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ПРИЛОГ 1 

ВИКТОР А. НЕДОВИЋ 
БИБЛИОГРАФИЈА РАДОВА 

 

ПОСЛЕ ИЗБОРА У ЗВАЊЕ ВАНРЕДНОГ ПРОФЕСОРА 
 

1. MОНОГРАФИЈЕ 

1.1. ИСТАКНУТА МОНОГРАФИЈА МЕЂУНАРОДНОГ ЗНАЧАЈА (М11) 

1. N.J. Zuidam and V.A. Nedovic, Eds. (2010) Encapsulation Technologies for Active Food 
Ingredients and Food Processing, Springer, New York/Dordrecht/Heidelberg/London, ISBN 978-

1-4419-1007-3;  pp. 1-400 http://www.springer.com/food+science/book/978-1-4419-1007-3   

 

1.3. ПОГЛАВЉА У МОНОГРАФИЈАМА 

1.3.1. ПОГЛАВЉЕ У ПУБЛИКАЦИЈИ М11 (М13) 

2. Nedović, V. A., Manojlović, V., Bugarski, B., Willaert, R. (2011) State of the Art in 
Immobilized/Encapsulated Cell Technology in Fermentation Processes. Chapter 6, In: Food 
Engineering Interfaces Food Engineering Series, J.M. Aguilera, G.V. Barbosa-Canovas, R. 
Simpson, J. Welti-Chanes and D. Bermudez-Aguirre, D., Eds., Springer, New York/Heidelberg/ 
Dordrecht /London, ISBN 978-1-4419-7474-7; pp. 119-146. 

3. Verbelen, P.J., Nedovic, V.A., Manojlovic, V., Delvaux, F.R., Leskošek-Cukalovic, I., 
Bugarski, B., Willaert, R. (2010) Bioprocess Intensification of Beer Fermentation Using 
Immobilised Cells. In: Encapsulation Technologies for Active Food Ingredients and Food 
Processing, N.J. Zuidam and V.A. Nedovic, Eds., Springer, New 
York/Dordrecht/Heidelberg/London, ISBN 978-1-4419-1007-3; pp. 303-325.  

4. Kourkoutas, Y., Manojlovic, V., Nedovic, V.A. (2010) Immobilization of Microbial Cells for 
Alcoholic and Malolactic Fermentation of Wine and Cider. In: Encapsulation Technologies for 
Active Food Ingredients and Food Processing, N.J. Zuidam and V.A. Nedovic, Eds., Springer, 
New York/Dordrecht/Heidelberg/London, ISBN 978-1-4419-1007-3; pp. 327-343.  

5. Manojlovic, V., Bugarski, B., Nedovic, V. (2010) Immobilized cells. In: Encyclopedia of 
Industrial Biotechnology: Bioprocess, Bioseparation, and Cell Technology, Michael C. 
Flickinger, Ed., John Wiley & Sons, Inc., pp. 1-18.  

6. Plavsic, M.B., Pajic-Lijakovic, I., Bugarski, B., Budinski-Simendic, J., Nedovic, V.,  
Putanov, P. (2010) Pseudo-Blend Model of Hydrogel Immobilized Living Cells. Chapter 11 In: 

Book Series: ASC Symposium Series (Vol. 1061), Lj. Korugic-Karasz, Ed., American  
Chemical Society, ISBN13: 9780841226029k; pp 149-166.  

 

1.3.2. ПОГЛАВЉЕ У ПУБЛИКАЦИЈИ М12 (М14) 

7. Nedovic, V.A., Daenen, L., Manojlovic, V., Leskosek-Cukalovic, I., Bugarski, B., Willaert, R. 
(2010) Cerreal-based Alcoholic Beverages. In: Comprehansive Food Fermentation 
Biotechnology, Vol 2, A. Pandey, C.R. Soccol, C. Larroche, E. Gnansounou and P.S. 
nee’Nigam, Eds., Asiatech Publishers, Inc., New Delhi, ISBN 81-87680-23-7, pp. 392-443.  

8. Manojlovic, V., Bugarski, B., Nedovic, V. (2010) Bioreactors for Food Fermentation. In: 
Comprehansive Food Fermentation Biotechnology, Vol 1, A. Pandey, C. Larroche, C.R. Soccol, 
E. Gnansounou and C.-G. Dussap, Eds., Asiatech Publishers, Inc., New Delhi, ISBN 81-87680-
22-9, pp. 229-285.  

9. Pajic-Lijakovic, I., Plavsic, M., Nedovic, V., Bugarski, B. (2010) Ca-alginate hydrogel 

rheological changes caused by yeast cell growth dynamics. In: Microbiology Book Series – 

Number 2, Vol. 2, Current Research, Technology and Education Topics in Applied  

Microbiology and Microbial Biotechnology, A. Mendez-Vilas, Ed., Formatex, ISBN-13: 978-

84-614-6195-0; pp. 1486-1493.  
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10. Nedovic, V. (2008) Immobilized yeast technology aimed to beer fermentation-process 

requirements, carrier materials and bioreactor design. Chapter 33, In: Current topics on 

Bioprocesses in Food Industry, Vol. II, A. Koutinas, A. Pandey, and C. Larroche (Eds.), 

AsiaTech Publishers Inc., Delhi; pp. 348-358. 

 

1.3.3. ПОГЛАВЉЕ У ПУБЛИКАЦИЈИ М45 

11. Pejin, D., Popov, S., Mojović, Lj., Rakin, M., Vukasinović, M., Orlović, A., Skala, D., Milojević, 

S., Nedović, V., Leskošek-Ĉukalović, I. (2007) Tehnologija proizvodnje bioetanola. U: 

BIOETANOL KAO GORIVO – Stanje i perspektive, Monografija, Mojović, LJ., Pejin, D. i Lazić, 

M. (urednici). Tehnološki fakultet Leskovac; ISBN 978-86-82367-72-7, pp. 62-100.  

12. Lazić, M., Veljković, V., Banković-Ilić, I., Tasić, M., Lević, S., Nedović, V., Povrenović, D. 

(2007) Tehno-ekonomska analiza proizvodnje bioetanola. U: BIOETANOL KAO GORIVO – Stanje 

i perspektive, Monografija, Mojović, LJ., Pejin, D. i Lazić, M. (urednici). Tehnološki fakultet 

Leskovac; ISBN 978-86-82367-72-7, pp. 125-145.   

 

2. ЧАСОПИСИ 

2.1. ВОДЕЋИ МЕЂУНАРОДНИ ЧАСОПИС (М21) 

13. Leskosek-Cukalovic, I., Despotovic, S., Lakic, N., Niksic, M., Nedovic, V., Tesevic, V. (2010) 

Ganoderma lucidum — Medical mushroom as a raw material for beer with enhanced functional 

properties, Food Research International 43: 2262–2269.  

14. Nikolić, S., Mojović, L., Rakin, M., Pejin, D., Nedović, V. (2009) Effect of different 

fermentation parameters on bioethanol production from corn meal hydrolyzates by free and 

immobilized cells of Saccharomyces cerevisiae var. ellipsoideus , Journal of Chemical 

Technology and Biotechnology 84(4): 497-503. 

15. Sipsas, V., Kolokythas, G., Kourkoutas, Y., Plessas, S., Nedovic, V.A., Kanellaki, M. (2009) 

Comparative study of batch and continuous multi-stage fixed-bed tower (MFBT) bioreactor 

during wine-making using freeze-dried immobilized cells, Journal of Food Engineering 90(4): 

495-503. 

16. Pajic-Lijakovic, I., Plavsic, M., Bugarski, B., Nedovic, V. (2007) Ca-alginate hydrogel 

mechanical transformations — The influence on yeast cell growth dynamics, J. Biotechnology 

129(3): 446-452.  

17. Pajic-Lijakovic, I.,  Plavsic, M., Nedovic, V., Bugarski, B. (2007) Investigation of Ca-alginate 

hydrogel rheological behaviour in conjunction with immobilized yeast cell growth dynamics, J. 

Microencapsulation 24(5): 420-429.  

18. Bezbradica, D., Obradovic, B., Leskosek-Cukalovic, I., Bugarski, B. and Nedovic, V. (2007) 

Immobilization of yeast cells in PVA particles for beer fermentation, Process Biochemistry 42: 

1348-1351.  

 

2.2 ИСТАКНУТИ МЕЂУНАРОДНИ ЧАСОПИСИ (М22) 

19. Veljovic, M., Djordjevic, R., Leskosek-Cukalovic, I., Lakic, N., Despotovic, S., Pecic, S., 

Nedovic, V. (2010)  The Possibility of Producing a Special Type of Beer Made from Wort with 

the Addition of Grape Must, Journal of the Institute of Brewing 116 (4): 440-444.  

20. Leskošek-Ĉukalović, I., Nedović, V., Lakić, N., Nikšić, M., Despotović, S. (2010) New type of 

Beer – Beers with Improved Functionality and Defined Pharmacodynamic Properties, Food 

Technology and Biotechnology 48 (3): 384-391.  

 

2.3. ЧАСОПИСИ МЕЂУНАРОДНОГ ЗНАЧАЈА (М23) 

21. Povrenovic. D., Nedovic, V. (2010) Drying of immobilized yeast cells in spouted bed dryer 

with a moving draft tube, Chemical Industry & Chemical Engineering Quarterly 16 (2):133-

137.  

http://www.scopus.com/search/submit/author.url?author=Nikoli%c4%87%2c+S.&origin=resultslist&authorId=7102082777&src=s
http://www.scopus.com/search/submit/author.url?author=Mojovi%c4%87%2c+L.&origin=resultslist&authorId=6603838180&src=s
http://www.scopus.com/search/submit/author.url?author=Rakin%2c+M.&origin=resultslist&authorId=6507664773&src=s
http://www.scopus.com/search/submit/author.url?author=Pejin%2c+D.&origin=resultslist&authorId=7004202613&src=s
http://www.scopus.com/search/submit/author.url?author=Nedovi%c4%87%2c+V.&origin=resultslist&authorId=24773668900&src=s
http://www.scopus.com/search/submit/author.url?author=Sipsas%2c+V.&origin=resultslist&authorId=24774221100&src=s
http://www.scopus.com/search/submit/author.url?author=Kolokythas%2c+G.&origin=resultslist&authorId=24773883100&src=s
http://www.scopus.com/search/submit/author.url?author=Kourkoutas%2c+Y.&origin=resultslist&authorId=6602926685&src=s
http://www.scopus.com/search/submit/author.url?author=Plessas%2c+S.&origin=resultslist&authorId=7003907280&src=s
http://www.scopus.com/search/submit/author.url?author=Nedovic%2c+V.A.&origin=resultslist&authorId=24773668900&src=s
http://www.scopus.com/search/submit/author.url?author=Kanellaki%2c+M.&origin=resultslist&authorId=7003706067&src=s
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22. Rakin, M., Mojovic, L., Nikolic, S., Vukasinovic, M., Nedovic, V. (2009) Bioethanol 

production by immobilized Sacharomyces cerevisiae var. ellipsoideus cells, African Journal of 

Biotechnology 8(3): 464-471.  

23. Prüsse, U., Bilancetti, L., Bucko, M., Bugarski, B., Bukowski, J., Gemeiner, P., Lewinska, D., 

Manojlovic, V., Massart, B., Nastruzzi, C., Nedovic, V., Poncelet, D., Siebenhaar, S., Tobler, 

L., Tosi, A., Vikartovska, A., Vorlop, K.-D. (2008) Comparison of different technologies for 

the production of alginate microspheres, Chemical Papers  62(4): 364–374.  

24. Đekić, S., Milosavljević, S., Vajs, V., Jović, S., Petrović, A., Nikićević, N., Manojlović, V., 

Nedović, V., Tešević, V. (2008) Trans- and cis-resveratrol concentration in wines produced in 

Serbia, Journal of the Serbian Chemical Society, vol. 73(11): 1027-1037. 

 

2.5 ЧАСОПИСИ НАЦИОНАЛНОГ ЗНАЧАЈА (М52) 

25. Veljović M., ĐorĊević R., Despotović S., Pecić S., Leskošek-Ĉukalović I., Nedović  V. (2011) 

Antioksidanti piva i vina i odreĊivanje njihovog antioksidativnog kapaciteta, Hrana i ishrana, 

51, 3-4. 

 

3. НАУЧНИ СКУПОВИ 

3.1. МЕЂУНАРОДНИ НАУЧНИ СКУПОВИ 

3.1.1. ПРЕДАВАЊЕ ПО ПОЗИВУ СА МЕЂУНАРОДНОГ СКУПА ШТАМПАНО У ЦЕЛИНИ  (М31) 

26. Nedovic V., Kalusevic A., Manojlovic V., Bugarski B., (2011) An overview of encapsulation 

technologies for food applications, Food Process Engineering in a Changing Worls, 11th 

International Congress on Engineering and Food, Congress Proceedings, Volume 1, Athens, 

Greece, http://www.sciencedirect.com/science/article/pii/S2211601X11002665 

27. Nedovic, V., Manojlovic, V., Leskošek-Ĉukalović, I., Bugarski, B. (2010) Encapsulation 

technology for fermentation processes, In: Book of Full Papers of the 5th Central European 

Congress on Food, ISBN 978-80-89088-89, 19
th
-22

nd
 of May, Bratislava, Slovakia, pp. 623-629. 

The Organizers: CeFood, VÚP Food Research Institute Bratislava, Slovakia, 

http://cefood2010.eu/rs/subory/1275914374-book-of-full-papers-pdf.pdf  

 

3.1.2. ПРЕДАВАЊЕ ПО ПОЗИВУ СА МЕЂУНАРОДНОГ СКУПА ШТАМПАНО У ИЗВОДУ (М32) 

28. Nedovic, V., Manojlovic, V., Leskosek-Cukalovic, I., Bugarski, B. (2008) State of the art in 

immobilized/encapsulated cell technology in fermentation processes. In: Abstract book of 10th 

International Congress on Engineering and Food - ICEF10, Vina del Mar, Chile, 24-28 April, 

2008.  

29. Nedovic, V. (2007) Encapsulated cell systems in fermentation processes (Invited lecture), In: 

Abstract book of “Food – New Options for the Industry” EFFoST/EHEDG Joint Conference 

2007, Lisbon, Portugal, 14-16 November 2007, O26.  

30. Nedović, V., Manojlović, V., Leskošek-Ĉukalović, I., Bugarski, B. (2007) Immobilised yeast cell 

systems in fermentation processes, In: Book of Abstracts of “Food Processing – Innovations – 

Nutrition – Healthy consumers”, an IUFoST Congress, Raspor et al. (Eds.), 23.-26. September 

2007, Radenci, Slovenia, ISBN 978-961-90571-2-4, p. 42.  

 

3.1.3. РАДОВИ ШТАМПАНИ У ЦЕЛИНИ ИЛИ ОБЛИКУ ПРОШИРЕНОГ ИЗВОДА (М33) 

31. Kalušević, A., Uzelac, G., Veljović, M., Despotović, S., Milutinović, M., Leskošek-

Ĉukalović, I., Nedović V. (2011) The antioxidant properties of honey beer, In: Procedings of the 

11
th
 International Congress of Engineering and food, 22-26. May, Athens, Grece.  

32. Veljovic M., Despotovic S., Djordjevic R., Pecic S., Kalusevic A., Leskosek Cukalovic I., 

Nedovic V. (2011) Sensory and antioxidant properties of beer with Juniperus communis L. In: 

Congress Procedings-Volume III, 11th International Congress on Engineering and Food 2011., 

22-26. May, Athens, Grece.  

33. Despotovic S., Leskosek-Cukalovic I, Nedovic V., Veljovic M., Uzelac G., Kalusevic A., 

Djordjevic S. (2010)Dark Beer With Medicinal Herbs In: Book of Full Papers of the 5th 

http://www.scopus.com/search/submit/author.url?author=Rakin%2c+M.&origin=resultslist&authorId=6507664773&src=s
http://www.scopus.com/search/submit/author.url?author=Mojovic%2c+L.&origin=resultslist&authorId=6603838180&src=s
http://www.scopus.com/search/submit/author.url?author=Nikolic%2c+S.&origin=resultslist&authorId=7102082777&src=s
http://www.scopus.com/search/submit/author.url?author=Vukasinovic%2c+M.&origin=resultslist&authorId=13408737100&src=s
http://www.scopus.com/search/submit/author.url?author=Nedovic%2c+V.&origin=resultslist&authorId=16203285600&src=s
http://cefood2010.eu/rs/subory/1275914374-book-of-full-papers-pdf.pdf
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Central European Congress on Food, ISBN 978-80-89088-89, 19
th
-22

nd
 of May, Bratislava, 

Slovakia, The Organizers: CeFood, VÚP Food Research Institute Bratislava, Slovakia 

http://cefood2010.eu/rs/subory/1275914374-book-of-full-papers-pdf.pdf  

34. Manojlovic V., Nedovic V., Bugarski B., Winjelhausen E., Ivan B., Tsveanov C. (2009) 

Immobilized yeast cells in double-layer hydrogel carrier for beer production, In: The 

Proceedings of the COST 865 - spring meeting on Bioencapsulation, Luxembourg, pp. 1-4.  

35. Nedović, V., Manojlović, V., Leskošek-Ĉukalović, I., Bugarski, B. (2008) Fermentation 

processes by immobilized cell systems in beverage Production, The Proceedings of the 4th 

Central European Congress on Food (CEFood), D. Ćurĉić and M. Hruškar, Eds., Cavtat, 

Croatia, 15-17 May, 2008, Croatian chamber of economy, ISBN 978-953-6207-87-9, vol I, pp 

247-254.  

36. Manojlovic, V., Agouridis, N., Kopsahelis, N., Kanellaki, M., Bugarski, B., Nedovic, V. (2008) 

Brewing by immobilized freeze dried cells in a novel gas flow bioreactor, The Proceedings of 

4th Central European Congress on Food (CEFood), D. Ćurĉić and M. Hruškar, Eds., Cavtat, 

Croatia, 15-17 May, 2008, Croatian chamber of economy, ISBN 978-953-6207-88-6, vol II, pp. 

327-334.  

37. Mojović, Lj., Nedović, V., Rakin, M., Nikolić, S., Lević, S. (2008) Bioethanol production from 

corn meal hydrolyzates by immobilized Saccharomycescerevisiae var. Ellipsoideus, The 

Proceedings of 4th Central European Congress on Food (CEFood), D. Ćurĉić and M. Hruškar, 

Eds., Cavtat, Croatia, 15-17 May, 2008, Croatian chamber of economy, ISBN 978-953-6207-88-

6, vol II, pp. 343-349.  

38. Leskosek-Cukalovic, I., Jelacic, S., Ristic, M., Djordjevic, S., Despotovic, S., Nedovic, V., 

(2008) Beer as base for drinks with farmacodynamic action, The Proceedings of the 4th Central 

European Congress on Food (CEFood), D. Ćurĉić and M. Hruškar, Eds., Cavtat, Croatia, 15-17 

May, 2008, Croatian chamber of economy, ISBN 978-953-6207-88-6, vol II, pp. 419-426.  

39. Manojlović V., Stojanović R., Agouridis N., Bugarski B., Leskošek-Ĉukalović, I., Kanellaki M, 

Nedović V. (2008) Immobilized yeast in PVA/alginate beads aimed for beer production. 20
th
 

Congress of Chemists and Technologysts of Macedonia, September, Ohrid, ISSN: 978-953-6207-

88-6, http://www.bicongress08.org.mk/bi_co/, BFT-19E  

40. Nedović V., Manojlović V., Leskošek-Ĉukalović, I., Bugarski, B. (2008) Immobilized systems 

for fermentation processses. 20
th
 Congress of Chemists and Technologysts of Macedonia, 

September, Ohrid, ISSN: 978-953-6207-88-6, http://www.bicongress08.org.mk/bi_co/, BFT-20E 

41. Pajić-Lijaković, I., Plavšić, M., Nedović, V.A., Bugarski, B. (2007) Microenvironmental 

restrected cell growth inside various types of microcarriers, In: Proc. of XV International 

Workshop on Bioencapsulation, Vienna, Austria, September 6-8, 2007, P2-11.  

42. Rakin, M., Mojović, L., Nikolić, S., Vukašinović, M., Nedović, V. (2007) Comparative Study of 

Bioethanol Production from Corn Hydrolyzates using Different Yeast Preparations, In: Paper 

published on CD at 15th European Biomass Conference & Exhibition From Research to Market 

Deployment, Berlin, Germany, 7-11 May 2007.  

43. Nedovic, V., Leskosek-Cukalovic, I., Mirkovic, M., Manojlovic, V., Levic, S., Kanellaki, M., 

Bugarski, B. (2007) Batch and continuous beer fermentation by immobilized yeast cells. In: 

Proc. of 5
th
 International Congress on Food Technology, Volume 3, Thessaloniki, Greece, 

ISBN-978-960-88557-4-8; pp. 214-218.  

44. Manojlovic, V., Sispas, V., Agouridis, N., Bugarski, B., Leskosek-Cukalovic, I., Kanellaki, M., 

Nedovic, V.  (2007) Beer fermentation by immobilized yeast in PVA/alginate beads using a 

Catalytic Multistage Fixed Bed Tower Bioreactor. In: Proc. of 5
th
 International Congress on 

Food Technology, Volume 3, Thessaloniki, Greece, ISBN-978-960-88557-4-8; pp. 219-222.  

45. Agouridis, N., Manojlovic, V., Sispas, V., Bugarski, B., Kanellaki, M., Nedovic, V.  (2007) Beer 

fermentation by immobilized freezed dried cells in a novel air flow bioreactor. In: Proc. of 5
th
 

International Congress on Food Technology, Volume 3, Thessaloniki, Greece, ISBN-978-960-

88557-4-8; pp. 222-226.  

http://cefood2010.eu/rs/subory/1275914374-book-of-full-papers-pdf.pdf
http://www.bicongress08.org.mk/bi_co/
http://www.bicongress08.org.mk/bi_co/
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46. Milivojevic, M., Pavlou, S., Nedovic, V., Bugarski, B. (2007) Analysis of hydrodynamic 

parameters of air lift bioreactors with immobilized cells. In: Proc. of 5
th
 International Congress 

on Food Technology, Volume 1, Thessaloniki, Greece, ISBN-978-960-88557-2-4; pp. 365-367.  

47. Despotovic, S., Leskosek-Cukalovic, I., Anita, K., Nedovic, V., Nikicevic, N., Niksic, M. (2007) 

Effects of  Ganoderma lucidum extracts on beer flavour. In: Proc. of 5
th
 International Congress 

on Food Technology, Volume 1, Thessaloniki, Greece, ISBN-978-960-88557-2-4; pp. 370-375.  

48. Pajic-Lijakovic, I., Plavsic, M., Bugarski, B., Voklof-Husovic, T., Pesic, M., Constantinos, G. 

(2007) Ca-alginate hydrogel structural ordering – the influence on yeast cell growth dynamics. 

In: Proc. of 5
th
 International Congress on Food Technology, Volume 1, Thessaloniki, Greece, 

ISBN-978-960-88557-2-4; pp. 393-396.  

49. Leskošek-Ĉukalović, I., Jelaĉić, S., Nedović,V., Ristić,M., Djordjević,S. (2007) Functional 

drinks and phytopharmaceuticals based on beer and medicinal herbs. In: Proc. of the 31st 

European Brewing Convention Congress, Chapter 113, Venice, Italy, ISBN: 798-90-70143-24-

4;  pp. 1-13.  

 

3.1.4. РАДОВИ ШТАМПАНИ У ОБЛИКУ ИЗВОДА (М34) 

50. I. Leskosek-Cukalovic, S.Despotovic, M.Veljovic, S.Pecic, M.Niksic, V.Nedovic (2011) Beer 

with novel flavor and functionality – are the consumers ready for them?, 7
th
 International 

Congress of food technologists and biotechnologists, 20-23. septembar, Opatija, Hrvatska. 

51. Kalusevic A., Uzelac G., Pecic S., Despotovic S.,Leskosek –Cukalovic I., Nedovic V., Niksic M. 

(2010) Antimicrobial properties of non-alcohol beer with thyme and lemon balm, Book of 

Abstracts, XXI Congress of chemists and technologists of Macedonia, Ohrid, Makedonija.  

52. S. Samardzic, V. Nedovic, S. Levic, M. Veljovic, N. Rajic, B. Bugarski, V. Manojlovic (2010) 

Biosorption nickel ions from aqueous solution using mixture of zeolite and yeast Saccharomyces 

cerevisiae, Book of Abstract, XXI Congress of Chemists and Technologists of Macedonia, 23-26. 

Septembar, Ohrid, Makedonija. 

53. Veljovic, M., Djordjevic, R., Leskosek-Cukalovic, I., Despotovic, S., Pecic, S., Uzelac, G., 

Nedovic V. (2010) Red and white grapes as raw material in the production of special types of 

beer, Book of Abstract, XXI Congress of Chemists and Technologists of Macedonia, 23-26. 

September, Ohrid, Macedonia,.   

54. Veljovic, M., Djordjevic, R., Leskosek-Cukalovic, I., Nedovic, V., Lakic, N., (2010) The 

possibility of producing a special type of beer made from wort and grape must, Book of Abstract, 

Second International Symposium for Young Scientists and Technologists in Malting, Brewing 

and Distilling, 19-21. May, Freising-Weihenstephan, Germany.  

55. M. Veljovic, S. Despotovic, I. Leskosek-Cukalovic, V. Nedovic, N. Lakic, (2009) The 

acceptability of different sensory characteristics of some types of beers for young people, Book 

of Abstract, EFFoST Conference, 11-13. novembar, Budapest, Hungary, Poster No. 133. 

56. V. Manojlovic, V. Sipsas, B. Bugarski, M. Kanellaki, V. Nedovic (2008) Beer fermentation by 

immobilized cell technology using a multistage packed bed bioreactor, Book of Abstract, 10th 

International Congress on Engineering and Food - ICEF10, 24-28 April 2008, Vina del Mar, 

Chile. 

57. Nedovic, V. (2008) Immobilized bioreactor systems in fermentation processes. In: Abstract book 

of the 1st EFFOST Congress, 4-9 November 2008, Ljubljana, Slovenia  

58. I. Leskosek-Cukalovic, V.Nedovic, S. Jelacic, M.Ristic, S. Djordjevic, S.Despotovic (2008) 

Beer with Melissa Officinalis – favourite beverage with functional properties. In: Abstract book 

of the 1st EFFOST Congress, 4-9 November 2008, Ljubljana, Slovenia  
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60. Mojović, Lj., Nedović, V., Pejin, D., Nikolić, S., Vukašinović, M.,  Lević, S. (2007) Utilization 
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(2007) Beer fermentation at different temperatures using yeast immobilized in PVA/alginate 

beads, In: Abstract book of COST 865 Workshop, Instituto Superior Technico, Lisbon, Porugal,  

April 27-28, 2007, p. 90.  
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FOCUS ON BIOTECHNOLOGY, Volume 8a: Fundamentals of Cell Immobilisation 

Biotechnology, V. Nedovic & R. Willaert, Eds., Kluwer Academic Publishers, Dordrecht, pp. 
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with Immobilized Yeast Cells, In: II European Conference on FLUIDIZATION, M. Olazar and 
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2. ЧАСОПИСИ 

2.1. ВРХУНСКИ МЕЂУНАРОДНИ ЧАСОПИС (М21) 

85. Willaert, R. and Nedovic, V. (2006) Primary beer fermentation by immobilised yeast – a review 

on flavour formation and control strategies. Journal of Chemical Technology and Biotechnology 

81, 1353-1367.  
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91. Petkovska, M., Leskošek-Ĉukalović, I., Nedović, V. (1997) Analysis of Mass Transfer in Beer 

Diafiltration with Cellulose-Based and Polysulfone Membranes, Trans IChemE, 75, Part C, 247-

251. 

 

2.3. ЧАСОПИСИ МЕЂУНАРОДНОГ ЗНАЧАЈА (М23) 
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97. Leskošek, I., Mitrović, M., Nedović, V. (1995) Factors Influencing Alcohol and Extract Separation 
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industriji, Hrana i ishrana 43(3-6), 108-115.  

109. Laketić, D., Povrenović, D.S., Nedović, V.A., Kokolj, M., Leskošek-Ĉukalović, I. (2002) 
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