IIpunior 1: Cnucak caonmTeHUX U 00jaB/beHUX HAYYHHUX U CTPYYHHUX pagosa ap Uropa
Tomamesuha

Cnucak caonuTeHux 1 00jaB/LEHNX PATOBA
npe u300pa v 3Bamhe BaHpeauu npodecop

MOHOTPA®UJIE, MOHOTPA®CKE CTYIMJE, TEMATCKH 350PHUIIN,
JEKCHAKOTPA®CKE U KAPTOTPA®CKE YBJIUKALIUJE MEBYHAPOIHOT
3HAYAJA (M10)

Monorpagcka cryanja/moraasibe y kibu3u M11 niam pag y temarckom 300pHuKy Boaeher
Melynapoanor 3Hauaja (M13)

1 TomasSevié, 1., & Djekié, 1. (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
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2495-2504. https://doi.org/10.1016/j.jclepro.2015.10.126

3. Dijekic, I., & Tomasevic, I. (2016). Environmental impacts of the meat chain - Current
status and future perspectives. Trends in Food Science and Technology, 54, 94-102.
https://doi.org/10.1016/j.tifs.2016.06.001

4. Nastasijevic, I., Tomasevic, I., Smigic, N., Milicevic, D., Petrovic, Z., & Djekic, 1.
(2016). Hygiene assessment of Serbian meat establishments using different scoring
systems. Food Control, 62, 193-200. https://doi.org/10.1016/j.foodcont.2015.10.034
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6. Rajkovic, A., Tomasevic, |., De Meulenaer, B., & Devlieghere, F. (2017). The effect of
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350PHULIN MEBYHAPOJHUX HAYUHUX CKYIIOBA (M30)
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443-444,

3. Tomasevié, |. (2007): HACCP worldwide and in Serbia. Paper presented at the |
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PAJTIOBHU Y YACOIITUCUMA HAINNOHAJIHOI 3HAYAJA (M50)
PanoBu y Bonehem yaconncy HaumoHaaHor 3Havaja (M51)
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Panosu y HayunoMm uaconucy (MS3)

2

3.

A
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INPEJABAIBA 110 IO3UBY HA CKYITIOBUMA HALIMOHAJIHOTI 3HAYAJA (M60)
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62 Radovanovi¢, R., Tomasevi¢, 1., Tomi¢, N. (2004): Food safety management system for
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as part of UNESCO programme "Education for all by 2015", paper published in
Electronic Monography, Mokra Gora, Serbia.
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(HACCP / ISO FDIS 22000) O6aBe3nu ieo mocioBHe cTparernje npeayseha
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Ooyayhuoctu", 300pHuK pagosa, 40-46, Yam.

6. Tomuh H., TomameBuh U., PanoBanosuh P. (2005): UnTerpucanu cucremu
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Crpyunu cemuHap o kBanutery "KBanureT yciioB 3a TpaHchopMalyjy IpuBpese u
HalMoHaTHU nporpec”, 300pHuK pamosa, 77-84, [lerporarr.

MAT'HCTAPCKE U JOKTOPCKE JUCEPTALIMJE (M70)
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nyJICeBUMa Yy UHAYCTpHjHU Meca. JIoKTopcKa nucepraiuja. YHuBep3utet y beorpany,
[TossonpuBpenHn paxkynTer.

Marucrapcku pax (M72)
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Tayke y IPOU3BOAKBH Meca O] TOBEJIa U CBUbAa. Marucrapcka te3a. Y HUBEp3UTET y
Beorpany, [lossonpuBpenau Gaxymirer.
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TEXHUYKA PELHIEHA (M80)
BuTHO N060/bIIaHO TEXHUYKO pelllelhe¢ HA HAMOHAJIHOM HuBOY (M84)
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O0jaB/beH NPaKTHKYM U3 00J1aCTH 32 KOjy ce Oupa:
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