OPUJIOI'1

Buktor A. HE1OBUR
BUBJIUOTPA®UJA PATTOBA

IHHOCJIE U350PA VYV 3BAIbE BAHPEJITHOI' IIPO®ECOPA

1. MOHOIPA®UJE
1.1. ACTAKHYTA MOHOTPA®UJA MEBYHAPO/THOT 3HAUAJA (M11)

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. IIOTrNABIbA Y MOHOMPA®UJAMA
1.3.1. IIOrMABJBLE Y NMYBMYKALMIM M11 (M13)

2.

Nedovié, V. A., Manojlovi¢, 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.

Verbelen, P.J., Nedovic, V.A., Manojlovic, V., Delvaux, F.R., Leskosek-Cukalovic, 1.,
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.

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.

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.

Plavsic, M.B., Pajic-Lijakovic, 1., 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. MOrNABJBLE Y NYBIIMKALIMIV M12 (M14)

7.

Nedovic, V.A., Daenen, L., Manojlovic, V., Leskosek-Cukalovic, 1., 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.
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.

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.



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. IlI, A. Koutinas, A. Pandey, and C. Larroche (Eds.),
AsiaTech Publishers Inc., Delhi; pp. 348-358.

1.3.3. MOMABJLE Y NYENUKALUIN M45

11. Pejin, D., Popov, S., Mojovi¢, Lj., Rakin, M., Vukasinovi¢, M., Orlovi¢, A., Skala, D., Milojevié,
S., Nedovi¢, V., Leskosek-Cukalovié, 1. (2007) Tehnologija proizvodnje bioetanola. U:
BIOETANOL KAO GORIVO - Stanje i perspektive, Monografija, Mojovi¢, LJ., Pejin, D. i Lazié,
M. (urednici). Tehnoloski fakultet Leskovac; ISBN 978-86-82367-72-7, pp. 62-100.

12. Lazi¢, M., Veljkovi¢, V., Bankovi¢-Ili¢, 1., Tasi¢, M., Levi¢, S., Nedovié, V., Povrenovi¢, D.
(2007) Tehno-ekonomska analiza proizvodnje bioetanola. U: BIOETANOL KAO GORIVO - Stanje
i perspektive, Monografija, Mojovi¢, LJ., Pejin, D. i Lazi¢, M. (urednici). Tehnoloski fakultet
Leskovac; ISBN 978-86-82367-72-7, pp. 125-145.

2. Yaconuecu

2.1. BOAERM MEBYHAPOJHM YACOIMC (M21)

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. Nikoli¢, S., Mojovi¢, L., Rakin, M., Pejin, D., Nedovié, 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, 1., 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, 1., Bugarski, B. and Nedovic, V. (2007)
Immobilization of yeast cells in PVA particles for beer fermentation, Process Biochemistry 42:
1348-1351.

2.2 UCTAKHYTHA MEBYHAPOJHU YACONUCHU (M22)

19. Veljovic, M., Djordjevic, R., Leskosek-Cukalovic, 1., 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. Leskosek-Cukalovié, I., Nedovié, V., Laki¢, N., Niksi¢, M., Despotovié, S. (2010) New type of
Beer — Beers with Improved Functionality and Defined Pharmacodynamic Properties, Food
Technology and Biotechnology 48 (3): 384-391.

2.3. YACONMUCHA MEBYHAPOIHOT 3HAUYAJA (M23)

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

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. Priisse, 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. beki¢, S., Milosavljevi¢, S., Vajs, V., Jovié, S., Petrovi¢, A., Niki¢evi¢, N., Manojlovi¢, V.,
Nedovi¢, V., TeSevié, 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 YACOMUCH HALIMOHAJTHOT 3HAYAJA (M52)

25. Veljovi¢ M., Pordevi¢ R., Despotovi¢ S., Peci¢ S., Leskosek-Cukalovié I., Nedovié V. (2011)
Antioksidanti piva i vina i odredivanje njihovog antioksidativnog kapaciteta, Hrana i ishrana,
51, 3-4.

3. HAYYHU CKYIIOBH
3.1. MEBYHAPOOHM HAYYHU CKYMNOBU

3.1.1. IIPEJABAE 1O IIO3UBY CA MEBYHAPOJHOI CKYIIA INITAMITAHO ¥V OEJAHA (M31)

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., Leskosek-Cukalovi¢, 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"-22M of May, Bratislava, Slovakia, pp. 623-629.
The Organizers: CeFood, VUP Food Research Institute Bratislava, Slovakia,
http://cefood2010.eu/rs/subory/1275914374-book-of-full-papers-pdf.pdf

3.1.2. IIPEJABAKE 11O IIO3UBY CA MEBYHAPOHOTI CKYIIA IITAMIIAHO Y H3BOIY (M32)

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. Nedovi¢, V., Manojlovi¢, V., Leskosek-Cukalovi¢, 1., Bugarski, B. (2007) Immobilised yeast cell
systems in fermentation processes, In: Book of Abstracts of “Food Processing — Innovations —
Nutrition — Healthy consumers”, an IUF0ST Congress, Raspor et al. (Eds.), 23.-26. September
2007, Radenci, Slovenia, ISBN 978-961-90571-2-4, p. 42.

3.1.3. PAIOBM WITAMITAHH ¥ LEJTUHA WIN OBJUKY MMPOLIMPEHOT U3BOJA (M33)

31. Kalusevi¢, A., Uzelac, G., Veljovic, M., Despotovi¢, S., Milutinovi¢, M., Leskosek-
Cukalovié, 1., Nedovi¢ V. (2011) The antioxidant properties of honey beer, In: Procedings of the
11" 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 I11, 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

3


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

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44,

45,

Central European Congress on Food, ISBN 978-80-89088-89, 19™M-22" of May, Bratislava,
Slovakia, The Organizers: CeFood, VUP Food Research Institute Bratislava, Slovakia
http://cefood2010.eu/rs/subory/1275914374-book-of-full-papers-pdf.pdf

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.
Nedovié, V., Manojlovi¢, V., Leskosek-Cukalovi¢, 1., Bugarski, B. (2008) Fermentation
processes by immobilized cell systems in beverage Production, The Proceedings of the 4th
Central European Congress on Food (CEFood), D. Cur¢i¢ and M. Hruskar, Eds., Cavtat,
Croatia, 15-17 May, 2008, Croatian chamber of economy, ISBN 978-953-6207-87-9, vol I, pp
247-254.

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. Cur¢ié¢ and M. Hruskar, Eds., Cavtat,
Croatia, 15-17 May, 2008, Croatian chamber of economy, ISBN 978-953-6207-88-6, vol I, pp.
327-334.

Mojovié, Lj., Nedovié, V., Rakin, M., Nikoli¢, S., Levié, S. (2008) Bioethanol production from
corn meal hydrolyzates by immobilized Saccharomycescerevisiae var. Ellipsoideus, The
Proceedings of 4th Central European Congress on Food (CEFood), D. Cur¢i¢ and M. Hruskar,
Eds., Cavtat, Croatia, 15-17 May, 2008, Croatian chamber of economy, ISBN 978-953-6207-88-
6, vol 11, pp. 343-349.

Leskosek-Cukalovic, 1., 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. Cur¢i¢ and M. Hrugkar, Eds., Cavtat, Croatia, 15-17
May, 2008, Croatian chamber of economy, ISBN 978-953-6207-88-6, vol Il, pp. 419-426.
Manojlovié V., Stojanovi¢ R., Agouridis N., Bugarski B., Leskosek-Cukalovié, 1., Kanellaki M,
Nedovié¢ V. (2008) Immobilized yeast in PVA/alginate beads aimed for beer production. 20™
Congress of Chemists and Technologysts of Macedonia, September, Ohrid, ISSN: 978-953-6207-
88-6, http://www.bicongress08.org.mk/bi_co/, BFT-19E

Nedovié¢ V., Manojlovié V., Leskosek-Cukalovi¢, 1., Bugarski, B. (2008) Immobilized systems
for fermentation processses. 20" Congress of Chemists and Technologysts of Macedonia,
September, Ohrid, ISSN: 978-953-6207-88-6, http://www.bicongress08.org.mk/bi_co/, BFT-20E
Paji¢-Lijakovi¢, 1., Plavsi¢, M., Nedovié, 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.

Rakin, M., Mojovi¢, L., Nikoli¢, S., Vukasinovi¢, M., Nedovi¢, 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.

Nedovic, V., Leskosek-Cukalovic, 1., Mirkovic, M., Manojlovic, V., Levic, S., Kanellaki, M.,
Bugarski, B. (2007) Batch and continuous beer fermentation by immobilized yeast cells. In:
Proc. of 5" International Congress on Food Technology, Volume 3, Thessaloniki, Greece,
ISBN-978-960-88557-4-8; pp. 214-218.

Manojlovic, V., Sispas, V., Agouridis, N., Bugarski, B., Leskosek-Cukalovic, 1., 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" International Congress on
Food Technology, Volume 3, Thessaloniki, Greece, ISBN-978-960-88557-4-8; pp. 219-222.
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"
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/

46.

47.

48.

49.

Milivojevic, M., Pavlou, S., Nedovic, V., Bugarski, B. (2007) Analysis of hydrodynamic
parameters of air lift bioreactors with immobilized cells. In: Proc. of 5" International Congress
on Food Technology, Volume 1, Thessaloniki, Greece, ISBN-978-960-88557-2-4; pp. 365-367.
Despotovic, S., Leskosek-Cukalovic, 1., Anita, K., Nedovic, V., Nikicevic, N., Niksic, M. (2007)
Effects of Ganoderma lucidum extracts on beer flavour. In: Proc. of 5" International Congress
on Food Technology, Volume 1, Thessaloniki, Greece, ISBN-978-960-88557-2-4; pp. 370-375.
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" International Congress on Food Technology, Volume 1, Thessaloniki, Greece,
ISBN-978-960-88557-2-4; pp. 393-396.

Leskosek-Cukalovi¢, 1., Jela¢i¢, S., Nedovié,V., Ristié,M., Djordjevié,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. PATOBHU LUITAMIIAHH Y OBJUKY U3BOJA (M34)

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

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

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, XXl Congress of Chemists and Technologists of Macedonia, 23-26.
Septembar, Ohrid, Makedonija.

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, XXl Congress of Chemists and Technologists of Macedonia, 23-26.
September, Ohrid, Macedonia,.

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.

M. Veljovic, S. Despotovic, |. 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.

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.

Nedovic, V. (2008) Immobilized bioreactor systems in fermentation processes. In: Abstract book
of the 1st EFFOST Congress, 4-9 November 2008, Ljubljana, Slovenia

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

Despotovic, S., Leskosek-Cukalovic, 1., Nedovic, V., Jelacic, S. (2008) Thymus vulgaris and
origanum vulgare as raw materials for beer with special properties. In: Book of Abstracts of 11"
Congress of Nutrition with International Participation: Food and Nutrition — New Chalenges,
Belgrade, 15-18 October 2008, U07.13, pp. 164-165.

Mojovi¢, Lj., Nedovié, V., Pejin, D., Nikoli¢, S., Vukasinovi¢, M., Levi¢, S. (2007) Utilization
of free and immobilized cells of Saccharomyces cerevisiae var. Ellipsoideus, for bioethanol
production, In: The Abstract Book of the 5th Croatian Professional and Scientific Conference

5



on Biotechnology with Internacional Participation "Biotechnology, Energy, Chemicals and
Renewable Raw Materials", Croatian Society of Biotechnology and Graz University of
Technology, Stubi¢ke Toplice, Poster No. 27.

61. Mojovié, Lj., Pejin, D., Rakin, M., Vukasinovi¢, M., Nedovié, V., Levi¢, S. (2007) Utilization of
free and immobilized cells of Saccharomyces cerevisiae var. Ellipsoideus, In: Book of
abstracts, 7th symposium "Novel technologies and economic development”, ISBN 978-86-
82367-74-1, Tehnoloski fakultet, Leskovac, p. 48.

62. Despotovic, S., Leskosek-Cukalovic, I., Klaus, A., Nedovic, V., Nikicevic, N., Niksic, M. (2007)
Effects of Ganoderma lucidum (Curt.:Fr.) P. Karst. and other herbal extracts on beer sensorial
evaluation, In: 4th International Medicinal Mushroom Conference (IMMC4), Ljubljana,
Slovenia, International Journal of Medicinal Mushrooms, volume 9, numbers 3&4, pp. 224-225.

63. Mojovi¢, Lj., Rakin, M., Nikoli¢, S., Vukasinovi¢, M., Nedovié, V. (2007) Immobilization of
Saccharomyces ellipsoideus cells for bioethanol production, In: The book of abstracts of the
Ninth Annual Conference of the Yugoslav Materials Research Society YUCOMAT 2007, Herceg
Novi, September 10-14, 2007, p. 172.

64. Pajic-Lijakovic, I., Nedovic, V., Bugarski, B. (2007) Nonlinear dynamics of brewing yeast cell
growth in alginate microbeads, In: Abstract book of COST 865 Workshop, Instituto Superior
Technico, Lisbon, Porugal, April 27-28, 2007, p. 72.

65. Nedovic, V., Manojlovic, V., Sipsas, V., Bugarski, B., Leskosek-Cukalovic, I., Kanellaki, M.
(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.

3.2. CKYNIOBH HALIMOHAJHOT 3HAYAJA

3.2.3. PAIOBH LITAMIIAHHA Y OBJIMKY KPATKOT U3BOJIA (M64)

66. Uzelac G., Kalusevic A., Despotovic S., Leskosek Cukalovic I., Niksic M., Nedovic V. (2010)
Antimikrobna svojstva piva sa dodatkom ekstrakta Melissa officinalis L “. Knjiga apstrakta, XII
Kongres mikrobiologa Srbije, Beograd, Srbije

IIPE U350PA Y 3BAILE BAHPE/IHOI' IPO®ECOPA

1. MOHOIPA®UJE

1.1. UICTAKHYTA MOHOTPA®UJA MEBYHAPOIHOT 3HAUYAJA (M11)

67. V. Nedovi¢ and R. Willaert, Eds. (2005) Applications of Cell Immobilisation Biotechnology,
Focus on Biotechnology Series, Vol. 8B, Springer, Dordrecht/Berlin/Heidelberg/New York,
ISBN1-4020-3229-3; pp. 1 — 573 http://www.springeronline.com/sgw/cda/frontpage/0,11855,4-
138-22-39588059-0,00.html

68. V. Nedovi¢ and R. Willaert, Eds. (2004) Fundamentals of Cell Immobilisation Biotechnology,
Focus on Biotechnology Series, Vol. 8A, Kluwer Academic Publishers, Dordrecht/Boston/London;
pp. 1-550 http://mwww.wkap.nl/prod/b/1-4020-1887-8 and
http://www.springeronline.com/sqw/cda/frontpage/0,11855,4-0-22-33689008-
0,00.html?referer=www.springeronline.com/isbn/1-4020-1887-8

1.2. MOHOIPA®UJA HALIMOHAITHOT 3HAYAJA (M42)

69. Nedovié, V.A. (1999) Imobilisani celijski sisitemi u fermentaciji piva, Monografija, Zaduzbina
Andrejevi¢, Beograd, ISBN 86-7244-104-4; pp. 1-99.

1.3. MOrnABILA Y MOHOMPA®UJAMA


http://www.springeronline.com/sgw/cda/frontpage/0,11855,4-138-22-39588059-0,00.html
http://www.springeronline.com/sgw/cda/frontpage/0,11855,4-138-22-39588059-0,00.html
http://www.wkap.nl/prod/b/1-4020-1887-8
http://www.springeronline.com/sgw/cda/frontpage/0,11855,4-0-22-33689008-0,00.html?referer=www.springeronline.com/isbn/1-4020-1887-8
http://www.springeronline.com/sgw/cda/frontpage/0,11855,4-0-22-33689008-0,00.html?referer=www.springeronline.com/isbn/1-4020-1887-8

1.3.1. MOrMABILE Y NYBNUKALUMIKM M11 (M13)

70.

71.

72.

73.

74.

75.

76.

Bugarski, B., Obradovic, B., Nedovic, V., Goosen, M.F.A. (2006) Electrostatic droplet
generation tecnique for cell immobilization. Chapter 31, In: Finely Dispersed Particles: Micro-,
Nano-, and Ato-Engineering, Spasic, A.M. and Hsu, J.-P., Eds., CRC Press, Taylor & Francis
Group, Boca Ration/London/New York, ISBN 1-57444-463-8; pp. 869-886.

Nedovi¢, V., Willaert, R., Leskosek-Cukalovi¢, 1., Obradovic, B., Bugarski, B. (2005) Beer
production using immobilised cells. In: FOCUS ON BIOTECHNOLOGY, Volume 8b:
Applications of Cell Immobilisation Biotechnology, V. Nedovic & R. Willaert, Eds., Springer,
Dordrecht/Berlin/Heidelberg/New York, ISBN1-4020-3229-3; pp. 259-273.

Obradovic, B., Nedovic, V.A., Bugarski, B., Willaert, R., Vunjak-Novakovic, G. (2004)
Immobilised cell bioreactors. In; FOCUS ON BIOTECHNOLOGY, Volume 8a: Fundamentals of
Cell Immobilisation Biotechnology, V. Nedovic & R. Willaert, Eds., Kluwer Academic
Publishers, Dordrecht, pp. 411-436.

Bugarski, B., Obradovic, B., Nedovic, V.A., Poncelet, D. (2004) Immobilisation of cells and
enzymes using electrostatic droplet generation. In: FOCUS ON BIOTECHNOLOGY, Volume 8a:
Fundamentals of Cell Immobilisation Biotechnology, V. Nedovic & R. Willaert, Eds., Kluwer
Academic Publishers, Dordrecht, pp. 277-294.

Willaert, R., Baron, G., Nedovic, V. (2004) Diffusive mass transfer in immobilised cell systems.
In:. FOCUS ON BIOTECHNOLOGY, Volume 8a: Fundamentals of Cell Immobilisation
Biotechnology, V. Nedovic & R. Willaert, Eds., Kluwer Academic Publishers, Dordrecht, pp.
359-387.

Willaert, R., Nedovic, V., Baron, G. (2004) Physiology of immobilised microbial cells. In:
FOCUS ON BIOTECHNOLOGY, Volume 8a: Fundamentals of Cell Immobilisation
Biotechnology, V. Nedovic & R. Willaert, Eds., Kluwer Academic Publishers, Dordrecht, pp.
469-492.

Nedovi¢, V.A., Obradovié, B., Leskosek-Cukalovi¢, 1., Vunjak-Novakovi¢, G. (2001)
Immobilized yeast bioreactor systems for brewing - recent achievements. In: FOCUS ON
BIOTECHNOLOGY, Volume 4: Engineering and Manufacturing for Biotechnology, Ph. Thonart
& M. Hofman (eds.), Kluwer Academic Publishers, Dordrecht, pp. 277-292.

1.3.2. MOrNABILE Y NYBNUKALMIVM M12 (M14)

77.

78.

79.

Nedovi¢, V., Leskosek-Cukalovié, I., Vunjak-Novakovi¢, G. (1999) Immobilized Cell Technology
(ICT) in Beer Fermentation - A Possibility for Environmentally Sustainable and Cost-Effective
Process, Information & Technology Transfer on Renewable Energy Sources for Sustainable
Agriculture, Food Chain and HFA ’99, For the World Solar Program 1996-2005, Electronic
Educational Workshop, M. Todorovi¢, ed., Internet Web Site: http://www.rcub.bg.ac.yu/~todorom
Vunjak-Novakovi¢, G., Vunjak, N., Kundakovi¢, Lj., Obradovi¢, B., Nedovié, V., Sajc, L.,
Bugarski, B. (1998) Air-Lift Reactors: Research and Applications, Trends in Chemical
Engineering, 5, 159-172.

Nedovié¢, V.A., Pesi¢, R., Leskosek-Cukalovié, I, Laketi¢, D., Vunjak-Novakovi¢, G. (1997)
Analysis of Liquid Axial Dispersion in an Internal Loop Gas-Lift Bioreactor for Beer Fermentation
with Immobilized Yeast Cells, In: 1l European Conference on FLUIDIZATION, M. Olazar and
M.J.San Jose, eds., The University of the Basque Country Press Service, pp. 627-635.

1.3.3. MOMNABILE Y MYBIUKALIMIN M42 (M45)

80.

81.

Rakin, M., Nikoli¢, S., Mojovi¢, Lj., Vukaginovi¢, M., Marinkovié-Siler, S., Nedovié¢, V. (2006)
Dobijanje bioetanola iz kukuruza primenom razli¢itih kultura kvasaca. U: Racionalno koris¢enje
energije u metalurgiji i procesnoj industriji, Monografija, Cosovi¢, B. (ur.). Jugoslovenska
inZenjerska akademija; ISBN 86-906251-3-5, pp. 139-146.

Nedovié, V.A., Leskosek-Cukalovi¢, 1., Pejin, D., Razmovski, R. (1996) Primena imobilisanih
¢elija kvasca u industriji vrenja, Savremeni trendovi u proizvodnji alkoholnih i bezalkoholnih


http://www.rcub.bg.ac.yu/#todorom

82.

83.

84.

pica, Monografija, Poslovna zajednica Vrenje - Beograd i Poljoprivredni fakultet - Beograd,
187-204.

Nedovié, V., Leskosek-Cukalovié, L., Vunjak-Novakovi¢, G. (1995) Proizvodnja piva imobilisanim
¢elijama kvasca u air-lift bioreaktoru, Savremeni trendovi u prehrambenoj tehnologiji,
Monografija, Poljoprivredni fakultet, Beograd, 89-100.

Leskosek-Cukalovié, 1., Nedovié, V. (1995) Optimizacija uslova primene membranske separacije u
proizvodnji piva, Osnovna istrazivanja u prehrambenoj tehnologiji, Monografija, Poljoprivredni
fakultet, Beograd, 146-158.

Vukosavljevi¢, P., Leskosek-Cukalovi¢, I., Nedovié, V. (1995) Uticaj radnih parametara na kvalitet
dijalizovanog piva celuloznim membranama u vidu Supljih vlakana, Savremeni trendovi u
prehrambenoj tehnologiji, Monografija, Poljoprivredni fakultet, Beograd, 100-109.

2. YAconucu

2.1.

85.

86.

87.

88.

2.2
89.

90.

91

2.3.

92.

93.

94.

95.

96.

97.

BPXYHCKH MEBYHAPOHU YACOMNHUC (M21)

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.

Manojlovic, V., Djonlagic, J., Obradovic, B., Nedovic, V., Bugarski, B. (2006) Investigations of
cell immobilization in alginate: rheological and electrostaic extrusion studies, Journal of Chemical
Technology and Biotechnology 81, 505-510.

Nedovié, V.A., Obradovi¢, B., Poncelet, D., Goosen, M.F.A., Leskosek-Cukalovié, 1., Bugarski,
B. (2002) Cell immobilisation by electrostatic droplet generation, Landbauforschung Volkenrode
SH 241, 11-17.

Nedovié, V., Obradovi¢, B., Leskosek-Cukalovié, 1., Trifunovi¢, O., Pesi¢, R., Bugarski, B.
(2001) Electrostatic generation of alginate microbeads loaded with brewing yeast, Process
Biochemistry, 37(1), 17-22.

HUCTAKHYTA MEBYHAPOIHU YACOMUCH (M22)

Nedovié, V.A., Durieux, A., Van Nedervelde, L., Rosseels, P., Vandegans, J., Plaisant, A.-M.,
Simon, J.-P. (2000) Continuous cider fermentation with co-immobilized yeast and Leuconostoc
oenos cells, Enzyme and Microbial Technology, 26(9-10), 834-839.

Leskosek-Cukalovig, ., Petkovska, M., Nedovié, V.A. (1997) Effect of Conventive Mass Transfer
on Beer Diafiltration, Journal of The Institute of Brewing, 103, 5, 279-283.

Petkovska, M., Leskosek-Cukalovié, I., Nedovié, V. (1997) Analysis of Mass Transfer in Beer
Diafiltration with Cellulose-Based and Polysulfone Membranes, Trans IChemE, 75, Part C, 247-
251.

YACOIMKUCHA MEBYHAPOHOT 3HAYAJA (M23)

Manojlovic, V., Djonlagic, J., Obradovic, B., Nedovic, V., Bugarski, B. (2006) Immobilization of
cells by electrostatic droplet generation: a model system for potential application in medicine,
International Journal of Nanomedicine 1(2), 163-171.

Paji¢-Lijakovi¢, 1., Nedovi¢, V., Bugarski, B. (2006) Nonlinear dynamics of
brewing yeast cell growth in alginate micro-beads, Materials Science Forum Vol. 518, pp. 519-
524.

Obradovic, B., Bugarski, B., Todosijevic, Z., Nedovic, V., Bugarski, D., Vunjak-Novakovic, G.
(2005) Mathematical modeing of cell distribution in alginate microbeads, Material Science Forum
Vol. 494, 531-536.

Paji¢-Lijakovi¢, 1., Bugarski, B., Nedovi¢, V., Plavsi¢, M. (2005) Rheological quantification of
liposomes aggregation, Minerva Biotechnologica 17, 245-249.

Pjanovi¢, R., Goosen, M.F.A., Nedovié, V., Bugarski, B. (2000) Immobilization / encapsulation of
cells using electrostatic droplet generation: experiments and theory, Minerva Biotecnologica 12(4),
241-248.

Leskosek, 1., Mitrovi¢, M., Nedovi¢, V. (1995) Factors Influencing Alcohol and Extract Separation
in Beer Dialysis, World Journal of Microbiology & Biotechnology, 11, No. 5, 512-514.

8



98.

Leskosek, I., Mitrovi¢, M., Nedovi¢, V. (1993) Influence of Beer Flow Rate on Mass Transfer
Kinetics in Beer Dialysis, Biotechnology Techniques, 7, No. 2, 123-126.

2.5 BOJIERM YACONUCHU HALIMOHAJTHOT 3HAYAJA (M51)

99.

100.

101.

102.

103.

104.

105.

Nedovic, V., Manojlovic, V., Pruesse, U., Bugarski, B., Djonlagic, J., Vorlop, K.-D. (2006)
Optimization of the electrostatic droplet generation process for controlled microbead production
— single nozzle system, Chemical Industry & Chemical Engineering Quarterly (CI&CEQ) 12(1),
53-57.

Manojlovic, V., Djonlagic, J., Obradovic, B., Nedovic, V., Bugarski, B. (2005) Effects of cell
addition on immobilization by electrostatic droplet generation, Chemical Industry & Chemical
Engineering Quarterly (CI&CEQ) 11(2), 79-84.

Todosijevi¢, Z., Obradovi¢, B., Nedovié, V., Bugarski, B. (2004) Implementation of a combined
differentia I-discrete cellular automata model for cell growth in gel beads, Chemical Industry
Vol.58, No 6a, 41-44.

Willaert, R., Nedovi¢, V. (2004) State of the art of immobilised cell technology for beer
brewing, Chemical Industry Vol.58, No 6a, 52-55.

Manojlovié, V., Obradovi¢, B., Nedovi¢, V., Leskosek-Cukalovi¢, 1., Bugarski, B. (2004)
Electrostatic generation of alginate microbeads loaded with brewing yeast, Chemical Industry
Vol.58, No 6a, 62-65.

Bezbradica, D., Mati¢, G., Obradovié, B., Nedovi¢, V, Bugarski, B. (2004) Immobilization of
brewing yeast in PVA/alginate microbeads using electrostatic droplet generation, Chemical
Industry Vol.58, No 6a, 118-120.

Nedovi¢, V., Obradovié, B., Vunjak, G., Leskosek-Cukalovi¢, I. (1993) Ispitivanje kinetike
fermentacije pivske sladovine imobilisanim ¢elijama kvasca, Hemijska industrija 47 (11/12),
168-172.

2.6. YACONMMCH HAITUOHAJHOT 3HAYAJA (M52)

106.

107.

108.

100.

110.

111

112.

113.

114.

115.

Despotovi¢, S., Leskosek-Cukalovi¢, I., Klaus, A., Nedovié, V., Nikicevi¢, N., Niksi¢, M.
(2006) Uticaj gljive Ganoderma lucidum (Curt.:Fr.) na senzororna svojstva piva, Hrana i
ishrana, 47, 1-4,14-18

Leskosek-Cukalovié, 1., Nedovié, V. (2005) Imobilisane éelije kvasca u proizvodnji piva -
dosadasnja iskustva i budu¢i trendovi, Zbornik Matice Srpske za Prirodne Nauke 109 (Matica
Srpska Proceedings for Natural Sciences 109), 129-141.

Leskosek-Cukalovié, 1., Nedovié, V.A. (2002) Inkapsulacione tehnologije u prehrambenoj
industriji, Hrana i ishrana 43(3-6), 108-115.

Laketi¢, D., Povrenovi¢, D.S., Nedovi¢, V.A., Kokolj, M., Leskosek-Cukalovié, 1. (2002)
SuSenje imobilisanih ¢elija pivskog kvasca u Cesticama Ca-alginata u fluidizovanom sloju,
Pivarstvo 35(1), 52-55.

Klaus, A., Nedovié¢, V.A., Leskosek-Cukalovié, I. (2002) Novije tehnike imobilizacije sa aspekta
primene u pivarstvu, Pivarstvo 35(1), 56-60.

Krnjaja, T., Nedovi¢, V.A., Leskosek-Cukalovi¢, 1. (2002) Mikrobioloska stabilnost
kontinualnih sistema sa imobilisanim ¢elijama kvasca, Pivarstvo 35(1), 61-65.

Nedovi¢, V.A., Leskosek-Cukalovié¢, 1. (2001) Fermentacija piva imobilisanim ¢elijama
kvasca danas (revijalni rad), Pivarstvo 32(1), 47-56.

Nedovié, V.A., Trifunovié, O., Pesi¢, R., Leskosek-Cukalovi¢, 1., Bugarski, B. (2000) Primena
postupka elektrostatiCke ekstruzije pri dobijanju alginatnih ¢estica malih dimenzija sa
imobilisanim ¢elijama pivskog kvasca, Acta Periodica Technologica, 31, Part B, 591-599.
Nedovi¢, V.A., Leskosek-Cukalovi¢, I., Vunjak-Novakovi¢, G. (1995) Prednosti air-lift reaktora
u primeni imobilisanog kvasca u pivarstvu, Pivarstvo 28 (3/4), 156-160.

Vukosavljevi¢, P., Leskosek-Cukalovi¢, I., Nedovié, V. (1995) Moguénosti optimizacije dijalize
piva primenom izotoni¢nih uslova, Pivarstvo 28 (3/4), 194-197.



116. Leskosek-Cukalovi¢, I, Nedovié, V., Vukosavljevi¢, P. (1993) Uticaj ultrafiltracionih
karakteristika cuprophan membrana na prenos mase u dijalizi piva, Pivarstvo 26 (3/4), 69-73.

117. Leskosek-Cukalovié, I., Blagojevié, S., Nedovié, V., Kamenica, M. (2000) Physiological Status
of “Radler” Type Products as Affected by Environmental Contamination Following NATO Air
Strikes on the Regions of Serbia, Journal of Agricultural Sciences 45, 49-59.

118. Leskosek-Cukalovié, 1., Blagojevi¢, S., Nedovié, V., Kovacevi¢, D., Popadi¢, M. (1999) Content
of Heavy Metals and Physiologically Important Elements in Raw Materials for the Products of
“Radler” Type, Journal of Agricultural Sciences 44, 55-66.

2.7. HAYYHM YAConUCH (M53)

119. Leskosek-Cukalovié, I, Laketi¢, D., Andelkovi¢, J., Nedovié, V. (1997) The Influence of
Enzyme Treatment in Infusion Mashing Procedures on Fermentability of Brewing Wort, Review
of Research Work et The Faculty of Agriculture 42, 1, 235-241.

120. Leskosek-Cukalovié, 1., Laketi¢, D., Nedovi¢, V., Cutkovi¢, M. (1997) The Influence of
Different Mashing Procedures and Fermentation Temperatures on the Beer Energy Value,
Review of Research Work et The Faculty of Agriculture 42, 2, 151-158.

121. Leskosek-Cukalovié, 1., Nedovié, V., Vukosavljevié, P. (1995) Operating Parameters and Beer
Quality in Beer Dialysis with Cuprophane Hollow Fibre Membranes, Review of Research Work
et The Faculty of Agriculture 40, No. 2, 125-133.

122. Leskosek-Cukalovi¢, 1., Nedovié, V., Vukosavljevi¢, P. (1995) The Influence of Different
Mashing Procedures and Fermentation Temperature on the Beer Alcohol Content, Review of
Research Work et The Faculty of Agriculture 40, No. 2, 133-141.

123. Leskosek-Cukalovi¢, 1., Mitrovi¢, M., Nedovié, V., Vukosavljevi¢, P. (1994) The Influence of
Absolute Pressure on Membrane Perm-Selectivity by Beer Dialysis, Review of Research Work et
The Faculty of Agriculture 39, 1, 57-66.

124. Leskosek-Cukalovié, I, Nedovié, V. (1992) Influence of Temperature Programme During
Mashing on Wort Composition in Low- and Non-Alcohol Beer Production, Review of Research
Work et The Faculty of Agriculture 37(2), 155-160.

3. HAYYHM CKYIIOBH
3.1. MEBYHAPOJHU HAYYHHU CKYIIOBU
3.1.1. IIPETABAE IO IMMO3UBY CA MEBYHAPOHOI CKYIIA IITAMIIAHO ¥V HEJAHA (M31)

125. Nedovié, V. (2004) Cell carriers for potential applications in fermentation processes, Polymer
Institute of Slovak Academy of Sciences, Bratislava, Slovakia, November 23, 2004, CD rom.

3.1.2. IIPEJABAKE ITO ITIO3UBY CA MEBYHAPOHOTI CKYIIA IITAMIIAHO Y H3BOIY (M32)

126. Nedovié¢, V. (2006) Immobilized cell technology aimed for beer fermentation — Process
requirements, carrier materials and bioreactor design. INVITED LECTURE. The 2nd
International Congress on Bioprocesses in Food Industries, ICBF-2006, Congress Proceedings,
Patras, Greece, June 18-21, 2006, pp. 41-42.

127. Nedovié¢, V. (2005) Microencapsulation and immobilization aimed to functional food
production and fermentation processes improvement. INVITED LECTURE. The First
Serbian-Israeli Workshop in Agro-Biotechnology, December 12-14, 2005, Belgrade, p. 30.

128. Nedovié, V.A., Obradovi¢, B., Poncelet, D., Goosen, M.F.A., Bugarski, B. (2001) Cell
immobilisation using electrostatic droplet generation. INVITED LECTURE. In: Book of
Abstracts of COST 840 Workshop “Practical Aspects of Encapsulation Technologies”, 12-14
October, Braunschweig, Germany; p. 2.

129. Nedovié, V., Leskosek-Cukalovié, I. (1998) Immobilized Yeast Cells in the Beer Production,
Renewable Energy Sources for Sustainable Agriculture, Food Chain and Healt for All *98,
Education & Training Workshop, For the World Solar Program 1996-2005.

10



130.

Nedovié, V., Leskosek-Cukalovi¢, I. (1998) Immobilized Cell Technology Applied to Fuel
Alcohol Production, Renewable Energy Sources for Sustainable Agriculture, Food Chain and
Healt for All *98, Education & Training Workshop, For the World Solar Program 1996-2005.

3.1.3. PATOBM IITAMITIAHM Y IEJIWHU WX OBJUKY MMPOILIAPEHOI M3BOJIA (M33)

131.

132.

133.

134.

135.

136.

137.

138.

139.

140.

141.

Milivojevi¢, M., Pavlou, S., Nedovié, V.A., Bugarski, B. (2006) Analysis of hydrodynamic
parameters of air lift bioreactors with immobilized cells. In: Proc. of XIV International
Workshop on Bioencapsulation and COST 865 Meeting, C. Wandrey & D. Poncelet, Eds.,
Lausanne, Switzerland, October 5-7, 2006, pp. 21-25.

Nedovié, V.A., Mirkovi¢, M., Leskosek-Cukalovié, 1., Levié, S., Sipsas, V., Bugarski, B.
(2006) Encapsulation of brewing yeast in polyvinyl alcohol for continuous beer fermentation.
In: Proc. of XIV International Workshop on Bioencapsulation and COST 865 Meeting, C.
Wandrey & D. Poncelet, Eds., Lausanne, Switzerland, October 5-7, 2006, pp. 153-157.
Paji¢-Lijakovi¢, ., Plavsi¢, M., Georgiou, C.A., Kanellaki, M., Bugarski, B., Nedovi¢, V.A.
(2006) Phase-field modelling of dynamics of immobilized yeast cell growth in Ca-alginate
microbead. In: Proc. of XIV International Workshop on Bioencapsulation and COST 865
Meeting, C. Wandrey & D. Poncelet, Eds., Lausanne, Switzerland, October 5-7, 2006, pp.
371-375.

Sipsas, V., Kolokythas, G., Kanellaki, M., Bugarski, B., Nedovi¢, V.A. (2006) Wine-Making
using freeze dried immobilized cells into a catalytic multistage fixed bed tower (MFBT)
bioreactor. In: Proc. of XIV International Workshop on Bioencapsulation and COST 865
Meeting, C. Wandrey & D. Poncelet, Eds., Lausanne, Switzerland, October 5-7, 2006, pp.
395-399.

Nedovié, V., Leskosek-Cukalovié, 1., Bezbradica, D., Obradovié¢, D., Bugarski, B. (2005) New
porous matrices and procedures for yeast cell immobilisation for primary beer fermentation,
In: Proc. of European Brewing Convention Congress, Chapter 48, Prague, Czech Republic,
ISBN-10: 90-70143-23-2;

Nedovic, V., Pruesse, U., Manojlovic, V., Bugarski, B., Vorlop, K.-D. (2005) Possibilities and
limitations of electrostatic droplet generation for controlled microbead production — single
nozzle system, In: Proc. of the 13" International Workshop on Bioencapsulation, Kingston,
Ontario, Canada, June 24" — 26™ 2005, pp. 91-93.

Nedovié, V., Bezbradica, D., Obradovic, B., Leskosek-Cukalovié, 1., Bugarski, B. (2004)
Primary beer fermentation by PVA-immobilized brewing yeast in a gas-lift bioreactor. In: World
Brewing Congress 2004 CD Rom Proceedings, July 24-28, 2004, San Diego, CA; ASBC and
MBAA,; ISBN 0-9718255-5-6; O-63

Nedovié, V., Bezbradica, D., Leskosek-Cukalovi¢, 1., Obradovié, B., Stankovi¢, Z., Koraé, A.,
Bugarski, B. (2004) Main beer fermentation in a gas-lift bioreactor by yeast cells immobilized in
porous matrices. In: Proceedings of XII International Workshop on Bioencapsulation, 24-26
September, Vitoria, Spain; Servicio Editorial de la Universidad des Pais Vasco, ISBN: 84-
8373-649-7; O7-4, pp. 125-128

Bugarski, B., Manojlovi¢, V., Ponlagi¢, J., Gordon, R., Obradovi¢, B., Nedovié¢, V. (2004)
Electrostatic generation of alginate microbeads as a multiphase system with different initial cell
concentrations. In: Proceedings of XII International Workshop on Bioencapsulation, 24-26
September, Vitoria, Spain; Servicio Editorial de la Universidad des Pais Vasco, ISBN: 84-
8373-649-7; O7-1, pp. 113-116

Bucko, M., Bugarski, B., Bukowski, J., Gemeiner, P., Lewinska, D., Manojlovi¢, V., Massart, B.,
Nastruzzi, C., Nedovié, V., Poncelet, D., Pruesse, U., Rosinski, S., Siebenhaar, S., Tobler, L.,
Vikartovska, A., Vorlop, K.-D. (2004) Round robin experiment “Bead production technologies”.
In: Proceedings of XlI International Workshop on Bioencapsulation, 24-26 September,
Vitoria, Spain; Servicio Editorial de la Universidad des Pais Vasco, ISBN: 84-8373-649-7;
01-1, pp. 17-20

Obradovi¢, B., Todosijevi¢, Z., Nedovi¢, V., Kora¢, A., Bugarski, B. (2004) Studies of
brewing yeast cell distribution in alginate microbeads. In: Proceedings of XII International
Workshop on Bioencapsulation, 24-26 September, Vitoria, Spain; Servicio Editorial de la
Universidad des Pais VVasco, ISBN: 84-8373-649-7; P61, pp. 371-374

11



142.

143.

144,

145.

146.

147.

148.

149.

150.

151.

152.

153.

154.

155.

Nedovié, V.A., Obradovi¢, B., Bezbradica, D., Leskosek-Cukalovié, L., Bugarski, B. (2003)
Lentikats® as potential carriers for brewing yeast, In: Proceedings of Xl International
Workshop on Bioencapsulation “State of Art of Bio&Encapsulation Science and Technology”,
May 25-27, Strasbourg, France, P-1, pp. 1-4

Bezbradica, D., Nedovié, V., Obradovi¢, B., Leskosek-Cukalovi¢, I., Bugarski, B. (2003) Beer
fermentation by PVA immobilized brewing yeasts in a gas-lift bioreactor, In: Proceedings of
the 1st International Congress on Bioreactor Technology in Cell, Tissue Culture and
Biomedical Applications, S. Sorvari, ed., Tampere, Finland, 14-18 July 2003; pp. 210-217
Nedovié, V.A., Obradovi¢, B., Leskosek-Cukalovi¢, 1., Koraé, A., Bugarski, B. (2002)
Alginate-immobilized yeast cells for continuous beer brewing in a gas-lift bioreactor, In:
Proceedings of X International BRG Workshop on Bioencapsulation “Cell Physiology and
Interactions of Biomaterials and Matrices”, pp. 152-155

Durieux, A., Bodo, E., Nedovié¢, V.A., Simon, J.-P. (2002) Effect of yeast and Oenococcus
oeni immobilisation on the formation of flavour components for cider production, In:
Proceedings of X International BRG Workshop on Bioencapsulation “Cell Physiology and
Interactions of Biomaterials and Matrices”, pp. 54-57

Leskosek-Cukalovi¢, 1., Nedovié, V. (2002) Beer brewing with immobilized yeast cells -
curent experience and recent solutions, In: Proceedings of the 4th Croation Congress of Food
Technologists, Biotechnologists and Nutritionists, Central European Meeting, B. Tripalo, ed.,
Opatia, Croatia, pp. 296-302.

Nedovié, V.A., Obradovi¢, B., Leskosek-Cukalovi¢, 1., Bugarski, B. (2001) State-of-the-art in
immobilized yeast technology for brewing, In: Proceedings of International Symposium
Bioencapsulation IX “Bioencapsulation in Biomedical, Biotechnological and Industrial
Applications”, S. Rosinski and D. Poncelet, eds., Warsaw, Poland, S V-3, pp. 1-6.

Vojinovié, V., Nedovi¢, V.A., Leskosek-Cukalovi¢, I., Obradovi¢, B. (2001) Immobilized
yeast cell systems for brewing, In: Proceedings of 3rd International Conference on
Engineering Sciences, Vol. Il, L. Lehoczky and L. Kalmar, eds., Miskolc, Hungary, pp. 481-
491

Povrenovié¢, D.S., Laketié, D.A., Nedovié, V.A., Leskosek-Cukalovi¢, I. (2001) Drying of
immobilized yeast cells in fluidized bed dryer, In: Proceedings of the 3rd International
Symposium for South-East European Countries (SEES) on Fluidized Beds in Energy Production,
Chemical and Process Engineering and Ecology, Chapter VI, Bucharest, Romania, pp. 141-146
Nedovi¢, V.A., Durieux, A., Van Nedervelde, L., Rosseels, P., Vandegans, J., Plaisant, A.-M.,
Simon J.-P. (2001) Fermentation continue de jus de pomme par co-immobilisation de levure et
d’Oenococcus oeni pour la production de cidre, In: Proceedings of the "Levure, modele et
outil" Congress, Brussels, Belgium, 9-11 April.

Nedovié, V.A., Obradovi¢, B., Leskosek-Cukalovié, I., Bugarski, B. (2000) Biopolymers as
yeast carriers in brewing, In: Proceedings of COST 840 Workshop “Structure - function
properties of biopolymers in relation with bioencapsulation”, P. Forssell, ed., Helsinki,
Finland, pp. 1-4

Nedovié, V.A., Leskosek-Cukalovi¢, Obradovié, B., Pesi¢, R., Bugarski, B. (2000)
Immobilization of Yeast Cells Using Electrostatic Droplet Generation, Symposium Book of the
10™ Internetional Symposium on Yeasts: The Rising Power of Yeasts in Science and Industry,
Papendal, J.P. van Dijken and W.A. Scheffers, eds., Delft University Press, Delft, The
Netherlands, ISBN 90-407-2067-3, pp. 338-340

Nedovi¢, V.A. (2000) Immobilized Cell and Enzyme Systems, COST 840, WG 3 Expert’s
meeting, Brussels, http://brg.enitiaa-nantes.fr/index.html

Nedovié, V.A., Pesi¢, R., Leskosek, 1., Bugarski, B. (1999) Production of Small Sized Beads
with Immobilized Yeast Cells by Electrostatic Droplet Generation for Continuous Beer
Fermentation, In: ECB9 CD ROM proceedings, M. Hofman, ed., 1999-2000 Branche Belge de
la Société de Chimie Industrielle - ISBN 805215-1-5

Nedovié, V.A., Trifunovié, O., Pesié, R., Leskosek-Cukalovi¢, I., Bugarski, B. (1999)
Production of Microbeads Containing Immobilized Yeast Cells for Continuous Beer
Fermentation by Electrostatic Droplet Generation, In: Proceedings of International Symposium

12



156.

157.

158.

150.

160.

161.

162.

3.1.4.

163.

164.

165.

166.

167.

Bioencapsulation VIII “Recent Progress in Research and Technology”, G. Skjak-Braek and D.
Poncelet, eds., Trondheim, Norway, P-4, pp. 1-5.

Durieux, A., Nedovi¢, V., van Nedervelde, L., Rosseels, P., Vandegans, J., Plaisant, A-M., de
Baerdemacker, L., Simon, J-P. (1998) Effect of Yeast and Leuconostoc oenos Immobilization
on the Formation of Flavour Components in Cider, Proceedings of the International
Symposium BIOENCAPSULATION VII “Advances in Basic Science and Industry”,
Washington DC, USA

Nedovi¢, V., Durieux, A., van Nedervelde, L., Rosseels, P., Vandegans, J., Plaisant, A-M.,
Simon, J-P. (1998) Continuous Cider Production with Co-Immobilized Yeast and
Leuconosctoc oenos Cells, Proceedings of the EC Symposium ‘“Yeast as a Cell Factory”,
Vlaardingen, P. Osseweijer and J.P. van Dijken, eds., NKB Bleiswijk, The Netherlands, ISBN
90-9012242-7, pp. 188-190

Nedovié, V.A., Leskosek-Cukalovi¢, I., Milosevi¢, V., Vunjak-Novakovi¢, G. (1997) Flavour
Formation During Beer Fermentation with Immobilized Saccharomyces cerevisiae in a Gas-Lift
Bioreactor, In: Proceedings of the International Symposium BIOENCAPSULATION VI: “From
fundamentals to industrial applications”, F. Godia and D. Poncelet, eds., Barcelona, Spain,
August 30 - September 1, T-5.3, pp. 1-4

Nedovié, V.A,, Pesi¢, R., Laketi¢, D., Leskosek-Cukalovié, I., Vunjak-Novakovi¢, G. (1997)
Estimation of Liquid Mixing Characteristics in an Internal Loop Gas-Lift Bioreactor for Beer
Fermentation with Immobilized Yeast Cells, In: Proceedings of 1st South-East European
Symposium on Fluidized Beds in Energy Production, Chemical and Process Engineering and
Ecology, Ohrid, Republic of Macedonia, 24-27 September, 127-137

Nedovi¢, V.A., Vunjak-Novakovié, G., Leskosek-Cukalovié, I., Cutkovié, M. (1996) A Study
on Considerably Accelerated Fermentation of Beer Using an Air-Lift Bioreactor with Calcium
Alginate Entrapped Yeast Cells, Proceedings of 5th World Congress of Chemical
Engineering, San Diego, Volume I, 474-479

Nedovi¢, V.A., Leskosek-Cukalovi¢, I., Vunjak-Novakovié, G. (1996) Short-Time
Fermentation of Beer in an Immobilized Yeast Air-Lift Bioreactor, Proceedings of the
Institute of Brewing, 24th Convention, Singapore, J. Harvey, ed., Winetitles, Adelaide, 245-
248

Nedovi¢ V., Vunjak-Novakovié, G., Leskosek-Cukalovié, 1. (1995) The Application of an
Immobilized Yeast Air-Lift Bioreactor for a Beer Production, Preceedings of the Second Italian
Conference on Chemical and Process Engineering, Firence, 579-584

PAIOBU LUTAMIIAHM ¥ OBJIUKY KPATKOI U3BOJIA (M34)

Mirkovic, M., Nedovic, V., Leskosek-Cukalovic, 1., Levic, S. (2006) Immobilization of yeast
cells in polyvinyl alcohol for primary beer fermentation. In: Proceedings of 2" FEMS
Congress of European Microbiologists, Madrid, Spain, July 4-8, 2006, P.FOD.63, p. 102.
Manojlovie, V., Raji¢, N., Georgiou, C., Nedovi¢, V., Bugarski, B. (2006) Application of
electrostatic extrusion for immobiliyation of food ingredients. The 2nd International Congress on
Bioprocesses in Food Industries, Congress Proceedings, Patras, Greece, June 18-21, 2006, p. 97
Mirkovic, M., Nedovié¢, V., Leskosek-Cukalovic, 1., Levic, S., Bugarski, B. (2006) Continuous
beer fermentation with yeast cells immobilized in polyvinyl alcohol. The 2nd International
Congress on Bioprocesses in Food Industries, Congress Proceedings, Patras, Greece, June 18-21,
2006, pp. 148-149.

Pajic-Lijakovic, I., Plavsic, M., Bugarski, B., Nedovié, V. (2006) Investigation of Ca-alginate
hydro-gel mechanical properties in conjuction with immobilized yeast cell growth dynamics. The
2nd International Congress on Bioprocesses in Food Industries, Congress Proceedings, Patras,
Greece, June 18-21, 2006, p. 152.

Stojanov, V., Nedovi¢, V., Bugarski, B., Obradovi¢, B. (2005) Yeast cell immobilization on
wood chips aimed for beer fermentation, In; 1% South East European Congress of Chemical
Engineering - SEECChEL, Book of Abstracts, Belgrade, Serbia and Montenegro, September
25-28, 2005, ISBN 86-905111-0-5, p. 203

13



168.

169.

170.

171.

172.

173.

174.

175.

176.

177.

178.

179.

180.

Bugarski, B., Obradovi¢, B., Nedovi¢, V. (2005) Formation of microgel beads by electric
dispersion of polymer solutions, In: 1% South East European Congress of Chemical
Engineering - SEECChEL, Book of Abstracts, Belgrade, Serbia and Montenegro, September
25-28, 2005, ISBN 86-905111-0-5, p. 223

Bezbradica, D., Nedovié, V., Obradovié, B., Leskosek-Cukalovi¢, 1., Bugarski, B. (2003) Growth
and fermentation activity of brewing yeast immobilized in PVA and alginate beads, 23" 1SSY
»interactions between yeasts and other organisms«, Book of Abstracts, 26-29 August, Budapest,
Hungary, P-4-06

Bezbradica, D., Nedovi¢, V., Obradovi¢, B., Leskosek-Cukalovié, 1., Bugarski, B. (2003)
Imobilizacija ¢elija pivskog kvasca u PVA ¢esticama. Zbornik izvoda radova, VII Savetovanje
hemicara i tehnologa Republike Srpske, Banja Luka, 6-7 Nov. 2003; p.31

Nedovi¢, V., Leskosek-Cukalovié, 1., Obradovié, B., Niksi¢, M., Bugarski, B. (2002) Lentikats®-
Immobilized Yeast Cells for Continuous Beer Fermentation, CEFood Congress, Book of
Abstracts, P. Raspor and I. Ho¢evar (eds.), Ljubljana, Slovenia, September 22-25, p. 82

Nedovié, V.A., Leskosek-Cukalovi¢, I (1998) Ethanol Production with Immobilized Cell
Systems, Zbornik izvoda radova, Informacione tehnologije i razvoj poljoprivredne tehnike,
Savetovanje sa medunarodnim uceséem, Beograd, p. 129

Nedovi¢, V.A., Leskosek-Cukalovi¢, 1., Vunjak-Novakovi¢, G., Cutkovi¢, M. (1997) Beer
Fermentation Using Immobilized Yeast Cells in Gas-Lift Bioreactor, Abstract Book, 8th
European Congress on Biotechnology, Budapest, Hungary, 17-21 August 1997, p. 408
Nedovi¢, V., Leskosek-Cukalovi¢, 1., Vunjak-Novakovi¢, G., Laketi¢, D., Cutkovi¢, M. (1997)
Immobilized Yeast Gas-Lift Bioreactor System for Beer Fermentation, Abstract Book, 18th
International Specialized Symposium on Yeasts, P. Raspor, S.S. Mozina, T. Zagorc, M. Batig,
eds., Bled, Slovenia, 24th August - 29th August, ISBN: 961-90397-5-0, P7-08

Nedovi¢, V.A., Leskosek-Cukalovi¢ 1., Vunjak-Novakovi¢, G. (1997) Primary Fermentation with
Immobilized Yeast Cells Using a Gas-Lift Bioreactor System, Congress Abstracts Book, 1st
Brewing Yeast Fermentation Performance Congress, K. Smart, ed., St Catherine’s College,
Oxford, UK, 17-19 September, ISBN: 0 9531478 0 0, p. 24

Nedovié, V.A., Leskosek-Cukalovi¢, I., Vunjak-Novakovi¢, G., Cutkovi¢, M., Milosevi¢, V.
(1996) Effects of Immobilization on Growth and Fermentation Properties of Calcium
Alginate Entrapped Brewers Yeast Cells, Abstract book, 10th International Biotechnology
Symposium, Sydney, P. 109

Nedovi¢, V.A., Pesi¢, R., Milogevié, V., Leskosek-Cukalovié, I., Vunjak-Novakovi¢, G. (1995)
An Analysis of Mixing Phenomena in Three-Phase Draft Tube Air-Lift Bioreactor for a Beer
Production, Abstract book, 1995 International Conference of Food Science and Technology,
Chicago, llinois, USA, p. 87

Nedovi¢, V.A., Vunjak-Novakovi¢, G., Leskosek-Cukalovi¢, 1., Obradovié¢, B. (1995) High
Performance Immobilized Yeast Air-Lift Reactor Design for Beer Fermentation, Abstract book,
International  Symposium IMMOBILIZED CELLS: BASICS AND APPLICATIONS,
Noordwijkerhout, The Netherlands, November 26-29, p. 206

Nedovi¢, V., Vunjak-Novakovi¢, G., Leskosek-Cukalovié, I. (1994) Kinetic Parameters of Beer
Fermentation with Immobilized Yeast in Air-Lift Bioreactor, Abstract book, International Union
of Microbiological Societies IUMS Congresses'94, Prague, 403

Leskosek-Cukalovi¢, 1., Nedovié, V. (1991) Potencijalne mogu}nosti optimizacije procesa
komljenja u proizvodnji pivske sladovine, Knjiga sinopsisa, Il jugoslovenski simpozijum o
hemijskom inZenjerstvu i XXXIII savetovanje srpskog hemijskog drustva sa medunarodnim
uceséem, Novi Sad, 18

3.2. CKYIIOBH HAIIMOHAJTHOT 3HAYAJA

3.2.2. PATOBM IITAMITIAHM ¥ LEJIAHU (M63)

181.

Bradas, M., Nedovi¢, V., Leskosek-Cukalovi¢, I., Kuzmi¢, M., Klaus, A. (2002) Savremene
tehnike imobilizacije sa stanovista primene u industriji vrenja, Zbornik radova VI Savetovanja

14



182.

183.

184.

185.

186.

187.

188.

189.

190.

191.

192.

industrije alkoholnih i bezalkoholnih pica i sirc¢eta sa medunarodnim ucescem, Vrnjacka Banja,
9-12 juni 2002, 205-210

Nedovié,V., Leskosek-Cukalovi¢ (2000) Imobilisani éelijski sistemi u proizvodnji etanola,
Zbornik radova IV Savetovanja industrije alkoholnih i bezalkoholnih pica i siréeta sa
medunarodnim uceséem, Vrnjacka Banja, 151-155.

Nedovié,V., Leskosek-Cukalovié, I., Vunjak-Novakovi¢, G. (1998) Savrameni trendovi u
primeni imobilisanih ¢elijskih sistema u pivarskoj industriji, Zbornik radova Il Jugoslovenskog
simpozijuma prehrambene tehnologije, Sveska Il, Tehnologija vrenja, 145-150.

Nedovi¢, V., Durieux, A., Simon, J.-P., Leskosek-Cukalovi¢, 1., Nikiéevi¢, N. (1998) Jabukovo
vino - tradicionalni postupci proizvodnje i nove tendencije, Zbornik radova IV Savetovanja
industrije alkoholnih i bezalkoholnih pica i sirceta, Vrnjacka Banja, 71-77.

Nedovié, V., Durieux, A., Leskosek-Cukalovi¢, I., Simon, J.-P. (2002) Kontinualna fermentacija
jabukovog vina pomoc¢u imobilisanih ¢elija primenom reaktora sa pakovanim slojem, Zbornik
radova VI Savetovanja industrije alkoholnih i bezalkoholnih pica i siréeta sa medunarodnim
uceséem, Vrnjacka Banja, 9-12 juni 2002, 133-140

Laketi¢, D., Nedovi¢, V., Leskosek-Cukalovi¢, 1 (1998) Odredjivanje kinetickih konstanti
fermentacije pivske sladovine imobilisanim ¢elijama kvasca, Zbornik radova 111 Jugoslovenskog
simpozijuma prehrambene tehnologije, Sveska Il, Tehnologija vrenja, 150-156

Krnjaja, T., Nedovié, V. (1998) Mikrobioloske kontaminacije u kontinualnim sistemima sa
imobilisanim ¢elijama kvasca, Zbornik radova Il Jugoslovenskog simpozijuma prehrambene
tehnologije, Sveska Il, Tehnologija vrenja, 156-161

Andelkovi¢, J., Leskosek-Cukalovi¢, 1., Nedovi¢, V. (1998) Moguénost povecanja
fermentabilnosti sladovine primenom razli¢itih industrijskin enzimatskih preparata, Zbornik
radova |11 Jugoslovenskog simpozijuma prehrambene tehnologije, Sveska I, Tehnologija vrenja,
161-166

Egi, A., Leskosek-Cukalovié, 1., Nedovié, V. (1998) Specijalni napici na bazi piva, Zbornik
radova Il Jugoslovenskog simpozijuma prehrambene tehnologije, Sveska I, Tehnologija vrenja,
166-170

Cutkovi¢, M., Leskosek-Cukalovi¢, 1., Nedovié, V. (1998) Kontrola kvaliteta i kvalitet piva na
beogradskom trzistu u periodu 1994-1997, Zbornik radova Il Jugoslovenskog simpozijuma
prehrambene tehnologije, Sveska Il, Tehnologija vrenja, 170-174, 1998

Cutkovi¢, M., Nedovié, V., Leskosek-Cukalovi¢, | (1998) Promena koncentracije imobilisanih
¢elija kvasaca Saccharomyces cerevisiae unutar alginatnih ¢estica tokom kultivacije u gas-lift
bioreaktoru, Zbornik radova Ill Jugoslovenskog simpozijuma prehrambene tehnologije, Sveska
V, Biotehnologija u prenhrambenoj industriji, 68-72

Pesi¢, R.D., Nedovi¢, V.A., Laketi¢, D.A., Leskosek-Cukalovié, I. (1998) Pneumatski
fermentor sa unutrasnjom cirkulacijom tec¢nosti - Analiza odgovora sistema na pulsnu pobudu,
Zbornik radova 111 Jugoslovenskog simpozijuma prehrambene tehnologije, Sveska V,
Procesno inzenjerstvo i oprema, 341-348

3.2.3. PATOBHM IITAMITAHHM Y OBJIUKY KPATKOI U3BOJA (M64)

193.

194.

195.

196.

Manojlovic, V., Nedovic, V., Obradovic, B., Bugarski, B., Leskosek-Cukalovi¢, 1. (2004)
Imobilizacija celija formiranjem cestica metodom elektrostaticke ekstruzije, Izvodi radova,
XLII Savetovanje Srpskog hemijskog drustva, Novi Sad, 22-23 januar, 2004, 144

Manojlovic, V., Nedovic, V., Obradovic, B., Bugarski, B. (2003) Formiranje alginatnih
cestica upotrebom elektrostaticke ekstruzije, lzvodi radova, XLI Savetovanje Srpskog
hemijskog drustva, Beograd, 23-24 januar, 2003, 48

Nedovié, V.A., Leskosek-Cukalovi¢, 1. (2002) Novi pristup fermrntaciji piva — primena
imobilisanih ¢elijskih sistema, 1zvodi radova, 10. Jugoslovenski kongres o ishrani, Beograd, 16-
19.10.2002, 91-92

Brada$, M., Nedovié, V.A., Leskosek-Cukalovié, L., Povrenovié¢, D.S., Kavaja, M., Laketi¢, D.
(2002) Susenje imobilisanih startera za fermentaciju piva, lzvodi radova, 10. Jugoslovenski
kongres o ishrani, Beograd, 16-19.10.2002, 92-94

15



197.

198.

199.

200.

201.

202.

Nedovié, V.A., Leskosek-Cukalovié, I., Cutkovi¢, M., Vunjak-Novakovié, G. (1996) Kinetika
rasta imobilisanih ¢elija Saccharomyces ceravisiae u alginatnim ¢esticama, Zbornik radova i
izvoda radova, Il Savetovanje proizvodaca alkolnih i bezalkoholnih pica i siréeta, Vrnjacka
Banja, 117-118

Nedovi¢, V.A., Leskosek-Cukalovié 1., Vunjak-Novakovié, 1., Radié-Tasi¢, O., Kuruzar, G.
(1995) Imobilizacija ¢éelija Saccharomyces uvarum u kalcijum alginatu — primena u pivarstvu,
Knjiga sinopsisa VII Kongresa mikrobiologa Jugoslavije, Herceg Novi, 23-24

Krstié, Lj., Leskosek-Cukalovi¢, I, Kostié, S., Nedovié, V. (1995) Ekstrakti kvasca kao sirovina
u prehrambenoj industriji, Knjiga sinopsisa Il Jugoslovenskog simpozijuma prehrambenih
tehnologa, Beograd, 73

Leskosek-Cukalovié, I., Nedovié, V., Vukosavljevié, P. (1995) Uticaj postupka komljenja na
sadrzaj alkohola u pivu, Knjiga sinopsisa Il Jugoslovenskog simpozijuma prehrambenih
tehnologa, Beograd, 71

Nedovié, V., Leskosek-Cukalovié, I. (1991) Dosadasnja iskustva u koris¢enju imobilisanog
kvasca u proizvodnji piva, Knjiga sinopsisa | savetovanje prehrambenih tehnologa Srbije,
Beograd, 45

Nedovié, V., Leskosek-Cukalovié, 1., Kosti¢, S. (1990) Moguénost koriéenja suvog pivskog
kvasca u proizvodnji deije hrane, Savetovanje industrije piva i slada Jugoslavije, Neum,
Pivarstvo, br.2/3, 91

4. TEXHUYKA M PA3BOJHA PELIEA

41.

203.

ITPOTOTUII, HOBA METOJIA; CO®TBEP, HMHCTPYMEHT, HOBA TEHCKA TIIPOBA,
MHUKPOOPIAHU3MH (M85)

Nedovi¢, V., Leskosek-Cukalovi¢, 1., i D.D. Procesno Tehnoloski Inzenjering, Novi Sad
(1998) Prototip reaktora sa unutrasnjom cirkulacijom fluida namenjen izvodenju
fermentacionih procesa u sarznim ili kontinualnim uslovima, Izlozen na Medunarodnom
poljoprivrednom sajmu u Novom Sadu 1998. Godine

6. MAT'MCTAPCKE M IOKTOPCKE TE3E JUCEPTALIMJE
6.1. MATUCTAPCKA TE3A (M72)

204.

Viktor A. Nedovi¢ (1996) Kinetika fermentacije pivske sladovine imobilisanim ¢elijama kvasca
u reaktoru sa unutrasnjom cirkulacijom, Magistarski rad, Tehnolosko-metalruski fakultet,
Beograd.

6.2. JOKTOPCKA JUCEPTAIIUJA (M71)

205.

Viktor A. Nedovié¢ (2001) Kontinualna fermentacija piva imobilisanim celijama kvasca i
mogucnosti njene Sire aplikacije, Doktorska disertacija, Poljoprivredni fakultet, Beograd.

16



