTETOM XpaHEe, H300PHU MIPEIMET,
Monynu TexXHONOrHja KOH3EepBHCamka U BPEHA, TEXHOJIOTHja aHMMaTHUX MPOU3BOJIA,
TexHomoruja paTapckux Mpon3Boia, MUKpoOHOJIOTHja XpaHe;

5. OmacHOCTH y MpPOM3BOAILM XpaHe, 00aBE3HM IpPEIMET, NpeaaBamba U BexOe (4+2),
OCHOBHE aKaJeMCKe CTyauje, cTyaujcku mporpam [IpexpambeHa TexHOJIOTHja, MOIYJ
VYnpasspame 6e30eHo1hy U KBaIUTETOM XpaHe,



6. Ceprudukanmja u akpeauTanuja y npexpamM0eHoj HHAYCTPHUjU, U300PHU TPEIMET,
MacTep akaJeMcKe CTyauje, cTyaujcku mporpam Ilpexpambena TexHOJOTHja, MOAYI
VYmpassbame 06e30enHomnhy 1 KBaIMTETOM XpaHe;

7. Konrpona kBaiurTera Yy Jaloparopuju, o00aBe3HH TpEAMET, CIEIHjaTUCTHUKe
aKaJieMCKe CTyadje, CTyadjcku mporpam [IpexpamOeHa TeXHOJOTHja, MOIYJH
TexHomomka MUKpoOHOJIoruja u XeMuja XpaHe,

8. Opnab6pana morJiaB/ba U3 ynpaB/ba/ba 0e30eqHolIhy XpaHe y NMpOM3BOAILHM XpaHe,
M300pHU TIpeIMET, TOKTOPCKE akaleMCKe CTyauje, cTyaujcku mporpam I[IpexpambGena
TEXHOJIOTH]a.

VY OokBHpY HAacTaBHUX akTHBHOCTH KaHaumaT np Hama IImuruh je 3a Behu nmeo mpeamera Ha
Moaysly YmpaBibame Oe30enHomhy M KBaJIMTETOM XpPaHE Y4YeCTBOBAJIA y OCMMILIbABABY
TEOPHjCKOT M MPAKTUIHOT JieJia TIPpeIMeTa M UCTE U3BOAMIIA. Y3 TO, aKTHBHO je OWia aHra)kKoBaHa
Ha M3paJy IUIUIOMCKUX U MacTep pajoBa Ha CTyIujckoM mporpamy [Ipexpambena TexHomoruja,
Monyn Ympasibame 0e30eanomhy u kBanuretom xpane (IIpusor 7 u 8).

3.1.2. Ouena meaaromkor pajaa y cTyJeHTCKUM aHKeTama

Ha ocHOBy pe3yiTara aHOHUMHUX CTYJEHTCKUX aHKeTa, KBaJUTET HACTaBHUYKOT pana ap Hane
HImuruh y 3Bamy nouenrta (2011-2016) Ha npeaqmery HopmatuBHO perynucame 6e30€IHOCTH 1
KBaJIMTETa XpaHe BPEIHOBAHA je cpeamoM orieHoM 4,49 (Ha ckanu ox 1 10 5), a HA TIpeaAMETyY
Opranuzaiyja pajga u akpeauTanuja madboparopuja cpeamom oneHoM 4,47 (Ha ckamu of 1 10 5).

On u3bopa y 3Bame BanpemHor mnpodecopa (2016-2021) ma ocHoBy mojataka CTyaeHTCKE
ciyxx6e IlossonpuBpennor dakynrera YHuBep3utera y beorpany, myreM aHOHUMHHX
CTYJIEHTCKUX aHKeTa BPEJHOBaW-E MeJaronkor paaa HactasHuka ap Hane [Imuruh onemeno je
YKYITHOM cpeamoM oueHoM 4,55 (Ha ckanu of 1 mo 5) (Ilpunor 2). Ilojeaunayne oueHe Ha
npeIMeTuma cy:

Opranuzanmja paja U akpeauranuja jgaboparopuja (OPAJI) cryaujcku MOIyn: YHpaBibame
0e30enHomhy 1 kBanuTeToM Xxpane akpeautosad 2008. roaune (Yb-08):

[Ikosncka roguna 2016/2017: OPAJI (YB-08) — 4,76
[Ixoncka roguna 2018/2019: OPAJI (Vb-14) — 4,96

HopmatuBHO perynucame Oe30emaHoctn u kBanureta xpaHe (HPBKX) crymujcku momyinu:
VYnpasbambe 0e30ennomly u kBamurerom xpane akpeauroBan 2008. romumne (YbB-08),
Vapasbame 6e30ennomhy u kBamurerom xpaHe akpeauroBan 2014. romumne (Yb-14),
TexHosornja aHUMaITHUX Pou3Boa akpeauroan 2014. roqune (TA-14):

[Ixoncka roguna 2016/2017: HPBKX (YbB-08) — 4,77, HPBKX (Yb-14) — 3,81; HPBKX (TA-
14) — 3,80

[IIkoncka roguna 2018/2019: HPBKX (Vb-14) — 4,75; HPBKX (TA-14) — 4,73

OmnacHoctu y mpousBoamu xpaHe (OITAC) crymujcku mMomyn Ympaeipamke Oe3bemHomthy u
KBaJIUTETOM XpaHe akpeauToBan 2014. rogune (Yb-14):

Ixoncka rogura 2018/2019: OITAC (VB-14) — 5,00.

3.1.3. O6e3deheme HACTABHO-HAYYHOI MOAMJIATKA

Tokom npocanmammer pana kanaugat np Haga IlImuruh je Omna anraxoBaHa Ha H3paau
JTUTUTIOMCKHX W MacTep pajioBa, MpU YeMy je Omia MEeHTOp 3a m3paay W oxdpany ykymHo 10
JIUIUIOMCKUX paZioBa U 9 MacTep pajaoBa, Kao W WiaH KOMHCHje 3a 0J0paHy jeIHOT 3aBpPLIHOT
paja Ha CIenUjalIuCTUYKUM cTynujama, 15 mactep pagoBa u 32 aumiomcka paaa. Kanaunat np



Hana [lImuruh je Ouna 4wiaH KOMHCH]E 32 O0paHy jeHe JOKTOpCKe aucepranuje Ha Dakynrery
BETEPUHAPCKE MEAULIMHE, Y HUBEp3uTeTa y beorpany.

[Tocne m3bopa y 3Bame BaHpeAHOT Mpodecopa Omia je MEHTOp S5 oa0pameHuX macTep u 3
on0pameHa IUIUIOMCKA paja, Kao M 4jlaH KOMHCHja 3a oj0paHy 7 MacTep paioBa u 7
mutuioMckux panosa (IIpuno3u 7 u 8). Kanauaat je o6jaBuia 3ajeJHUUKHU paj y Mel)yHapoIHOM
gacomnucy ca SCl nucrte ca cTyI€HTOM MacTep akaJeMCKUX CTyIHja.

MenTop MacTep paaoBa (mocJe u300pa v 3Bamhe Baupeauor npodecopa)

1. Muna Josuh (2020) ,,KBanuteT Ba3myxa y MoroHuMa mpexpamoeHe HHIycTpuje’;

2. Jenena Majkuh (2020) ,,ITporieHa MepHE HECUTYPHOCTH XEMH]jCKE METOJC HCIUTHBAMA
KBaJIUTETA BOIE";

3. Aunexcanapa Bykuesuh (2019) ,,HuBO MCITyHEHOCTH XHMI'HjEHCKO-CAHUTAPHUX YCJIOBA Y
MJICYHHMM XajlaMa Ha TepUTOpHju rpaga beorpama®;

4. Anexcanmap bykuh (2019) Ilpomena wu3noxeHocTH craHoBHHKAa — CpOuje
(byMOHHM3MHMMA ITyTEM yHOCA IMPOU3BOJIa Ha 0a3u IMIICHUIIE U KyKypy3a“;

5. Cnahana Mwummuh (2018) ,HuBo 3Hama o O0e30eJHOCTH XpaHE KOJ KajeTa BOjHE
akajeMuje’.

Yaag koMHUCHje MacTep paaoBa (mocJje u3oopa v 3Bam-€ BaHpeaHor npodecopa)

1. Jyman Bypuh (2021) ,,Cuctemu KOHTpOJIE KPUBOTBOpPEHA XpaHe ,

2. Hena Januhujesuh (2020) ,,ITporiena u3noxenoctd DON i1 ZEN TokcHHMMa MPUIUKOM
KOH3yMHpama Mpou3Bojia Ha 6a3u mieHuIe",

3. Mwuyjan Mapem (2020) ,,ITponiena HMBOA 3HaWa pagHUKA O KOHTPOJIM IITETOYMHA KAO
MPEyCIIOBHOM NPOTpaMy y TIOTOHY 3a TIPOM3BOIY M Mpepaay caiare™,;

4. Ewmump Humwesuh (2020) ,,Kanuter cupoBor mieka Ha Tepuropuju CjeHure’,

5. bophe Tomamesuh (2019) ,,IIposepa nepdopmancu AECKPUNTUBHOT CEH30PHOT MaHesa
y MOCTYIIKY UCITUTHBAamka yTullaja ¥ B 3pauema Ha CEH30pHA CBOjCTBA KUKUPUKH]a™;

6. Amnekcanmap Mahomr (2019) ,IIpexycinoBHM TporpamMu 3a OdyBame O€30€IHOCTH U
KBJINTETa MpexXpaMOCHUX MPOU3BOJA TOKOM CKIATUINTEeHha Yy MaralliHuMa BOjCKe

Cpbwuje;

7. Twujana I'aunh (2019) ,,CeH30pHO TecTUpame MOTpoOIIaya y MOIJeay MPUXBAT/BUBOCTH
cymeHe uBekiae — [IpuMeHa aHamu3e nana Cpeambe BPEJHOCTH OLEHE YKYIIHE
IIPUXBATJBUBOCTH .

3.1.4. Yubenuuu, 30MpKe 3aJaTaKka, NPAKTUKYMH

[Tpe uzbopa y 3Bame BarpeaHor mpodecopa, kanauaat ap Haga [Imuruh je o6jaBmna yndoeHuk
nox HasuBoM ,,OpraHuzanyja paja © akpeauTanuja maboparopuja®, 4Wju je wu3AaBad
VYuusep3utet y beorpany — IlossonpuBpenau ¢akynTer, 3a HACTaBY U3 HCTOMMEHOT MPEIMETa.
Pemewem Onbopa 3a m3maBauky jaenatHoct [losbompuBpemHor Qakynrera YHHBEp3UTETa Y
beorpany 6poj 38/1-3/1 ox 22.2.2012. roauHe 0100pEHO je ITamMiame yIOeHHKa 3a CTYIACHTE
[TossonpuBpenHor dakynreTa YHUBep3uTera y beorpany, ISBN 978-86-7834-143-4 (Ilpuior 6).
OBaj yyOeHWK TmpeAcTaB/ba OCHOBHY JuUTepaTypy 3a mnpenMer OpraHmzanuja paga u
aKpeauTalja Jiabopatoprja Ha OCHOBHHM aKaJeMCKHM CTyAHjamMa, CTYIHjCKOT Iporpama
[Tpexpambena TexHoOJOTHja, MOAyJa YTpaBibame Oez0enHomhy M KBAIUTETOM XpaHe, Kao U
nomohHy nutepaTypy 3a npeaMer KoHTposa kBaiMreTa y J1a00paTOpUju HA CIEIU]aTUCTHIKUM
aKaJIeMCKUM CTyaujama, cTyaujckor mporpama llpexpamOena TexHOJOTHMja, MOJIYIH
TexHononka MUKpOOHOJIOTHja 1 XeMHUja XpaHe.

[Tocne uzbopa y 3Bame BaHpemHor mnpodecopa, kanmaumat ap Hama I[lImuruh je o6jaBuna
yuOeHMK 1oJ| Ha3uBOM ,,HopmaTuBHO perynucame KBajauTeTa W 0e30€THOCTH XpaHe', uuju je



n3naBau YHuBep3uteT y beorpamy — IlossompuBpennu ¢daxynrer. Pememem Opnbopa 3a
u3naBauky nenatHoct [lossonpuBpeanor paxynrera YHusep3urera y beorpamy 6poj 36/VIII-2/2
on 3.7.2019. roaumne, omoOpeHO je mTammame yiOeHWKa 3a crynaeHte [losbonpuBpemHor
¢dakynteraYHusepsuteta y beorpamy, ISBN 978-86-7834-336-0 (Ilpunor 6). OBaj ynoOeHuk
NpeJCTaBba OCHOBHY JIUTepaTypy 3a npeamer HopmaTuBHO perynucame 0e30eTHOCTH U
KBAJIMTETa XpaHE HAa OCHOBHHMM aKaJeMCKHUM CTyaujaMa, CTyAMjcKor mporpama lIpexpamOena
TEXHOJIOTH]a, MOJyJia YTipaBibame 0e30emHonhy 1 KBAIUTETOM XpaHe.

[Tocne u3bopa y 3Bame BaHpenHOT mpodecopa, 0OjaBuiia je TOTJaBJbe y KbU3u MehyHapogHOoT
3Hayaja (M14), umju ce caapkaj] KOPHUCTH Kao TOMOhHAa JUTepaTypa Ha TMPEAMETY
Ceprudukanuja u akpemuranyja y TmpexpamOeHO] HHIYCTPUjU, HA MacTep axKaJeMCKUM
cTyaujama, ctynujckor nporpama [Ipexpambena texnonoruja (IIpusor 6).

3.2. HayyHO-HCTPa:KMBAYKA U CTPYYHA 1€JIATHOCT
3.2.1. Hay4yHO-MCTpPa:KMBa4YKa J1eJaTHOCT

Tokom nmocanmammer pana kanaumat ap Hama IlImurmh je octBapmia 3amaxceHe pesyirare y
HAYYHO-MCTPAKUBAYKOM MU CTPYyYHOM paay. CaMOCTaaHO M y capamH ca IpyrdM ayTopuMa,
kagaunat Ap Haga I[lImuruh je y momahum u mehyHapogHum yacomucuma oOjaBWiIa H
CaoNIITWJIa Ha CKymoBMMa ykynmHO 88 HayyHux panoBa (ykJbyuyjyhum Marucrapcky Tesy H
JTOKTOpCKy aucepranujy). o m3bopa y 3Bame BaHpeaHor mpodecopa, kanmumat ap Hana
IImuruh je o6jaBuiia 62 HayyHa paja, a mocje u3dopa y 3Bame JoleHTa 00jaBuia je 26 HayuHuX
pamosa.

Ha ocnoBy ykymHOr Opoja 00jaBJheHHX pajioBa A0 cada, kauaunat ap Hana [lImuruh je, npema
METOJIOJIOTUju MHUHHCTapCcTBa MPOCBETa, HayKe M TEXHOJIOMKOTr pa3Boja Pemybnuke CpOwuje,
ocTBapmiia Koe(hUIMjeHT HaydHe KOMIIETeHTHOCTH o1 M=378,5 (ripe n3bopa y 3Bame BaHPEIHU
npodecop KOePUIMjeHT HaydyHE KOMIIETEHTHOCTH je H3Hocuo M=266,5), mTo je neTajbHO
npukazano y Tabemu 1. Criucak cBuX 00jaBJbeHUX pajoBa KaHauAaTa aat je y [pumory 1.

YkymnHo je o6jaBuna 44 mayuyna pana ca SCI mucre (ox kojux cy 15 u3 xareropmje M21a —
Mel)yHapoJHM 4aconKcC U3y3eTHUX BpEeIHOCTH, 15 u3 kareropuje M21 — BpxyHcku Mel)ynapoanu
qyaconwuc, 6 u3 xareropuje M22 — ucrakaytu mehynapogau yaconmc u 8 u3 xareropuje M23 —
mehyHapoaau dacomnuc), ox dera 15 mocie usdopa y 3Bame BanpeaHor npodecopa (ITpwor 1).

Jlo m360pa y 3Bame BaHpeaHor npodecopa ap Hana [lImuruh je o6jaBmia 1 mornasibe y KbU3U
(M14), 12 panoBa y mehyHapogHoM dacomucy u3y3eTHHX BpeaHoctu (M21la), 10 pamosa y
BpXYHCKUM MehyHapoanum yaconucuma (M21), 3 paga y ucrakHyToM Mel)yHapoIHOM yaconucy
(M22), 4 pana y mehynapogHom dacomucy (M23), 7 caommrema ca MeljyHApOJIHOT CKyma
mramnano y uemuan (M33), 13 caommrewma ca Mel)yHapoIHOT CKyMa IITAaMIIAHO Y HW3BOIY
(M34), 3 pana y Boaehem uacommcy HaumoHanmHor 3Hauaja (MS51), 7 pagoBa y HaydyHOM
gacomnucy (M53), marucrapcky te3y (M71) u qokropcky mucepranujy (M72).

[Tocne m36opa y 3Bame BanpemaHor npodecopa ap Hana IImuruh je o6jaBuna 1 moriaBibe y
kimu (M14), 3 paga y mehyHapoaHoMm yaconucy u3y3eTHuX BpenHoctu (M21a), 5 pamosa y
BpxyHCKOM MehyHapoaHoMm vacormcy (M21), 3 pana y uctakHyToM MehyHapogHOM Yacomucy
(M22), 4 pama y wmehynapomnom wdacomucy (M23), 1 pag y HalMOHAJIHOM YacOMHUCY
Mehynapoanor 3Havaja (M24), 1 umancTBO y ypehuBaukom oa00py MelyHapomHOT Hay4dHOT
yaconmca (M29a), 1 npenaBame 1o nMo3uBy ca Mel)yHapoaHOT CKyma ITamMnano y ussony (M32),
1 caonmrtewme ca MelhyHapoaHor ckyna mramnaHo y ueiauHu (M33), 4 caommrema ca
MelyHapoaHOr ckymna mTamnaHo y u3Bogy (M34), 1 paxg y Hayunom uvacomucy (MS53) m 1
CaoIITEeHE ca CKyla HallMOHAJIHOT 3Havaja mTammnaHo y u3soay (M62).



Tabena 1. [Ipernen Hayunux pesynrata kanauaata ap Hamge [muruh

o n300pa y BaH.

IMocae uzdopa y

HayuHo-ucTaKuBaYKu pe3yjarat ipodecopa pan. mpodecopa YkynHo
. . Bpoj Bpoj Bpoj Bpoj bpoj Bpoj
M Kareropuja myoiaukanuje pazosa | Goosa | patopa | GomoBa | panosa | 6010Ba
MoHorpadcka cTy/uja/moriaBibe
Mo | Y Kn3H M12 nnu pag y 1 4 1 4 2 8
TEMAaTCKOM 300PHUKY
MelyyHapoHor 3Hauaja, M4=4
Pan y mehynaponnom gacomnucy 12 120 3 30 15 150
W3y3eTHUX BpenHOCTH, M,,=10
Pan y BpxyHCKOM MeljyHapoaHOM 10 80 5 40 15 120
yaconucy M,;=8
Pan y ucraknyrom 3 15 3 15 6 30
MelyHapomHOM daconucy My,=5
M20 b b
an y mehynapogHom yaconucy
Mye=3 4 12 4 12 8 24
Pan y HanpmoHaIHOM yaconucy
MeljyHapoaHOT 3Hauaja Mos=3 0 0 1 3 1 3
Ypehusame mehyrapoaaor
Hay4JHOT Jacoruca Myy,=1,5 0 0 1 L5 1 1,5
[IpenaBame Mo No3uBY Ha
MmelyyHapoaHOM cKyty trammado | O 0 1 1,5 1 15
y m3Boty M3,=1,5
Caonmreme ca MelyHapoTHOT
M30 | cKyma ITaMIaHo y HeInHT 7 7 1 1 8 8
M33=1
Caomreme ca MeljyHapoaHOT
CKyTIa IITAMIIaHO Y M3BOY 13 6,5 4 2 17 8,5
M34=O,5
Pan y Bonehem waconmcy
M50 | HalMOHATHOT 3Hayaja Ms;=2 3 6 0 0 3 6
Pax y nayunom yaconucy Msz=1 | 7 7 1 1 8 8
[penaBame 1Mo NO3UBY ca CKyIa
M60 | HanmoHaHOT 3Havaja mrammnasor | O 0 1 1 1 1
y m3Boy Me=1
JlokTopcka aucepTaija M7,=6 1 1
M70
Marucrapcka teza M7,=3 1 1
HAYUYHU PE3VYJITATU -
VKYIIHO 62 2665 | 26 112 88 378,5




Hayuno—wuctpaxuBauku pax ap Haxe [lImuruh y nmpotexiom nepuoy 610 je BpJIo HHTCH3UBaH
Y pa3HOBPCaH U MOXKE C€ CHCTEMAaTU30BaTH y HEKOJIMKO HayyHUX obsactu. Hajsehu neo HayuHo-
UCTpaXuBadykor paga kanaunara np Hanme Imuruh, y nepuomy mpe m mocie u3dopa y 3Bame
BaHpeJIHOI mpogecopa ce OJHOCHMO Ha O0NacT yrpaBibama 0Oe30eqHonhy M KBAIUTETOM Y
NPOU3BO/U XpaHe, OJHOCHO Ha: (a) aHaIM3y XUTHjEHCKHX yCJOBAa, CHCTEMa 3a YIPaBJbabhe
0e30eaHOIINY XpaHe y MHIYCTPUjU XpaHEe M 3aKOHCKA OCHOBa 3a 0e30eHoCT XpaHe; (0) aHanuzy
HUBOA 3Hama O 0e30emHOCTH XpaHe; (II) aHAIM3y MHKPOOHOJIONIKMX OMAcCHOCTH XpaHe; (1)
aHaAJIM3y KBaJHUTETa MPOM3BO/A U CHCTEMA 32 YIPaBJbakhe KBAMTETOM y UHAYCTPHjH XpaHe; (€)
aHaM3y yNpaBibakba 3alITUTOM )KHBOTHE CPEIUHE Y HHAYCTPHUJU XpaHE.

VY mpBy rpymy pajoBa CBpCTaBajy ce pagoBH KOju ce 0aBe aHAIM30M HCITyEHEHOCTH OCHOBHHX
XWTHjEHCKUX 3aXTeBa M IMPEIYCIOBHUX MpPOrpamMa y YrOCTUTEJHCKUM O0jeKTUMa, Y TOrOHHMa
MHIYCTpHje Meca, Kao M XWIHjeHCKHM JHW3aJHOM HOBHX MpPEXpaMOCHHUX TEXHOJOTH]a.
3aKOHOJABCTBO, CTAaHAAPIM U AMjarHOCTHKA Kao OCHOBa 3a o0Oe30eheme 0e30eqHOCTH XpaHe y
Peny6mmmm CpOuju, Kao 1 3aKkoOHCKe MOTYhHOCTH J]a ce XpaHa KaTeropHile Kao HOBAa XpaHa Cy
takohe Omie mpenmer McTpaxuBama KaHauaata. OBa rpyma pagoBa oOyxBaTa M pajoBe y
KOjUMa Ce aHaJIHM3HMpajy CUCTEMH 3a yrpaBibame 0e30ennomhy xpane. Kannuaar je ucnurupana
eekTe MPUMEHCHHX Mepa 3a yIpaBbamkbe Oe30emHomhy XpaHoM, YKJbydyjyhu mNpumeHy
NpeIyCIOBUX TMporpamMa M aHaju3e OMNAaCHOCTHM W KPUTHYHHX KOHTPOJHHMX Tadaka Ha
MHUKPOOHOJIONIKY KBAJIUTET CHPOBOT U IMACTEPH30BaHOT MileKa. Takolje je mpoydaBasia Koju cy TO
TJIaBHU pas3nio3u 3a yBoleme cucrteMa 3a ymnpaBibambe 0e30enHomhy XxpaHe, Ka0 U KOJIUKU CY
TPOILIKOBH, MPOOJIEMH ¥ IPEAHOCTH O/ YBEACHUX CHCTEMa Y IIOTOHNMA WHIYCTPHje MJIeKa, Kao 1
y moroHuma uHayctpuje Meca y PenmyOnuiu CpOuju. Kannumaar je ucnutuBana euxacHOCT
CUCTEeMa ylIpaBibamka 0e30eaHomhy XpaHe y npuMapHO]j MPOU3BO/IU U IOTOHUMA 32 CMP3aBambhe
mMannHa y Penybmuum CpOuju. Takohe, kaHaumaT je ydecTBOBajJa Yy UCIUTHUBAY
MHUKPOOHOJIONIKOT KBajJuTeTa Boje 3a nuhe Ha Teputopuju PemyOmuke CpOwuje, 3ajenHo ca
UCTpaKMBayMMa M3 IIIECT €BPOINCKHX 3eMajba, Kako Ou ce yTBpamiaa MoryhHocT edukache
npuMeHe Trana 6e360eaaocTH Boje (I[Ipwtor 1, pagosu 1, 3, 18, 19, 20, 27, 28, 32, 33, 35, 54, 56,
59, 65, 66, 73, 74, 79).

JenHa rpymna pazioBa je CIpoBe/ieHa ca IJbeM YTBphHBama HHBOA 3Hama 0 0€30€HOCTH XpaHe
KOj€ TOCeIyjy 3amlociieHH Yy JIaHIly MPOM3BOAMKE W mpepane meca y Penmybnmunm CpOuju, y
yroctutesbckoM cekropy Pemybmuke Cpbuje, Ilopryranuje u I'puke, kao u mehy cryneHTHMa
Oeorpazckor u HoBocazckor yausesureTa ([Ipuor 1, pagosu 4, 25, 32, 72).

3HauajaH JIe0 HCTpPaKMBamka KaHIUAATa je oOyXBaTHO paJoBe y Kojuma ce Oapmia
MUKPOOHOJIOIIKAM ONACHOCTHMA XpaHe. PajioBU Cy 0OyXBaTWIIM MCIIUTHBAKE YTHIIAja OJlarux
TpeTMaHa AEKOHTAMUHAIMj€ ¥ PA3IMUYUTHX YCIIOBAa CKJIAIUINTEHa Ha MOTYNHOCT MHAKTHBALIH]E,
NpeXHBJbaBakha M pacTa MAaTOrCHUX OaKTepHja, Ka0 M Ha NPOMEHE Ha heJMjCKOM HHBOY.
HcTrpakuBama cy 00yxBaTWIa CKIIEPUMEHTE CIIPOBEJICHE Y Ta0OPATOPHjCKUM MEIUjyMHUMa, Kao
U Yy peaJHuM y30opuuMa XpaHe (TIPOM3BOJM aHUMAIHOT TIOpeKJa, XpaHa CIpPEeMHa 3a
KOH3yMHUpame) M Ha MOBPIIMHA KOje J0JIa3e Y KOHTAKT ca XpaHoM. Y OBY IpyIly pajioBa Craaajy
U paloBM y KOjUMa je WCIUTHBaHAa MOTYNHOCT HCTOBPEMEHOT W30JI0Bama, NCTEKIHUje W
KBaHTU(UKAIMje OakTepwja, BUpyca M HPOTO30a W3 y30paka MajuHe, Ka0 U ONTHUMH3AlLN]ja
MeTozie 3a kBaHTU(HKanujy OakTepwja y y3poruMma Bojae. Takole, KaHAMIAT je Hamucansa
MperJieIHe PaJIOBE, U TO jeJlaH KOjU c€ OJHOCU Ha MOTYNHOCT MpUMEHE pacTBOPa XJIOP-TUOKCH 1A
Kao CpEeNICTBa 3a JICKOHTAMHHAIHM]Y Yy TpexpamMOeHO] WHAYCTPHjU, APYTH KOJU C€ OJHOCHU Ha
MOTYNHOCT MpHUMEHe pa3InYUTUX ONarux TpeTMaHa y MOrOHHMMa IpexpamOeHe MHAyCTpHuje, a
Tpehu ce ogHOCH Ha MCTOBPEMEHY NMPUMEHY HEKOJHMKO PAa3IMYUTHX OJarux TpeTMaHa y IUJbY
KOHTpOJIE MaToreHnx Mukpoopranuzama y xpauu (IIpumor 1, pagosu 5, 6, 7, 8, 9, 10, 11, 12, 13,
21, 22, 23, 24, 34, 36, 37, 38-49, 52, 53, 61, 62, 63, 77, 78, 88).



VY ob6mactu ympaBpama kBamuTeToMm, Ap Hamga IlImuruh ce OaBuna aHaam3oM CBOjCTaBa
KBJIUTETa MPOU3BO/A O] MJIEKa, OPTaHCKH MPOU3BEACHOT MJICKa, HCIIUTUBAKEM YTHIIAja CONH H
BpPCTE IMaKOBalka Ha KapaKTEPHCTHUKE KO3jer OeJor cupa y cajlaMypH, Kao W HCIUTHBAHEM
yTHIlaja HU3WHA U YCJOBa CKIAJWINTEa Ha CBOJCTBA HajaeBa oi cupa. Takohe, KaHAWIAT ce
0aBWJIa M aHATU30M e(eKara yIpaBibamkha KBATUTCTOM Y PA3IMYUTHM IOTOHHMA TpexpaMOcHe
uHAYCTpHje. JenaH Aeo UCTPpaKMBamka KaHIUAaTa Ce OJHOCHO U HA aHAJIM3Y MPOMEHA CEH30PHUX
KapaKTepHCTHKa jorypra oOoraheHor AWjeTHUM  BJIAKHUMA, TPOMEHOM  CEH30pHUX
KapaKTepUCTUKa KBAJIUTETa jabyKe y TOKY pOKa Tpajama, aHAIM30M YTHUIaja CYNePKPUTHIHOT
YIJbEH JIMOKCHJIa Ha CEH30pHE KapaKTePHUCTHUKE CylleHe 1Bekie u cymieHe jadbyke ([Ipumor 3,
pamosu 17, 26, 29, 30, 31, 51, 55, 57, 58, 60, 64, 67, 68, 69, 70, 71, 75, 76, 82, 83, 84, 85).

VY obmactu ympaBibama 3alITUTOM JKUBOTHE CPEAMHE y Pa3jHYMTUM MOTOHHMMA MIpexpaMOeHe
unnycrpuje ap Hana [muruh ce 6aBuia aHanu3oM KUBOTHOT IMKITyca MMPOU3BO/A O MIIEKa, U
edeKkTrMa OBOT CHCTEMa ympaBbamka y MoroHnMa npexpambene unaycrpuje (Ilpumor 1, panosu
2, 14, 15, 16, 75, 81, 87).

3.2.2. IluTupaHoct

[Ipernen mutupanocTu ypaheH je Ha ocHoOBY cienehux 6a3za momaraka: Scopus (918 cBux
murara, 853 xerepo murata, h-index 16), Research Gate (1,054 uwmrat, h-index 19, h-index 18
excluding self-citations) u GoogleScholar, ykynxo 1478 murara (1,002 ox 2016), h index 21 (17
01 2016) m 110-index 29 (24 od 2016) (ITpustor 4).

4. U3BOPHHU YCJIOBU
4.1. Ctpy4Ho-npo¢eCHOHATHH JONPHHOC

On u3bopa y 3Bame BaHpeaHor npodecopa, np Hana IlImuruh je uman ypehusaukor ombdopa
MmehyHapogHor wacommca International Journal of Food Microbiology, (ISSN 0007-070X,
KoBSON, Food Science & Technology, 23/135, 2019, IF 4,187, M21) (ITpuor 9).

VY mporeknom mnepuony aAp Hanma Ilmuruh je ydectBoBama Ha OpojHuM MehyHapoaHum
koH(pepeHnmjama u ckynosuma. O u30opa y 3Bame BaHpPETHOT mpodecopa yuecTBOBalA je Ha
neT Mel)yHapoaHuX KoH(pepeHIHja U jJeTHOM CKyIy HarmoHaiaHor 3Hadaja ([Ipumor 95).

Kannupar je mana gompuHoc o0Oe30ehemy HacTaBHO-HAYYHOT MOJMIIATKa, OWia jeé MEHTOp 3a
u3paay U oadOpaHy 9 3aBpIIHUX pajoBa HA MacTep akaAeMCKuM ctyaujama u 10 3aBpHIHHX
pazoBa Ha OCHOBHHUM aKaJeMCKHM CTyJWjama, 4jaH KOMHCHje 3a OJ0paHy jeAHOT 3aBPIIHOT
paja Ha JTOKTOPCKHM CTy/AMjaMa, JeTHOT 3aBPIIHOT paja Ha CIEHUjaTHCTUIKUM CTyadjama, 15
3aBpIUIHMX PaJoBa Ha MacTep akaJIeMCKUM CTyaujama W 32 3aBpIIHUX pajoBa Ha OCHOBHHUM
axanemckuM cryaujama (I[Ipumos3u 7 u 8).

Y mpeTxoHOM TepUoy, KaHAWIAT je OWiIa KoayTop HEKOJIWKO cTyauja u emabopata (IIpumor
10):

— MWMspama cryamje aHanm3e pu3MKa mpucyctBa Oakrepuje Legionella y cucremy
BoJI0OCHa0OIeBama y xoTeny ,,Crowne Plaza® (ctynuja ypahena Ha cprickoM M €HIJIECKOM
jesuky (2014. ronuna)),

— Wspanma cryamje ,Ilpermen mocrojehmx Hay4HUX HCTpaKMBama y 00JacTH pa3Boja
(GyHKIHMOHATHE XpaHe W Moryhe mpuMeHe y KOHIUTOPCKO] HHIYCTPHjU — CTyauja
pahena 3a xoHiepH ,,bamou‘, [Toxxapesar (2014. roguna),

— MW3pama crymmje ,llpyxame caBeTOJaBHHX Yyciayra H3 OOJaCTH  yIpaBJbamba
MHTETPUCAHUM CHCTEMOM YyIpaBibatha Oe30ennomhy xpane®, Iloner-Hyxune 10O
(2014. roguna).



Kanmunar np Haga IImuruh je ydecTBoBana y peanu3anuju jeJHOT HAIMOHAIHOT TpojeKaTa
Koje je ¢uHaHCHUpaTo MMHHUCTAPCTBO NMPOCBETE, HAYKE M TEXHOJIOIIKOI pa3Boja PemyOmuke
Cpbuje, Ha KOjeM je U TPEHYTHO aHrakoBaHa. Takole je y cBOM HayuyHOMCTpPaXKMBAuKOM paay
y4ecTBOBaa y yKyIHo neT MehyHapoauux npojexra (Ilpumor 11).

— Hamumonanuu npojexkatr TP31034 ,,OnaGpane Ouosomke omacHocTd 3a 0e30eqHOCT /
KBAJIUTET XpaHe aHMMAJIHOI MOpEKJIa W KOHTPOJHE Mepe ox ¢apme 10 morpomaya‘
(2010-2021),

— Mebhynaponuu npojexart, Horison 2020 MycoKey 678781“Integrated and innovative key
actions for mycotoxin management in the food and feed chain” (2016-2020).

— Mebhynapoanu npojexat FP7 Aquavalens 311846 ,,Protection the health of the Europeans
by improving methods for the detection of pathogens in drinking water and water used
for the food preparation” (2013-2018).

— Mebhynaponau mnpojexar, Horizon 2020 FutureFood 635759 ,Faster Upcoming
Technology Uptake Relevant for the Environment in FOOds Drying” (2015-2018).

— Mehynaponau mpojekar, Cost Action BacFoodNet FA1202 ,,A European Network For
Mitigating Bacterial Colonisation and Persistence On Foods and Food Processing
Environments* (2012-2016).

— Mebhynapoaun mnpojekar, VEG-I-TRADE, 244994 | Impact of climate change and
globalisation on safety of fresh produce — governing a supply chain of uncompromised
food sovereignty” (2010-2014).

On mocneamer m3bopa, np Hama IlImuruh je yuecTBoBanma y perieH3uMpamy Mpojekara 3a
Ka3axcTaHcku Hanmonanmnu neHtap 3a eBaiyauujy Hayke u texHosnoruje (National Center of
Science and Technology Evaluation (NCSTE)), Tokom 2019. roaune. McroBpeMeHO, KaHIUaaT
je peuensent 3a 7 yacomuca ca SCI nwmcre, u To: Internationa Journal of Food Microbiology
(ISSN 0007-070X, KoBSON, Food Science & Technology, 23/135; 2019, IF 4,187, M21),
Innovative Food Science and Emerging Technologies (KoBSON, Food Science and Technology,
17/139, 2019, IF 4,477, M21), Journal of Food Engineering (KoBSON, Food Science and
Technology, 16/139, 2019, IF 4,499, M21), Diamond and Related Materials (KOBSON,
Materials Science, Multidisciplinary, 153/314, 2019, IF 2,652, M23), Journal of Dairy Science
(KoBSON, Food Science & Technology, 37/139, 2019, IF 3,333, M2), Journal of Food Science
(KoBSON, Food Science & Technology, 55/139, 2019, IF 2,479, M22), Journal of Food Safety
(ISSN 0925-9635, KoBSON, Food Science & Technology, 109/139, 2019, IF 1,133, M23), a
takohe je akTuBHH wiaH ypehuBaukor on0opa mehyHapoaHor yaconuca International Journal of
Food Microbiology (ITpuiosu 9 u 12).

4.2. lonpuHOC aKageMCKOj U IIHUPOj 3ajeTHULH

On u3bopa y 3Bame BaHpeaHor npodecopa, np Hama IlImuruh je Ouna 4maH cTpydyHHUX opraHa
[TossompuBeHOT (hakynTeTa M TO WIAH TUMA 32 CAMOBPEIHOBAE CTY/IH]CKOT TIpOrpaMa MacTep
U CIICUHjATUCTHYKUX aKaJIeMCKUX CTyaWja cTyaujckor mporpama IIpexpamOeHa TeXHOJIOTH)ja,
[MossonpuBpeauor ¢dakynrera, YHuepsautrera y beorpamy (2019 rox.) m uman Onbopa Ha
HacrtaBy I[lossonpuBpenHor ¢akynrera, YHuBep3uteta y beorpany, (2018-mganac) (ITpuior 13).

[Ipe u3bopa y 3Bame BaHpeaHOT Mpodecopa, Takohe je ydecTBoBajga y paay CTPYYHUX OpraHa
[TossonpuBpenHor ¢dakynrera, YHuBep3uTera y beorpany. buima je nupexkrop KBajiuTeTa
Lenrpanue nadopatopuje IlossonpuBpeanor ¢akynrera y obpaszoBamy (2011-2012) u unan
Komucuje 3a o00e3zbeheme kBamureta W caMoBpenHOBame IlosbompuBpenaHor daxynrera,
VYuusepsutera y beorpany, (2015-2016).

[Tocne w3bopa y 3Bame BaHpeaHor mpodecopa, ap Hama IlImuruh je ydectoBana y
BaHHACTAaBHUM aKTHBHOCTHMA CTYACHATa, OJIHOCHO y TUIAHUPAkY U CENeKIUjU CTyIeHaTa 3a B
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WHOCTpPaHE MOCeTe MOroHMMa MpexpaMOeHe HHIYCTpHje y capaamu ca komnanujom Chapter4 i
McDonald’s, Tokom 2016 u 2018 roaune. IIpe nzbopa y 3Bame BanpenHor npodecopa, ap Hana
HImuruh je yuectBoBana y Hohu ucrpakuBama oapxkanoj 27.9.2013. rogune y beorpany y
OKBHpY akTHUBHOCTH EBporicko home kpo3 mpencrtaBbambe Mel)yHapoaHux npojekata Veg-l-
Trade u Aquavalens (IIpuor 14).

Kannupaar je ydyectBoBana y HacTaBHUM akTHBHOcTUMA Koju He Hoce ECIIb 6omoBe u TO Kpo3
KoMepljaiHe yroBope 3a kypc: IleronneBHa o0yka 3a MUKPOOHOJIOIIKE METO/IE aHAJIU3e XpaHe
y KOMITAaHHJU 3a TPOM3BOIY CBexer Boha um moBpha (yrosop Op. 322/1, 2018. rosauna),
jeIHOMHEeBHE OOyKe 3a yIpaBJbakhe aJiepreHuMa y CHCTEMY O0e30€IHOCTH XpaHe Yy capajmbH ca
TUV Rheinland InterCert doo (yroeop Op. 453/1, 2015. ronuna) u kao ydecHHMK OKpyrior
cTona: ,,Pa3zBoj Oe30egHOCTH XpaHe — crneunUYHM 3aXTeBU Mel)yHapoaHUX cTaHAapia 3a
ynpaBibambe 0Oe30emanomhy xpanme™, 12.5.2016. romune, beorpan (opraHwzaTop mopTal
,KBamurer*) (ITpmor 15).

4.3. Capaamwa ca ApyruM BHCOKOIIKOJICKHM, HAy4YHO- HCTPA:)KMBAYKHM YCTAHOBaMa y
3eMJbH U HHOCTPAHCTBY

Kangunat np Hapa IlImuruh je octBapmia capaamy ca IpyruM (akynreTumMa U HHCTUTYTUMA Y
3eMJbM M HMHOCTPAHCTBY KOja j€ 3aCHOBaHA Ha 3ajeJHMYKUM TIPOjeKTUMa U IyOJIMKOBambY
Opojaux pamoBa. On u3bopa y 3Bame BaHPEAHOT Mpodecopa, ydecTBoBaja je y peanu3aliuju
JEIHOT HAIMOHAJHOT TMpojekara Koje je (uHaHcupado MHMHHCTapCTBO TPOCBETE, HAyKe M
TEXHOJOIIKOr pa3Boja PenyOmuke Cpbuje u Tpu wmehynapoana mpojexra, Horizon 2020
MycoKey 678781“Integrated and innovative key actions for mycotoxin management in the food
and feed chain” (2016-2020), FP7 Aquavalens 311846 ,,Protection the health of the Europeans
by improving methods for the detection of pathogens in drinking water and water used for the
food preparation” (2013-2018) u Horizon 2020 FutureFood 635759 ,Faster Upcoming
Technology Uptake Relevant for the Environment in FOOds Drying” (2015-2018).

[Ipe uzbopa y 3Bame BaHpegHOT MTpodecopa, KaHIUIaT j€ yueCcTBOBaJIa Ha JOII JiBa MelyHapoHa
npojekra VEG-I-TRADE, 244994 , Impact of climate change and globalisation on safety of fresh
produce — governing a supply chain of uncompromised food sovereignty” (2010-2014) u Cost
Action BacFoodNet FA1202 ,,A European Network For Mitigating Bacterial Colonisation and
Persistence On Foods and Food Processing Environments* (2012-2016) (ITpuor 11).

On mocnenmer u30opa y 3Bambe BaHPEIHOT Npodecopa Owiia je aHraxoBaHa y KOMHCHjaMa Ha
JAPYTUM  BUCOKOIIKOJICKMM WJIM HAyYHOUCTPAKMBAYKUM yCTaHOBaMa Yy 3E€MJbH MU
uHoctpancTBy (IIpmmor 13) m TO: mpeaceqHMK KOMHUCHje 3a W300p HACTaBHUKA Yy 3Bambe
BaHpeaHOT mpodecopa 3a yxky HayuHy oOmact IIpexpamOeHa TexXHOJIOTHja, YHUBEP3UTET Y
Kparyjesity ArpoHomcku ¢akyarer y Hauky (omnyka 6poj IV-04-171/7 ox 10.3.2021. roaune),
Unan kommcHje 3a M300p HACTABHUKA Yy 3Bame JOIEHTA 3a YKy HaydHy oOnact TexHomoruja
OWbHUX CHpOBHUHA, YHuBep3uTeT Y KparyjeBiy Arponomcku dakynrer y Hauky (ommyka Opoj
1V-04-379/17 on 12.04.2017. rox.), wiaH KOMUCHje 3a H300p capaJHUKA y 3Bamke aCHCTEHTA 3a
YKy HayuHy oOmact VYmpamipame O0e30eqHomhy W KBanuTeTOM Xpane, llosborpuBpenaHu
dakynter — YuuBepsureT y beorpaay (omnyka 6poj 300/8-3/8, ox 23.7.2020. roguHe) U uiaH
KOMHCHje 3a HM300p capagHUKa y 3Bamke CapajJHUKa Yy HACTaBU 3a YXy Hay4yHy o0jacT
VYnpasspame 6e30eqHoIhy 1 KBanmuTeToM XpaHe, [lossonpuBpeann GakynTeT — YHUBEP3UTET Y
beorpany (omtyka 6poj 400/9-4/3, ox 28.6.2018. roaune).

IIpe u3bopa y 3Bame BaHpeAHOTr mpodecopa, Omiia je wiaH KOMHUCH]E 3a 010paHy JOKTOpPCKE
nucepraiyje Ha @akynreTy BeTepHUHApCKe MeauluHe, Kanaunat Mapuja CrojaHoBuh:
,23omamuja u kapakrepuzanuja Cronobacter sakazakii u3 gopmyna 3a omojuag U u3 OMIBHUX
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gajeBa”, 2014. rommnre, Ommyka 1-15/29 ox 25.6.2014. roagmHe, DakynTeT BETEpUHAPCKE
MenMiuHe, Y HuBep3ureT y beorpany.

Kanmunar np Hama [Imuruh je rocroBanma Ha nmcaOoOHCKOM HHCTHTYTY Instituto Superior
Tecnico Laboratorio de Analises, y Jlucabony, Ilopryranuja, y nepuoay ox 13-30 jyna 2016.
ronuHe. Takolhe je rocToBama W oapkana mpemaBame Ha ¢paniyyckom National College of
Veterinary Medicine, Food Science and Engineering, y Hanty, ®panuycka, y OKBUpY
pamuonniie ,,BacFoodNet Workshop on Campylobacter*, 27-28 anpun 2015. ronuse.

5. 3AKJbYYAK U NPEJJIOT KOMUCHJE

Ha ocHOBYy cBera mrTo je u3J0KEHO U aHaJu3e JI0CAIAIIBET pajia MOXKe ce 3aKJbYUUTH Jia je Jip
Hana [lImuruh, pocamammu BaHpeaHu mpodecop, OcTBapuia 3alaXXeHe pesyirare y
MEeJaromKoM HayYHO UCTPaKUBAYKOM U CTPYYHOM paidy, Kao U TMoKa3aja 3HayajHy APYIITBEHY
aKTUBHOCT M JaJia JOIPHHOC aKaJeMCKO] 3ajCTHHUIIH.

Y nocanmammem pany ap Hama IllMuruh mocemyje BHIIETOAWINEGE TMEAArONIKO HUCKYCTBO Y
n3BOhewmYy MpeaBama U BeXOW HA 00aBE3HUM M M300pPHHUM IMpEeIMETHMa, Ha CBUM aKaJeMCKUM
HHBOMMA CTyAHMja KOJjU TpHUIAAajy YXoj] HaydHOj oOnactu Yrmpaibambe Oe30emaHomhy u
KBJIUTETOM XpaHe. Kannuaat uma myOJIMKoBaHa J1Ba YOCHHUKA U3 YK€ HaAyYHE 00JIaCTH 32 KOjy
ce Oupa, Kao U JBa MoTjaBba y KiburamMa Meh)ynapoaHor 3Hauaja.

VY CTyAEHTCKMM aHKeTaMa HacTaBHA aKTUBHOCT KaHJWAaTa BPEJHOBaHA je MPOCEYHOM OLECHOM
4,55. Tlocne nu3zbopa y 3Bame BaHpenHor npodecopa, np Hama IlImuruh je 6muna menrop Ha 5
MacTep pajioBa U 3 JUIJIOMCKa paja. 3HayajaH je JONMPUHOC KaHAWaTa Kao WiaHa KOMUCHjE 3a
on0paHy 7 MacTep pajaoBa ¥ 7 TUIUIOMCKHUX pajioBa.

Hp Haga HImuruh je y cBOM JyrorofuimbeM HayYHO-MCTPAKUBAUYKOM U CTPYYHOM paiy
OCTBapuJIa 3aBUJHY Capajiiby ca 3Ha4ajHUM OOpa30BHUM M HAYYHUM MHCTHUTYLHjaMa y 3€MJbU U
MHOCTPAHCTBY. Y CIIEIIHY aKTUBHOCT M JONPUHOC Pa3Bojy U yHampelhemwy yxe HaydHe o0nacTu
ocTBapwia je kpo3 88 OubmuorpadCKux jeTUHHIA, ca WHIAMKATOPOM HAyIHE KOMIIECTCHTHOCTH
M=378,5 (nmpe u3bopa y 3Bame BaHpeqHH Hpodecop oOjaBwia je 62 HayyHa pajaa, ca
KOe(UIMjEeHTOM Hay4YHE KOMIIETeHTHOCTH M=266,5, a HakoH u300pa y 3Bame BAHPEIHOT
npodecopa objaBuia je 26 HaydHa paja, ca KOeHUIHjeHTOM Hay4YHE KOMIETCHTHOCTH M=112).
Jlo cana je ykymHo oOjaBmia 44 Haydna paga ca SCI mucte, ox kojux 15 ox mocienmer u3dopa y
3Bame. TemaTuka pajoBa je yCKO Be3aHa 3a Hay4yHy U CTPY4YHY 00JIacT y OKBHPY KOje KaHIUIaT
KoHKypwHiIe. CBe 00JIaCTH HayYHOT HCTPaXMBamka KOjUMa ce KaHAUIAT 70 casia 0aBHO ce OJHOCE
Ha Hay4Hy o0JiacT yrpaBibama 0e30eqHouhy U KBAIUTETOM XpaHEe M TO: aHAJU3y XUTHjeHCKHUX
yCIJIOBa, CHCTEMA 3a yIpaBbamke 0e30eaHomhy XpaHe y HHIyCTPUjU XpaHe U 3aKOHCKa OCHOBA 3a
06e30eIHOCT XpaHe; aHAJIM3y HUBOA 3HaWma 0 0e30eJHOCTH XpaHe; aHaJu3y MHUKPOOHOJIOIIKHX
OMACHOCTH XpaHe; aHalu3y KBaJHWTETa MPOU3BOJA M CHCTEMa 3a YIPaBJbalbe KBAIUTETOM Yy
WHAYCTPUjU XpaHe Kao U Ha aHaIM3y YIpaBjbama 3alITUTOM YKUBOTHE CPEIUHE Y MHIYCTPHjU
XpaHe.

[Ipema OGa3zama mopartaka HayuHe mnyonukamuje ap Hanme IlImuruh cy nutupane y mmpoj
MeljyHapo HOj HAy4YHO] 3ajeTHULIU U TO: ipema Scopus (918 cBux nurarta, 853 xerepo nurara, h-
index 16), mpema Research Gate (1,054 numrar, h-index 19, h-index 18 6e3 camo-nuTara) u
GoogleScholar, ykynao 1478 murata (1,002 ox 2016), h index 21 (17 ox 2016) u 110-index 29
(24 od 2016).

VY mepuony mocne u300pa y 3Bame BaHpEAHOT Ipodecopa ydyecTBoBala je y peanusanuju 1
npojekTa Koje puHancupa MUHHCTAPCTBO MPOCBETE, HAYKE U TEXHOJIOUIKOr pa3Boja PemyOinke
CpOuje, kao u 3 MehyHapoHa MpojeKTa.
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Ilenehn nocajammy HacTaBHYM, HAYYHM M CTPY4YHM paj KaHauzaara, Komucuja cmatpa pa ap
Hana IImuruh y neinocTu ucmymaBa CBE YCIOBE IpeaBuljeHe 3aKOHOM O YHHUBEP3UTETY U
Cratytrom @axkynrera, Te npemiaxe W30opHom Behy IlossonpuBpeanor ¢akynrera Behy
Hay4YHHUX o0JIacTH OMOTEeXHMUYKUX Hayka YHuBep3uteTa y beorpany na ce ap Hampa IlImuruh
n3abepe y 3Bamkbe W Ha PaJHO MeCTO PeAOBHOr mpodecopa 3a YKy HaydHy o00JacT
Ynpas/bame 0e30eqHomhy u KBaJIUTETOM XpaHe.

Mecto u natym:
beorpan, 07.04.2021.

YJIAHOBU KOMUCHIE

/lp Hnuja Bekuh, penosuu npodecop (IIpeacenasajyhu Komucuje)
[TossonpuBpenHor pakynreTa YHHBep3uTeTa y beorpany

(yxa Hay4yHa oOnacT: Yrpasibamwe 06e30eaHomNy 1 KBATUTETOM XpaHe)

/lp Jenena Muouunoeuh, penosuu npodecop
[TomsonpuBpenHor ¢akynrera YHUBep3uTera y beorpany

(yxa HayuHa obsacT: TexHonor1ja aHMMaaIHUX IPOU3BO/IA)

/Ip Bepa Kamuh, penoBuu npodecop y neH3uju
@daKyJTeTa BETEpUHAPCKE MEMLIMHE Y HUBEp3uTeTa y beorpany

(y»xa Hay4Ha 06nacT: XurujeHa u TeXHOJIOTHja MIIeKa)
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Hpuior 1. BuGnnorpaguja

Crnincak 00jaB/beHHX W CAONIITEHHX PaaoBa Npe W300pa y 3Bamke BaHPeAHOr mpodecopa u3
Hay4dHe 00J1acTH 32 Kojy ce oupa (2007-2016)

Monorpadcka crynuja/mornasibe y Kibusu M12 wim pag y temarckoMm 300pHUKY MehyHapogHor

3Hauaja (M14)

1. Smigic, N., Rajkovic, A. (2014) Hurdle technology (pages 383-398). Book: Microbial Food Safety
and Preservation Techniques. Publisher: CRC Press/Taylor & Francis Group Editors: Ravishankar
Rai, A. and JamunaBai A. ISBN: 9781466593060.

Pan y meljynapoanom yaconucy usy3eTHux Bpennoctu (M21a)

2. Djekic, L., Blagojevic, B., Antic, D., Cegar, S., Tomasevic, 1., & Smigic, N. (2016) Assessment of
environmental practices in Serbian meat companies. Journal of Cleaner Production, 112, 2495-2504.
https://www.sciencedirect.com/science/article/abs/pii/S095965261501598X  (ISSN 0959-6526, KoBSON,
Environmental Sciences, 17/229; 2016, IF 5,715).

3. Nastasijevic, L., Tomasevic, 1., Smigic, N., Milicevic, D., Petrovic, Z., & Djekic, I. (2016) Hygiene
assessment of Serbian meat establishments using different scoring systems. Food Control, 62, 193-200.
https://www.sciencedirect.com/science/article/abs/pii/S0956713515302565 (ISSN 0956-7135, KoBSON,
Food Science & Technology, 12/130; 2016, IF 3.496).

4. Smigic, N., Djekic, 1., Martins, M. L., Rocha, A., Sidiropoulou, N., & Kalogianni, E. P. (2016) The level of
food safety knowledge in food establishments in three European countries. Food Control, 63, 187-194.
https://www.sciencedirect.com/science/article/abs/pii/S0956713515302905 (ISSN 0956-7135, KoBSON,
Food Science & Technology, 12/130; 2016, IF 3.496).

5. Smigic, N., Rajkovic, A., Nielsen, D. S., Siegumfeldt, H., Uyttendaele, M., Devlieghere, F., & Arneborg, N.
(2009) Intracellular pH as an indicator of viability and resuscitation of Campylobacter jejuni after
decontamination with lactic acid. International Journal of Food Microbiology, 135(2), 136-143 (ISSN 0168-
1605, KoBSON, Food Science & Technology, 7/128; 2010, IF 3.143).

6. Rajkovic, A., Kljajic, M., Smigic, N., Devlieghere, F., & Uyttendaele, M. (2013) Toxin producing Bacillus
cereus persist in ready-to-reheat spaghetti Bolognese mainly in vegetative state. International Journal of Food
Microbiology, 167(2), 236-243. https://www.sciencedirect.com/science/article/abs/pii/S016816051300408X
(ISSN 0168-1605, KoBSON, Food Science & Technology, 11/122; 2013, IF 3.155).

7. Rajkovic, A., Smigic, N., & Devlieghere, F. (2010) Contemporary strategies in combating microbial
contamination in food chain. International Journal of Food Microbiology, 141, Supplement(0), S29-S42.
https://www.sciencedirect.com/science/article/abs/pii/S0168160509006722 (ISSN 0168-1605, KoBSON,
Food Science & Technology, 7/128; 2010, IF 3,143).

8. Rajkovic, A., Tomic, N., Smigic, N., Uyttendaele, M., Ragaert, P., & Devlieghere, F. (2010) Survival of
Campylobacter jejuni on raw chicken legs packed in high-oxygen or high-carbon dioxide atmosphere after
the decontamination with lactic acid/sodium lactate buffer. International Journal of Food Microbiology,
140(2-3), 201-206. https://www.sciencedirect.com/science/article/abs/pii/S0168160510001777 (ISSN 0168-
1605, KoBSON, Food Science & Technology, 7/128; 2010, IF 3,143).

9. Smigic, N., Rajkovic, A., Nielsen, D. S., Arneborg, N., Siegumfeldt, H., & Devlieghere, F. (2010) Survival of
lactic acid and chlorine dioxide treated Campylobacter jejuni under suboptimal conditions of pH,
temperature and modified atmosphere. International Journal of Food Microbiology, 141, Supplement(0),
S140-S146. https://www.sciencedirect.com/science/article/abs/pii/S016816051000043 (ISSN  0168-1605,
KoBSON, Food Science & Technology, 7/128; 2010, IF 3,143).

10. Smigic, N., Rajkovic, A., Antal, E., Medic, H., Lipnicka, B., Uyttendaele, M., & Devlieghere, F. (2009)
Treatment of Escherichia coli O157:H7 with lactic acid, neutralized electrolyzed oxidizing water and
chlorine dioxide followed by growth under sub-optimal conditions of temperature, pH and modified
atmosphere. Food Microbiology, 26(6), 629-637.
https://www.sciencedirect.com/science/article/abs/pii/S0740002009001038 (ISSN  0740-0020, KoBSON,



https://www.sciencedirect.com/science/article/abs/pii/S095965261501598X
https://www.sciencedirect.com/science/article/abs/pii/S0956713515302565
https://www.sciencedirect.com/science/article/abs/pii/S0956713515302905
https://www.sciencedirect.com/science/article/abs/pii/S016816051300408X
https://www.sciencedirect.com/science/article/abs/pii/S0168160509006722
https://www.sciencedirect.com/science/article/abs/pii/S0168160510001777
https://www.sciencedirect.com/science/article/abs/pii/S016816051000043
https://www.sciencedirect.com/science/article/abs/pii/S0740002009001038
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13.

Food Science & Technology, 6/128, 2010, IF 3,283).

Rajkovic, A., Smigic, N., & Devlieghere, F. (2011) Growth of Escherichia coli O157:H7 and Listeria
monocytogenes with prior resistance to intense pulsed light and lactic acid. Food Microbiology, 28(5), 869-
872 https://www.sciencedirect.com/science/article/abs/pii/S074000201000300X  (ISSN  0740-0020,
KoBSON, Food Science & Technology, 10/128, 2011, IF 3,320).

. Rajkovic, A., Smigic, N., Uyttendaele, M., Medic, H., de Zutter, L., & Devlieghere, F. (2009) Resistance of

Listeria monocytogenes, Escherichia coli O157:H7 and Campylobacter jejuni after exposure to repetitive
cycles of mild  bactericidal treatments. Food  Microbiology, 26(8), 889-895.
https://www.sciencedirect.com/science/article/abs/pii/S0740002009001567 (ISSN  0740-0020, KoBSON,
Food Science & Technology, 6/128, 2010, IF 3,283).

Gomez-Lopez, V. M., Rajkovic, A., Ragaert, P., Smigic, N., & Devlieghere, F. (2009) Chlorine dioxide for
minimally processed produce preservation: a review. Trends in Food Science & Technology, 20(1), 17-26.
https://www.sciencedirect.com/science/article/abs/pii/S0924224408002410 (ISSN  0924-2244, KoBSON,
Food Science & Technology, 3/128; 2010, IF 5,531).

Pan y BpxyHckom melyyaponnom yaconucy (M21)

14.

15.

16.

17.

18.

19.

20.

21

22,

Djekic, 1., Miocinovic, J., Tomasevic, I, 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/abs/pii/S0959652613009086 (ISSN 0959-6526, KoBSON,
Environmental Sciences, 24/223; 2014, IF 3,844).

Djekic, 1., Rajkovic, A., Tomic, N., Smigic, N., & Radovanovic, R. (2014) Environmental management
effects in certified Serbian food companies. Journal of Cleaner Production, 76(0), 196-199.
https://www.sciencedirect.com/science/article/abs/pii/S0959652614004181 (ISSN 0959-6526, KoBSON,
Environmental Sciences, 24/223; 2014, IF 3,844).

Djekic, 1., & Smigic, N. (2013) Environmental issues revealed in certified bottling companies in the Republic
of Serbia. Journal of Cleaner Production, 41, 263-269.
https://www.sciencedirect.com/science/article/abs/pii/S0959652612005501 (ISSN  0959-6526, KoBSON,
Environmental Sciences, 29/216; 2013, IF 3,590).

Tomic, N., Radivojevic, D., Milivojevic, J., Djekic, 1., & Smigic, N. (2016) Effects of 1-methylcyclopropene
and diphenylamine on changes in sensory properties of ‘Granny Smith’ apples during postharvest storage.
Postharvest Biology and Technology, 112, 233-240.
https://www.sciencedirect.com/science/article/abs/pii/S0925521415301149 (ISSN 0925-5214, KoBSON,
Food Science & Technology, 14/130; 2016, IF 3,248).

Djekic, 1., Smigic, N., Kalogianni, E. P., Rocha, A., Zamioudi, L., & Pacheco, R. (2014) Food hygiene
practices in different food establishments. Food Control, 39(0), 34-40
https://www.sciencedirect.com/science/article/abs/pii/S0956713513005677 (ISSN 0925-5214, KoBSON,
Food Science & Technology, 16/122; 2014, IF 2,806).

Tomasevi¢, 1., Smigic’, N., beki¢, L, Zari¢, V., Tomi¢, N., & Rajkovi¢, A. (2013) Serbian meat industry: a
survey on food safety management systems implementation. Food Control, 32(1), 25-30.
https://www.sciencedirect.com/science/article/abs/pii/S0956713512006482 (ISSN 0925-5214, KoBSON,
Food Science & Technology, 17/122; 2013, IF 2,819).

Smigic, N., Djekic, 1., Tomasevic, 1., Miocinovic, J., & Gvozdenovic, R. (2012) Implication of food safety
measures on microbiological quality of raw and pasteurized milk. Food Control, 25(2), 728-731.
https://www.sciencedirect.com/science/article/abs/pii/S0956713511005639 (ISSN  0925-5214, KoBSON,
Food Science & Technology, 18/124; 2012, IF 2,738).

Smigic, N., Rajkovic, A., Ameborg, N., Siegumfeldt, H., Devlieghere, F., & Nielsen, D. S. (2011)
Intracellular pH in Campylobacter jejuni when treated with aqueous chlorine dioxide. Foodborne Pathogens
and Disease, 8(2), 325-328. https:/www.liebertpub.com/doi/10.1089/fpd.2010.0604?url_ver=739.88-
2003&rfr_id=ori:rid:crossref.org&rfr dat=cr pub%20%200pubmed (ISSN 1535-3141, KoBSON, Food
Science & Technology, 27/128; 2011, IF 2,260).

Rajkovic, A., Tomasevic, 1., Smigic, N., Uyttendacele, M., Radovanovic, R., & Devlieghere, F. (2010) Pulsed



https://www.sciencedirect.com/science/article/abs/pii/S074000201000300X
https://www.sciencedirect.com/science/article/abs/pii/S0740002009001567
https://www.sciencedirect.com/science/article/abs/pii/S0924224408002410
https://www.sciencedirect.com/science/article/abs/pii/S0959652613009086
https://www.sciencedirect.com/science/article/abs/pii/S0959652614004181
https://www.sciencedirect.com/science/article/abs/pii/S0959652612005501
https://www.sciencedirect.com/science/article/abs/pii/S0925521415301149
https://www.sciencedirect.com/science/article/abs/pii/S0956713513005677
https://www.sciencedirect.com/science/article/abs/pii/S0956713512006482
https://www.sciencedirect.com/science/article/abs/pii/S0956713511005639
https://www.liebertpub.com/doi/10.1089/fpd.2010.0604?url_ver=Z39.88-2003&rfr_id=ori:rid:crossref.org&rfr_dat=cr_pub%20%200pubmed
https://www.liebertpub.com/doi/10.1089/fpd.2010.0604?url_ver=Z39.88-2003&rfr_id=ori:rid:crossref.org&rfr_dat=cr_pub%20%200pubmed

23.

UV light as an intervention strategy against Listeria monocytogenes and Escherichia coli O157:H7 on the
surface of a meat slicing knife. Journal of Food Engineering, 100(3), 446-451.
https://www.sciencedirect.com/science/article/abs/pii/S0260877410002256 (ISSN 0260-8774, KoBSON,
Food Science & Technology, 27/128; 2010, IF 2,168).

Vermeulen, A., Smigic, N., Rajkovic, A., Gusemans, K., Bernaerts, K., Geeraerd, A., Van Impe, J., Debevere,
J., Devlieghere, F. (2007) Performance of a growth/no growth model for Listeria monocytogenes developed
for mayonnaise-based salads: influence of strain variability, food matrix, inoculation level, and presence of
sorbic and  benzoic acid. Journal of Food  Protection, 70 (9), 2118-2126.
https://meridian.allenpress.com/jfp/article/70/9/2118/171556/Performance-of-a-Growth-No-Growth-Model-
for (ISSN 0362-028X KoBSON, Food Science & Technology, 35/128; 2010, IF 1,720).

Pan y ucraknyrom meljyaponnom yaconucy (M22)

24.

25.

26.

Smigic, N., Rajkovic, A., Arneborg, N., Siegumfeldt, H., Devlieghere, F., & Nielsen, D. S. (2012) Analysis
of intracellular pH in Escherichia coli O157:H7 to determine the effect of chlorine dioxide decontamination.
Food Analytical Methods, 5(3), 327-331 https:/link.springer.com/journal/12161/volumes-and-issues/5-3
(ISSN 1936-9751 KoBSON, Food Science & Technology, 38/124; 2012, IF 1.969).
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Caomurena ca Mel)yHapoaHor ckyna mrammnana y uzsony (M34)

83. Udovicki, B., Tomic, N., Smigic, N., Djekic, L., Rajkovic, A. (2018) Preliminarily survey on aflatoxin bl
occurrence in Serbia, Proceedings of International Congress Food Technology, Quality and Safety, Ed.: Pojic,
M., 23-25 October 2018, Novi Sad, Serbia, ISBN 978-86-7994-054-4, 131.

84. Tomic, N., Djekic, 1., Hofland, G., Smigic, N., Udovicki, B., Rajkovic, A. (2018) Effects of different drying
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Tesic, Z. 5-6 October 2018, Belgrade, Serbia, ISBN 978-86-7522-060-2, 115.

85. Stuli¢, M., Dodevska, M., Stojanovi¢, M., gmigic’, N., Nati¢, M. (2018) Occurrence of mycotoxins in spelt
flour. Proceedings at UNIFood Confrence, Ed.: Sokovic, M., Tesic, Z. 5-6 October 2018, Belgrade, Serbia,
ISBN 978-86-7522-060-2, 228.

86. Udovicki, B., Tomic, N., Smigic N., Djekic, 1., Stankovic, S., Rajkovic, A. (2017): Short Survey on the
Occurrence and Estimated Intake of Aflatoxins in “Health Food” Stores Products in the City of Belgrade,
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Food and Feed Chain. Ghent, Belgium, pp 112-113.

Pan y nayunom yaconucy (MS3)

87. Djekic, 1., Miocinovic, J., Bojceski, M., Smigic, N., Tomasevic, I. (2020) Modelling Relationships Between
Raw Milk Quality Parameters and Climatic Conditions — The Case Study of a 3-years Survey in Serbia.
International Journal of Food Studies, 9, 295-306.

IIpenaBame Mo MO3UBY ca CKyNa HAMOHAJHOT 3HA4aja mTaMnano y uzsoxy (M62)

88. IImuruh, H. (2019) 3Ha4aj MHOBATUBHKUX METONIA Y SIIMMHUHAIMA MUKPOOpPraHu3amMa y XpaHd — TpETMaH
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oprancke kucienHe. CuMmosrjyMm MukpoOuonoruja xpane u Boze, 4.12.2019. romune beorpan, Cpowuja.
(TTO3UBHO TICMO).



Ipunjor 2. OueHe negaromkor pajga y cTyIeHATCKMM aHKeTaMa TOKOM NPeTX0AHOT H300pHOT
nepuoaa

| mpenmer — Opranusanuja paja u akpeauramnuja jadoparopuja (OPAJI)

Cryaujcku Moayll. YipaBibambe 0e36emHomihy u KkBanuTeToM xpane akpeauroBan 2008. roqune (Yb-08).
Ikoncka roguna 2016/2017:  OPAJI (YB-08) — 4,76

Ikoncka roguna 2018/2019:  OPAJI (VB-14) — 4,96

Il mpenmer — HopmaTuBHO peryiaucame 6e30eqnoctn u kBaauTera xpane (HPBKX)

Cryaujckn Moaynu: Ympasibame Oe30eqHomhy u kBamureToM xpaHe akpeauroBad 2008. romune (Yb-
08), Ymopasssame 0e30eqHomhy 1 kBamuTeToM XpaHe akpenutoBal 2014. ronune (Yb-14), Texnomoruja
aHMMAaJIHUX Ipou3Boa akpeauroBan 2014. rogune (TA-14)

[Ikoncka roguna 2016/2017: HPBKX (YB-08) — 4,77
HPBKX (YB-14) — 3,81
HPBKX (TA-14) — 3,80
ITkoncka roguna 2018/2019:  HPBKX (Yb-14) — 4,75
HPBKX (TA-14) — 4,73
[l mpenmer: OmacHocTn y mpousBoamu xpane (OITAC)
Crynaujcku Moyt Yrpasibame 6e36equonthy u kBamureToM xpade akpeaurosan 2014. rogune (Yb-14)

Ikoncka roguna 2018/2019:  OITAC (YbB-14) — 5,00
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HHIHENOY AJHH CTATACTHYKH H3IBEINTAJ O BPETHOBAILY
IFENAFOHI KT PASA HACTABHHEA YHHBEPIMTETA ¥ BEOCPAILY
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Ofipazau 1a

HHIMBHIY ATHH CTATHCTHYEKA HIBELUTAL O BPEAHOBAMY
[PEAANDLIKOT FASA HACTABHHEA YHABEPIHTETA ¥ BEQFPALY

Yy nrer Mobonpwepeaue pakyaret __l
Cryanjocrd nporpamMoayn [poxpawbens Texnanorijn  ¥Yh'14 .
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HHAHBHRLY ATHH CTATHCTHYXH HIBEINTAS {+BPETHOBAMY
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MHIHBHEY ATHH CTATHCTHUKM HABEINTAS O BFEAHOBARY
MPENAMMITKOL PAJA HACY ABHHKA YHHBEPIMTETA ¥ BEQTPALY
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HHIHBATY ATHH CTATHCTHHER RIBEEWITAJ D BPETHOBARY
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WHTHBENAY AJHA CTATACTHYEKR HABEIITAT O BPEFHOBAILY
MPEIADMKOT PAIA HACTABHHKA YHHREPIHTETA Y BEGIPATY
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Ipuior 3. Cnucak o0jaB/beHUX paJoBa nocjae u3dopa y 3samhe BaHpPEAHOI npodecopa U3 Hay4YHe
00J1acTH 32 KOjy ce OUpa U MCIyHE€HOCT YCJI0Ba 32 MEHTOPa JOKTOPCKHUX Aucepraumja (2016-2021),
o0jaB/beHo 15 panoBa u3 kareropuje M21-M23

Monorpadcka crynuja/moriaBibe y Kibuzd M12 wim paag y teMarckoMm 300pHUKY MelyHapoaHor
3Hauaja (M14)

1. Smigic N., Djekic I. (2017). Chapter: Food safety — regulation and standards (pages 531 — 562).
Book: Food Safety and Protection. Publisher: CRC Press — Taylor and Francis Group, Editors:

Ravishankar Rai, A. and JamunaBai, A. ISBN: 9781498762878.

Pan y meljynaponnom yaconucy usy3eTHux BpegHoct (M21a)

2. Dijekic, 1., Smigic, N., Glavan, R., Miocinovic, J., Tomasevic, 1. (2018) Transportation sustainability index in
dairy industry - Fuzzy logic approach, Journal of cleaner production, 180, 107-115.
https://www.sciencedirect.com/science/article/pii/S0959652618302075 (ISSN  0959-6526, KoBSON,

Environmental Sciences, 18/251; 2018, IF 6.395).
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Pan y BpxyHckom melyyaponnom yaconucy (M21)
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27/139, 2019, IF 4.092).
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Abstract: The aim of this study was to compare the sensory quality and acceptance of dried
ready-to-eat beetroot snacks as a result of different drying methods applied: supercritical CO,-drying
(scCO,-drying), frying, and freeze-drying. Descriptive sensory analysis, quality rating (10 assessors),
and consumer acceptance testing (n = 102) were performed. Mean overall quality scores within the
range of “very good” quality were found only in non-precooked scCO,-dried samples which were
characterized by typical magenta color, low level of shape and surface deformations, pronounced
brittleness and crispiness, and good rehydration during mastication. The other samples were in
the range of “good” quality. The pre-cooking step before scCO,-drying negatively influenced the
sensory quality parameters, particularly appearance. Around 60% of tested consumers showed a
preference for the fried and non-precooked scCO;-dried samples. The drivers of liking were mostly
related to the characteristics of the product, which was salted, fried, and crispy, with an oily and
overburnt flavor, i.e., the product most similar to commercial potato chips products. Freeze-drying
had a negative effect primarily on appearance and flavor. According to the sensory evaluation
conducted, direct scCO,-drying without a pre-cooking step showed itself as a promising alternative
drying technology in the production of dried beetroot snacks.

Keywords: supercritical CO,-drying; beetroot snacks; preference mapping; mean drop analysis

1. Introduction

Drying of biological material is a controlled effort to preserve the structure or create a new
one that serves for functional purposes [1]. The main technological objectives of food drying are [2]:
preservation; reduction in weight and volume; transport and storage facilitation; and achieving a
desirable sensory profile of different flavors, chewiness, crispiness, firmness, etc.

The food product’s microstructure is often negatively affected by the movement and ultimate
loss of water during the drying process which influences physical properties, nutritional availability,
and also chemical and microbiological stability [3,4]. Consumers nowadays demand high-quality,
nutritious, fresh, convenient, additive-free, safe food products with a natural flavor and taste, and an
extended shelf-life [5-7]. To achieve dehydrated fruit or vegetable commodities of high quality at a
reasonable cost, in the sense of minimizing the loss of volatiles, loss of flavors, changes in texture,
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Sustainability has become a concern in transportation of food. This paper provides an analysis of
transportation sustainability performance using fuzzy logic. Recognizing the lack of evidence for claiming
that “local food” is more sustainable, the challenge before transportation was how to evaluate two
opposed dairy distribution systems - local and cross-country. The proposed model presented in this
paper compromises four criteria — resource depletion, climate impact, economy and society with a total
of 13 indicators into one transportation sustainability index. The model was validated for two dairy
products from data presented by four dairy plants representing 32% of total raw milk processed annually
in Serbia. The novelty of this approach lies in identifying economic and social factors applicable to local
and big dairy companies. Findings suggest that big dairy plants with a developed distribution system,
joint with social and economic indicators have better results in terms of transportation sustainability. As
a conclusion, ideas hidden behind term “localism” in food systems in relation to transportation impacts
may need to be reconsidered. The results indicate that this model is capable of assessing transportation
sustainability and has practical relevance in the food/dairy sector. The strength of this approach is its

practical applicability and the ability for researchers to deploy this model to other food sectors.

© 2018 Elsevier Ltd. All rights reserved.

1. Introduction

In line with the increased global attention of environmental and
sustainable impact of the food chain, transportation environmental
impacts became polemic tools in various environmental and food
policies (Coley et al., 2009). The food product distribution is
required to deliver often-perishable products on constrained
timetables, and is pertinent given the interplay between trans-
portation logistics, food perishability, environmental issues and
costs (Heard et al,, 2018). From an environmental point of view,
some authors assume that transportation of trade goods enhances
over 20% of total global CO; emissions (Davis and Caldeira, 2010;
Lopez et al., 2015). Food products are part of this phenomenon,
sometimes interpreted in relation to food-miles calculated for do-
mestic and international agricultural products (Weber and
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Matthews, 2008). Food-mile may be considered as a sustainabil-
ity indicator (with environmental and economic impacts) when
analyzing sustainable consumption and production in the food
supply chain (Govindan, 2017).

However, deploying this problem to specific food brings us to
many estimations, with the most explored one stating that “the
average item of food on your plate has traveled 1500 miles”, with no
explanation how was this assumption made and by whom (Schnell,
2013). Supporters of this attitude promote local food, local eating,
local producers, local agriculture and local restaurants. As a result,
back in 2007 the Oxford American Dictionary named “locavore” as
the “word of the year” (OUP, 2007). The word was coined to pro-
mote local residents to purchase and consume food grown/pro-
duced within a 100 mile radius.

Different approaches to this issue have been explored by sci-
entists, mainly on a macro level, analyzing specific food in terms of
local economies/countries. Lopez et al. (2015) evaluated food-miles
emissions in Spain while Kissinger (2012) analyzed international
food trade in Canada from a food-mile perspective. These authors
conclude that transportation of food becomes a challenge, espe-
cially because import of food is growing. Weber and Matthews
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Study in seven European countries on
how modern detection methods can im-
prove water safety management.

0ld infrastructure and fecal contamina-
tion in raw water is a major challenge
for drinking water supplies.

23% of 478 samples from 19 water sup-
plies in Europe showed pathogens.

In large supplies pathogens were mostly
detected in raw water.

In small supplies pathogens and E. coli
were detected in raw as well as treated
water.
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Drinking water quality has been regulated in most European countries for nearly two decades by the drinking
water directive 98/83/EC. The directive is now under revision with the goal of meeting stricter demands for
safe water for all citizens, as safe water has been recognized as a human right by the United Nations. An important
change to the directive is the implementation of a risk-based approach in all regulated water supplies. The
European Union Framework Seventh Programme Aquavalens project has developed several new detection tech-
nologies for pathogens and indicators and tested them in water supplies in seven European countries. One of the
tasks of the project was to evaluate the impact of these new techniques on water safety and on water safety
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The Food Safety Management System — Diagnostic Instrument (FSMS-DI) was used to determine context
factors, core control and assurance activities, as well as food safety outputs for three Global G.A.P.
certified and six Non Global G.A.P. certified orchard raspberries farms, and eight cold stores (all of them
having certified FSMS systems, often in combination with BRC, IFS and/or FSSC 22000 standards).
Examined orchard farms operate at moderate to high-risk context. High risk is mainly related to the
microbiological and pesticides contamination of raspberries and open cultivation system, which can
provoke additional contaminations (e.g. bird droppings). However they differed in chain and organiza-
tional characteristics. Non Global G.A.P. certified orchard farms were mainly characterised by low to basic
performance of the FSMS combined with low food safety outputs, while in Global G.A.P. orchard farms
moderate performance of FSMS resulted in moderate to advanced food safety outputs. Cold store
companies represent the subsequent link in the raspberries chain, with the raw material food safety risks
directly connected with the orchard farms final product. This is related to the production process of
frozen raspberries without any physical or chemical intervention step which might reduce the level of
potentially present microorganisms or chemicals in raspberries. The core control and assurance activities
in the FSMS present in the cold stores are mainly at medium to high level, resulting in medium to
advance food safety outputs.

© 2017 Elsevier Ltd. All rights reserved.

1. Introduction

The Serbian cultivated berry sector, especially raspberries and
blackberries, has been a driving force in the national agricultural
economic growth for the last three decades. More than 80,000
farms, 250 cold stores, and 100 processing factories are involved in
this sector (USAID, 2008). Republic of Serbia is one of the biggest
producers and exporters of raspberries in the world with the
annual production of over 60,000 tons (70310 tons in 2012, 68458
tons in 2013 and 61,715 tons in 2014). This fruit was grown on
11,996 ha, 12,024 ha and 11,040 ha, respectively (Serbia, 2016). The
total production value in 2014 is estimated at 47 million EUR. Only
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about 1 million EUR came from the trade of raspberries on the
domestic market. Raspberries are grown on 70,000 farms, located
mainly in West Serbia, which accounts for nearly 55% of the total
raspberry production; Central Serbia, where 35% of the total rasp-
berry output is produced; and South-West Serbia that produces the
remaining 10% (Leposavic et al., 2013; Nikolic, Ivanovic, Milenkovic,
Milivojevic, & Milutinovic, 2008). Over 90% of Serbian raspberries
are the “Willamette” variety, followed by varieties “Meeker”,
“Tulameen” and “Glen Ample” (Nikolic & Milivojevic, 2015). The
family owned farms’ average size is 1ha (from 20 acres to 5 ha)
(Buric, 2003; Nikolic & Milivojevic, 2015), which is easy to manage,
since raspberry farming requires much manual labour (raspberries
are almost exclusively manually picked). The yield varies from 5 to
20 t/ha depending on the agricultural practice in place, local cli-
matic and weather conditions (Nikolic & Milivojevic, 2015). Sta-
tistical average for the period 2012—2014 was about 5.73 t/ha
(Serbia, 2015).
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ABSTRACT

The aim of this study was to analyze the stability of sensory properties and secondary metabolites in super-
critical-CO, (scCO,) dried ‘Elstar’ apple cuts/snacks during twelve months of storage at ‘room’ temperature. Air-
drying and freeze-drying were used as reference methods. ScCO,-dried apple packed in aluminum-polyethylene
bags under nitrogen gas retained a high sensory and nutritional quality, and acceptance level until the end of the
observed period. The overall acceptance scores of these apples after 6 and 12 months of storage remained in the
range of neutral consumer attitude “neither like nor dislike”. Packaging under nitrogen gas preserved the content
of flavonols (=0.14 g/kg), dihydrochalcones (=0.10 g/kg), hydroxycinnamic acids (=0.18 g/kg), triterpenes
(=5.72 g/kg), and proanthocyanidins (=0.08 g/kg) in dried apple irrespective of the drying method applied.
The comparison with the conventional drying processes demonstrated that scCO,-drying represents a promising
alternative technology for the production of dried apple snacks.

The study was assisted by the evaluation of consumer attitudes towards dried fruit and drying technologies.
Freeze-drying, air-drying and scCO,-drying were recognized by the tested consumers as trustful drying-pro-
cesses, with expressed interests in buying scCO,-dried products if the technology was scientifically proven as

excellent in preserving nutrients, color and taste of food products.

1. Introduction

Drying is certainly one of the oldest methods that have been applied
for centuries in the preservation of primary agricultural commodities
such as fruits and vegetables. Reduced free water content is a key factor
in a product's shelf life that inhibits both the growth of microorganisms
and biochemical enzymatic reactions. The movement and loss of water
that occur during food drying most often affect negatively the product's
microstructure, which influences not only physical/textural properties,
but also nutritional availability, chemical and microbiological stability
(Brown, Fryer, Norton, Bakalis, & Bridson, 2008; Witrowa-Rajchert &
Rzaca, 2009). The structure is obviously an important and complex
determinant of food quality and behavior (Venir, Munari, Tonizzo, &
Maltini, 2007) as it can be of great significance to consumer

acceptability.

Several food drying techniques are in use in the last decades such as
vacuum drying, lyophilization (freeze drying), microwave drying, or
radio-frequency drying, but air drying stays the most commonly used
drying operation in the food industry (Bourdoux, Li, Rajkovic,
Devlieghere, & Uyttendaele, 2016; Brown et al., 2008; Nijhuis et al.,
1998) due to its simplicity and economy (Jayaraman & Das Gupta,
2015). Dehydration of plant tissues under higher temperatures, that
occurs during air-drying (typically 65-85 °C), often results in a decrease
in the quality of dried product, introducing undesirable changes in
sensory properties that affect appearance, texture and flavor (Nijhuis
et al., 1998), bringing the product characterized by small volume, low
porosity, great shrinkage, and high apparent density (Krokida &
Maroulis, 1997; Witrowa-Rajchert & Rzaca, 2009).
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The aim of this study was to develop a quality index and examine the effects of drying apples using three
technologies (supercritical CO, drying, air drying and freeze drying) during a period of six months in ambient
conditions. Based on nine quality parameters (textural, colour and sensory properties), a mathematical model for
calculating a single total quality index (TQI) of dried apples packed in different types of packaging in normal and
modified atmosphere has been introduced.

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

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

apple slices.

1. Introduction
1.1. Food drying

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

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

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

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

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

E-mail address: idjekic@agrif.bg.ac.rs (I. Djekic).

https://doi.org/10.1016/j.1wt.2018.04.029

Received 24 November 2017; Received in revised form 4 April 2018; Accepted 11 April 2018

Available online 14 April 2018
0023-6438/ © 2018 Elsevier Ltd. All rights reserved.


http://www.sciencedirect.com/science/journal/00236438
https://www.elsevier.com/locate/lwt
https://doi.org/10.1016/j.lwt.2018.04.029
https://doi.org/10.1016/j.lwt.2018.04.029
mailto:idjekic@agrif.bg.ac.rs
https://doi.org/10.1016/j.lwt.2018.04.029
http://crossmark.crossref.org/dialog/?doi=10.1016/j.lwt.2018.04.029&domain=pdf

International Dairy Journal 79 (2018) 24—32

Contents lists available at ScienceDirect

International Dairy Journal

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

The influence of NaCl concentration of brine and different packaging A

Check for

on goat white brined cheese characteristics

Zorana Miloradovic * *, Nada Smigic °, llija Djekic °, Igor Tomasevic ¢, Nemanja Kljajevic ?,

Aleksandar Nedeljkovic °, Jelena Miocinovic ¢

2 Animal Source Food Technology Department, Faculty of Agriculture, University of Belgrade, Nemanjina 6, 11081 Belgrade, Serbia
b Department of Food Safety and Quality Management, Faculty of Agriculture, University of Belgrade, Nemanjina 6, 11081 Belgrade, Serbia

ARTICLE INFO ABSTRACT

Article history:

Received 13 June 2017

Received in revised form

24 November 2017

Accepted 26 November 2017
Available online 12 December 2017

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

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

remained visually unchanged.

© 2017 Elsevier Ltd. All rights reserved.

1. Introduction

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

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

Wider distribution of WBC also calls for changes in packaging.
Instead of being sold by weight in local markets, it is now necessary
to use some form of individual packaging (Alichanidis &
Polychroniadou, 2008). For better presentation, but also for
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quality retention and the extension of shelf life, modified atmo-
sphere packaging (MAP) has been proposed by a number of authors
(Robertson, 2013; Singh, Wani, Karim, & Langowski, 2012).

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

This study investigated whether the characteristics of goat WBC
made from high heated milk (90 °C/5 min) would change, after
ripening in 3% NaCl brine rather than in 6% NaCl brine, and storage
in either vacuum or in MAP. It is known that both the NaCl content
of cheese and the packaging conditions interfere with biochemical
changes during ripening and storage, and thus could govern cheese
characteristics (Juric et al.,, 2003; Robertson, 2013). To our best
knowledge, data regarding the effect of NaCl reduction combined
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Fortification of fermented dairy products with insoluble dietary fiber is an interesting way to increase
consumers' fiber intake. The objective of this study was to evaluate the sensory characteristics and
consumer acceptance of low-fat unsweetened yoghurt, fortified at levels of 15 and 30 g/kg, with insol-
uble triticale, wheat or oat fibers. The addition of insoluble triticale fiber resulted in yellowish-brown
color, grainy flavor, and pronounced sandiness/grittiness of the fortified yoghurts. The products were

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

Keywords:
Descriptive analysis
Preference mapping
Mean drop analysis
Quality rating

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

© 2017 Elsevier Ltd. All rights reserved.

1. Introduction

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

Milk is a rich source of nutritive compounds which can be
enriched and/or further modified, and also fortified (Saxelin,
Korpela, & Mayra-Makinen, 2000). Fortification of dairy products
with dietary fiber is of increasing interest in creating functional
foods with health benefits and improving their initial functionality
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(AACC International, 2003). Dietary fiber consists of remnants of
plant cells (hemicelluloses, cellulose, lignin, pectins, gums and
waxes), and is resistant to hydrolysis (digestion) by human
alimentary enzymes (Rodriguez, Jiménez, Fernandez-Bolanos,
Guillén, & Heredia, 2006). Based on their simulated intestinal sol-
ubility, dietary fibers are either classified as insoluble or soluble
(Rodriguez et al., 2006). Diets with a high dietary fiber content play
a significant role in the prevention of several diseases. Insoluble
dietary fibers (IDF) increase stool weight and decrease colonic
transit time (Miiller-Lissner, 1988). These characteristics lead to
prevention of colonic diverticulosis and constipation (Slavin, 2005).
IDFs have an antioxidant potential that comes from phenolics, and
enhance certain health benefits (Mazza & Kay, 2009). A food can be
considered a source of fiber and labeled as such where the product
contains at least 1.5 g of fiber per 100 kcal (418.68 kJ), while product
containing at least 3 g of fiber per 100 kcal (418.68 kJ) can be
classified as a high fiber food (EU., 2006).

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

Purpose — The purpose of this study was to evaluate food handling practices and food safety knowledge
among undergraduate students in the Republic of Serbia. It was also to determine whether the university
curriculum influences the food safety outcome among participating students.
Design/methodology/approach — A structured, self-administrative questionnaire was designed and used to
assess the level of food handling practices and food safety knowledge among undergraduate students in the
Republic of Serbia. In total, 240 students were involved in this study. For each participating student, the food
handling practice score (FHPS) and food safety knowledge score (FSKS) was calculated by dividing the sum of
correct answers by the total number of correct responses. Additionally, knowledge gaps among students of
food/health related and non-food/health related faculties were identified.

Findings — The average FHPS for all students was 46%, while the average FSKS was 56 %. Both FHPS and
FSKS scores were significantly associated with the education, and students of food/health related faculties
(Food Technology, Veterinary Medicine and Medicine) obtained better scores compared to students of non-
food/health related faculties (Faculty of Agriculture, Economics and Faculty of Philology). Only 12.5% of all
students and only 3.3% of non-food/health related students knew that food contaminated with food poisoning
bacteria cannot be recognized by visual, olfactory or taste checks. The results indicated that 95% of students
apply good practice of hand hygiene before preparing food, while only 52.5% of all students declared that they
wash their hands for at least 20 s.

Originality/value — This is the first research aimed to investigate the food handling practices and food safety
knowledge among undergraduate students in this part of Europe. Identifying knowledge gaps can help
identifying at-risk populations and knowledge-based interventions. Also, novelty of this research was the
connection between students’ knowledge and curriculum of different food/health related faculties.
Keywords Undergraduate students, Food handling practices, Food safety knowledge, University curriculum

Paper type Research paper

1. Introduction

Despite intensive research in the field of food safety and numerous preventive and control
measures already applied in the food industry, the burden of food-borne diseases remains at
high level (Havelaar et al,, 2010; Newell ef al,, 2010; EFSA, 2018). World Health Organization
(WHO) estimated that more than 420,000 millions of people fall ill, and 230,000 dies every year
from diarrheal diseases, mostly due to contaminated foods and drinking water (Kirk ef al,
2015). A total of 5 079 food-borne outbreaks occurred in EU in 2017, with 43,400 illnesses, 4 541
hospitalizations and 33 deaths (EFSA, 2018). The great majority of food poisoning cases are
sporadic and due to small outbreaks that occur at home level, which often remain unreported
(Medeiros et al.,, 2001; Redmond and Griffith, 2003). These cases usually involve only one or few
people and people do not ask for medical help. Hence these small home-related outbreaks are
likely to be much more common than officially reported by public health authorities. It has
been reported that the home related food-borne outbreaks are three times more frequent than
those arising from foods consumed in public establishments (Redmond and Griffith, 2003).
This further means that the domestic food handlers might be a very important and often very
weak link in the food chain. All the effort placed on the food industry, may be useless, if not
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ABSTRACT

Fresh fruits are a potential source of many different pathogens, including bacteria, enteric viruses and protozoa that may
pose serious health risks. The consumption of raspberries has been widely associated with large foodborne outbreaks and
because of the low concentration at which most of these pathogens are found, sensitive and accurate detection methods
are required. Methods that would allow for an accurate and sensitive simultaneous elution and concentration of the
different classes of pathogens would decrease the time for analysis, the costs associated and the expertise necessary. In
this study we explored the use of polyethylene glycol (PEG) secondary concentration to simultaneously concentrate
bacteria, enteric viruses and protozoa from raspberries. PEG secondary concentration showed good recovery rates for all the
organisms tested. This work indicates that PEG secondary concentration followed by quantitative (Reverse Transcription)
Polymerase Chain Reaction (q(RT)PCR) may be a relevant alternative to standardized methods for the simultaneous
concentration of bacteria, enteric viruses and protozoa.

Keywords: foodborne microorganisms; PEG concentration; raspberries; enterovirus; cryptosporidium; recovery

INTRODUCTION et al. 2013; FAO/WHO 2014). Additionally, in the last few years,
a large number of European countries have reported foodborne

Fresh fruit and vegetables are considered important vehicles of outbreaks related to enteric viruses with epidemiological data

foodborne pathogens and disease transmission (EFSA and ECDC showing berries as one of the main vehicles of transmission in

2016). Although H%OSt foo.dborne outbreaks are related to.th'e many of these outbreaks (Nordic Outbreak Investigation Team C
presence of bacterial species, namely Salmonella and Escherichia 2013; Tavoschi et al. 2015).

coli, other relevant pathogens can be found in fresh fruit, includ-
ing enteric viruses and protozoa (EFSA and ECDC 2016). In 2012,
a ranking exercise described 24 foodborne parasites of impor-
tance at a global scale, with 11 of these parasites considered
to be preferentially transmitted through fresh produce (Gibbs

Fresh fruits and vegetables are a very important component
of a healthy diet, due to their known protective health effects. It
is recommended to consume at least five daily servings of fruits
and vegetables. In line with this, a European Commission report
showed an increase in fresh produce consumption (EFSA 2014).

Received: 11 March 2020; Accepted: 19 May 2020

© FEMS 2020. All rights reserved. For permissions, please e-mail: journals.permissions@oup.com

020z aunp 10 uo Jasn felielqi] sexa] 1o Ausiealun Aq £251785/580eell/0L/.9g/10BNSqe-8o11R/8|SWal/Woo dno-olwspeoe//:sdiy wolj papeojumoq


http://www.oxfordjournals.org
mailto:silvia.monteiro@tecnico.ulisboa.pt
http://orcid.org/0000-0002-9943-0742
mailto:journals.permissions@oup.com

Journal of Microbiological Methods 168 (2020) 105786

Contents lists available at ScienceDirect

Journal of Microbiological Methods

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

Note

Impact of beef extract used for sample concentration on the detection of
Escherichia coli DNA in water samples via qPCR

Bernardino Machado-Moreira™", Silvia Monteiro®, Ricardo Santos‘, Antonio Martinez-Murcia®,

Andreja Rajkovic®’, Nada Smigic®, Karl G. Richards?, Florence Abram", Catherine M. Burgess™*

@ Teagasc Food Research Centre, Ashtown, Dublin, Ireland
® Functional Environmental Microbiology, National University of Ireland Galway, Galway, Ireland
¢ Laboratdrio de Andlises, Instituto Superior Técnico, Universidade de Lisboa, Lisbon, Portugal

Check for
Updates

d University Miguel Hernandez and Genetic PCR Solutions™, Alicante, Spain

¢ Department of Food Safety and Food Quality Management, University of Belgrade-Faculty of Agriculture, Serbia
f Department of Food Technology, Safety and Health, Faculty of Bioscience Engineering, Ghent University; Belgium

& Teagasc Johnstown Castle Environmental Research Centre, Wexford, Ireland

ABSTRACT

There is increasing interest in methodologies for the simultaneous concentration and detection of multiple targets in individual samples. The aim of this study was to
investigate the potential presence of E. coli DNA in beef extract powder used as part of a procedure to concentrate water samples for the simultaneous detection of
bacteria, viruses and protozoa. DNA from E. coli was detected in five out of six beef extract lots tested, demonstrating the limitations of its inclusion when being used
in assays that will be used for the detection of E. coli in water samples. Further work is required to clarify if this phenomenon also occurs for other microorganisms of

interest in water.

Water used in the production and preparation of vegetables can be
sourced from public supply systems, groundwater, recovered rain
water, surface water from lakes, rivers or artificial ponds, or even
treated wastewater in some countries (Allende and Monaghan, 2015;
Jongman and Korsten, 2018; Uyttendaele et al., 2015). The microbial
quality of different water sources, especially surface and treated was-
tewaters is of crucial importance, given the potential for pathogenic
microorganisms present in the water to persist and be transferred to
plant material. Several fresh produce related microbial disease out-
breaks have been attributed to the use of contaminated water at dif-
ferent steps of the farm-to-fork chain, as exemplified by an outbreak in
the United States caused by the consumption of raspberries con-
taminated with Cyclospora present in the water used for pesticide ap-
plication (Herwaldt et al., 1997), an outbreak in Finland caused by the
consumption of frozen raspberries contaminated with Norovirus during
irrigation or water spraying before cooling (Ponka et al., 1999), an
outbreak attributed to the consumption of spinach leaves contaminated
with Escherichia coli 0157, in the United States, caused by the use of
water contaminated by cattle (Parker et al.,, 2012; Sharapov et al.,
2016), or an outbreak of Salmonella Saintpaul infections in the United
States related with the consumption of jalapeno or serrano peppers
contaminated with farm water (Barton Behravesh et al., 2011). En-
suring the microbiological quality of the water used in the production

of fresh crops is therefore of vital importance for both consumers and
food business operators.

Guidelines and regulations for the microbiological quality of water
used for the production of crops focus on indicator microorganisms,
typically referring to the presence and/or quantification of E. coli and
faecal or total coliforms as criteria for microbial quality of the irrigation
water (Uyttendaele et al., 2015). In Europe, the quality of water used
for crop production is regulated by Regulation (EC) 852/2004 on the
hygiene of foodstulffs, stating that food business operators producing or
harvesting plant products should use potable water or clean water
whenever necessary to prevent contamination (European Commission,
2004). The definition of potable water is outlined in EC Regulation 98/
83/EC on the quality of water intended for human consumption, that
states that water that is in contact with food should be of good mi-
crobiological quality (European Commission, 1998), with the criteria
being established as the absence of E. coli and enterococci in 100 mL of
water. The methods specified for the analysis of these two parameters
are presented in ISO 9308-1 and ISO 7899-2, respectively. Both stan-
dards outline culture methods based on membrane filtration of the
water samples, providing results in up to 48 h after sample processing.
Other methodologies, such as the detection of target microorganisms
via PCR, have been developed and implemented for several matrices,
with the advantages of more rapid results and testing of multiple
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ISSN 2324-9323, 23-24 May 2019, Zurich, Switzerland (o3uBHO TIHICMO).
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Postovana prof. dr Smigi¢,

Pozivamo Vas da budete predava¢ po pozivu na temu: “Znacaj inovativnih metoda u eliminaciji
mikroorganizama u hrani - tretman visokim pritiskom, primena intenzivnih svetlosnih pulseva, pulsirajuce
elektricno polje, superkriticni CO,, elektrolizovana oksidujuca voda, ultrazvuk, radijacija, tecni hlor dioksid,
organske kiseline”, na Simpozijumu Udruzenja mikrobiologija Srbije “Mikrobiologija hrane i vode”, koji ¢e se
odrzati 04. decembra 2019. godine u Hotelu M, u Beogradu.

Za sve dodatne informacije, menadzment koordinator Simpozijuma ARIA.ONE Conference &
Consulting (simpozijumi@micromedregio.com, mob: +381 60 3160546, +381 60 3160536), Vam stoji na
raspolaganju.

Unapred Vam se zahvaljujemo na saradnji i radujemo susretu na predstoje¢em Simpozijumu.
S postovanjem,

U Beogradu, 18.11.2019. god

Predsednik Udruzenja mikrobiologa Srbije

Prof. dr Dragojlo Obradovi¢
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ZNACAJ INOVATIVNIH METODA U ELIMINACUI MIKROORGANIZAMA U HRANI — TRETMAN
VISOKIM PRITISKOM, PRIMENA INTENZIVNIH SVETLOSNIH PULSEVA, PULSIRAJUCE ELEKTRICNO
POLJIE, SUPERKRITIENI CO2, ELEKTROLIZOVANA OKSIDUJUCA VODA, TECNI HLOR-DIOKSID,
ORGANSKE KISELINE

dr Nada Smigi¢, vanredni profesor
Katedra za upravijanje bezbednoscu i kvalitetom hrane, Poljoprivredni fakultet — Univerzitet u Beogradu,
Nemanjina 6, 11080 Zemun — Beograd

Danasnji potrosaci zahtevaju hranu koja je visokog kvaliteta, minimalno preradena, o¢uvanog nutritivnog
sastava, koja ima zadrZana senzorna svojstva svezine i dugacak rok trajanja. Kao posledica ovakvog trenda,
javlja se potreba za razvojem i primenom novih postupaka prerade hrane, koji bi delimicno ili potpuno zamenili
tradicionalne metode konzervisanja hrane poput termickog tretmana, soljenja, suSenja, zakiSeljavanja ili
primene aditiva. Novi, netradicionalni postupci prerade hrane obuhvataju fizicke tretmane, poput jonizujuéeg
zraCenja, visokog hidrostatickog pritiska, intenzivnih svetlosnih pulseva, pulsirajuéih elektri¢énih polja,
ultrazvuka, super-kriticnog CO2, kao i hemijske i biohemijske tretmane, poput primene slabih organskih
kiselina, elektrolizovane oksidujuée vode, ozona, antimikrobnih jedinjenja, te¢nog hlor-dioksida, itd. Primena
ovih tretmana dovodi do inaktivacije patogenih mikroorganizama, mikroorganizama kvara i enzima, uz
istovremeno ocuvanje organoleptickih i nutritivnih karakterstika proizvoda. Ipak, svaki od ovih tretmana ima
svoje prednosti i mane, a efikasnost zavisi od samog tretmana, od prehrambenog proizvoda, kao i od
karakteristika mikroroganizama. U nekim slucajevima inaktivacija postoje¢e mikroflore je moguca samo uz
primenu tretmana visokih intenziteta, Sto za posledicu ima i neprihvatljive promene kvaliteta proizvoda. Da bi
se prevazisla ogranicenja i nedostaci vezani za primenu ovih tretmana, ¢esto se primenjuje kombinacija jednog
ili viSe slabijih netradicionalnih tretmana ili kombinacija sa veé¢ postoje¢im konvenvionalnim metodama
(snizavanje pH vrednosti, primena blagih termickih tretmana, pakovanje u modifikovanoj atmosferi, vakum
pakovanje, itd.). Koncept primene vise razli¢itih tretmana, koje zajednickim delovanjem dovode do
sinergetskog efekta se naziva koncept konzerivsanja hrane sa preprekama (engl. hurdle concept). Vecina
netradicionalnih tretmana je vec bila predmet opseznih naucnih istrazivanja, ali je pre komercijalne primene
potrebno resiti brojna tehnicka, ekonomska i pravna pitanja.



Letter of Invitation Date: February 08, 2019

To
Dr. Nada Smigic
University of Belgrade, Serbia

Euroscicon cordialy invites you to attend as a Speaker at “10™ International Conference on Food
Safety and Regulatory Measures' which is going to be held during May 23-24, 2019 at Zurich,
Switzerland. We welcome you to join us and share your knowledge and views in respective to the
theme “Global Forum of Innovationsin Food Safety”. We are glad to inform you that your abstract
titled “The levd of food safety knowledge and food handling practices among Serbian university
students” has been accepted for Oral presentation under the track “Food Safety” at the conference.

The International Conference on Food Safety initiated by Editors — Journa of Food Microbiology,
Safety & hygiene, Journal of Nutrition & Food Science and Journal Of Food Processing & Technology
will definitely offers you an unforgettable experience in exploring new opportunities.

We look forward to see you at Zurich, Switzerland.

For more details about Food Safety-2019
PS. https://foodsaf ety-hygiene.eurosci con.com/

Regards,

Jennifer Taylor

Program Director

Food Safety-2019

E-mail: foodsafety@confer encesguide.rog

Web: https://foodsafety-hygiene.eur oscicon.com/

Contact Us:
UK 40 Bloomsbury Way, London, United Kingdom
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ASSESSMENT OF GOOD ENVIRONMENTAL PRACTICES IN ABATTOIRS
Simo Cegar1, llija Deki¢?, Nada Smigiéz, Dragan Anti¢®, Bojan Blagojevié1*
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ABSTRACT

As abattoirs may have a very significant negative impact on the environment, the aim of this study was
to assess the implementation of their Good Environmental Practices related to the usage of energy,
usage of water, waste management and waste water management. Questionnaires were developed
and Good Environmental Practices were assessed through interviewing of the abattoirs management
responsible for environmental issues and through on-site checks in seven abattoirs on the territory of
Autonomous Province of Vojvodina. Good Environmental Practices in the usage of energy, usage of
water, waste management and waste water management were on average implemented in 81.4, 48.6,
94.3 and 74.3%, respectively, with significant differences between abattoirs. The study is useful as a
basis for discussion in order to improve environmental practices in abattoirs. Both meat industry and
public would benefit from implementation of Environmental Management System in meat industry
sector.

Keywords: abattoir, environment, energy, water, waste
INTRODUCTION

Meat industry is considered as an important pollutant of the environment. The conversion of
animal into meat in abattoirs inevitably leads to the production of significant quantities of
waste. This waste must be carefully managed and disposed of to avoid creating a nuisance
or pollution hazard, and to minimize disposal costs. With increasingly strict standards and
restrictions being imposed on how wastes can be disposed of, and on the levels of pollutants
considered acceptable in the receiving environment, meat industry face the challenge of
improving waste management practices in a cost-effective way (Oostorm, 2001).

However, the impact of abattoirs and meat industry as a whole on the environment is much
wider than just the issue of animal by-products and wastes. Other aspects of the
environmental impact include high usage of energy and water resources, release of
undesirable/harmful gases and oxygen usage during wastes breakdown (Arvanitoyannis and
Ladas, 2008).

The widespread acceptance of the eco-efficiency concept by the industrial sector shows the
increase of general awareness to reduce resource consumption and consequently improve
environmental performance (Schmidheiny, 1992; Magueijo et al.,, 2010). The main
environmental aspects associated with animal slaughtering and carcass dressing in abattoirs
include water and energy consumption, discharge of solid waste and waste water (IFC, 2007;
IPPC, 2006). In order to reduce the overall environment impact of the meat industry,
including abattoirs, the first step is to consider the current level of implementation of Good
Environmental Practices (GEP). Therefore, the objective of this study was to assess
practices related to the usage of energy, usage of water, waste management and waste
water management in abattoirs.
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MATERIAL AND METHODS

Table 1. Questionnaire on energy efficiency and water efficiency best practices

Question | Energy efficiency Water efficiency
number
y The building has solid walls or cavity | Abattoir uses chillers, cooling towers or air-cooled
walls? equipment?
2 The roof is properly insulated? Abattoir reuses condensate?
All walls are insulated? Abattoir has installed timers to automatically shut
3 off water flow when water is not required, such as
at the end of a production cycle?
Doors/windows are kept closed during | Abattoir has pressure-reducing devices installed
4 heating and cooling season? on equipment that does not require high
pressure?
Thermostats for the heating working are | Abattoir has process equipment reuse water
5 set to the right temperature? (closed loop) or use reclaimed water from other
parts of the facility?
All steam and hot water piping are | Abattoir has systems in place to capture and
6 insulated? reuse rain water and storm water for landscaping
or for other uses (e.g., cooling tower make-up,
process water, or dust suppression)?
All cooling devices are set for the right | Abattoir has improved rinsing techniques used
temperature? (counter-current systems, sequential use from
7 high to lower quality needs, conductivity flow
controls, improved spray nozzles/pressure rinsing,
fog rinsing, etc.)?
8 Ventilation equipment is switched off by | Abattoir uses detergents that can easily be
timers? removed with small quantities of water?
Space heating is controlled by a | Spent rinse-water is being reclaimed and reused
9 sophisticated system programmed for | for lower-grade processes or for other facility
weekends and holidays? applications?
There is a programmable lighting control | Process cleaning or facility cleaning have been
10 (photo- sensors, time switches, etc.) for | replaced with waterless techniques (i.e., using
control of indoor and outdoor lighting? pressurized air to clean products or containers,
sweeping debris off the floor) where possible?
Table 2. Questionnaire on waste management and waste water management best practices
Question | Waste management Waste water management
number
1 Abattoir has a Waste Management plan? Abattoir has a sewage system in place?
5 Abattoir has a register of all types of waste? | Abattoir has a licence for release of waste
water?
3 Abattoir has contract with waste operators | Abattoir regularly analyses the effluent?
for all types of waste?
Abattoir has a designated place for organic | Abattoir has an agreement for disposal of
4 waste (including organs, fat or lard, skin, | effluent?
feet, abdominal and intestinal contents, bone
and blood)?
5 Organic waste is secured from unintended | Abattoir uses biological treatment (aeration
use? tanks / lagoons, or other treatment)?
6 All types of waste have containers that are | Abattoir uses physical treatment (filtration,
closed? sedimentation tanks, etc.)?
Abattoir has a system to check potential | Abattoir uses chemical treatment (pH
7 container holes, leaks or damages? adjustment, neutralization, disinfection,
etc.)?
All liquid wastes in a container are inside an | There is no untreated waste water in the
8 impermeable bund (or other appropriate | plant (storm water, etc.)?
secondary container)?
Abattoir has waste transfer notes every time | No incidents / emergencies recorded
9 someone else takes waste away from your | related to waste water release?
site?
Different categories of animal by-products | Abattoir has an emergency response plan
10 are separated and clearly labelled to avoid | in case of waste water accident?
contamination?
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The study included seven abattoirs (red or poultry meat, industrial or small-scale companies)
on the territory of the Autonomous Province of Vojvodina, Serbia. The abattoirs were visited
and environmental management officers were interviewed according to the questionnaires
presented in Table 1 and Table 2. Each GEP aspect consisted of ten questions and the
answers were "yes" or "no". Following the interviews, on-site checks of each answer were
performed in abattoirs. Results were expressed as averages with standard deviations of
positive answers for each group of questions.

RESULTS AND DISCUSSION

The levels of implementation of Good Environmental Practices in the abattoirs are shown in
Table 3. Evidently, the best implemented practices are related to waste management - the
fact that six out of ten issues were completely covered in each abattoir mainly contributed to
this finding. On the other hand, water efficiency practices were poorly implemented, i.e. in
less than one half of investigated abattoirs and mostly due to non-practising of water
recycling. In between, energy efficiency practices and waste water management practices
were implemented in roughly four-fifths and three-quarters, respectively.

Energy and water are consumed in all stages of slaughter and carcass dressing in abattoirs,
from the moment of live animals receiving in lairage, until the chilling of final carcasses. In
developed countries, both energy and water efficiency in abattoirs are at much higher level,
i.e. above 90%. In these countries, on average, 2.2 m® and 2.5 m® of potable water is
consumed to produce one tone of beef and pork meat, respectively, and up to 9 m? of water
is consumed for production of one tone of poultry meat. With respect to energy consumption,
180 kWh are used to produce one tone of beef, while 300 kWh and 350 kWh are spent for
one tone of pork and poultry meat, respectively (Buncic, 2006). Hence, it is a bit surprising
that good practices in the usage of energy and particularly on the usage of water are not
implemented at higher levels since the savings of these resources, besides reducing the
impact on the environment, would consequently increase the economic benefits for the
industry.

Production of large quantities of waste is unavoidable in meat industry. Solid waste includes
parts of animals such as inedible offal, detained meat, gut content, hair, feathers, etc. These
materials are treated, disposed of or processed and re-used in many different sectors,
including the cosmetic, pharmaceutical, as well as being used for feed and fertilizer industry
(Prieto and Garcia-Lopez, 2014). The largest part of water consumed in slaughter and
carcass dressing operations (e.g., cleaning and/or sterilization of working surfaces and
equipment, pig and poultry carcass washing or chilling of poultry carcasses) ends as waste
water. Waste water, treated or untreated, is usually disposed into municipal drainage
systems or used for irrigation. Solid waste and waste water from abattoirs potentially
contains numerous chemical contaminants as well as biological human and/or animal health
hazards (Buncic, 2006).

Table 3. Implementation of Good Environmental Practices in abattoirs

Question Energy Water Waste Waste water
Number efficiency (%) efficiency (%) management (%) | management (%)

1 100 100 100 100

2 100 42.8 100 85.7

3 100 85.7 100 85.7

4 100 71.4 100 57.1

5 100 14.2 100 57.1

6 85.7 14.2 85.7 85.7

7 100 42.8 85.7 57.1

8 57.1 100 85.7 100

9 28.5 0 85.7 28.5

10 42.8 14.2 100 85.7
Mean * SD 81.4+27.8 48.6 * 38.2 94.3*7.4 74.3 * 23.2
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Therefore, implementation of proper waste management plays an important role not only for
the environmental, but for the public protection in general.

In Serbia, only abattoirs with a production capacity exceeding 50 tons of meat per day are
legally required to carry out an expert assessment of environmental impact (RS, 2010).
However, the majority of meat production is carried out in medium and small abattoirs that
are not obliged to properly assess environmental impacts and usually fail to follow proper
environmental practices. To accomplish this, plant management and staff must be motivated
with clear presentation of their potential benefits (Oostorm, 2001; Djekic et al., 2014). All
plant inputs (i.e. water and energy) should be measured, at multiple points of each operation,
to gain quantitative data on plant consumption. The outputs (i.e. waste) of each plant should
be determined in a similar manner and results of abattoirs’ input—output obtained need to be
communicated effectively by both the companies and regulators. These data would enable
effective analysis of technologies and techniques used, and subsequently the introduction of
cleaner technologies that use fewer resources.

Saving energy contributes to a more efficient production, increases competitiveness,
enhances innovative capacity and allows industries to respond to environmental
requirements imposed by law, market and society in general (EIA, 2013). Appropriate
environmental management should be one of the priorities of the meat industry - in addition
to meeting legal requirements, consumers better accept environmentally friendly processes
and products (Kimitaka, 2010; Gomez and Rodriguez, 2011).

CONCLUSIONS

In terms of the implementation of Good Environmental Practices in Serbian abattoirs, waste
management practices were assessed as being the most thoroughly implemented, while the
water efficiency practices were assessed as being the one which were mostly poorly
implemented. Therefore, it appears that more needs to be done by meat industry to
implement appropriate environmental protection measures. This way, the meat industry
would accomplish the legal norms, increase the reputation at consumers and provide
economic benefits with rational use of resources. The study is useful as a basis for
discussion in order to improve environmental practices in abattoirs although wider spectrum
of data is necessary to motivate meat industry and to foster appropriate environmental
control by the authorities.
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respectively. Levels of aflatoxins were low in all the cases, falling below 1.0 ng/kg with the exception
of the samples from NVRI, where the AFB2 concentration was 34 ug/kg. The concentrations of
DON were also low ranging from 0.10-0.25 mg/kg in all the composite groups. T-2 and HT-2 toxins
concentrations were below 10 ug/kg, whereas those of ZEA ranged from 31-301 ug/kg, except for
NVRI derived samples where the concentration was below 10 pg/kg. The high concentration of FB1
and FB2 in this study is a danger indicator to fumonisins related mycotoxicoses in both animals and
humans. In conclusion, maize in Plateau State, Nigeria is commonly contaminated by the fusariotoxins,
fumonisins and zearalenone. Further work will be needed to analyze samples individually in order to
have a clearer picture or a more systematic trend for the contamination and co-contamination by the
various mycotoxins.

8.94. Assessment of Aflatoxin Contamination in Milk and Dairy Products from Burundi And Eastern
Democratic Republic of Congo

Udomkun P. V*, Wiredu A.N. 2, Mutegi A. 3 Atehnkeng J. 4 Nagle M. 5, Nielson FE. 1, Miiller J. 2,
Bandyopadhyay R. ¢ and Vanlauwe B.
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# International Institute of Tropical Agriculture (IITA), Lilongwe, Malawi

5 Universitit Hohenheim, Institute of Agricultural Engineering, Tropics and Subtropics Group,
Stuttgart, Germany

® International Institute of Tropical Agriculture (IITA), Ibadan, Nigeria

* Correspondence: p.udomkun@cgiar.org

Abstract: Aflatoxins (AFs) are noxious secondary metabolites of certain fungal species found in
food and feed. Contamination of a commodity is associated with production and storage losses,
and subsequently less food availability. Aflatoxins can also pose human health risks and represent
a barrier to the development of trade, in both domestic and international markets. In this study,
samples of milk and their processed products were collected from local markets in Burundi and
Eastern DRC. To investigate the levels of AF-M;, samples were analysed using a single step lateral
flow immunochromatographic assay (Reveal Q+). The results revealed the presence of AFs in all
samples from both countries. AF-M; was positively detected in all samples collected for this study,
ranging between 4.8 and 261.1 ng/kg. Among the 13 fresh milk samples, four of the samples (30.8%)
were found to contain AF-M; above the maximum permissible limit of 50 ng/kg, as set by the EU.
Of the eight yogurt samples, only two samples (25%) were contaminated with AF-M; above the limit
of 50 ng/kg, with concentrations ranging between 4.8 and 63.2 ng/kg. These results can serve as the
basis for strategic and systematic approaches to reduce AF contamination in milk and dairy products
in Burundi and Eastern DRC in order to improve sustainability of food security and the financial
strengths of producers and consumers alike. There is also the need to understand the knowledge and
perception about AFs within the countries in order to develop holistic strategies for the mitigation of
the potential effects of AF contamination.

8.95. Short Survey on the Occurrence and Estimated Intake of Aflatoxins in “Health Food” Stores Products in
the City of Belgrade, Serbia
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3 Laboratory of Phytopathology and Entomology, Maize Research Institute Zemun Polje,
Zemun-Belgrade, Serbia
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Abstract: Aflatoxins are a group of four mycotoxins naturally occurring in food. Aflatoxin B1 is
the most common and most potent member of this group. As members of the group 1 carcinogens,
aflatoxins represent important food safety hazard. The aim of this short survey was to preliminarily
assess aflatoxins occurrence and intake, by aflatoxins determination in corn based breakfast cereals,
corn polenta, peanuts, pistachios and dried figs obtained from local “Health Food” stores of eight
municipalities in the city of Belgrade, Serbia. Based on the Rapid Alert System for Food and Feed
notification list, these particular products are responsible for more than 75% and 80% of all food
mycotoxins and aflatoxins related notifications, respectively. Prevalence of total aflatoxins in corn based
breakfast cereals, corn polenta, peanuts, pistachios and dried figs was 75.0%, 87.5%, 100.0%, 87.5%,
and 100.0% (n = 8 for each individual product), with the average concentrations of the positive samples
10.39, 9.40, 18.49, 3.63 and 10.34 ng/g, respectively. Average Probable Daily Intake was calculated
based on consumption survey applied to 200 individuals of different gender, age, socio-economic
status and food consumption habits. Based on the average intake of each product calculated Average
Probable Daily Intake of total aflatoxins was 1.22, 0.70, 2.65, 0.005 and 0.03 ng/kg of body weight for
corn based breakfast cereals, corn polenta, peanuts, pistachios and dried figs, respectively. Products
contributing the most to the intake of total aflatoxins were further analyzed in order to determinate
occurrence and intake of aflatoxin B1. Prevalence of aflatoxin Bl in corn based breakfast cereals, corn
polenta and peanuts was 62.5%, 87.5% and 100.0%, with the average concentrations of the positive
samples 7.25,7.32 and 12.14 ng /g, respectively. Based on the average intake of each product calculated
Average Probable Daily Intake of aflatoxin B1 was 0.68, 0.53 and 1.72 ng/kg of body weight. The results
shown in this study indicate serious health risk linked to the exposure to aflatoxins in Serbia, showing
the need for more comprehensive further studies in order to evaluate more precisely the occurrence
and human exposure associated with aflatoxins in Serbia.

Acknowledgments: EU HORIZON 2020 Project MycoKey (Grant Agreement No. 678781).

8.96. Dereplication Strategies to Explore Aspergillus flavus Secondary Metabolome through Integrated Accurate
Mass Measurements and Fragmentation Trees
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Abstract: Aspergillus flavus is a notorious genetically diverse mycotoxigenic fungus recognized for
its capability to synthesize the polyketide family of carcinogens, aflatoxins with strong implications
in human and animal health. Besides aflatoxins, this opportunistic mold is characterized by a huge
arsenal of secondary metabolites such as the Ca?*-ATPase inhibitor cyclopiazonic acid, the antagonist
of substance P ditryptophenaline, and the indole-diterpene tremorgenic compounds aflatrem and
aflavinines, all possessing various chemical scaffolds and different toxicological/bioactive profiles.
The main objective of our current work is to implement reliable and straightforward dereplication
analytical strategies to identify the known and unknown metabolites belonging to each chemical
class of A. flavus secondary metabolome. To address this issue, a secondary metabolite screening was
performed in different biological strains of A. flavus deploying an identification methodology based on
high resolution mass spectrometry (HRMS) and in-house chemical databases. Indeed, the combination
of accurate mass measurements and fragmentation (MS/MS) data exhibit a strong identification
potential. Data were acquired using a hybrid quadrupole (Q) time-of-flight (TOF) mass spectrometer,
delivering accurate mass data for both the precursor and fragment ions in a single analytical run.
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Spelta (Triticum spelta L.) je jedna od najstarijih vrsta pSenice. lako se ova drevna pSenica vrednuje kao
visokokvalitetna zitarica sa pozitivnim efektima na zdravlje ¢oveka, njeno dugorocno konzumiranje u velikim
koli¢inama moze izazvati zdravstvene probleme usled prisustva mikotoksina. U ovom radu prikazani su rezultati
istrazivanja sadrzaja mikotoksina u brasnu od spelte koje je dostupno na srpskom trzistu. Takode, izvrSeno je
poredenje sadrzaja mikotoksina u speltinom brasnu i rezultata dobijenih za uzorke pSeni¢nog brasna. Prisustvo
aflatoksina (AFLA), ohratoksina A (OTA), deoksinivalenola (DON) i zearalenona (ZEA) ispitano je koriS¢enjem
enzimske imunoloske metode (ELISA). Pored toga, odreden je sadrzaj vlage i ispitano je prisustvo kvasaca i plesni u
uzorcima. Studija je potvrdila prisustvo mikotoksina u pojedinim uzorcima speltinog brasna.

Occurrence of mycotoxins in spelt flour

Milica Stuli¢, Margarita Dodevska“, Marija Stojanovi¢¢, Nada Smigi¢?, Maja Nati¢*
“Centre for Food Analysis, Belgrade, Serbia
¢University of Belgrade-Faculty of Agriculture, Belgrade, Serbia
¢University of Belgrade-Faculty of Chemistry, Belgrade, Serbia

Spelt (Triticum spelta L.) is one of the oldest subspecies of common wheat. This ancient wheat is valued as
high quality grain product with pro-health properties, but its long-term consumption in large quantities can cause
health problems due to the presence of mycotoxins. This study represents the investigation of the mycotoxins in spelt
flour available on the Serbian market, and comparison with other wheat flour products. The presence of aflatoxins
(AFLA), ochratoxin A (OTA), deoxynivalenol (DON), and zearalenone (ZEA) was investigated by using the enzyme-
linked immunosorbent assay (ELISA). Additionally, moisture content was determined and samples were monitored
for yeast and mold. The study confirmed the presence of mycotoxins in some of the investigated spelt flour samples.
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Cilj istrazivanja je bio da se ispitaju efekti razli¢itih metoda suSenja na promene u senzornom kvalitetu i prihvatljivosti suSenih
kolutova cvekle. Primenjena su tri razli¢ita metoda suSenja: susenje u struji superkriticnog CO:z (sa i bez kuvanja u prethodnom
koraku), liofilizacija i przenje u ulju. Senzorna analiza je obuhvatila deskriptivnu analizu, ispitivanje kvaliteta i testiranje potroSaca.
Deskriptivni podaci su obradeni primenom uopStene Prokrust analize i analize glavnih komponenata. Ekstrahovane glavne
komponente su koris¢ene kao prediktori u postupku viSestruke linearne regresije u odnosu na ocene ukupne prihvatljivosti.
Regresioni koeficijenti su podvrgnuti metodi klasterovanja pomoéu K-sredina. Razli¢iti modeli ANOVA i analiza pada srednje
vrednosti ocene ukupne prihvatljivosti su takode primenjeni na dobijene senzorne podatke.

Ocene senzornog kvaliteta unutar opsega 'vrlodobrog' kvaliteta su dobijene samo kod scCO2-susenih uzoraka koje je karakterisala
tipi¢na purpurno-crvena boja, mali stepen deformacije oblika i povrSine, neintenzivan miris i ukus na cveklu, izrazena lomljivost i
hrskavost, kao i1 dobra rehidracija tokom Zzvakanja. Ocene svih ostalih uzoraka su bile u opsegu 'dobrog' kvaliteta. Kuvanje cvekle
pre susenja je negativno uticalo na senzorni kvalitet scCO2-susenih proizvoda, prvenstveno na izgled. Oko 60% testiranih potrosaca
je pokazalo naklonost ka uzorcima susenim przenjem, kao i scCO2-susenim uzorcima koji nisu bili podvrgnuti prethodnom kuvanju.
Svojstva koja su najvise uticala na prihvatljivost su uglavnom bila povezana sa proizvodom koji je bio slan, przen, hrskav, sa
notama ukusa na ulje i pregorelo, odnosno sa proizvodom koji je najsli¢niji komercijalnom ¢ips-proizvodu od krompira.
Liofilizacija je imala negativan efekat prvenstveno na izgled i ukus proizvoda.

Senzorno ispitivanje je pokazalo da direktno suSenje u struji superkriticnog CO2 bez prethodnog kuvanja ima znacajan potencijal
da bude primenjen kao alternativna metoda u proizvodnji susene cvekle, medutim neophodno je prvo potvrditi ekonomsku
opravdanost za primenu na industrijskom nivou.
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FOOds Drying (skraceno FUTURE-FOOD)* finansiranog od strane Evropske komisije u okviru programa za istrazivanje i
inovacije Horizon 2020.

EFFECTS OF DIFFERENT DRYING METHODS ON CHANGES IN SENSORY PROPERTIES
OF BEETROOT

Nikola Tomié*?, Ilija Djeki¢?, Gerard Hofland®, Nada Smigi¢®, Bozidar Udovicki®, Andreja Rajkovi¢®©
@ Department of Food Safety and Quality Management, University of Belgrade - Faculty of Agriculture, Belgrade, Serbia
b FeyeCon Carbon Dioxide Technologies, Weesp, The Netherlands
¢ Department of Food technology, Food safety and Health, Faculty of Bioscience Engineering, Ghent University, Ghent, Belgium

The aim of this study was to investigate the effects of different drying methods on changes in sensory quality and acceptance of
dried ready-to-eat beetroot snacks. Three different drying methods were applied: supercritical CO2-drying (with or without
precooking step), freeze-drying and frying. Descriptive sensory analysis, sensory quality rating, and consumer acceptance testing
were performed. Descriptive data were subjected to Generalized Procrustes Analysis and Principal Component Analysis. Extracted
PCs were used as explanatory variables in further linear multiple regression analysis against the overall hedonic data. The regression
coefficients were segmented using K-means cluster analysis. Different ANOVA models and Mean Drop analysis were also applied
to obtained sensory data.

Mean overall quality scores within the range of ‘very good’ quality were found only in non-precooked scCOz-dried samples which
were characterized by typical magenta color, low level of shape and surface deformations, not intensive beetroot odor and flavor,
pronounced brittleness and crispiness, and good rehydration during mastication. The other samples were in the range of a ‘good’
quality. Pre-cooking step before scCO2-drying negatively influenced the sensory quality parameters, at the first place appearance.
Around 60% of tested consumers showed a preference for the fried and non-precooked scCOz-dried samples. The drivers of liking
were mostly related to the characteristics of the product which was salted, fried, and crispy, with oil and overburnt flavor, i.e. to
the product most similar to commercial potato chips products. Freeze-drying had negative effect primarily on appearance and
flavor.

According to the sensory evaluation conducted, direct scCO2-drying without pre-cooking step, showed promising potential to be
used as an alternative drying method in production of dried beetroot snacks, but an economic justification is required for the
industrial application at large scale.
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PRELIMINARILY SURVEY ON AFLATOXIN B1 OCCURRENCE
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*Corresponding author:
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As a Group 1 carcinogen, aflatoxin B1 represents a major food safety concern.
Produced by widespread moulds of Aspergillus species, aflatoxins B1
contaminate a wide range of primary agricultural commodities. It is rather stable
under most food processing conditions and its complete elimination from the
contaminated material is fairly difficult, which often leads to contamination of
derived products. A first step in reducing the exposure to aflatoxin B1 through
food are baseline studies that provide an overall image of its incidence. The aim
of this survey was to preliminarily assess aflatoxin B1 occurrence by its
determination in commodities susceptible to contamination. Samples were
collected from several sites in Serbia at the beginning of the year 2018, from
“Health food” stores, green markets and grocery stores, in both commercial and
bulk packages. The survey demonstrated that the total prevalence of aflatoxin
B1 was 49.4% (n=176), with 18.2% of samples above the established maximum
permissible levels. The highest prevalence of 94.1%, 68.5% and 52.8% was
observed in walnut, maize and derived products, and in peanuts and derived
products, with 52.9%, 16.7% and 33.3% of the samples above maximum
permissible levels, respectively. The results presented in this survey indicate
potential health risk for consumers, linked to the presence of aflatoxin B1 in
Serbia, showing the need for more comprehensive further studies in order to
more precisely evaluate its occurrence in food. Furthermore, in order to fully
assess potential health risk related to the presence of aflatoxin B1 in food, data
consumption for various products and different population groups must be
included in the analysis.

Keywords: food safety, aflatoxin B1, health risk
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WANArAIED, CTYACHTY CY NOCTAB/BEHA RHTANE KOJR OF OIHOCE HA TEMY MacTeD pasa,

HNowTo j& cryneHt ROIMTHEMG ONroBOPHO/MA Ha cBa O0CTABMEHA (K TENS,
Komuedje 18 oteHy npsjase v aueHy H oabpany mactep pana je ofjagHaR Ag je cTy e
yonewwo 0abpaHe/na MacTep pan W polko/na oosay ﬂj { 5; [ 3, vHwe
CY C€ HCILYHHAHK SBH IBNOHCKH YCROBH 3 CTHUANS Onrosapajyfier AKAZEMCKOr TBEThE.

KOMBCHIA:
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co oafipane MacTep paoa Ha Tlomonpuspe ey Ky 1TeTy
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Ha nouefey WiRardisd CTYIEAT e oOpARIosnoina NpolicMIvHey K0y j€
pEMaNMEIC ¥ CBOM MAGTCP PALY H PEIFATATE 20 kgjnx ju Jowao, {locar mepuesor
HIA4aE, CTYICHTY CF NOCTARLEHD MHTAKE HOj3 OF QAHGLE HA TEMY MALTC)r pa1a.

MNowTo l'|1: CTYACHT MIINTHHHD JOrGBOpPHOS kWi CB MOCTaBASHE MH TaHs§.
KoMACHjE 33 oucHy NpHjaas B oucuy w GeOpany acTep pi (o ofjagmnna 5 je oTy e
yiren e pabpaHHOna MACTEP pan W fobuwo/ra ouchy _,_/}E' { &40 L uHME
Cy T€ MCNYHMNM CBH WIKOHCKH YCATEM 13 CTHUAHE Aroeapayher aKaacucker Teata
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ca oafioane Mactep pama Aa MNomonpHupatlon haKy ATeTy
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He noweTsy snarsie CTyAeHT j@ ODPASACHHO/NG NpoGREMITMXY wWORY o
oOpalliman ¥ COOM NECTEP PAfy M PESYITATT £0 Ko je apwae. [MToone jampomecor
FONRMANLA, CTYARATY OF DOCTAS/ECHA MATIES XOJa G5 DZEH0CE HA TEAY MECTEp. paga.

[lomrro j& CTYASHT NOGRTARHC ONIOBOpHONIA HE CBA TIOCTARLCHA (ATAN,
Konuesie na cneEy TpHTEEE B OLEHY ¥ ofbpRIlY MacTep pﬂﬂljﬂ olfjABRNE fia je CTYACHT
yorcuAe oAGpANNNS MacTep paa H aobuoine cuewy o © » IO
Oy O HOMYHENE CAM JGXUHGKH YRNORA 38 CTRUANRC 04roeapayher EMCKOI 3BRHAL,
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ca onlipane Mactep pafa Ha [lomonprepensos axKy ITeTyY

CTY/CHTR m’%&ﬁf R{t{ffﬁ Jﬁafuitjd , YANCAHOT/E M3
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Ha nodeTEy HMIErama STYASHT jo oOpasiatdoina npolnomaTsdxy Kojy je
oOpaliMeao ¥ CBOM WACTep PATy H PeIynTaTe SO ROMX e gonimo. [ocne sasplieHor
H3IArAHA, CTY.DEHTY C¥ NOCTARLCHA MMTAKA KOja G OIHOCE HA Tomy MACTEp pata:

[Mourto j& CTYAEHT MOZHTHERD OArGBOPROMA H2 CBA NOCTAaRRCHA ITHTak4,
KoMMCcHja 23 GUeKY NpHjaEe K 00eHY K oRbpany Mactep paia j¢ objaBuna 52 jo cryacht
yEHCldG opSpaino/na MacTep pag i aobeo/na ouery 9 ( A g ef ), YHME
C¥ CE KCAYHWIA CBH 3AKCHCRH YCADEM 33 CTHLAHE 0fropapajyhier axagemcror 3pama.
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ca oabpade MacTep paia Ha [osonpuepeares GakyaTery
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Ha noueTky Earawa cryfeHt je ohpasnomHo/na npobleMaTHKy Kigy je
obpabuead ¥ choM MACTSp pAXy M PEIYATETE g0 KojhX j¢ Zowzo. TNocne 1appisienor
HUTACRA, CTYACHTY CY NOUCTARHENA TIHTAHA KOja C& DIHOCE Ha TEMY MBCTER pasia.

Towme je CTYACRT NOIMTHRHC OAOBOPHO/MIR Ha CBE MOCTARBEHR NHTZA,
Komncnia 3a oLeHy GpHjabe ¥ oucny » oAGpray WacTep pand je objagits oa j¢ ¢TYNeHT
yenenng onbpasuo/a Mactep pan M AoGko/na oueny 40 Adefed ), aume
CY Ce:HCITYHHNH CBY JAKORCKM YCIOBK 3a CTHIZH:E onrosapajylielr akanemMekor 3atbe.

KOMHCFLIA:

1. 5 iy f‘(i Mffaf , MEHTOR,
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CR oADpane Matrep pans va [loronpuspeanom gakyrrery
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npen KoMHCH]OM ¥ Ccactany:

1. uguaﬁf . L'L"thd}l- , PYROBGOHRAL,
1 Q E-":*'-':L‘r / -bj" & » snan KomecH)e.

[lowro je pyKoBOOWNAL YMO3HAD NPHCYTHE C&4 OCHORLHM NONANMMA O CTYDEATY K
WIBCUMTRjEM O MACTER PAIY, TU3ES0 £ CTYACRTAE 3 YOMEND HIHECE NPOONeMaTHRyY KOy j&
pfipaljrRpe0-na B DEIVATATE 40 KOJIK & OOIME0-03,

Mo M3pucHOM HITANEHY, CTYASHTY €Y TOCTEEMRCHA IHTARA HOJA GO CHHOCE HE
NpoBMenaTHEY MACTED DAL

Flowrm j& erydssT OOIWTHEHS ONTOROPHO-A& HA TICCTAAMCHA NETLLA, Kouncmjs jo
cOjabitia na je

A
CTYIAT Lﬂﬂi‘iﬂ LW B YCMBLWUD CASPAHMe-NE MACTED paz o
JofiHo-na aoEuy _@_ {_{_I’Et-‘ﬂ" b, WHME CY CE HCMYHWIM CEH YCRODH OponHcalH

dakoHoM 03 Gyae NpoMoBACaH-2 Y 38AEE MaCTERA.
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Hpuaor 8. VYyemhe y komucujama 3a oa0paHy 3aBpIIHHUX pajoBa Ha [JOKTOPCKHM,

Cl]elll/ljaJIHCTI/I‘{KI(IM, MacTep 1 OCHOBHUM aAKaAEMCKUM CTy}lI/IjaMa

Bpcra 3aBpmnor paga | Menrop | YUnan komucuje
Hoxtopcka gucepranuja | O 1
Crenjanmuctayku pag | O 1

Macrep pan 9 15

Jurmiomckn pag 10 32

YkynHo 19 49

JlokTOopcKa TucepTanuja — WiaH KOMHCHje

1

CrojanoBuh Mapuja (2014) ,,U3onanuja u kapaktepusanuja Cronobacter sakazakiii uz ¢popmyna
3a 0J10j4a] ¥ U3 OMJFHUX YajeBa.

CrenujajnucTuyky paj — 4iaH KOMHCHje

1

I'ajuh Mapuja (2014) ,,AHanu3a MpUCyTHOCTH (PU3MUYKIX KOHTAMUHEHATa y TpaHama
npexpaMOeHe HHITYCTpHje.

Macrep pagoBu — 4iaH KOMHCHje

10.

11.

12.

Oyman Bypuh (2021) ,,CucreMu KOHTPOIIE KPUBOTBOPEH-A XpaHe™

Hena Januhujesuh (2020) ,.IIponena uznoxernoctd DON i ZEN TOKCHHHMa IPHIAKOM
KOH3yMHpama IMpon3Boia Ha 0a3u MIIeHune

Munujan Mapern (2020) | ITpoueHa HHBOA 3Hamkba PaJHHKa O KOHTPOIIH IITETOYHHA Kao
MPeAyCIOBHOM IIPOrpaMy y MOTOHY 3a MPOU3BO/IHY U Ipepaay canare™

Emup [usesuh (2020) ,,Ksanuter cupoBor mMiieka Ha Tepuropuju Cjenure’

Bophe Tomamesuh (2019) ,,ITposepa nepdhopmMaHcH IECKPUNITHBHOT CCH30PHOT MAHEa y
MOCTYIKY MCITUTHBaka yTUllaja Y B 3pauerma Ha CeH30pHA CBOjCTBA KUKUPUKHja“
Anekcanmap Mahom (2019) ,,ITpenyciioBHE IporpaMu 3a 04yBambe 0€30€JHOCTH U KBAIUTETA
pexpaMOCHUX MTPOU3BO/Ia TOKOM CKIIAIMINTEHa Y MaraiuanMa Bojcke Cpomje™

Tujana ["aunh (2019) ,,CeH30pHO TecTUpame MOTPOLIaYa Y MOTJIey IPHXBATIEUBOCTU CyLICHE
ugekiie — [I[puMena aHanuse naja cpeimhe BpeJHOCTH OLICHE YKYIHE MPUXBATILUBOCTH
Jenena Josanosuh (2015) ,,Temneparypa u MUKPOOUOJIOIIKA CIIUKA (pHKHIepa Y
nomahuHCTBMMa Ha TepuTOopHju rpaga beorpama®

Mapujana XKusanosuh (2015) ,,YripaBibame ajiepreHiumMa y npexpamMm0eHoj HHIAYCTPHjU —
3aKOHCKe o0aBe3e U JoOpa mpousBohauka nmpakca

Becna Casuh (2014) ,,KBanurer nexnapanyja oqadpaHux npexpaMOeHUX IPOU3BOa Ha
TpxkumTy Pemy6muke Cpouje’

JIyuuh Hanujena (2014) ,,Jexaaprcarme npexpaMOEHUX MPOU3BOIa — CTABOBH IMOTPOINAYA H
KBaJIMTET JACKIIparmja‘

Anekcannpa Pagosanosuh (2013) ,,AHajn3a cTeneHa KOHTPOJIE KBAIUTETA IIET CPOIHUX
MpoU3BoJIa y jeiHo] (hadpuiy KOHIUTOPCKUX MpousBoaa y Penmyomumm Cpouju



13. JoBuna Muxajuio (2013) ,,IIpouena npucycrsa Hopo Bupyca y IpuMapHOj IPOU3BOIBH 1
CMp3aBamby MaIHMHE Kao JIe0 yIpaBibama 0e30ennomhy xpane

14. paran ITyzouh (2013) ,,AHanu3a cTeleHa KOHTPOJIE KBAIUTETA y IIET IIOrOHa 3a IMpepary
miteka y PerryGmmmm Cpeujn

15. Hana Kpynexesuh (2012) ,, UcnuruBame epUKaCHOCTH CHCTEMA 3a YIIpaBibamke 6e30equomnthy
XpaHOM — IIPUMEPU M3BO3HHUX XJIa/haya 3a CMP3aBambe U IaKOBamkEe MaJIHA .

JAuMnJjoMCKHU paloBU — 4JIaH KOMHCHje

1. Tauuh Munena (2020) ,,[IpenusHoct MeToze 3a oapehuBame XI0poduiia y pa3InaIuTaM
y3opIpmMa rmoppha

2. bpajosuh Mumuna (2020) ,,ITperusznoct MeToae 3a oapeljuBame YKYITHUX KapOTCHOHIA Y
pa3IMYUTHM y30puuMa moBpha‘

3. Opemruanun Emunuja (2020) ,,PerynarnBa ¢puandkux, XeMHjCKUX 1 MEKPOOHOJIOMIKHX
KOHTaMUHEeHaTa XpaHe"

4. Tlomorwuh Jenena (2020) ,,YTuiaj koutuHyamHor Y B 3pauema Ha omabpana (pu3ndKa CBOjCTBA
opaxa 1 KHKUpUKHja“

5. Tosenapunia Cemiana (2019) ,,Vtuiiaj koutuHyaaHor Y B 3pauerha Ha CEH30pHA CBOjCTBA
opaxa“

6. Mumosuh Credan (2019) ,,McnutuBame NpUXBaT/LHBOCTH CyLIEHE IIBEKIIE O/ CTPaHE
noTpoIaya‘

7. dumvutpujesuh bussana (2018) ,,JMicnutrnBame NpuXBaTJbUBOCTH CyIIEHE jabyKe TOKOM
CKJIQJIUIIITEA y TIEPUOJTY O] ABAHECT Mecelu '

8. Pajuh Capa (2016) ,,Pa3nuka usmely BapujabmiiHuX U aTpHOyTUBHUX KOHTPOJIHHUX Kapara y
WHITyCTPHjHU XpaHe

9. PanucasspeBuh JoBana (2016) ,,IIpumena cenam anaTa KBaIMTETa y IPOM3BOIHHM Keyama“

10. Borojesuh Jlumuja (2015) ,,[IpuMep KOHTPOJIHUX Kapara y aHAJU3U PHU3UUIKO-XEMHU|CKUX
napameTapa mnpepaje Boje

11. Jparuhesuh Maja (2015) ,,MukpoOnosonika KOHTAMHUHAIM]a TIOBPIIHHA Y TOTCHITH]ATHOM
KOHTAaKTY Ca XPaHOM ,,TacTayTpe"

12. bpanucnas Credanosuh (2015) ,,MukpoOnoIomka KOHTaMUHALM]a MOBPILIMHA Y TIOTEHIIH]j aJTHOM
KOHTaKTY ca XpaHOM ,,IIOBPIIMHA PyYHIla Ha BpaTuMa (pprxuaepa’

13. Mummh Anekcannpa (2014) ,,Ilpumena [IAD mozpena y ynpasibamby KBAJIUTETOM y
pexpaMOeHO] HHAYCTPHjH'

14. TTaBnoBuh Bpanka (2014) ,,IIpumeHa cemam anara KBaIUTETa 32 aHAIN3Y KapaKTEPUCTHKA
MIPOM3BOAA ,,Ponann ManrHa* MPOM3BECHOT Y jeTHOj XNaamadn y nenTpanHoj Cpouju™

15. Apuronosuh Anekcarmpa (2014) ,,JlekcpuntuBHa ceHyIIpHA aHATH3a‘

16. Bauecku Ama (2013) ,,Yiora npeAMKTHBHUX MOJIENa y aHAIN3K 0€30€0HOCHUX acreKkara poka
Tpajama mpexpaMOeHNX PON3BOJIa ,,aHaK3a cirydaja Bacillus cereus y jemnma cripeMHnM 3a
ynotpeoy*

17. O6pamunouh Mapuja (2013) ,,Xemujcka jeTHbeHa Koja ce KOPUCTE 3a CAHUTAIIN]y TTOTOHA

18. Wnuh Hena (2013) ,,IIpumena cexaM ajiaTa KBAJIUTETa y IPOIIECY MPOU3BOAKE TOPTHELA YHIICA”

19. Tlonoeuh Mapwuja (2013) ,,[TpumMena ceaam anaTa KBaJHuTeTa y IpoLEeCy MPOU3BOAKE Oeor
xneba”.



20.

21.

22.

23.

24,

25.

26.

27.

28.

29.

30.

31.

32.

ITaBnoBuh Cama (2013) ,,CeH30pHO UCTIMTHBALE IPOMEHE Ta3UPAHOCTH MPUPOIHE MUHEPATTHE
BOJI€ TOKOM TIPBUX IIECT MECEIH TEPHOAa OJIPKUBOCTH — IIPUMEHOM KBAaHTHUTATUBHE
JIECKPUNITUBHE METO/Ie™

Kmnapuh JKessko (2013) ,,AHann3a craBoBa MOTpoIIada 0 AeKIaprcamy IpexpaMOeHIx
pou3Boja”.

JoBanosuh Jenena (2013) ,,TemnepaTypHu yCIIOBU 4yBamba XpaHe y Gpprxugaepuma y
nomahuHcTBUMa Ha TepuTopHju rpajga beorpaga“

Kpyna Ana (2013) ,,CeH30pHO HCHUTHBAKE IPOMEHE HHTCH3UTETA Ta3UPAHOCTH IPUPOIHE

MHHEpPAJIHC BOJAC TOKOM IMPBUX IICCT MECEIU I€pUoaa OAPKUBOCTU — IIPUMCHOM KBAHTUTATHBHE

JIECKpUIITUBHE MeToIe"

Joanosuh Cphan (2013) ,,MuKOTOKCHHH Y Mecy*

Byxuh IN'opana (2013) ,,Aranm3a nHIMKATOpa KBAaJIUTETa U KUBOTHE cpenuHe y beorpauckoj
WHAYCTPHjHU MUBa”

JoBrunh Anexcannmap (2013) ,,CeH30pHO TECTHPamE MOTPOIIaYa y MOTJIeTy CIOJbAIIBET H3Tiena

¥ YKYITHOT YTHCKa O KBAJIUTETY COKa oJ1 jabyke™

Jlazapesuh Mapwuja (2013) ,,AHann3a HHANKAaTOpa KBAIUTETA Y IPOLECY TPOU3BOIKHE BONHNX
coKkoBa”.

Kibajuh Mununa (2012) ,,Bacillus cereus ciope u Bererarusue henuje ,,(haktop y nporeHu
PHU3UKa O]] TOKCUKO-UH(EKITHje H3a3BaHe in-situ MpOM3BOIHOM €HTEPOTOKCHHA

Viemancku Tama (2012) ,,OCHOBHY IPUHIIMITA KOHTPOJIE MPOU3BOIE U CTaBIbakha y MIPOMET
I'MO mnpowusBoaa uiaH npou3ssoaa koju caapske ' MO y 3emsbama wianuiiama EBporicke YHuje,
Peny6mnun Cp6uju u Cjeanmernm AmepndknuM JIpxaBama‘

Panosanoruh Anekcanzapa (2012) ,,IIpuMena cenam anara KBaIMTETa Y MIPOLIECY MPOU3BOIHE
qyokonaaHux Oananuna y lltapky”.

Jby6ucasspeBuh Cama (2012) ,,KoHTpona kBamuTeTa mpoieca nymheba 3a IeT MPOu3BoIa
xkommanuje Gropn”.

Mapkosuh Tujana (2012) ,,AHanu3a HHIUKATOPA )KMUBOTHE CPEIUHE Y KOMAIHHjH ,,Boma
Bpmiu®.
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ca 0ABpats MAcTep pana Ha Mo LORPHBPEEHOM aty.TeTy
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Ha nOYeTKy Wu@rams <TyashT j& oGpannomEcina ApoSACMATHEY KOJY je
oSpahHBss y 0BOM MACTEP PRAY W PE3YATATE RO Kopix jt goitao. Flocne Jjaspasesor -
HANErALA, GTYACHTY CY NECTRALENA NHTAHA XQja O OABGGE HA TERY MACTED PAIA.

[Towrmo j& COYRSHT MOINTHEHD CAFGAOPHOYTL HE CBA NOCTABLHA NUTARS,
FoaucHjn 38 OLEHY npnjmnnumynunﬁpm}rmmpﬂijc ' mnrtpmw
YoGEERO CRGDaHKOTIA MACTED PR W AOEHINS DUpeHy T
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Ipuaor 09. Yuemhe y ypehusaukom og60opy Mel)yHapogHor HayqHOT yacomuca

IMmuruh, H. (ox neuem6pa 2020. rogune) Yman ypehusaukor ombopa MehyHapoAHOr dacoImca
International Journa of Food Microbiology, (ISSN 0007-070X, KoBSON, Food Science & Technology,
23/135; 2019, IF 4,187, M21)

https://www.journal s.el sevier.com/internati onal -j ournal -of -food-mi crobi ol ogy/editorial -board.



nadasmigic@agrif.bg.ac.rs

From: Jisha Meethile Veetil <j.meethileveetil@elsevier.com>
Sent: Monday, December 21, 2020 3:42 PM

To: nadasmigic@agrif.bg.ac.rs

Subject: Welcome to International Journal of Food Microbiology

Dear Assoc. Professor Smigic,

We are pleased to welcome you to your new role as Editorial Board Member with International
Journal of Food Microbiology.

Contact and affiliation detail confirmation

Please verify and complete your contact information via the editor self-registration form. This form is
directly linked to the information displayed on the journal homepage so any updates you make now,
or in the future, will automatically be shown on the journal homepage as well. Having accurate
affiliation, research area and other details on this page is essential for journal indexing purposes,
which helps your journal stand out, so we encourage you to keep these up to date.

Review your details

After clicking the link, you will be prompted to register or log in with your Elsevier account (the single
sign-on account that allows you to log in to Scopus, ScienceDirect and possibly your editorial
submission system).

Journal access

As a board member for International Journal of Food Microbiology, you are entitled to a
complimentary subscription to the journal on ScienceDirect. This subscription provides access from
the earliest available copy. If you don’t have sufficient access to the journal on ScienceDirect (e.g.
through your University and/or our electronic submission system), please let us know so we can
provide you with this.

Why do we request gender information?
Elsevier is committed to promoting gender equality in the scientific and research community;
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see: Gender in the Global Research Landscape. We are proud to be one of the first information
service and technology companies in the world to obtain EDGE Assess certification. As such we
strive for gender balance within our journal editorial boards and would like to give you the opportunity
to contribute to this research by providing your gender. Gender information will be used for
aggregated analyses only.

Terms of your relationship with Elsevier

In your role as Editorial Board Member, you shall not be considered as an employee or agent of
Elsevier and you are and shall always remain an independent contractor.

This arrangement will be reviewed on an annual basis and either you or Elsevier may terminate the
arrangement at any time on giving written notice to the other.

Competing interests and compliance

By taking on this role you confirm that you have disclosed to us all actual and potential competing
interests, both financial and non-financial, if any, in relation to the activities to be performed for the
Journal, and that you will update such disclosures promptly as and when any actual or potential future
conflicts arise. You further confirm that you are familiar with all applicable conflict of interest and
outside compensation laws and regulations as well as policies and rules of your employer or
institution (if applicable), and that your acceptance and performance of this appointment, including
your participation in editor conferences, trainings and meetings and acceptance of transportation,
hospitality, food and lodging provided by us to you, are and will be in compliance with those laws,
regulations, policies and rules.

You agree to comply with all applicable laws, ordinances, codes, regulations, standards and judicial
and administrative orders (collectively, “Applicable Laws”) relating to your duties, obligations and
performance of your role, Applicable Laws pertaining to data protection, transparency and privacy;
and Applicable Laws prohibiting bribery and fostering transparency. You agree to engage only in
legitimate business and ethical practices in commercial operations and in relation to your dealings
with any employee or official of a government agency or any other government owned, operated or
controlled entity, or political parties or candidates (jointly “Government Official”). You shall not pay,
offer, give, promise or authorize the payment, directly or indirectly, of any monies, gifts or anything of
value to any commercial contact or Government Official for the purpose or intent to induce such
person to use his/her authority to help the other party or any affiliate of the other party for personal
gain (any such act, a “Prohibited Payment”). A Prohibited Payment does not include a payment of
reasonable and bona fide expenditures, such as travel or lodging expenses, which are directly related
to the promotion, demonstration or explanation of products or services or the execution or
performance of a contract provided such payments are permissible under the Applicable Laws.

Editorial policies and Publishing Ethics

You confirm that you will conduct your activities in accordance with Elsevier’s editorial policies as
updated from time to time (including without limitation those on ethics in publishing at
www.elsevier.com ), the editorial policy of the Journal and in accordance with generally accepted
standards for integrity and objectivity, such as the Committee On Publication Ethics (“COPE” -
https://publicationethics.org/ ) publishing ethics guidelines.

Next steps
Should you require any additional information, or if you have any suggestions or ideas for the journal,
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please do not hesitate to contact us. Please refer to the resources available at the New editors

welcome page, which contains tools, information and guidance to support your work as an Elsevier
editor.

We look forward to working with you in your new role.

Yours sincerely,
Elsevier Editorial Contact Information Team
Editorialcontactinformation@elsevier.com

On behalf of
Morgane Dagot
m.dagot@elsevier.com

Elsevierl




IIpuaor 10. KoayTop y uspaau cryauja uiau exadopara

1. Wspanma crynuje aHanu3e pu3nka npucycta 6akrepuje Legionella y cuctemy BojjocHabicBama y
xoteny ,,Crowne Plaza“ (cTymuja ypaleHa Ha CpIICKOM M eHIIIECKOM je3uky 2014. roamme)

2. Wzpana cryamje ,,[Ipernen nocrojehnx Hay4HHUX UCTpaXKMBama y 00JacTH pa3Boja
(yHKIMOHATHE XpaHe ¥ Moryhe nmprMeHe y KOHIAUTOPCKOj MHAYCTPHjH ™ — cTynuja paleHa 3a
KOHIIEpH ,,bamou”, [Toxkapesarr (2014. ronune)

3. Wspana cryamje: ,,[Ipyxame caBeToJaBHHAX yciIyra U3 00J1acTH yrpaBibamba HHTETPHCAHUM
CHCTEMOM yrpaBJbarba 0e30eanonthy xpane*, [Toner-Ayxuue 100 (2014. roauue)












IIpuaor 11. Yuemhe y npojextuma

Yuemhe y mel)yHapogHum npojekTuma

1. Mehynapoanu mpojekar, Horison 2020 MycoKey 678781“Integrated and innovative key actions for
mycotoxin management in the food and feed chain” (2016-2020).

2. Mebhynaponuu mpojekatr FP7 Aquavalens 311846 ,Protection the health of the Europeans by
improving methods for the detection of pathogens in drinking water and water used for the food
preparation” (2013-2018).

3. Mehynapoauu mpojekar, Horizon 2020 FutureFood 635759 ,,Faster Upcoming Technology Uptake
Relevant for the Environment in FOOds Drying” (2015-2018).

4. Mebhynaponan npojexat, Cost Action BacFoodNet FA1202 ,,A European Network For Mitigating
Bacterial Colonisation and Persistence On Foods and Food Processing Environments* (2012-2016).

5. Mehynaponuu npojekar, VEG-I-TRADE, 244994 | Impact of climate change and globalisation on
safety of fresh produce — governing a supply chain of uncompromised food sovereignty” (2010-
2014).

Yuemhe y HanMOHAJIHUM NpojeKaTUMa

6. Hamwmonamau mpojekat MuHHCTapCTBa POCBETE, HAYKE M TEXHOJIOIIKOT pa3Boja Pemyomuke Cpouje
TP31034 ,,Onabpane OHOJIOIIKE OMACHOCTH 3a 0€30€IHOCT / KBAJTMTET XPaHE aHUMATHOT IIOPEKIIa U
KOHTpOJIHE Mepe of (hapme o notpormada‘, (2011-2020).



























IIpuaor 12. PeuneH3eHT pagoBa U npojexkara
Penensent meljynaponuux yaconuca ca SCI iqucre

International Journal of Food Microbiology,
Innovative Food Science and Emerging Technologies,
Journal of Food Engineering,

Diamond and Related Materials,

Journa of Dairy Science,

Journal of Food Science,

Journal of Food Safety.

No oA~ ODNE

Ynan ypehuBauxor ondopa mehynapoanor yaconuca International Journal of Food Microbiology,
https.//www.journal s.el sevier.com/internati onal -j ournal -of -food-mi crobi ol ogy/editorial -board

(ISSN 0007-070X, KoBSON, Food Science & Technology, 23/135; 2019, IF 4.187, M21) ox meriemOpa
2020. roguHe 3a epuoa oa aBe roauHe (M29a).

PeuensenT npojexara

Penienzent mpojekata 3a Hanmonannu meHTap 3a eBalyaldjy Hayke W TexHomorwje u3 Kazaxcrana
(National Center of Science and Technology Evaluation (NCSTE)).


https://www.journals.elsevier.com/international-journal-of-food-microbiology/editorial-board
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JOTOBOP Ne0105/F-BR069
OBb OKA3AHWU 3APYBEXHBIM 3KCIIEPTOM
VCJIVT 11O TPOBEJEHUTO I'OCY JAPCTBEHHOM
HAYYHO-TEXHUYECKOM SKCIEPTU3BI

AJIMATBI,
Ka3zaxcran 01.04.2019.
AO «HauuoHanpHBIH IIEHTP TOCYHApCTBEHHOW HAy4HO-
TEXHUYECKOH  okcnepTu3bl»  (OOmecTBo), HMEHyeMoe B
JanmpHeWmeMm — «3aka3umk», B jmie llpesmmenta OOmectBa
Nbpaesa Anuna KyHycoBuua, JEHCTBYIOIIETO Ha OCHOBAaHUH
VYcraBa, ¢ OJJHOW CTOPOHBI, 1

3apyGexHbiil 3kcnept - rpaxaanua Nada Smigic , macmopt Ne
006966688, ampec Cepbus, benrpan, Surcinski put 289/3,
MMEHyeMbli B jganbHelmeMm «lcmonHuTens», ¢ Opyrou
CTOPOHBI, Jaieeé COBMECTHO HMeHyeMmble «CTOpOHBI», B
cootBeTcTBUH ¢ 3akoHOM Pecnyonuku Kasaxcran «O Hayke» OT
18.02.2011r. Ne 407-IV 3PK, IIpaBunamu opraHuzanuud u
HPOBE/ICHUS rocyJapCTBEHHOM HayYHO-TEXHUYECKOIl
9KCIIEPTH3BI, YTBEPKACHHBIMH ITOocTaHOBIeHHeM [IpaBurenbcTBa
Pecniy6mukn  Kasaxcram ot 01.08.2011r. Ne891 (mamee -
IIpaBmia), a Takxke Ha OCHOBaHMM J[OroBOpa Ha BEINOJHEHHUE
rocynapctBenHoro 3amanusi Neld ot 18 smBaps 2019 ropga,
3aKIIOYWIN  HacTosAmmi jporoBop (mamee - JloroBop) o
HIDKECIICAYIOIIEM:

1.OPEIMET JOI'OBOPA

1.1 3aka3zumk nopydvaer, a VcroiaHuTEIbs NpHHUMAET Ha ce0s
00S3aHHOCTH 110 TIPOBEJCHHIO TOCYJApPCTBEHHOM HAay4IHO-
TeXHHYECKOH okcmeptussl (mamee - I[HTD) cmemyromux
o0bexkroB T'HTO:

- NeBR06951575/Pacunpenne
BOGHHOCHYXAaIIUX IYyTeM CO3JaHus
JUTUTEITBHOTO

- NeBR06951605/Pa3paboTka  TEXHOJIOTHH  IPOU3BOJCTBA
MSCHBIX ~ KOHCEpPBOB M  TONy(habpUKaToB  IOBBIIIEHHOH
OMOTOTHUECKOH LEHHOCTH ISl MHUTAHUS BOCHHBIX B IIOJICBBIX
YCIOBUAX

- NeBR06951667/Monepuusanusi  0OIIEBOMCKOBOrO  Mmaiika
BOCHHOCIIY)KAIIUX CYXONMYTHBIX BOWCK (manmee - OOBEKThI
THTD);

W TIPEACTAaBUTH 3aKa34dHMKy SKCIEPTHOE 3aKITIOYEHHE 1Mo (opme
cornacHo [Ipunoxxenuto Nel k Hactosmemy Jlorosopy.

IMUTAaHHUA
IMUTaHUuA
XpaHCHUA

parriona
MPOJYKTOB

1.2 TIpoemenne T'HTD u mpemocTaBieHHe 3KCIEPTHOTO
3aKmoveHHsl (nasee - YCIIyrw) MOJDKHBI OCYHIECTBIATHCS B
COOTBETCTBUHU C YCIOBUSAMHU Hacrosuiero JloroBopa, 3akoHOM
Pecriy6rmkn Kaszaxcran «O nayke» ot 18.02.2011r. Ne 407-IV
3PK u uHBIMH HOpPMaTHBHBIMU  IIPaBOBBIMU  aKTaMH,
perynupyrommmu mposeneane IHTO.

1.3 [Jns nposemenust THTD VcnonHUTENO MPeICTaBISIOTCS
anektponHsle konnu OO0bexkTtoB 'HTD m dopma sxcmeptHOTO
3aKITIOYEHMSI.

1.4 DxcnepTHOE 3aKIIIOUCHUE 3aITOJHSIETCS COTTIACHO CHCTEMe
onenok O6wexra 'HTD, npexycmoTpenHoit B [punoskennn Ne 2

K Hactosemy Jlorosopy.

15 Kpurepun OLEHOK MOTYT HM3MEHATbCA 3aKa3yMKOM B
3aBucumoctH ot O6wsexra F'HTO.

2.IIPABA 1 OBA3AHHOCTHU CTOPOH

2.1. 3axa34mK MMeeT Mpaso:

AGREEMENT Ne0105/F-BR069
ON THE PROVISION OF FOREIGN EXPERT OF
STATE SCIENTIFIC AND TECHNICAL EXPERTISE

Almaty,
K azakhstan 01.04.2019

JSC “National Centre of Science and Technology
Evaluation”, hereinafter referred to as “The Customer”,
represented by the President, Ibrayev Adil Zhunusovich, acting
under the Charter, on the one hand, and

The foreign Expert, Nada Smigic , passport Ne 006966688,
address Serbia, Belgrade, Surcinski put 289/3, hereinafter
referred to as “The Contractor”, on the other hand, further
mutually referred to as “Parties”, In accordance with the Law
of the Republic of Kazakhstan “On Science” dated February
18, 2011, Ne 407-IV 3RK, the Rules of organizing and
conducting state science and technology evaluation, approved
by the Decree Ne891 of the Government of the Republic of
Kazakhstan dated August 1, 2011 (further - the Rules) and in
accordance with the Law of the Republic of Kazakhstan "on
State Procurement" Nel4, dated January 18, 2019, have
concluded this Agreement (hereinafter — the Agreement) as
follows:

1. SUBJECT OF THE AGREEMENT.

1.1 The Customer assigns, and the Contractor undertakes the
obligations of conducting state science and technology
evaluation (further - SSTE) of the following subjects of SSTE:

and to provide the Customer with the peer-review according to
the Attachment Nel of the Agreement.

1.2 Conducting SSTE and providing the Customer with the
expert evaluation (further - Services) must be implemented
under terms and conditions of the Agreement, the Law “on
Science” of the Republic of Kazakhstan Ne 407-1V 3PK dated
18.02.2011 and other regulations on conducting SSTE.

1.3 For the purposes of conducting science and technology
evaluation the Contractor is provided with electronic copies of
the Subjects of SSTE and the research proposa evaluation
form.

1.4 The research proposa evaluation form is filed according
the scoring system of evaluation of the Subject of SSTE, as
shown in the Attachment Ne2 of this Agreement.

15 The criteria of the scoring system can change depending
on the Subjects of SSTE.

2.RIGHTSAND OBLIGATIONS OF THE PARTIES.

2.1. The Customer has theright to:

1) require the Contractor to provide high quality and
timely Services;

2) return the Contractor the evauation form if it needs

1




Appendix 50 Ipunoxenne S0

to the Ne 562 decree of the Minister of Finance K npukazy MuHuCTpa QUHAHCOB
of the Republic of Kazakhstan Pecny6sinxn Kazaxcran
dated December 20, 2012 ot 20 nexadps 2012 roxa Ne 562
Individual |dentification Number/Business | dentification Number HNNH/BUH
110740017735

3akazunk AO «HannoHadbHbBIH HEHTP rocyIapCcTBEeHHO HAYYHO-TEXHUYECKOH IKCIEPTU3bI/
Customer, JSC “National Center of Science and Technology Evaluation”

050026, Pecnydosinka Ka3zaxcran, Aamarsl, yia. Boren6aii 6ateipa, 221

050026, Republic of Kazakhstan, Almaty, Bogenbai batyr st, 221

Hcnoanurens Nada Smigic, Cepous, Bearpan, Surcinski put 289/3, kontaxkTHblii Tenedon: +381 64 26 11 773,
jjeKkTpoHHas nmoyra: nadasmigic@agrif.bg.ac.rs.
Contractor Nada Smigic , Serbia, Belgrade, Surcinski put 289/3, phone: +381 64 26 11 773, email: nadasmigic@agrif.bg.ac.rs.

Horosop (kouTpakrt) ot 01.04.2019 roxa Ne0105/F-BR069
Agreement (contract) dated 01.04.2019 Ne0105/F-BR069

Homep poxkymenta/ Document Ne | Jlara cocrasienus/ Date of compilation

26.04.2019
AKT BBIIIOJHEHHBIX PABOT (OKA3AHHBIX YCJYT)/
REPORT OF THE SERVICES RENDERED
Homep | HammenoBanme Jara Caenennsi o Exununa BeinosHeHo pador (oka3aHo ycuyr)/
no pa6or (yciyr)/ | BHINOJIHEHW | HAJIMYHH OTYETA O | U3MepeHusi/ Work completed (services rendered)
NOpsIK Title of works s1 pabor MAapKeTHHTOBBIX Unit Koanue neHa 3a Croumoctn/
y/ (services) (oxazanust HCCIIeI0BAHUSAX, crBo/ eTHHMILY, Cost,
Numeri yeayr)/ KOHCYJIbTAIMOHHBIX Quantit Price per ZOJIIapoB
cal Date of U MPOYHUX YCJAYT y unit
order execution of (nata, HoMep, JI0JUIapOB
works KOJIM4ECTBO
(services crpanum)/
provision) Information about
report(s) (if any) on
marketing research,
consulting and other
services (date,
number, number of
pages)
1 2 3 4 5 6 7 8
1 IIpoBenenue mr./ pcs 3 || ||
THTS/
Conducting
SSTE
Hroro/ 3 || ||
Total

CBenemm 06 HUCIOJb30BAHHUHU 3aM1aCOB, IlOJ'ly‘leHHl)lX OT 3aKa34YuKa
Evidence on use of reserves, received from the Customer

Haumenosanue, Konuvecmeo, cmoumocms | title , quantity, cost

Hpnnomeﬂne: Hepe‘-lel{b AOKYMEHTalu4, B TOM YHUCJI€ OT‘leT(LI) 0 MAPKETUHIOBbIX, HAYYHBIX HCCJI€10BAHUAX,
KOHCYJIbTALMOHHBIX U MPOYHUX ycJayrax (00s13aTe/IbHBI IPH €ro (MX) HAJUYMH) Ha CTPaHHIL
Annex: List of documents, including report(s) on marketing, scientific research, consulting and other services (required if there is

(argany)on___ page(s)

Caan (Mcnoanutens) xcenept/ Submitted (Contractor) Expert /Nada Smigic

MLIL./ Stamp

Npunsa (3akasuuk) Tpesupent/ Accepted (Customer) President /A. Udpaes / A. | brayev
MLIL./ Stamp
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Ipuior 13. YnaH cTpYyYHHX OPraHa Wi KOMHCHja HA (aKy/ITeTy WM YHUBEP3UTETY y 3eMJ/bH

Ynan cTpyuHor oprana [lossompuBpenHor gakyirera

1

2.

Unan Oxnbopa Ha HactaBy [lospompuBpenHor dakynrera — YHmBep3utera y beorpamy, (2018-
JlaHAac)

UnaH TUMa 32 CaMOBPEIHOBAE CTY/ANjCKOT TIporpamMa MacTep M CHEeNHjaTMCTUIKHX aKaJeMCKIX
cTyauja cryaujckor mporpama IIpexpambena texHomoruja, IloseompuBpennn daxyiarer —
Vuusepsuret y beorpaay (2019. ronune)

Jupextop xBanutera Llentpanne naboparopuje Ilossonpuspensor daxynrera y oOpa3zoBamy
(2011-2012)

Unan Komucuje 3a 00e3beheme KBaquTeTa M CaMOBpeIHOBambe [10/b0npuBpeHor (haKynreTa —
VYuusepsurera y beorpany, (2015-2016)

Ipeacennnk wian 4iaH KoMucHja HA GaKyJITeTy WIH YHUBEP3UTETY Y 3eM/bH

1

[Ipencenank xommcHje 3a W300p HACTaBHHKA y 3Bare BaHPEAHOT Tpodecopa 3a YKy HaydHy
obmact IIpexpambena Ttexnonormja, YHuBep3uTeT y KparyjeBimy ArpoHOMCKH (akynTeT y
Yauky, omnyka 6poj 1V-04-171/7 ox 10.3.2021. roaune

Uian koMHcHje 3a 0A0paHy JOKTOPCKE aucepTaiuje Ha DakynTeTy BeTepHHAPCKE MEIUIIMHE,
kannugaT Mapuja CrojaHoBuh: ,M3omanuja m kapaktepmsaruja Cronobacter sakazakii u3
dhopmyna 3a omojuan u U3 OWJBHUX YajeBa’, onOpana 2014. rogune, dakynreT BeTEpHHAPCKE
MenuiyHe, YHHUBep3uTeT y beorpany.

Wiran koMucHje 3a M300p HACTaBHUKA y 3Bame JOICHTA 3a YKy HaydHy oOnact TexHosoruja
OmbHHUX cupoBHHA, YHHBEp3uTeT y Kparyjermy ArpoHomcku ¢axynter y Yauky, omiayka Opoj
IV-04-379/17 on 12.4.2017. ronune

Unan xoMucHje 3a M300p capagHHKa Yy 3Bam€ acHCTEHTa 3a YKy HaydHy oOnacT YmpaBibame
0e30enHomthy u kBamuteroM xpane, [loskompuBpennu ¢axynrer — YHuepsuter y beorpany,
omryka 6poj 300/8-3/8, o 23.7.2020. rogune

Unan xommcHje 3a n300p capajHHKa y 3Bame CapagHUKa y HACTABH 3a YKy HAy4HY OO0JIacT
VYupasmame 6e30exaHomhy n kBamTeToM Xpane, [lossornpuBpenan GaxyiaTeT — YHUBEP3UTET Y
Bbeorpany, omnyka 6poj 400/9-4/3, on 28.6.2018. ronune



¥ EnBcpasTeT ¥ Beorpany
[MSJFONPHBFEGHHE ¢AKYIITET
Bpoj: 4301-15.1.

Hatyn: 24102018, roaune
BEOTPaA-3EMYH

Ha ocaoay 4naua 45, crap 2. Cratyra lMononpuspenaor gacyarera (2018, roamua) o
ynanz 3. crap |, Mecosuria o pary Hacizpuo-aayywmor ssha dakynrera, HadrasHo-nayaHo
pehe QaEXyATETA, HA CENRMITH Dapsb] 24.10. 201 §. ronaxe, noHeRo je

ONIYKY

L KOHACTATYJE CE npectasak mangata focanawmss wrancsa Oafopa 3a HacTasy,
W3IRGPREAX B8 MANIATHA meprol 201572016, 20162007 n 2072018, romiaa.

I BUFATY CE 3a waanone Oabopa 3a nacraey cuenehia naua:

l. &p Myman Kosauearh, penopnt npeupecen - HHCTHTYT 334 [ATAPCTEL H HOERTAPCTRO

2. ap Camea Merujawesn b, sanpesns apodecop - HReTHTy™ 20 XOpTHEYITY Y

1. np Bosmutap Pamikosrh, noueHT - MHCTHTYT 38 S00TEXHRKY

4, gp Bewwa Mperopah, pawpanyi npogecop - HECTATYT 12 1EMARUITE H METHOPALHIE

5 Ap Bumana Bugoenk, AoneuT - HRCTHTYT 28 tharruMe THUHEY

6, ap Onusepa Efun-Tryprh, sanpetaw npodecop - MucTHTYT 38 NORONPABPELHY TEXHHKY

@ ap Hana Hlivnry i, sactpegun npogrecop - HHCTHTYT 32 MpEXpaMicHy TEXHOMCCK]Y H
GuoXCMH] Y

%, ap Cuso Crepgrosh, praoedw npodecop - HncmmyT w0 arpoe KOMOMH]| Y.

m Oea oqnyKs oTYEL Ha CHARY JAHOM IOHDEERE.

M EatRoNc e e

Unanosk OnGopa 28 HacTapy WIBOpERN ©Y Ha NPSIN0T  HACTABHO-HAYName peha
wretaTyTa. Mangar eabpanux yaanoea Onfops 34 HACTARY JE TEH TUKGACKE - COAHHE, Tj.
unafipaiii Cy 32 MBHABTHRK NEpHON wroAcks 20182015, 20 9220, w 2020/207 1. ronuaa.

CEnHHLES cankes H FRHMA IPeIceTaks NPOLSKEE 38 HACTARY, KOJH HEMA O pakG CNaca.

NFEACEEHHEK
HAYYHOI' BERA
EXAH

JIOCTREMYH HAEHOBEAH MM, NPOAEs | 1Y 3A HacTaey, CIyNSITCRo) crysdin, cenpiiapy HakyfTeTA H BpAHEH.






YHueepsuver ¥ Beorpany
NOBOTPHBPETHH ®AKYATET
bpoj; 39K - 5

Jarest: 28.10.2015, rogwse

Beorpan - 3emyH

Ma ocwoey unawa 43, ctap 2, Craryma [losonpaspedHor fakynTeTa, HacTaeno HayuHo
pefe awynTets, Ha [IpBoj — HOHCTHTYTHRHG] CEAHHUH, oapxatoj Dawa 23.10.2015. roanse,
AOHOCH

OINYKY

I EHPATFY CE co 33 4iamoBe cTAHNX o26opa W komHcH]a Hactardo waydnor neha
akysTeTa 33 MAHIATHN DEPUOR Wkencka 201 5016, 201617, 201718 roadna, cneneha NdLa:

Chadop 1T Hacruey
P&ﬁ" Qevos wnrncmied Hnie N npezase, 188%E
Jp yvwaw  Pagweojeedh, pelcenH
. E. I, npOAeklH 33 HACTaeEy npodecop
- MpenctagHek HUCTHTYTR 38 paTapeTée  H Op Jywad  Kosascenf,  penoenH
= ROEPTARCTBO noodecap
Cnaenua Toawh, peAcBHH
i 11 ABHAY, HHCTHY Y1 30 MOprHeyn Ap '
FEALT Yy PrHEYATYPY npobecon
" Ip Becua [Monewcub,  penoeww
MpencTagiik HHETHTYTI B 30CTEHARY apodecop
g Mpescraswkk  Hevwmyma  3a semmbume o | Ap Bparna Haprosnh, saHpcAHH
” MENEOpALLH]E npodsecip
6. AlpeacraedHy HACTHTY T 33 GUTOMCOHULIHY Ip Brneana Buaopuh, noucHT
T :Lﬂc:;wnu MucnuoyTd 38 1e0npHBpSaHY Ilp Gpaiiko Palisesuh, AOUCHT
" TMpencraphnk  HHCTHTYT2 28 RpexpamBeny Ap Anppeja  Pajrosih, penosnn
TP reEMMonnrujy W GHONEM HIY npimbecop
, Mo Cresanosnh, penobHK
o Mpeactaedur FHETH T AT POEKOHOMH)Y Ap '
pea TyTa poe 1L npodecop




{lop 37 FoCTedUnTeMCKe CrEPAUe W QORIODNT HOFKd

'F:;:; ONHOd VIIACHER Hare u ppeude, iedie
Ap 3opa Najuh Creranopih, peaosHy
1. B 0 APCASKN 30 HAYKY W CAPAULILY C8 NPMBRENGH | | g
5 Npeacraeane  HHCTHTYTa 33 partapetes W | Op Cnaeen [NpopavosnB, peatens
i COBPTHRS 1) npofecap
HAp EpaHucnapa CHBYER, PrOOEHH
3 MpeicTaEHiE FHETHTYTA 33 XOpTREYATYPY nP ; Fﬂp P
4. MpeacTapuns HOCTUTYTY 1 300TEXHHEY Op Bhranan Depuanosnh, AGUEHT
5 Mpeactaedke  Hetnmyma  3a zewmfagwrre o | Qo Pyaonua Crpaucedh, pepoEsu
' MeMHOpaHj2 NpHbesop
&, MpeocresHie HECTHTYTA 33 DHTOMCOHURHY Ip Harawa Jyave, AGUsHT
o Mpeperasink HrcTimyra 32 nomonpepenny | Ap  Moho  Oaava,  penosdd
i TEXHHKY npagetsp
2 Mpeacrasiik  HHeTHTYTa 73 npespamfleny | Tp Sopuua Paaynosdb, BanpeaHy
. TEXHONOTHA]Y W BHOXeMH]Y A
9 Tpcactabiuk HHCTHTYTA 38 arpockoRpoujy Ap MNerap MpHhau, pepoERM
. e ¥Ta LS 3 npodecop
Afop 30 paiea, REPRY H CIMBYURY CApRity
P;;:f" Conod aRaNCHIRR Huye i npeiens, 18dme
] Mpepcrapwne  HAcTHTYTa 32 pataperso W | HOp Anexcanwzap Crmuh, BaHpeaHH
' MWIBPTAPC T Apedhecop
2. Opeactagnne, FHCTHTYTA 32 ROPTURYITYDY Ap Oparan Paanecjeenh, goueHr
3 NpeneTapupy HeoctltyTa w3 100TexXHHy Jp Mapko Crangoerh, pousHT
Dpencrarivk HorwTyTa 3 Wubame H
q R Ap Tupuaspqa Matosnh, 1ousHT
. Ap JDpars  [pacpa, panpenny
5 MpepeTagHHE HUCTHTY TR 33 GHTOMEnHLARY npodecop
4 Npeacraerwe  Hectiityra 13 nomonpuepenny | Mp Topan Tonncuposnh, pencenu
' TEXHHEY npodecop
2 Mpeacraenunk MuetHTyta  3a Npexpambeny | Op  bMuowyp HHKWHB,  pepcsin
' TEXHONOMK]Y 1 DHOXEMHLY npaeonp
. Haranma BOrmaos, pemoBHH
- NpeocTapusx HECTHTYTA 32 arpoekoRMIH Ap
PEACTABHAK ¥Ta e I} apothecop
Oadop 30 wroaeavky ALamiocs
L
.F;;:I:jn Qonog Raanimtid Hue 4 npense, 16ame
Op Myinan  Papueciernb, penoshn
I B. 0. Tpalekay H HACTABY npodecap
2. MpegcTapring, Hucriryra 1 pataperse o | Jlp ToOMHCRAE H upaRoanh,




MOERTApCTan penoeHH Npodrecop
Jopae EBewnwh, eanpaaHu
1 | " fp 3op : pe
PEACTARAHE HHCTHTYTL 23 XOPTHKYATYDY podecop
d, TpeacTabHHE HHCTHTYTA 38 20T nny o Bojan CrojaHoedh, JouenT
2 Mpencmaesnke Hemryma 33 iemamote o | Op Heeedka PypoBdl, BarpenHu
i M HOPALY]E Apinsscop
i I , Apr Munay Fagyeojeenh, sanpeadn
peacTaEHHE HHCTHTY TS 38 fHTOMEIMUHHY npodiecop
7 IIpenctaeHuk  HHCTHTYTa 1a noncnprepenny | Jp  Anekcadops  Jumutprjesdh,
) TEXHHKY AULeHT
5 Nptacraennk Hucrwmyta  sa npexpambeny | Jp Eemua Heawosuh, sanpegHu
) TEXHOMOMH]Y H OHoxens|y npodecop
- EBnraxcenra [Tomosah, BaHpeqHH
o (lpaccTaHik HHCTHTYTE 53 rpocK0HoMHY Ap + BaHpE
e i b p ¥ npodecop
10, | Wed EnGnnoTe ke ¢a AoKyYMeHTALHIOM Eanzafiera Atanacosa Huponph
KOMUOUIT 7Y CRpOSolone REUieMH X BOHNITT
#;;:;H OCNNE WIHCHIES Mg w npeans, Teans
1. B. J, RPDOCKAH 38 HACTAE fp Qywsn Pagnsojemnh, penoexy
ke y npodecop
2 MpeacTagHHE  HHETATYTA 3@ pomapeTes H | Up 3opa Majih CTepanognh, peoogHn
' MOBPTARLTED Npn]secop
£ TIpeocTapane Hemryma sa mopTH ey aTypy Op bodad Topheenh, aouedT
Jopika  Jlwauh,  paHpEdHK
d. MpencTapdrk HECMTyTa 33 FOTCHRRY fp b
> il : npoecop
5, |Ipeperapine Hagmaryma 33 guroMeaiiHy Ap Hedan Tamalk, BoUEHT
‘. Hpepcraennk, HuctnTyta = novonpuepeany | Jp Baapusup [Maanoesh, peaosan
TEAHHKY nppecop
2 NMpeacrapnnk Hucrnryta s npexpamdeny | Op  bMuncan  Pajwoswh,  penoenw
© | rexmonornjy 5 GHoxemujy . | mpodecop e
- Cpetén  Jeawh,  sanpeapw
8. I abunk Hner 13 A= HOHOMH iy '
Pt MTYTS 33 AT iy npodecop
Kasracufa 1a xocmpugrynayulp
Wﬂ CICHOs NNaNcHag e w npeine, WNane
i Opeactakduk Hrcteryme 33 pamaperee W[ Jp  JAyman  KopauesuB, penokud
' MOBRTAPCTEL) Npwbacoip
2 Tlpescrapnun HuoTHTyTa 30 xopraeyntypy E:' | Aparonys  HKymih.  penotsid
3 . - L Ap  Uesyad  Mekdh, pelosHd
PEACTABHUK FTHCTHTYTA 32 200TREHINY npodeens
(pencTapHie  Her
4, pail HTYTR 3 SEMTHITE R T Becda Mowywa, nouckT

ME HOpaLIe




Np Topad HeanBawuh, eaHpeann

5 Mpeactagiiuy HACTHTYTA 38 (PHTOMCAHUHRY npodetop
6 MpagcTacHuy.  HHCTHTYTR 33 NORONPUEPLANY Mp 3opan Mpneychuh, BadpriHH
' TETHHKY nperjecop
3 fpracTadhik  HHeTyTa  %a npexpamSeny | p Han  Jleckowek Yyranoeih,
i TEXHOMOTH|Y H SHONEMH]Y pENORHE Npofecop
: Op Jparvna  Boah, peaoiHH
5. MpeacraprHi HHCTHTYTS 38 arpoekoaMmly Nbodbecop
Komucula 30 MeAynapaduy capadtay
g ﬁ#ﬂl o }" Ocreas Aaancedd Hate 1 RpeTrsee, AR
l Mpepcrabssny  HucTeryTa 24 parapcTao M Ap Bnapan [Tewnh. eanpeaHH
" | MoBpTEpCTEC npoecop
Dot i
2, TlpencTapndk HHETHTYT 33 ROPTHKYRTYRY ﬂﬁu&&iﬂn ML Hph  Ardiin,
Ap Topan  [pyfinh, penoREd
. & . |
3 Mpeacrapiik HUCTHTYTA 23 300TEXHREY 0 cop
1 Tlpencratuny  HoThHTYTa 32 JedmadiTe M Op 3opuua Joes noBHh, PEADEHH
' MennopaLi]e npodetap
5. MpencrasHel HHCTATYTA 38 GHTOMCRHLHGY ‘Eg o HB:Ha Bauo,  sanpelun
6. &TH"I: :B""“ HucuTyta 33 NOMGAPMBPEINY |y Pipau 3natranoeuh, SoueHT
3 NpencTakkuk  HucTwryTa npexpanbery | dp  BrrTop Hegoedh, peasBHd
' TEXHOMOTH]Y H BHOXEMH]Y npopecop
i MpeacragHik HRCTHTYTA 25 3T POCkHOM My E‘p CI a"::ﬂ Heanoskh, BaHpeiHU
Kosticuja 7o 002I0eheny KEGRUMEMET (| CIMOEPEONOBIRE
P;::j" Ohchod WIGHCHTaD Hug a nperame, I6aR+
1 B. A NpOOEKAH 30 HAcTaRY - ApeLnor HOp Oywad PaonegiesHh. prioBui
|| MenoBoacTRE npafecop
Tlpcnctaseme  HucTvTyTa 33 patapeTes M
2 OBETADSTED - LAAH IOp Havup Bearoenhl, DOLEHT
FameHHK Jp Mopaava Bpawsoanh, JoueHT
NMpeacraskne HHCTHTYTA 28 XOPTHEYATYRY - qnaH 'EP M| unopad Beanwobhl, prrotdH
K} T
=S ﬂ;ue:;upnua Pankoenh  Bacsn,
1 Mpcactabnng HHCTHTYTA 33 300TEXHH Y = YNaH Jp Heana Bosnsakoenh, 20UesT
' JUMEHUE TIp Pexata Peawh, nougHT
3 Mpeacragnne  Hotimym 33 3edBdoTe W flp Bnac TNanceuh, 20USHT

MEMFORALHYE — WAk




FameHHx
Mpenetaammr Tncrasyra 2 durosennunny - wian | ip Muman Creenb, Jouedt
. TAMERH Hp Karapnaa AT T E
PancpaHoR, MILGHT
Npepcrapink HHeTHIYTa 23 AOBOMPHEPEAHY ;

- TEXHUKY - 4na Jp Pajka Muoaparoensh, neUeRT
FAMEHHY Ap Kocra Cnnropeeni, 10 4eHT
MNpcactabHdk  HHETHTYTZ % NpexpaMieHy

2 TEXHOMTH]Y H BHONEMH]Y - YK Ap Haga Wimkrnh, souedy
F— nﬂgﬂﬂﬁneua MNonoenh Bogphiessh.
TipeacTaeHnk HICTHTYTA 32 arpockoHoMu] Y « YNAH nﬂlﬂ Panojie  Maneruh. pepoeny

3, Do cof -

BaM LK ﬂgﬁqﬁ:g:;a Cpengjepih, peiosHd

10, | Npemmor nochoRONCTE: HACTABHD OGRS ‘gf . ¢IE§::“ APHCTOR,  PelOBHH

Il. ] Mpeonor noemBoIcTEE HACTABHD GTOGMLE M;z;ﬂ“ﬂ Bypaenh, BanpeanH

2. f[p-:mnr NECADBOLCTRR HEHACTABHG (ool e Eoraan binazewcsun, 1ANI. npaeHHK

13. Tipeanor MmosnROICTEa HEHACTIRHD 0pob/Ee Anexcanapa Peoyuh

14. | Npeanar CTy0cHTCKOT TAPIAMWERTA Baanusanp Mpwnh

15. | Npeanor CTyaeHTCKOD TAphaWEHTa “Hpro Maenceuh

L6, | Npenmor CTyncHTokON EpIAKEHTS tenera PaparosHh

17, | MNpeonor CTYASHTEKOT NADNEMEHT Heana JosHuuh

1I JlaHoM ACHOWERE 0DC ANy KE MPECTAjE MaHIAT A0CAAIKHX HIRHOBA CTATHHY nabopa

H KOMWCH]A HIFTPANMN 38 MAHARTHH NepHen wroncka 201213, 201314, 2014415 roamHa.
OIEA GANYEA CTYIA HA CHATY JAHOM JOKOWCHS.

Qhpazmenéne

UnaHoBH 050pE H KOMACHjZ MIAGPIHH CF W4 UPSAKON HACTABHG-HuyuHH: Beha
HHCTHTYTA, OKOCHO Y NAHOBH ¢ 0050pa T hyHEUHIN WK NOCTOBHME K¢ OHARSEE| Y.

MarnaT wrabpanmx YJAHOER CTANHHX CaGopd W kosuchHjd HactagHo waydwor sehn
JaryATeT? je TpH wroacke Tj. HiaBpanu Cy 13 MaupaTHH Nepuod wkoncica 20151 16, 2016417,
2017718 rOOHHE, @ MAHAET 4haHOBS OAG0opa No GYHKUKIH HAH M0 OCHOBY MOCNORA KOjE
HHARLDjY TPaje 20 NPLCTAHKA DYKUKR}E CAHOCHD ODAB/BAHA MOCTORA.

Oafop ¥ HACTAEY, paGMATPY GB3 MHTAKA BE33HA 33 HACTCARY, NocedHo NPEOAOre 34 MIMeHs
HACTABHHMX TAAHOBA H MPOrpama, yeoheme HogHx apeadera. Oabop nWa § (ocam} unaHoBA, Ca
CRAKQT MHCTHTYTA No felaH. Cepmnoe OpSopd CHGHED H BAMA NPEIREIPA, NpPCAeKaH o8
HACTABY #0]H HEMA NPABO rAACE,

Oalop 14 MOCNEnNNIOMIKE CTYAHNE A JOKTODAT HEYKE, painaTpa MHTIRG BEIAHA
ROCNSAMNNOMCKE CTYOHIE M ACKTONAT HayKRs, NPHOPEWa W NPEInaEE Behy dracynTeta
ASHOLEKE KORKPETHEX oAy, DaGop uMa B (0caM} YDas0Ba, ca CEAKOT HHCTHTYTE N0 ROHOT.
CeaHHuEe Cafopa cammpa H bHMA DPEACEAAEA DPOASKAH 34 HAYEY, KO|H HEMA NPaR) r13C3.



OaGop 33 PAFBOJ, HAYUHY M CTPYYHY CAPOIKY, PAIMATRL NHTRHG BEIZHA 93 PA3BOj, HAYIHY U
CTPYUHY CApaliy. Oabop nma § (ocaM) Wnanoea, ca CRAKOT HHCTHTYTA N JEAHGT, KojH namchy
celic GHpajy npencenHuka. ¥ pauy DaGopy 100 OTPSOH ¥4CLIBYY H IPUUSKIHH.
(hnfop 32 WGHIABRMKY TeRaTHOCT, PAIMATES H OOOODARA WTAMDARE, HILABAME U NPOOE|Y
FHOEHH A, CEPHITH, MOHOTPaQH)E H IPYrH YIGEHHYKH MATEPHIAN ¥ NDEANAKE JOHOWEHS AKATS
KOJHMa oo ypeljvie wipaeauxa JenavHocT. OaGop bMa |0 (acceT) wnanosa W 10 No jenau
NPeCTARHHME €4 CBAKON MHCTHTYTA, NpOJeKEH 38 HACTAEY W wed Oncnema GubnuoTere ca
DUKYMeR aumione. [Tpoapkan j¢ npeascaqns Oodopa.
Komueuja 3a cnpopoiese NpHjemmnx HenuTa, 00a6ma NOCHOZE DEIGHE T [IPHNPEMalhe H
OPTaHUIOBARS MPHIEMHHX HEnHTa, KoMIcH]Y YHHH npedce vk H 6 (WSCT) YNAHORS, KOJH CF
ﬁHpﬂj}' Npésdd NMPEAMSTHMS KOJY o8 NOAANY HE npujauuau HenUTY Mpesce e Konnone jo
NpoOesal 1a HacTapy,
KoMucuis 18 HOCTYPRPHKALHjY, paIMATPE NHTARD W NPEIYIHME PALKC BCIAHE 13 MOCTYMAK
HOCTPHOHEAUM]E ¥ Cxnady €3 JaKeHoM W CTaryToM. KoMHoH]d uva § {ocaM) YIaH0Ba, ¢a CRAKor
HHCTHTYTS (0 JEaHoT Biana, KojH Hamelyy cefe Bupajy npeicedHH ka.
KotHCHja 34 mehyHapoony cRpaniey, patWaTpa OHTAKA BedaHa 33 melyHADOOHY Capamiby.
KoMucHia HMa B {ocaMm) YNEHOBA, CA CBAKOT WHCTWTYTA DO JElaH, kojn wemchy cofie Gupajy
NpeacefHHED. ¥ pany KOMHCH]E N0 NoTpedy yyeCThYje NPOASKAH 33 HACTARY HIH HAYKY.
Komncuja 7a ofierdelinpatke KBEATHTETA W CAMOBPEAROBARE, DaTh AT CBA NHTAHA BEYaNa 3
oberielHBathe KRANHTETA H CEMOBPC-IHOBAbE, CPraHHIve H CIPORGIH GATOEAPAIYTE MOCTY ke
¥ CKMaAy ¢ NPONHCHMA. KoMucHia Huva 17 (CelaMuaccT) uianoes BoT0: § WNaHops Kojd o
DUPa]Y WY pela HACTABHOr OCcod/Ra — ©4 CEAKON HHCTHTYTE NO jefaH, 5 YNAHOBA Koja cc SHpajy
HA NPEOACT Cprana nocnopotpera H T 3 YNaHa M3 peoa MACTREHOr ocobmka M 2 uNaHa uI pend
HEHACTABHOr OCODME H 4 MOAHA H3 PENA CTYNSHATA KojW ce GHpajy Ha npegnor CThOeHTEKOr
TAPMAAMEHTA, XOjH HIMely code GUpajy NPEACEaHHKE MT peld HACTABHOT acobna.

Oatops H KOMHCR S JOHMCE ONAYES, BERHHOM MECoBA NPHCYTHHX SNEHORA.

(lpenceNHHUH OOGOPE W KOMHCHA CATMBA)Y CEAHHUE, NPEANaxy OHSBHH ped.
NpeOcenaBa)y CeTHHUAMA H NITNHCY|Y JATHCHHE H &KTE KOj¢ 10H0CE 0050PH H KOMHCH]E.

weha dakynTera

AOSTAENTY: - CAHpeTARY DKy ITETa, BRXIBH.
b







FAKULTET VETERINARSKE MEDICINE
Br. 0F-15729

25.06.2014. godine

Bongrad

Na osnevu clana 64, 1 65, Statuta Fakulteta, Nastavno-nauéno vele na svojoj 148, sednici od
25.06.2014. godine, donelo je sledeu

ODLUKU

Usvaja se lzvestaj Komisije za ocenu zavisene doktorske disertacije mr Marije Stojanovié
pod nazivom Mzelacija i kavakterizacijy Cronobacter sakazakif iz formula za odojcad i

iz hiljnib Eajeva™. 1 imenuje se Komisija za odbranu u sastavu:

|, dr Vera Katic, red. prof.
Fakultet veterinarske medicine
2. dr Dragana Jogié, naufni savemik,
[nstitul za zemljiste Beograd
Sdr Nada Smigi¢, docent,
Poljopriveedni fakultet Univerzitera u Beogradu

Veee nanénih oblasti medicinskih nauka Univerziteta v Beogradu, na XIV sednici odrfancj dana
10.07.2012. godine donelo je sledeéu odluku pod br.02 broj: 06-19091779-12 BT

DAJE SE saglasnost wa prediog teme doktorske disertacije:

bl
Mr Marija Stojamovic

Sty teme:"Tzolacija i karakterizacija  Cronobacter sakazakil iz formula za odojéad i iz biljnik
cujeva®,
Shodno odluci 06 broj: [30-38/X10-12 koji je deneo Senai Univerzitets ma sednici odrzianaj
27102010, sodine izvestavama Vas da je mr Marija Swjanovic objavila rad:
Isalation of Crosadacrer sabazakil Drom dilferent herbal teas
Marija M. Stojanovié, Vern Katié, Jelena Kuzmanovié Center for Food Analyses. Departiment of
wicrobiolowy, Belaende, Serbint Faculty of Vetevinary Medicine, Belgrade, Serbia;
LI 579:[613.26:61 5.435.8 DOL: 10.2298/VSPITTO83TS
VOINOSANITETSKI PREGLED ;

.-"1‘

Predsedik
Nagtavao-nguénog vedd
i
* Fakulieta Vﬁten'zarakt: medicine
U En:'d'.d Viado Teodorovid

L4 ’&#E_ﬂ\ﬁ_t .






V Brhe sa rexsruc-TeXHDOMKE AAyFe ¥ EuBcpaTeta ¥ Kparyjeruy, ne ocroey unanoea 168, o 26, cTaeced 3,

4 u T Crmrymn Youscpntems v Kparyjesuy  (I1-01-148 op 26.00.2016. romme — opeswrnted sexcT), OLmyke O
jaMcAaMa ¥ gonywada Coartyra Yunespuwtera ¥ Kparyjoeoy (Gpe; I-01-44 on 27012017, ropuee), wiams 1.
[TpaBMIRHER O HASHEY MOCTYIKY RCAKBARD PATHOT OAHOCE R CTURESY 38id WL TaBHKRE YHHeeranTera y Eparjesuy
{6pei: T-0i-52 on 09, 01, 2017, rogsne - opoawmbfien Tekcth WBHoea 42. » 43 crap 1. [IoemoBiKE o Pagy Heha
Yhuespwrers ¥ Kpaeyjeouy {Spop O0-0)-138 og 07632016 rogune — npercumben Texer), s ko Hpeator Hacraaeo-
sayawor sehe ArpoHomckor faxyiters ¥ Yaawy - Oamce Bpoj TEHG- V1 g 03.04.2017. roguus, v ceREWLER DIPEAND]
12642017, raapns, doHen (& coshehy

OAN¥KY

1 DopuAps & KOMACHJE 33 TRATpSWY USGEWTAIA O NIHJEBASHUK KAHIMLATMMA HA ROBKYpS 32 wxbop
HACTARMMER ¥ Amas JOUEHT B y&Y Rayary obnger Texwabiorn]a GHRHHE CHPOBMAR, HA ArPOHGMCEOM $ARYITETY ¥
Hauxy, ¥ cneaehisu coasTam:

- ap TEanne Maurmeosoh, GoueRT, Arpokosior (axyNTeTe YWHBapINema ¥ Kparyjeauy, y#a aydrs omaeT,
Texranorga Bumunx copomxa, sarys Hi5ope 14,11, 2012 rogune — hpelcetHEK KoMRCRe,

- #ip Hewamka Munetih, ponewt, Arpoucscknr dakynrsra Yioecpaumers ¥ Kparyjenly, YA Hayuna DOTALT:
TerHONOTH]E GHREHMN CAPDBEANHA, ATy w360pa 14.09.200 5. coTHKE, RMaH,

- mp Haan 1lunrtil, sanpeasn npofecop, [lemonprepeanar Sakyntere ¥ Jesyny Yuumepuoer Beorpany, ys
nayans oimer: Ypeenare Scabegeolily A KEATHTETOM xpane, gaTye aMbopa 15.10.2016. romamre, 1oam,

M 3snarax Foamchic j& Ag, ¥ pooy ag 30 gava of, S2AL NPEYIHMAILE HOHEYPCHES NOKYMEHTEIHE, ¥ CEALTY €3
unawew 127, Craryre YueoepaHtera vy Kparyjemuy, cawodk W Joctasd Behy 38 Texpeio-taomoacilike BAyEs
Yrwsepourera ¥ Eparyieeuy, Hoscury o chEM NPHJABLCHAN CAHEAIATHME BN KOKKYPIC 38 1300P HACTARHWMXE ¥ ImGHE
AIMEHT 38 YAy HEyaHy gonect Teznoaarnja Go/bunY CAPOBMHR, 1S ATPOWpMoope axynrery ¥ Haury.

HT Ofepegyje cr panocasH opran Gacyfiets pa, ¥ cumBny ca menom 127 creas | Coacyms ¥wasepaurers y
Kparyjesuy, oucresd Bely 18 TEXAHIRC-TEXHOROMKE Hayke YHHbepaWTeTa ¥ Kparyjesuy, a npexo CTpysse cnysfie
Yuupspaurets y Kpary|esigy, ofapenrress o JETYMY KALE j¢ KOMHCAIE 2 SpHUDEMY HABSIITHlR NPEYIENE KOHKYPRHY
My A TR Y.

YHHAEFIWTET ¥ ¥PAYIEALDY
Ly S T HHT D TENH I HITETE HCyIe ‘-
Bpoj: IV-O4-STENT
| Uy 1) TP, Iy 120821 1T, o
: K 1 s § B!PnIF'I-I':IIiBAL[
! |3 e
l ffﬁ/f - '
DOCT ABHTH:
- fKyTE,
= W HOEHME Koo,

= APKHEH.









Bahe 38 TEXAHYKI-TEXHOROURGE Hayke YHHBepTHTETE ¥ Kparyienly, 48 ocaoey waanoss [0 v 42,
cragome 1, 4, 6. ® 7. OraryTa Ymumepawtera y Kpangeeuy (Gped 11-01-142 on ZROL202Y. ronwme -
Ppevwmben TEReT), GN M3MEHaMA ® monywaMa (Bpoit 11-01-153/4 on 6022021, roaMke), yoasa i3,
TTpARKTaCL 0 BAYHHY THCTITIEY JCHYBANE DAIHOT DAHOE H CTHUEHY JRaka HACTANMHES YHHecpanTTT ¥
Kparyjesuy (6poj: iIT-01-523/43 o 16,07, 2620, ronunc) C HILSHEME W TOTYHRML MpapiTHHEE O HAtHKY
NOETYTXY SCHHEME PEOHDE DONOCE W CTHILAHY TRaHA HACTARHHKE Y HNBLPEHTETA ¥ Kparyjaruy (Gpa: 1T1-
OL-871418 62 20,19, 2070, rogess) K usanosa $0. u 61, ctan 1, Tecnoewsra o pazy Deha ¥urecparers ¥
Kparyjesuy {Gpo)} M1-01-138 oa 0703.2016, rogane — dpevniilfien ToccT], 30 AR HacTame - rlly 10T
pella Arpososckor aryrrera ¥ Hauky, Damyss Gpoi 3270 0a 15.00.202 ], roarts, HE CSANALA GHTHBH]
10032002 L. roEdwe, mOokend je cnesshy

OAAYKY

T Mopunpa ce Kosvcuja 3¢ MPWNpcey HISEUITAS O MRAJABACARM KEHIHBATIHA #A KOHVY P 2m wabeq
FACTARRNKA F 15200 NAHPEOHW Dpoecop 32 YAY Eaymy oiosr TIpexpambcHn TEXHOAWE]N, @
ATHOHOMCROM haxynTETY ¥ sy, ¥ cocnddied CBSTRBY:

|, agp Hana Llmureh, ranpenr npadecop Nomonpesgeinor daynreta ¥ JemyHy YHuscremetd Y
Beorpany, y&a saysss SSARCT Yopanmuwe SerGefnowhy W wBNHTETOM KPAHE, ANTYH Cp e ]
18.10.2018. roname, mpeacennmx Eamachje, _

2. op Gpanwo TTonosel, eulM Hay¥Hy capaznne McTHTyTs 38 scliapeTse, Hewex, yka HEymHa
ofinecr: TexnonoTaja JMHY aakoxeness okl JaTyM HoeGope 15,00, 2000, roaxas, 18dn;

3. ap Banamowp KyphyGub, Banpenan npadecop ATROHONCHOT DAKYITETS ¥ Yauky YHHoepuTeh ¥
Kparyjesuy, ya Kaynna ofivacr: Toxionoruja o xurHjeha AHMMATAOL CHROBHI, ATy H¥Sapa
151 1.7, MyTHRe, S0AH.

T Japamax Komrenjs je 0a, ¥ poxy of 30 AR 0 1AHE NPEYIHMENE EOHNYTCHE TOKYMEHTALM]E, ¥
SkMaDy ca dnsaoH 143, Craryrs Yeomcpawters ¥ Kparyjoeuy, CAUWHR H AQCTREH Behy 78 Temooreo-
FEXHOHOEE KEykt YitHRepIyTeT2 ¥ Kpary|esuy, Fzremra) o AW TIPH{GE-EHA WRHAHATITMA HE EDALYDC
T K0P HACTHHEHEA § 30W4S BIAHPEDHH OPMPETOE 38 YT HAYUHY DOLMCT Dpexparilicha rexpanarajn,
Hp ATperoUcon Gacymery p Hauey.

Il CWapesyje oo mamnewni opray DaxynTema g, ¥ cknany ca wnamoM 143, cras I CraryTa
Yihsepanrera y Kparyjencry, pocTasw Belly = TexX URUKO-TEXHONMUKC HAYHE Yhwoepaumera ¥ Kpary|enuy.
& npere Crpyune enymbGe Yukpepssrera y Kparyfeny, cfansmresst 0 DETYNY wane je FKouncHle 3
CMITpeMY KABEIGTA] TIP=YIE KOHEYPCLY Oy MEHTALM]Y.

YHHABEFIHTET ¥ KFAIYIEBITY -
Bale 1 TEXHARMO=TEXHLIHIXE HEYES '
Epoa: IW-0d-1TIME
Jarwea: Kol 202 1, roa,
KPATYJEBAL

b oob B - TIPEACENAWK

Bebn u-tgi*-nﬁ'wfrﬂumumm HayKE
Jiok _ W
Mpod. Ap an Topanb

- Fﬂwmn}E;
- pXHEM






Ipuaor 14. Yyemhe y BAHHaCTABHUM aKTMBHOCTHMA CTyJeHaTa

1. VYuecTBoBaja y IUIAaHMpaWky W CEJICKIHUjH CTyACHATa 3a J[BE WHOCTPaHE IOCETE [OTOHUMA
npexpaMmOeHe mHAycTpuje y capaamu ca kommanujom Chapter4 i McDonald’s, Tokom 2016 u
2018. ronuue

2. YuectBoBasa y Hohm wucrpaxuBama oxapkanoj 27.9.2013. rommHe y bBeorpamy y OKBHpY
akTUBHOCTH EBporicko homie kpo3 mpeacraBibambe MehyHapoaHux mpojekara Veg-l-Trade u
Aquavalens.



Chapter 4 Communications Consulting
Beogradska 54/V
11000 Beograd, Srbija

T +381(11) 3862539
E office-srb@chapter4.at

Potvrda

Clanovi Katedre za upravljanje bezbedno$¢u i kvalitetom hrane, Poljoprivrednog fakulteta
Univerziteta u Begradu, dr Nikola Tomi¢, vanredni profesor, dr Ilija Deki¢, redovni profesor i
dr Nada Smigié¢, vanredni profesor, su pomogli u planiranju i selekciji studenata za dve
inostrane posete pogonima za proizvodnju hrane koje su organizovane od strane Chapter4 i
McDonald'’s.

Kompanija McDonald’s je u saradnji sa Chapter4 organizovala dva putovanja za predstavnike
medija, blogere i studente Poljoprivrednog fakulteta iz Beograda fabrikama koje proizvode
proizvode od mesa za McDonald’s restorane u Srbiji, Austriji, Madarskoj, Hrvatskoj i
Sloveniji.

Prvo putovanje je bilo organizovano krajem septembra 2016 godine, kada je tim iz Srbije
posetio grad Ens, u Austriji u kom se nalazi fabrika OSI Food Solutions koja proizvodi
proizvode od govedeg mesa. Ovoj poseti je prisustvovalo i Cetiri studenta osnovnih studija
sa Poljoprivrednog fakulteta, modula Upravljanje bezbednoscu i kvalitetom hrane.

Drugo putovanje u OSI fabriku pileceg mesa, u Balboni, u Madarskoj je bilo organizovano
krajem 2018 godine, kada su pored novinara uCestvovala i dva master studenta sa
Poljoprivrednog fakulteta, Prehrambena tehnologija, modul Upravljanje bezbednos¢u i
kvalitetom hrane.

Od pocetka 2015. pa do danas, ovi profesori su pomogli u realizaciji predavanja koje je
studentima Poljoprivrednog fakulteta odrzali predstavnici McDonald’sa i Salat centra o
kvalitetu i bezbednosti hrane. Podrzali su i pomogli u organizaciji ,Otvorenih vrata® gde su
studenti u viSe navrata svake godine posedivali McDonald’s resotrane u Srbiji, gde im
pokazano kako se skladisti, pripremai servira hrana, ukljucujuci sve standarde i procedure
koje se primenjuju, a ticu se higijene, bezbednosti i kvaliteta. Pored navednog troje
navednih profesora su pomogli u realizaciji poseta studenata Poljoprivrednog fakulteta
McDonald’sovim dobavlja¢ima - Salat centru i Desingu iz Knjazevca gde su videli na koji
nacin se proizvode i dopremaju salate i prelivi koji se koriste u svim McDonald’s restoranima
u Srbiji.

Izuzetno smo zahvalni na dugogodisnjoj konstantnoj saradnji i svoj pomocdi koju ste nam
pruzili i radujemo se svim zajednic¢kim projektima koji nas ocekuju u buducénosti.

Beograd, Za Chapter 4 doo
03.03.2021. Milena Avramovi¢ Bjelica
Izvrsni direktor i suosnivac

Belgrade - Bratislava — Budapest - Bucharest — Pristina — Sarajevo — Skopje — Sofia — Vienna - Zagreb
www.chapter4.rs www.chapter4events.rs
PIB: 106442011 | Maticni broj: 20602511 | Bankarski racun: 160-330717-41






Hpuior 15. YyecHUK y HACTABHUM aKTHBHOCTHMA Koju He Hoce ECIIB GonoBe (mepMaHeHTHO
o0pa3oBame, KypceBH y OPraHM3aNUjH NPOoGeCHOHAJHUX YAPYAKeHha 1 HHCTUTYIHja):

1

2.

Komepnmjanau yroBopu 3a kypcese: [leroHeBHa 00yka 32 MEKPOOHOJIOIIKE METOJIE aHAIN3E
XpaHe y KOMIIaHWjHU 32 TIPOU3BOARY cBexer Boha u moBpha (yrosop Op. 322/1, 2018. rogune)
Komepnmjanaun yroBopu 3a KypceBe: JemHOAHEBHa O0yka 3a yIpaBibamke alepreHnMa y
cucreMy 6e30enHocTH xpane (yrosop 0p. 453/1, 2015. roguna)

VYuenuk Okxkpyrnor croma: ,Pa3Boj 0e30eqHocTH XpaHe — CHEUU(PUYHH 3aXTEBU
MeljyHapoIHUX cTaHAap/a 3a ynpaBibame 0e30ennonihy xpane™, 12.5.2016. rogune, beorpan
(opranmzatop noprai ,,KBamurter*).



www.kvalitet.org.rs

Portal Kvalitet, Paunova 39, 11040 Beograd; e-mail: info@kvalitet.org.rs
Maticni broj: 28060173, PIB: 107240567, Tekuci racun: 265-6080310000024-06

Poziv na prisustvo Okruglom stolu

www.kvalitet.org.rs predstavlja referentni informativni veb sajt o kvalitetu i ostalim
menadZment sistemima u Srbiji i okolnim zemljama, koji na dnevnom nivou beleZi vise od 150
jedinstvenih poseta i preko 600 pregledanih stranica - broj koji svakodnevno raste.

Ovim putem Portal Kvalitet Vas poziva na Okrugli sto sa temom ,Razvoj bezbednosti hrane -
specificni zahtevi medunarodnih standarda za upravljanje bezbednoS¢u hrane®. Okrugli sto ¢e se
odrzati u cCetvrtak 12. maja 2016. godine sa poCetkom u 11h u Kongresnoj sali hotela
Majestic, Obilicev venac 28, 11000 Beograd..

Na okruglom stolu govorice:

o Dr Nada Smigié, docent, Katedra za upravljanje bezbedno$éu i kvalitetom
hrane, Poljoprivredni fakultet Univerziteta u Beogradu; Tema predavanja:
LUpravljanje alergenima u sistemu bezbednosti hrane"

o Dr Ivan Nastasijevié, DVM, Sektor za razvoj i transfer tehnologija, Institut za
higijenu i tehnologiju mesa; Tema predavanja: ,Uloga monitoringa rezudua u
hrani u funkciji procene rizika"

T4

o Dr Milica Pojic, Institut za prehrambene tehnologije; Tema predavanja: ,Uloga
akreditacija laboratorija i medulaboratorijskog poredenja u funkciji podizanja
nivoa bezbednosti hrane"

e Sladana Dragojlovic, dipl.ing., direktor obezbedenja kvaliteta, Bambi AD;
Tema predavanja: ,Unapredenje lanca snabdevanja u konditorskoj industriji kroz
provere preko druge strane"

e Vesna Savic, M.Sc, Delhaize Serbia; Tema predavanja: ,Razvoj dobavljaca-
usmeravanije ka standardima GFSI sertifikacione Seme"

Moderator okruglog stola bi¢e: dr Ilija Pekic, vanredni profesor, Katedra za
Upravljanje bezbednos¢u i kvalitetom hrane, Poljoprivredni fakultet Univerziteta u
Beogradu.

Ucesnici okruglog stola govori¢e o znacaju upravljanja alergenima u pogonima industrije hrane,
ulozi laboratorija u povecanju nivoa bezbednosti kao i u razvoju sistem bezbednosti hrane lanca
snabdevanija.












IIpuaor 16. 'ocToBama Ha YHMBEP3MTETHMA Y HHOCTPAHCTBY:

— ToctoBame Ha JucaboHCKOM MHCTUTYTY Instituto Superior Tecnico Laboratorio de Analises, y
Jlucabony, IToptyranuja, y nepuony ox 13-30 jyna 2016. ronuse

— TocroBame u mpemaBame Ha (panmyckom National College of Veterinary Medicine, Food
Science and Engineering, y Hauty, ®panirycka, y okBupy paauonuie ,,BacFoodNet Workshop
on Campylobacter®, 27-28 anpun 2015. roguse



Cost Workshop April27-28, 2015 I _* ) s/~ T; -l

Nantes, FRANCE

Mantes-Atlantic Mational College
of Veterinary Medicine, Foad Science and Engineering

Certificate of attendance
Nada Smigic
attended the
BacFoodNet Workshop on Campylobacter

at the National College of Veterinary Medecine, Food Science and
Engineering in Nantes, France

from April 27th to 28th, 2015

This attendee gave a conference entitled ‘Survival of Campylobacter
jejuni under suboptimal conditions after initial decontamination
treatment’

Dr Odile Tresse
Coordinator of the workshop

rd



TECNICO
| LISBOA

CONFIRMATION LETTER

Serves this letter to confirm that Dr. Nada Smigic, Department of Food Safety and Quality
Management, Faculty of Agriculture — University of Belgrade, Serbia was a visiting
researcher in the Laboratorio Analises, Instituto Superior Técnico, Lisbon University,
Lisbon, Portugal from 13" — 30" June 2016.

Dr. Nada Smigic was working in the area of the application of PCR based technologies
for the food and water microbial safety, within the Work Package 11 (WP11), FP7 project
Aquavalens “Protecting the health of Europeans by improving methods for the detection
of pathogens in drinking water and water used in food preparation”.

Dr Ricardo Santos

Ricardo

Jaime Pereira siataysgneaty icaro sime
Rosario dos . e
Santos

(Head of the Water Microbiology — New
Technologies Department of Laboratorio
Analises do Instituto Superior Tecnico)



IpuJor 17. O0yke

3aBpuieHe 00yke npe W300pa v 3Bamke BaHPeTHOT npodecopa:

1

XpaHa, HyTpUIIMOHU3aM U 31ipaBibe — CeMuHap oprannsoBaH oj crpane UXVC HyTpuiimoHu3ma,
22.10.2013. rogune, beorpan, CpOuja, pa3Boj HOBUX NMPOU3BOJA, TPEHIOBH Y HHAYCTPHjU XpaHe
¥ KOMYHHKanyja, o0enexaBame XpaHe, HyTPUTHBHO 00eleKaBame;

TrainMic 2 (Training in Metrology in Chemistry) — Application and principles of metrology in
chemistry, oprann3zoBaHo ox crpane AxpenuranuoHor tena CpOuje m Jlepekmuje 3a Mepe o
nparouene merane UPMM, 12-13 nenembap 2012. romune, beorpan, Cpouja;

Quality Management Systems Auditor/Lead Auditor Training Course (Based on | SO 9001:2008),
26-30 centembap 2011. rogune, Nigel Bauer and Associates, beorpan, Cpouja;

TrainMic 1 (Training in Metrology in Chemistry) — Application and principles of metrology in
chemistry, opranmsoBaHo o cTpane AkpeauranuoHor tema Cpbuje m [epekmuje 3a mepe u
nparonene metaxe MPMM, 13-15 ampun 2011. ronune, beorpan, Cpowuja.

3aBp1ueHe 06y1<e mocJj1e mﬁopa Y 3Balh¢ BAHPEIHOT npoghecopa:

5.

10.

NEHA (The Nationa Environmental Health Association)/HACCP basics for food processors and
manufacturers, NEHA HACCP manager, 4.2.2019. romune, cepruduxoBan oz Internationa
HACCP Alliance.

Good Manufacturing Practices, 11.10.2018. rogune, Kypc OpraHM30BaH OJ CTpaHE aMEPHUYKOT
NC state University.
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