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Прилог 1: Списак саопштених и објављених научних и стручних радова др Игора 
Томашевића 

 
Списак саопштених и објављених радова 
 пре избора у звање ванредни професор 

 
МОНОГРАФИЈЕ, МОНОГРАФСКЕ СТУДИЈЕ, ТЕМАТСКИ ЗБОРНИЦИ, 

ЛЕКСИКОГРАФСКЕ И КАРТОГРАФСКЕ ПУБЛИКАЦИЈЕ МЕЂУНАРОДНОГ 
ЗНАЧАЈА (М10) 

Монографска студија/поглавље у књизи М11 или рад у тематском зборнику водећег 
међународног значаја (М13) 

1. Tomašević, I., & Djekić, I. (2017). HACCP in fermented meat production. In N. Zdolec 
(Ed.), Fermented Meat Products: Health Aspects (pp. 512-534). Oxfordshire: Taylor & 
Francis. https://doi.org/10.1201/9781315369846  

 
РАДОВИ ОБЈАВЉЕНИ У НАУЧНИМ ЧАСОПИСИМА 

МЕЂУНАРОДНОГ ЗНАЧАЈА (M20) 
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Seafood and Meat Products as Affected by Intense Light Pulses: A Systematic Review. 
Paper presented at the International 58th Meat Industry Conference, Procedia Food 
Science 5 (2015), 285-288.  
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40. Tomasevic, I., Stajic, S., Acimovic, M., Skunca, D., Tomovic, V., Djekic, I. (2016): 
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менаџмента квалитетом у процесима производње и прераде млека. Симпозијум 
Млеко и производи од млека. Зборник радова, 32-34, Тара. 

66. Радовановић Р., Томашевић И., Томић Н. (2004): Трошкови и ефекти унапређења 
безбедности производа индустрије меса - искуства развијених земаља. XIV 
Стручни семинар о квалитету "Квалитет услов за трансформацију привреде и 
национални прогрес", Зборник радова, 77-84, Петровац. 

 
МАГИСТАРСКЕ И ДОКТОРСКЕ ДИСЕРТАЦИЈЕ (М70) 
Докторска дисертације (М71) 

67. Томашевић, И. (2012): Могућности деконтаминације интензивним светлосним 
пулсевима у индустрији меса. Докторска дисертација. Универзитет у Београду, 
Пољопривредни факултет. 

Магистарски рад (М72) 
68. Томашевић, И. (2006): Безбедност хране: Анализа ризика и критичне контролне 

тачке у производњи меса од говеда и свиња. Магистарска теза. Универзитет у 
Београду, Пољопривредни факултет. 
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ТЕХНИЧКА РЕШЕЊА (М80) 

Битно побољшано техничко решење на националном нивоу (М84)  
69. Радовановић, Р., Дамњановић, П., Томић, Н. , Томашевић, И. (2007): Елаборат о 

заштити имена порекла производа "Ваљевски дуван чварци". Универзитет у 
Београду, Пољопривредни факулетет, Београд-Земун. 

 
Објављен практикум из области за коју се бира: 

70. Томашевић, И. (2010). Управлјање безбедношћу у производњи хране - практикум. 
Београд: Пољопривредни факултет. ISBN 978-86-7834-113-7 

Објављен уџбеник из области за коју се бира 
71. Томашевић, И., & Томовић, В. (2015). Обрада меса. Издавач: Пољопривредни 

факултет – Универзитет у Београду, Београд, Србија, ISBN: 978-86-7834-226-4 
 
 

СПИСАК САОПШТЕНИХ И ОБЈАВЉЕНИХ РАДОВА 
НАКОН ИЗБОРА У ЗВАЊЕ ВАНРЕДНИ ПРОФЕСОР 

 
МОНОГРАФИЈЕ, МОНОГРАФСКЕ СТУДИЈЕ, ТЕМАТСКИ ЗБОРНИЦИ, 

ЛЕКСИКОГРАФСКЕ И КАРТОГРАФСКЕ ПУБЛИКАЦИЈЕ МЕЂУНАРОДНОГ 
ЗНАЧАЈА (М10) 

 
Монографска студија/поглавље у књизи М11 или рад у тематском зборнику водећег 
међународног значаја (М13) 

 
72. Djekic, I., & Tomasevic, I. (2018). Tools in Improving Quality Assurance and Food 

Control. In A. M. Holban & A. M. Grumezescu (Eds.), Food Control and Biosecurity (pp. 
63-104). Massachusetts: Academic Press. https://doi.org/10.1016/B978-0-12-811445-
2.00003-9  

73. Djekic, I., & Tomasevic, I. (2019). Environmental Indicators in the Meat Chain. In S. S. 
Muthu (Ed.), Quantification of Sustainability Indicators in the Food Sector (pp. 55-82). 
Singapore: Springer Singapore. https://doi.org/10.1007/978-981-13-2408-6_3  

74. Munekata, P. E. S., Tomašević, I., Franco, D., Barba, F. J., Gómez, B., & Lorenzo, J. M. 
(2019). Goose, Duck and Garganey. In J. M. Lorenzo, P. E. S. Munekata, F. J. Barba & F. 
Toldrá (Eds.), More than Beef, Pork and Chicken – The Production, Processing, and 
Quality Traits of Other Sources of Meat for Human Diet (pp. 313-345). Cham: Springer 
International Publishing. https://doi.org/10.1007/978-3-030-05484-7_11  

75. Pateiro, M., Borrajo, P., Domínguez, R., Munekata, P., Lorenzo, J. M., Campagnol, P., 
Tomasevic, I., & Barba, F. J. (2019). Extraction of Valuable Compounds from Meat By-
Products. In F. Barba, E. R. Soto, M. Brncic & J. M. Lorenzo (Eds.), Green Extraction and 
Valorization of By-Products from Food Processing (p. 36). Boca Raton CRC Press. 
https://doi.org/10.1201/9780429325007  

76. Djekic, I., & Tomasevic, I. (2020a). Impact of Animal Origin Food Production on Climate 
Change and Vice Versa: Analysis from a Meat and Dairy Products Perspective. In W. Leal 
Filho, J. Luetz & D. Ayal (Eds.), Handbook of Climate Change Management: Research, 

https://doi.org/10.1016/B978-0-12-811445-2.00003-9
https://doi.org/10.1016/B978-0-12-811445-2.00003-9
https://doi.org/10.1007/978-981-13-2408-6_3
https://doi.org/10.1007/978-3-030-05484-7_11
https://doi.org/10.1201/9780429325007


 
 

Страна 8 од 18 
 

Leadership, Transformation (pp. 1-16). Cham: Springer International Publishing. 
https://doi.org/10.1007/978-3-030-22759-3_20-1  

77. Djekic, I., & Tomasevic, I. (2020b). Role of Potable Water in Food Processing. In W. 
Leal Filho, A. M. Azul, L. Brandli, A. Lange Salvia & T. Wall (Eds.), Clean Water and 
Sanitation (pp. 1-10). Cham: Springer International Publishing. 
https://doi.org/10.1007/978-3-319-70061-8_136-1  

78. Djekic, I., & Tomasevic, I. (2020c). Role of Sustainable Quality in the Food Chain. In W. 
Leal Filho, A. M. Azul, L. Brandli, P. G. Özuyar & T. Wall (Eds.), Zero Hunger (pp. 1-
10). Cham: Springer International Publishing. https://doi.org/10.1007/978-3-319-69626-
3_121-1  

79. Jokanović, V. T. M., Šojić, B., & Tomašević, I. (2021). Manufacture of Whole Muscle 
Cook-In Ham. In P. E. S. M. M. P. D. F. J. M. Lorenzo (Ed.), Pork: Meat Quality and 
Processed Meat Products (pp. 345-362). Florida, USA: CRC Press. 
https://doi.org/10.1201/9780429324031  

80. Khubber, S., Marti-Quijal, F. J., Tomasevic, I., Remize, F., & Barba, F. J. (2021). 
Application of Fermentation to Recover High-Added Value Compounds from Food By-
Products. In M. Koubaa & F. J. R. Barba, S. (Eds.), Fermentation Processes: Emerging 
and Conventional Technologies (p. 195): Wiley. 
https://doi.org/10.1002/9781119505822.ch7   

81. Pateiro, M., Domínguez, R., Tomasevic, I., Sichetti, P. E., Munekata, Gagaoua, M., & 
Lorenzo, J. M. (2021). Pulsed Electric Fields in Sustainable Food. In P. M. JM Lorenzo, 
FJ Barba (Ed.), Sustainable Production Technology in Food (pp. 125-140). London, UK: 
Academic Press. https://doi.org/10.1016/B978-0-12-821233-2.00003-4 

82. Tomašević, I., Simunović, S., Đorđević, V., Djekic, I., & Tomović, V. (2021). Traditional 
Pork Sausages in Serbia. In P. E. S. M. M. P. D. F. J. M. Lorenzo (Ed.), Pork: Meat 
Quality and Processed Meat Products (pp. 1-25). Florida, USA: CRC Press. 
https://doi.org/10.1201/9780429324031 

 
РАДОВИ ОБЈАВЉЕНИ У НАУЧНИМ ЧАСОПИСИМА 

МЕЂУНАРОДНОГ ЗНАЧАЈА (M20) 
 

Радови у међународним часописима изузетних вредности (М21а) 
 
83. Nedeljkovic, A., Tomasevic, I., Miocinovic, J., & Pudja, P. (2017). Feasibility of 

discrimination of dairy creams and cream-like analogues using Raman spectroscopy and 
chemometric analysis. Food Chemistry, 232, 487-492. 
https://doi.org/10.1016/j.foodchem.2017.03.165 

84. Djekic, I., Smigic, N., Glavan, R., Miocinovic, J., & Tomasevic, I. (2018). Transportation 
sustainability index in dairy industry – Fuzzy logic approach. Journal of Cleaner 
Production, 180, 107-115. https://doi.org/10.1016/j.jclepro.2018.01.185.  

85. Skunca, D., Tomasevic, I., Nastasijevic, I., Tomovic, V., & Djekic, I. (2018). Life cycle 
assessment of the chicken meat chain. Journal of Cleaner Production, 184, 440-450. 
https://doi.org/10.1016/j.jclepro.2018.02.274.  

86. Djekic, I., Miloradovic, Z., Djekic, S., & Tomasevic, I. (2019). Household food waste in 
Serbia – Attitudes, quantities and global warming potential. Journal of Cleaner Production. 
https://doi.org/10.1016/j.jclepro.2019.04.400.  

https://doi.org/10.1007/978-3-030-22759-3_20-1
https://doi.org/10.1007/978-3-319-70061-8_136-1
https://doi.org/10.1007/978-3-319-69626-3_121-1
https://doi.org/10.1007/978-3-319-69626-3_121-1
https://doi.org/10.1201/9780429324031
https://doi.org/10.1002/9781119505822.ch7
https://doi.org/10.1016/B978-0-12-821233-2.00003-4
https://doi.org/10.1201/9780429324031
https://doi.org/10.1016/j.foodchem.2017.03.165
https://doi.org/10.1016/j.jclepro.2018.01.185
https://doi.org/10.1016/j.jclepro.2018.02.274
https://doi.org/10.1016/j.jclepro.2019.04.400
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87. Pérez-Santaescolástica, C., Fraeye, I., Barba, F. J., Gómez, B., Tomasevic, I., Romero, A., 
Moreno, A., Toldrá, F., & Lorenzo, J. M. (2019). Application of non-invasive technologies 
in dry-cured ham: An overview. Trends in Food Science and Technology, 86, 360-374. 
https://doi.org/10.1016/j.tifs.2019.02.011.  

88. Vasilijević, B., Mitić-Ćulafić, D., Djekic, I., Marković, T., Knežević-Vukčević, J., 
Tomasevic, I., Velebit, B., & Nikolić, B. (2019). Antibacterial effect of Juniperus 
communis and Satureja montana essential oils against Listeria monocytogenes in vitro and 
in wine marinated beef. Food Control, 100, 247-256. 
https://doi.org/10.1016/j.foodcont.2019.01.025.  

89. Aluwé, M., Heyrman, E., Almeida, J. M., Babol, J., Battacone, G., Čítek, J., Font i Furnols, 
M., Getya, A., Karolyi, D., Kostyra, E., Kress, K., Kušec, G., Mörlein, D., Semenova, A., 
Škrlep, M., Stoyanchev, T., Tomašević, I., Tudoreanu, L., Van Son, M., Żakowska-
Biemans, S., Zamaratskaia, G., Van den Broeke, A., & Egea, M. (2020). Exploratory 
Survey on European Consumer and Stakeholder Attitudes towards Alternatives for Surgical 
Castration of Piglets. Animals, 10(10), 1758. https://doi.org/10.3390/ani10101758.  

90. Munekata, P. E. S., Gullón, B., Pateiro, M., Tomasevic, I., Domínguez, R., & Lorenzo, J. 
M. (2020). Natural Antioxidants from Seeds and Their Application in Meat Products. 
Antioxidants, 9(9), 815. https://doi.org/10.3390/antiox9090815.  

91. Škrlep, M., Tomašević, I., Mörlein, D., Novaković, S., Egea, M., Garrido, M. D., Linares, 
M. B., Peñaranda, I., Aluwé, M., & Font-i-Furnols, M. (2020). The Use of Pork from Entire 
Male and Immunocastrated Pigs for Meat Products—An Overview with Recommendations. 
Animals, 10(10), 1754. https://www.mdpi.com/2076-2615/10/10/1754.  

92. Tomasevic, I., Bahelka, I., Čítek, J., Čandek-Potokar, M., Djekić, I., Getya, A., Guerrero, 
L., Ivanova, S., Kušec, G., Nakov, D., Sołowiej, B., Stoica, M., Szabó, C., Tudoreanu, L., 
Weiler, U., & Font-i-Furnols, M. (2020). Attitudes and Beliefs of Eastern European 
Consumers Towards Animal Welfare. Animals, 10(7), 1220. 
https://doi.org/10.3390/ani10071220.  

93. Tomasevic, I., Kovačević, D. B., Jambrak, A. R., Zsolt, K., Dalle Zotte, A., Prodanov, M., 
Sołowiej, B., Sirbu, A., Subić, J., Roljević, S., Semenova, A., Kročko, M., Duckova, V., 
Getya, A., Kravchenko, O., & Djekic, I. (2020). Validation of novel food safety climate 
components and assessment of their indicators in Central and Eastern European food 
industry. Food Control, 117. https://doi.org/10.1016/j.foodcont.2020.107357.  

94. Tomasevic, I., Kovačević, D. B., Jambrak, A. R., Zsolt, S., Dalle Zotte, A., Martinović, A., 
Prodanov, M., Bartosz, S., Sirbu, A., Subić, J., Roljević, S., Semenova, A., Kročko, M., 
Duckova, V., Getya, A., Kravchenko, O., & Djekic, I. (2020). Comprehensive insight into 
the food safety climate in Central and Eastern Europe. Food Control, 114. 
https://doi.org/10.1016/j.foodcont.2020.107238.  

95. Weiler, U., Font-i-Furnols, M., Tomasevič, I., & Bonneau, M. (2021). Alternatives to 
Piglet Castration: From Issues to Solutions. Animals, 11(4), 1041. 
https://doi.org/10.3390/ani11041041.  

96. Ilic, J., Djekic, I., Tomasevic, I., Oosterlinck, F., & van den Berg, M. A. (2022). Materials 
properties, oral processing and sensory analysis of eating meat and meat analogs. Annual 
Review of Food Science and Technology Accepted for publication DOI not yet asigned.  

 

Радови у врхунским међународним часописима (M21) 
97. Lorenzo, J. M., Munekata, P. E. S., Campagnol, P. C. B., Zhu, Z., Alpas, H., Barba, F. J., & 

Tomasevic, I. (2017). Technological aspects of horse meat products – A review. Food 
Research International, 102, 176-183. https://doi.org/10.1016/j.foodres.2017.09.094.  

https://doi.org/10.1016/j.tifs.2019.02.011
https://doi.org/10.1016/j.foodcont.2019.01.025
https://doi.org/10.3390/ani10101758
https://doi.org/10.3390/antiox9090815
https://www.mdpi.com/2076-2615/10/10/1754
https://doi.org/10.3390/ani10071220
https://doi.org/10.1016/j.foodcont.2020.107357
https://doi.org/10.1016/j.foodcont.2020.107238
https://doi.org/10.3390/ani11041041
https://www.annualreviews.org/journal/food
https://doi.org/10.1016/j.foodres.2017.09.094
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98. Tomasevic, I., Dodevska, M., Simić, M., Raicevic, S., Matovic, V., & Djekic, I. (2017). 
The use and control of nitrites in Serbian meat industry and the influence of mandatory 
HACCP implementation. Meat Science, 134, 76-78. 
https://doi.org/10.1016/j.meatsci.2017.07.020.  

99. Tomic, N., Dojnov, B., Miocinovic, J., Tomasevic, I., Smigic, N., Djekic, I., & Vujcic, Z. 
(2017). Enrichment of yoghurt with insoluble dietary fiber from triticale – A sensory 
perspective. LWT - Food Science and Technology, 80, 59-66. 
https://doi.org/10.1016/j.lwt.2017.02.008.  

100. Agregán, R., Franco, D., Carballo, J., Tomasevic, I., Barba, F. J., Gómez, B., Muchenje, 
V., & Lorenzo, J. M. (2018). Shelf life study of healthy pork liver pâté with added seaweed 
extracts from Ascophyllum nodosum, Fucus vesiculosus and Bifurcaria bifurcata. Food 
Research International, 112, 400-411. https://doi.org/10.1016/j.foodres.2018.06.063.  

101. Miloradovic, Z., Smigic, N., Djekic, I., Tomasevic, I., Kljajevic, N., Nedeljkovic, A., & 
Miocinovic, J. (2018). The influence of NaCl concentration of brine and different 
packaging on goat white brined cheese characteristics. International Dairy Journal, 79, 24-
32. https://doi.org/10.1016/j.idairyj.2017.11.010.  

102. Miocinovic, J., Tomic, N., Dojnov, B., Tomasevic, I., Stojanovic, S., Djekic, I., & Vujcic, 
Z. (2018). Application of new insoluble dietary fibres from triticale as supplement in 
yoghurt – effects on physico-chemical, rheological and quality properties. Journal of the 
Science of Food and Agriculture, 98(4), 1291-1299. https://doi.org/10.1002/jsfa.8592.  

103. Tomasevic, I., Novakovic, S., Solowiej, B., Zdolec, N., Skunca, D., Krocko, M., 
Nedomova, S., Kolaj, R., Aleksiev, G., & Djekic, I. (2018). Consumers' perceptions, 
attitudes and perceived quality of game meat in ten European countries. Meat Science, 142, 
5-13. https://doi.org/10.1016/j.meatsci.2018.03.016.  

104. Djekic, I., Mujčinović, A., Nikolić, A., Jambrak, A. R., Papademas, P., Feyissa, A. H., 
Kansou, K., Thomopoulos, R., Breisen, H., Kavallieratos, N. G., Athanassiou, C. G., Silva, 
C. L. M., Sirbu, A., Moisescu, A. M., Tomasevic, I., Brodnjak, U. V., Charalambides, M., 
& Tonda, A. (2019). Cross-European initial survey on the use of mathematical models in 
food industry. Journal of Food Engineering, 261, 109-116. 
https://doi.org/10.1016/j.jfoodeng.2019.06.007.  

105. Djekic, I., Petrovic, J., Božičković, A., Djordjevic, V., & Tomasevic, I. (2019). Main 
environmental impacts associated with production and consumption of milk and yogurt in 
Serbia – Monte Carlo approach. Science of the Total Environment, 695, 133917. 
https://doi.org/10.1016/j.scitotenv.2019.133917.  

106. Djekic, I., Pojić, M., Tonda, A., Putnik, P., Bursać Kovačević, D., Režek-Jambrak, A., & 
Tomasevic, I. (2019). Scientific Challenges in Performing Life-Cycle Assessment in the 
Food Supply Chain. Foods, 8(8), 301. https://www.mdpi.com/2304-8158/8/8/301.  

107. Gómez, B., Munekata, P. E. S., Gavahian, M., Barba, F. J., Martí-Quijal, F. J., Bolumar, 
T., Campagnol, P. C. B., Tomasevic, I., & Lorenzo, J. M. (2019). Application of pulsed 
electric fields in meat and fish processing industries: An overview. Food Research 
International. https://doi.org/10.1016/j.foodres.2019.04.047.  

108. Marti-Quijal, F. J., Zamuz, S., Tomašević, I., Gómez, B., Rocchetti, G., Lucini, L., 
Remize, F., Barba, F. J., & Lorenzo, J. M. (2019). Influence of different sources of 
vegetable, whey and microalgae proteins on the physicochemical properties and amino acid 
profile of fresh pork sausages. LWT, 110, 316-323. 
https://doi.org/10.1016/j.lwt.2019.04.097.  

109. Novakovic, S., Djekic, I., Klaus, A., Vunduk, J., Djordjevic, V., Tomović, V., Šojić, B., 
Kocić-Tanackov, S., Lorenzo, J. M., Barba, F. J., & Tomasevic, I. (2019). The Effect of 

https://doi.org/10.1016/j.meatsci.2017.07.020
https://doi.org/10.1016/j.lwt.2017.02.008
https://doi.org/10.1016/j.foodres.2018.06.063
https://doi.org/10.1016/j.idairyj.2017.11.010
https://doi.org/10.1002/jsfa.8592
https://doi.org/10.1016/j.meatsci.2018.03.016
https://doi.org/10.1016/j.jfoodeng.2019.06.007
https://doi.org/10.1016/j.scitotenv.2019.133917
https://www.mdpi.com/2304-8158/8/8/301
https://doi.org/10.1016/j.foodres.2019.04.047
https://doi.org/10.1016/j.lwt.2019.04.097
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Cantharellus Cibarius Addition on Quality Characteristics of Frankfurter during 
Refrigerated Storage. Foods, 8(12), 635. https://doi.org/10.3390/foods8120635.  

110. Tomasevic, I., Tomovic, V., Milovanovic, B., Lorenzo, J., Đorđević, V., Karabasil, N., & 
Djekic, I. (2019). Comparison of a computer vision system vs. traditional colorimeter for 
color evaluation of meat products with various physical properties. Meat Science, 148, 5-
12. https://doi.org/10.1016/j.meatsci.2018.09.015.  

111. Djekic, I., Nikolic, A., Uzunovic, M., Marijke, A., Liu, A., Han, J., Brncic, M., Knezevic, 
N., Papademas, P., Lemoniati, K., Witte, F., Terjung, N., Papageorgiou, M., Zinoviadou, K. 
G., Dalle Zotte, A., Pellattiero, E., Solowiej, B. G., Guine, R. P. F., Correia, P., Sirbu, A., 
Vasilescu, L., Semenova, A. A., Kuznetsova, O. A., Brodnjak, U. V., Pateiro, M., Lorenzo, 
J. M., Getya, A., Kodak, T., & Tomasevic, I. (2020). Covid-19 pandemic effects on food 
safety - multi-country survey study. Food Control, 107800. 
https://doi.org/10.1016/j.foodcont.2020.107800.  

112. Małecki, J., Tomasevic, I., Djekic, I., & Sołowiej, B. G. (2020). The Effect of Protein 
Source on the Physicochemical, Nutritional Properties and Microstructure of High-Protein 
Bars Intended for Physically Active People. Foods, 9(10), 1467. 
https://doi.org/10.3390/foods9101467.  

113. Milovanovic, B., Djekic, I., Miocinovic, J., Djordjevic, V., Lorenzo, J. M., Barba, F. J., 
Mörlein, D., & Tomasevic, I. (2020). What Is the Color of Milk and Dairy Products and 
How Is It Measured? Foods, 9(11), 1629. https://doi.org/10.3390/foods9111629.  

114. Purić, M., Rabrenović, B., Rac, V., Pezo, L., Tomašević, I., & Demin, M. (2020). 
Application of defatted apple seed cakes as a by-product for the enrichment of wheat bread. 
LWT, 130. https://doi.org/10.1016/j.lwt.2020.109391.  

115. Tomasevic, I., Bahelka, I., Čandek-Potokar, M., Čítek, J., Djekić, I., Djurkin Kušec, I., 
Getya, A., Guerrero, L., Iordăchescu, G., Ivanova, S., Nakov, D., Sołowiej, B. G., Szabó, 
C., Tudoreanu, L., Weiler, U., & Font-i-Furnols, M. (2020). Attitudes and beliefs of Eastern 
European consumers towards piglet castration and meat from castrated pigs. Meat Science, 
160, 107965. https://doi.org/10.1016/j.meatsci.2019.107965.  

116. Ucak, I., Khalily, R., Carrillo, C., Tomasevic, I., & Barba, F. J. (2020). Potential of 
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