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HACTABHO - HAYYHOM BUJERY TEXHOJOHIKOI' ®AKYJITETA
CEHATY YHUBEP3UTETA Y HCTOYHOM CAPAJEBY

Ipeamer: U3zBjemraj Komucuje o mpujaB/beHUM KaHIUAATUMa 3a M300p y aKaJaeMCKO
3Bame BaHpeIHU Mpodecop, yka HayuyHa obnact Xpana u nuhe (yxa oOpazoBHa o0macT
Texnouoruja pepMeHTanUje Y TPOU3BOIEHH XPaHE).

Onnykom HacraBHo-HayuHoT Bujeha TexHomomkor gakynrera YHuBep3urera y Microunom
CapajeBy, Opoj 800/2020. ox 12.06.2020., umenoBana je Kommcuja 3a pasmarpamme
KOHKYpPCHOT MaTepHjaja U mnucame l3Bjemraja mo KOHKYpCY, 00jaBJb€HOM y IHEBHOM
mucty ,,['mac Cprncke” on 03.06.2020. roaune, 3a u300p y akaJeMCKO 3Barkb¢ BAHPETHOT
npogecopa, yxxa HaydHa oOmact XpaHa u nmhe (yxxa oOpasoBHa obmact Texuosoruja
(depMeHTanM]je Y TPOU3BOIEBH XPaHE).

HoJAIIM O KOMUCHJIHN

CacTaB KOMHCHje ca Ha3HAKOM MMEHA U NPE3MMEHA CBAKOT UllaHa, 3Bakba, HA3HB HAYUHE OOIACTH,
HAy4YHOT 10Jba U YK€ HaydyHe/yMjeTHHUKe OOJIACTH 3a KOjy je u3aldpaH y 3Bame, JaTyMma uzbopa y
3Bamb¢ M Ha3UB (PAaKyNTEeTa, YCTAHOBE Y KOjOj je WiaH KOMHCH]E 3aII0CIeH

1. Ip Mupossy6 bapah, penoBau npodecop, nmpeacjesnux
Hayuna o6nact: [Ipuponne Hayke

Hayuno nosse: brnoxemuja y npexpamOeHOj TEXHOJIOTHjH
Vika HaydHa obnact: bruoxemuja

Hatym u3bopa y 3Bame: 16.05.2012.

VYHuusepsuret y beorpany

dakynrer/akagemuja: [losonpuspenan dakynrer, 3eMyH

2. Ip 3natan Capuh, penoBHu mpodecop, wiaH

Hayuna o6nact: MHXemepcTBO U TEXHOJIOTHja

Hayuno nosse: [Ipexpambene TexHomoruje

Vixa Haydna obnact: TexHonoruja npexpaMOeHUX MPOM3BOJa AaHUMAJIHOT TIOPHjEKIIa
Hatym u3bopa y 3Bame: 05.01.2016.

Vuusepsurer y CapajeBy

dakynrer/akagemuja: [losonpupenno - npexpambenu daxynrer, CapajeBo

3. dp CnaBko Cmussanuh, BaHpenHu mpodecop, wiaH
Hayuna obnact: MHXemepcTBO U TEXHOJIOTHja

Hayuno nosse: Ocrana uHXEHepcTBa U TEXHOJIOTHje
Vika HaydHa obnact: [pyra HHXemepcTBa U TEXHOJIOTHje
Hatym u3bopa y 3Bame: 29.06.2018.

Vuusepsurer y Mcrounom CapajeBy
dakynrer/akagemuja: Texnomomku ¢axynrer, 3BOpHUK

Ha npeTxoHO HaBeleHN KOHKYPC MpHUjaBUO ce | KaHaumaT:

Munenko, Pagomup, Cmussanuh

! Komucuja ce cacToju ojf HajMame TP HACTABHHKA M3 HAYYHOT II0JbA, O KOJHX je HAJMAMhE jefaH H3 YiKe
Hay4dHe/yMjeTHHYKe 3a Kojy ce Oupa kaHaupar. HajMame jeman WwiaH KOMHCHje HE MOXXE OMTH Yy pagHOM
onHocy Ha YHuuBep3urery y Mcrounom CapajeBy, OJHOCHO MOpa OWTH Yy pPagHOM OAHOCY Ha JIpYroj
BHCOKOIIKOJICKO] YCTaHOBH. UaHOBH KOMHCH]jE MOpajy OMTH y UCTOM WIIM BHILIEM 3Bamy O]l 3Bama y Koje ce
KaHAuAaT OMpa 1 He MOTy OUTH y CPOZICTBY ca KaHAWAATOM.
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Ha OCHOBY Tperiesa KOHKYPCHE JOKyMeHTammje, a momryjyhu mpomucann wian® 77.
3akoHa 0 BHCOKOM oOpasoBamy (,,ChnyxOenn riacHuk Pemybmmke Cprcke® Op. 73/10,
104/11, 84/12, 108/13, 44/15, 90/16, 5/17, 31/18, 26/19 u 40/20), unanose 148. u 149.
Craryra Vuusepsutera y Mcrounom CapajeBy u wmanose 5., 6. u 38.% IlpaBummuka o
MOCTYIIKY U yCJIOBHUMa n300pa akajgeMcKor ocobsba YHuBep3urera y Mcrounom CapajeBy,
Komucuja 3a mucame u3BjelITaja O IMPUjaBJbeHUM KaHAMOATHMa 3a H300pe Yy 3Bama,
HacraBHo-nayunom Bujehy Texnonomxkor ¢akynrera u CenaTy VYHuBep3uTera Yy
Hcrounom CapajeBy nogHocu cienehn u3BjeliTaj Ha 1ajbe Oy IHBambe:

N3BJEINITAJ
KOMUCHJE O IPUJABJbEHUM KAHAUJATHUMA 3A U3BOP Y 3BAILE

I IMOJAIIN O KOHKYPCY

OpJyka 0 pacnuciBalby KOHKYPCA, OPraH | JATYM JOHOIICHA OJJIYKe

01-C-118-XV/20, Yuusep3urer y Mcrounom CapajeBy, 30.05.2020. ronune

J/{HeBHM JIMCT, 1aTYM 00jaBe KOHKypca

“T'mac Cpricke* on 03. 06. 2020. rogune

Bpoj kanaunara Koju ce oupa

1

3Bame M HA3UB y:Ke Hay4YHe/yMjeTHHYKe 00/1aCTH, yxke 00pa3oBHe 00J1aCTH 3a KOjy je
KOHKYPC pacnucaH, CIUCAK NMpeiMeTa

Banpenuu npodecop, Xpana u nuhe, TexHonoruja ¢gepmeHranuje y NpOU3BOABU XpaHE;
(mucummnHa oOpa3zoBama/HaydHo noJse: [Ipexpambene Texnomnoruje / Ocrana HHKEHEPCTBA
Y TEXHOJIOTH]e)

bpoj npujaB/beHUX KaHAWAATA

1

11 NOJAIU O KAHIUJATHMA

MPBU KAHIUJAT

1. OCHOBHHM BUOI'PA®CKH ITIOJAII

Hwme (ume jeJHOT poauTesba) U pe3uMe:

Munenko (Pagomup) Cmusbanuh

Jlatym u mMjecto pohema:

30.08.1974., 3BopHHK

YcTaHoBe y KOjuMa je KaHIuAaT OMO 3armoCieH:

VYuusepsuret y Uctounom CapajeBy

Texnonomku (akynrer, 3BOPHUK

(Ox 01. oxtobpa 1999. roa. n0 gaHAC y HEMPEKHIHOM PAaTHOM OJHOCY Ca MyHHM pPaTHUM
BPEMECHOM)

2 .

Y 3aBUCHOCTH O 3Bamba y KOje ce KaHAWAAT Oupa, HaBow ce wiad 77. wiu 78. wmu §7.
3 .

Y 3aBUCHOCTH O 3Bamka y KOje ce KaHAuAaT Oupa, HaBoaw ce wiad 37. win 38. wu 39.
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3Bama/pajiHa MjecTa’

- Op 1999. roxn. mo 2005. ron. y 3Bamy acucTeHTa 3a mpeamer ,,Heoprancka xemuja“ Ha
Texunonomxkom ¢akynrery YuuBep3urera y Mcrounom CapajeBy o00aBjbao MOCIOBE
capajHuKa 3a npeamere ,,Heoprancka xemuja“ u ,,Oprancka xemuja“;

- Op 2005. roa. no 2010. roa. y 3Bamy BHILET aCUCTEHTA 3a Y)Ky Hay4Hy oOnact ,,OpraHcka
xemuja*“ Ha TexnomnomkoMm ¢akynarery YHuBepsurera y Mcrounom CapajeBy 00aBibao
MIOCIIOBE capajJiHUKa 3a mpeamere: ,,Oprancka xemuja“, ,,buoxemuja“, ,,Ouszndka xemuja‘“ u
,» | €XHOJIOTH]a yJba“.

- On 2010. roa. no 2015. rox. y 3Bamy BHILET aCUCTEHTA 3a YKy Hay4yHy oOnact ,,OpraHcka
xemuja* Ha TexnomomkoMm ¢akynarery u IlossonpuBpenHoM ¢axkynrery YHHUBEp3UTETa Y
Hctounom CapajeBy 00aBsbao MOCIOBE capagHHKa 3a mpeamere: ,,Ousnuka xemwuja 2°,
,Opraicka xemuja“ u ,,buoxemuja“.

- Op 2015. roa. mo nmanac y 3Bamy JOLIEHTA 3a YKy Hay4yHy oOmacTt ,,XpaHa u nuhe‘
aHraxoBan je Ha TexuomomkoMm dakyrrery u IlosonpuBpenHom dakynrery
Vuusepsutera y HMcrounom CapajeBy Ha MOCIOBUMA TNPEAMETHOI HAaCTaBHUKA M
capajHuka 3a mpeamere: ,.buoxemuja“, ,buoxemuja y mnpexpamMOeHO] TEXHOJOTHJH,
, [€XHOJIOTHja MJIMjeKa M MIHMjeYHUX MpousBoAa’, ,Meroje aHaiu3e MNpexpaMOeHUX
Mpou3BOJIa*.

Hayuna oGnacr:

HmxemepcTBo u TexHosoruja / Xpana u nuhe

UnaHCTBO Yy HAYYHUM M CTPYYHHM OpraHHu3anyjama uiH yapyXemuma:

VYapyxeme nHxemepa TexHojoruje Penyonuke Cpricke

2. CTPYUYHA BUOTI'PA®UJA, TUIIJIOME U 3BAIbA

OcHoBHe cTyauje/cTyauje NPBOI UKIYCA

Ha3uB uHCTUTYIMjE, TOMHA yIIUCA U 3aBPILIETKA!

VYuusepsuret y Cprickom CapajeBy, TexHosomku ¢pakynter 3BOpHHUK,
k. roguna: 1993/94-1997/98

Ha3uB cTyaujckor mporpama, u3iaa3Hor MoJyJa:

OnmTty cMjep TEXHOJIOTHje

N . - 4 .
[Ipocjeuna oljeHa TOKOM CTy/IMja , CTEYEHU aKaJeMCKH HA3UB!

JIMIIJIOMUPaHU HHXEHEP TEXHOJIOTH]e

IMocTauniomMcke cryauje/cTyauje Ipyror HUKIyca

Ha3uB uHCTUTYIMjE, TOMHA yIUCA U 3aBPILIETKA!

Yuusepsutet y Uctounom CapajeBy, TexHOTOmKHN QakynTeT,
mk. roguHa: 1999/2000-2004/05

Ha3uB cTyaujckor mporpama, u3i1a3HoT MOJIyJIa:

Onmty cMjep TEXHOJIOTHje

[Ipocjeuna oljeHa TOKOM CTY/Hja, CTEYCHH aKaJIEMCKH Ha3WB

Marucrap TeXHHYKUX Hayka y 00J1acTH TEXHOJIOTH]e

4 . . . .
[Ipocjeuna orjeHa TOKOM OCHOBHHMX CTyIWja U CTyAMja MPBOr U OPYror LIUKIYca HABOAU CE 32 KaHAUIATe
KOjH ce OMpajy y 3Bame aCUCTCHTA U BUIIICT aCUCTEHTA.
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HacnoB marucrapckor/macrep paja:

,lIpoydaBamke MOTYHHOCTH TOOOJbIIakba TEXHO- EKOHOMCKHMX Tep(opMaHCH BUCKO3HOT
npoieca’

Vika Hay4Ha/yMjeTHHYKa 001acT:

XeMujcKe TeXHOJIOTH]e

JoxTopat/ctyauje Tpeher nukiyca

Ha3uB uncTUTYIM]jE, TOMHA yIIUCa U 3aBpILIETKa (IaTyM IpujaBe U oJ0paHe Aucepraiyje):

Yuusepsuret y Uctounom CapajeBy, TexHOTOMKHN paKynTeT,
natym npujase 27.02.2013. rogune, narym ondpane nucepranuje 16.06.2015. ronune.

HacnoB nokropcke aucepranuje:

,II[pOMjeHa MPOTEMHCKHUX Mpo(uIa TOKOM 3pera OMjelTuX CUpeBa y calaMypH HMPUIIPEMIbEHUX
0J1 KO3jer M KpaBJber MIIMjeKa‘

Vixa Hay4Ha o0nacT:

bruoxemuja y TeXHOJIOTH)H

Mperxoaun u360pu y 3Bama (HHCTHTYIH]a, 3Bambe U ePHO)°

e Vuusepsuter y Cprnckom CapajeBy, AcuereHT- Omiyka Bujeha VYHuBepsurera Op.
487/2000 ox 20.03.2000. roaune, 5 roguHa

e VuusepsuteT y Mctounom CapajeBy, Bumm acucrent- Omnyka Bujeha Yuuepsurera 0p.
286-11/05 o 26.12.2005. roauue, 5 roguHa

e Vuusepsuter y Ucrounom CapajeBy, Bumu acucrent- Onnyka Cenata YHuBep3utera 0p.
01-C-447-XXXVIII/10 ox 25.11.2010. roguue, 5 ronuna

e Vuusepsuter y HMcrounom CapajeBy, Hdoument- Opnyka Cenata YHuBep3utera Op.
01-C-511-11/15 0 01.10.2015. rogune, 5 roauna

3. HAYUHA/YMJETHHUYKA JJEJATHOCT KAHAUJATA

(J- uaconuc; C- konepec, konpepenyuja, 300prux; B- kmuea; T- mexuuuxo pjewerse; ...)

A. Ilyoaukanmje npuje nocLeamer n3oopa

| O0jaBbeHu panoBu y yaconucy mel)ynapoanor 3nauaja

J-1. M. Smiljani¢, M. PeSi¢, S. Stanojevi¢, M. Bara¢, Primary proteolysis of white brined cheese
prepared from raw cow milk monitored by high- molarity Tris buffer SDS- PAGE system,
Mljekarstvo, 64 (2) (2014) 102-110. Impact Factor (2014/2015): 0.481

J-2. B. Pejovi¢, V. Mici¢, A. Todi¢, T. Todi¢, M. Smiljani¢, Predlog za odredivanje parametara kod
procesa sa slozenom funkcionalnom zavisno$éu u oblasti proizvodnih tehnologija, Casopis saveza
inZenjera i tehnicara Srbije Tehnika, 69 (6) (2014) 985-995. Impact Factor (2014): 0.038

J-3. M. Bara¢, M. Smiljanié¢, M. Pesi¢, S. Stanojevi¢, S. Jovanovi¢, O. Macej, Primary proteolysis of
white brined goat cheese monitored by high molarity Tris buffer SDS- PAGE system, Mljekarstvo,
63 (3) (2013) 122-131. Impact Factor (2013): 0.484

5
Hasectu cBe nperxoane n3bope y 3Bama
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J-4. R. Smiljani¢, D. Lazié¢, Z. Zivkovié, D. Smiljani¢, M. Smiljanié, LJ. Vasiljevié¢, R. Filipovié,
Brzina rasta Cestica aluminijum- hidroksida u zavisnosti od veli¢ine i koli¢ine cjepiva, Zbornik
radova (Casopis) Tehnoloskog fakulteta Leskovac, 19 (2009) 150-157.

I1 OGjaB/seHN pagoBH y Yaconucy HAMOHAJTHOT 3HAYAja

/

111 OGjaB/benu pagoBu y 300pHHIMMA HA CKYNy Mel)yHapoaHOr 3HAaYaja, IITAMIAHM Y IjeJTUHI

C-5. D. Keselj, D. Lazi¢, B. Skundri¢, M. Smiljani¢, Z. Obrenovié, G. Ostoji¢, Uticaj alkalnosti u
sinteznoj smeSi na karakteristike NaY zeolita, IV medunarodni kongres ,,InZenjerstvo, ekologija i
materijali u procesnoj industriji“, Zbornik radova TehnoloSkog fakulteta Univerziteta u Istoénom
Sarajevu, Jahorina, 04.-06. mart 2015, 539-547.

C-6. V. Aleksi¢, B. Peji¢, Z. Petrovi¢, M. Smiljani¢, V. Mi¢i¢, Dvokomponentni bioloski aktivni
kompozitni materijali na bazi polisaharida, | medunarodni kongres ,,InZenjerstvo, materijali i
menadZment u procesnoj industriji“, Zbornik radova TehnoloSkog fakulteta Univerziteta u
Istoénom Sarajevu, Jahorina, 14.-16. oktobar 2009, 103-107.

C-7. R. Smiljani¢, D. Lazi¢, Z. Zivkovi¢, D. Smiljani¢, M. Smiljani¢, LJ. Vasiljevi¢, Z. Obrenovié,
Promjena koncetracije natrijuma u aluminijum- hidroksidu, Nau¢ni skup ,,Savremeni materijali
2009%, Zbornik radova Akademije nauka i umjetnosti Republike Srpske, Banja Luka, 3.-4. juli
2009, 279-288.

C-8. K. Mijanovi¢, S. Pasi¢, Z. Petrovi¢, M. Smiljani¢, Monitoring sistema okolinskog upravljanja u
procesu izrade zavarenih metalnih konstrukcija, 11 Symposium On Recycling Technologies and
Sustanable Development with International Participation, Zbornik radova Tehni¢kog falulteta
Univerziteta u Beogradu, Soko Banja, 07.-10. oktobar 2007, 315-322.

C-9. Z. Petrovi¢, M. Smiljani¢, K. Mijanovi¢, Odgovornost menadZera kvaliteta u upravljanju
okolinom, VI Nauc¢no/ stru¢ni simpozij sa medunarodnim uc¢esé¢em ,,Metalni i nemetalni anorganski
materijali“, Zbornik radova Fakulteta za metalurgiju i materijale Univerziteta u Zenici, Zenica, 27.-
28. april 2006, 523-528.

IV OGjaB/benu panoBu y 300pHULIMMA, HA CKYIy Mel)yHapoaHor 3Ha4aja, IITAMIIAHU Y H3BOAY

C-10. M. Smiljanié¢, M. Pesi¢, S. Stanojevi¢, O. Macej, M. Bara¢, The influence of type of milk and
ripening time on proteolysis in white brined cheese made from heat- treated milk, The 41" Croatian
dairy exsperts symposium with international participation, Hrvatska mljekarska udruga, Lovran,
09.-12. novembar 2014.

C-11. M. Bara¢, M. Smiljani¢, M. Pesi¢, S. Stanojevi¢, O. Macej, Proteolysis of white brined cheese
prepared from raw goat’s milk, The 40" Croatian dairy exsperts symposium with international
participation, Hrvatska mljekarska udruga, Lovran, 21.-24. oktobar 2012.

C-12. R. Smiljani¢, D. Lazi¢, D. Smiljani¢, Z. Zivkovi¢, M. Smiljani¢, Optimizacija filtriranja i pranja
proizvodnog aluminijum- hidroksida, Naucni skup ,,Savremeni materijali 2010“, Knjiga apstrakata
Akademije nauka i umjetnosti Republike Srpske, Banja Luka, 2.-3. juli 2010, 83-84.
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C-13. R. Smiljani¢, D. Lazic, 7. Zivkovi¢, D. Smiljani¢, M. Smiljani¢, LJ. Vasiljevi¢, R. Filipovig¢,
Brzina rasta Cestica aluminijum- hidroksida u zavisnosti od veliCine i koli¢ine cjepiva, VIII
Simpozijum ,,Savremene tehnologije i privredni razvoj“, Zbornik izvoda radova TehnoloSkog
fakulteta Univerziteta u NiSu, Leskovac, 23.-24. oktobar 2009, 146.

C-14. V. Aleksi¢, M. Smiljani¢, Z. Petrovi¢, Ispitivanje zavisnosti sadrzaja smola u tehnickoj celulozi
za hemijsku preradu od vrste drveta od kojeg je celuloza proizvedena, 6. medunarodna nauc¢na
konferencija o proizvodnom inZenjerstvu ,,Razvoj i modernizacija proizvodnje”- RIM 2007,
Zbornik radova Tehni¢kog fakulteta Univerziteta u Bihacu, Plitvice, 24.-26. oktobar 2007, 159-160.

C-15. V. Aleksi¢., Z. Petrovi¢, M. Smiljanié, Ispitivanje svojstava i mogucnosti primjene supstrata
nastalog viSegodi$njim deponovanjem kore i piljevine kao otpada pri hemijskoj preradi drveta, 6.
medunarodna nauc¢na konferencija o proizvodnom inZenjerstvu ,,Razvoj 1 modernizacija
proizvodnje“- RIM 2007, Zbornik radova Tehnickog fakulteta Univerziteta u Bihacu, Plitvice, 24.-
26. oktobar 2007, 157-158.

C-16. K. Mijanovi¢, Z. Petrovic, M. Smiljani¢, Industrijski proizvodni sistemi i okolina, 6.
medunarodna nau¢na konferencija o proizvodnom inZenjerstvu ,Razvoj i modernizacija
proizvodnje“- RIM 2007, Zbornik radova Tehnickog fakulteta Univerziteta u Bihacu, Plitvice, 24.-
26. oktobar 2007, 115-116.

V OGjaB/beHn pagoBu y 300pHULIMMA, HA CKYIY HAIIMOHATHOT 3HAYAja IITAMIAHU Y LjeJIMHU

/

VI O0jaB/beHu paoBu y 300pHUIIMMA, HA CKYNy HAIIMOHAJTHOT 3HA4Yaja, IITAMIAHU Y U3BOIY

/

b. Ily0aukanuje mocjanje noc/beamer n3oopa

| O6jaB/benu pagoBu y yaconucy Melyynapoanor 3naqaja (Impact Factor)

J-17. M. Baraé, M. Pesi¢, S. Zili¢, M. Smiljanié, 1. Sredovié- Ignjatovié¢, T. Vuéi¢, A. Kosti¢, D.
Milin¢i¢, The Influence of Milk Type on the Proteolysis and Antioxidant Capacity of White-Brined
Cheese Manufactured from High-Heat-Treated Milk Pretreated with Chymosin, Foods, 8 (4) (2019)
128-141. Impact Factor (2018): 3.011

https://doi.org/10.3390/foods8040128

Abstract: We investigated the effect of milk type on the proteolysis and total antioxidant capacity
(TEAC) of white-brined cheeses prepared from high-heat-treated (90 -C, 10 min) cow’s and goat’s
milk, pretreated with chymosin at a low temperature (4 °C). The cheeses produced showed
improved antioxidant characteristics and a high content of denatured whey proteins. However, these
characteristics depend on the type of milk and the ripening time. Ripened cow’s milk cheese had
higher values of WSN/TN (water-soluble nitrogen per total nitrogen content) and TCA-SN/TN
(nitrogen soluble in 12% trichloroacetic acid per total nitrogen), but similar PTA-SN/TN (nitrogen
soluble in 5% phosphotungstic acid per total nitrogen) values were observed in ripened cheeses.
The antioxidant potential of a WSF (water-soluble fraction) was higher in goat’s milk cheese, but
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higher TEAC (total antioxidant capacity) values of WINF (water-insoluble fraction) were observed
in matured cow’s milk cheese. In vitro digestion slightly improved the radical scavenging capacity
of WSF, whereas digested WINF had more than twice the capacity of their undigested counterparts.
The cheeses prepared in this study could be a good source of antioxidant peptides. Further
investigations of their in vitro and in vivo functionality need to be conducted.

J-18. M. Baraé, M. Pesi¢, S. Zilié, M. Smiljanié, S. Stanojevié, M. Vasi¢, S. Despotovié¢, T. Vuéi¢, A.
Kosti¢, Protein profiles and total antioxidant capacity of water-soluble and water-insoluble fractions
of white brined goat cheese at different stages of ripening, International Journal of Food Science
and Technology 2016, 51 (5) (2016) 1140-1149. Impact Factor (2018): 2.281

https://doi.org/10.1111/ijfs.13091

Abstract: This study deals with proteolysis and total antioxidant capacity of proteins of white brined
cheese prepared from overheated goat milk and ripened for fifty days. Proteolytic changes were
reflected through the relatively low level of soluble nitrogen (50 days ripened cheese had 15.32

0/100 g of water-soluble nitrogen, 8.1 g/100 g of TCA-soluble nitrogen and 2.69 g/100 g of

PTA-SN), intensive proteolysis of as2-CN during initial 10 days of ripening (up to 50.70% of

initial content) and its much slower degradation through further 40 days, slow but continual

decrease of B-CN content (up to 85.14% of residual content) and high level of proteolytic products

tightly bounded into gel network. Total antioxidant capacity of water-soluble and water-insoluble

fractions increased after cheese ripening. These findings could be useful for better understanding
and control over the production of white brined goat cheese as highly valuable functional product.

J-19. M. Bara¢, M. Pesi¢, T. Vuci¢, M. Vasi¢, M. Smiljani¢, White cheeses as a potential source of
bioactive peptides, Mljekarstvo, 67 (1) (2017) 3-16. Impact Factor (2018/19): 0.821

https://doi.org/10.15567/mljekarstvo.2017.0101

Abstract: In addition to the nutritional value, cheese and other fermented milk-based products are a
good source of biologically active proteins and peptides. Bioactive peptides in cheese are mainly
formed during cheese production, especially during ripening, which is one of the most important
stages in cheese production. Since the ripening process differ significantly depending on the cheese
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type, it can be assumed that their bioactivity is also substantially different. White brined cheeses are
specific for the region of South-Eastern Europe. They are characterized by relatively intensive
proteolysis and as such may be of interest as products with favorable functional characteristics. Yet,
their functionality is still insufficiently characterized. This paper presents an overview of the
current knowledge on white brined cheese’s bioactive peptides.

J-20. M. Smiljani¢, B. Pejovi¢, M. Vuki¢, Prijedlog za rjeSavanje problema promrzavanja u industriji
mesa primjenom graficke metode na bazi temperaturne funkcije, Procesna tehnika, 29 (2) (2017)
40-46.

https://izdanja.smeits.rs/index.php/procteh/article/view/3324

Izvod: Zamrzavanje je jedna od najces¢e primjenjivanin metoda konzervisanja mesa i mesnih
proizvoda, narocito $to u poredenju sa drugim metodama, zamrzavanje vodi do najmanjih promjena
u kvalitetu tokom dugotrajnog skladiStenja. U industriji mesa ¢esto se susreCemo sa problemom
hladenja odrezaka od mesa, pri ¢emu je neophodno izbje¢i njihovo promrzavanje. Razlozi za ovo
mogu biti razli¢iti. Zahtjeva se da odresci od mesa imaju odrzivost tokom duZeg vremenskog
perioda, a da pri tome ne dode do mikrobioloskog kvarenja i narusavanja kvaliteta. Kvalitet mesnih
odrezaka kod kojih nije doslo do promrzavanja, sigurno je veci od onih kod kojih je postignuto
potpuno zamrzavanje. PredloZzenom metodom na jednom dijagramu, prati se veliki broj uticajnih
parametara hladenja, $to u odnosu na analiticCku metodu omogucava efikasniju analizu procesa.
Metoda je posebno pogodna kada su u pitanju ,,brze” analize bez detaljnih proracuna. Isto tako
omoguceno je pracenje temperatura po cijelom presjeku odreska Sto je otezano kod drugih metoda.
Prikazani rad se moZe smatrati opstim modelom koji se mozZe efikasno primjeniti kod rjeSavanja
mnogih problema u tehnologiji hladenja odrezaka u industriji mesa. Pri ovome jedan parametar je
uvijek nepoznat dok svi ostali parametri moraju biti poznati.

J-21. M. Bara¢, M. Smiljanié, S. Zili¢, M. Pesi¢, S. Stanojevi¢, M. Vasi¢, T. Vuéi¢, Protein profiles and
total antioxidant capacity of water soluble and insoluble protein fractions of white cow cheese at
different stage of ripening, Mljekarstvo, 66 (3) (2016) 187-197. Impact Factor (2018/19): 0.821

https://doi.org/10.15567/mljekarstvo.2016.0303

Abstract: This research is focused on proteolysis and total antioxidant capacity of proteins of white
brined cheese prepared from overheated (90 °C, 10 minutes) cow milk. White brined cow cheese of
overheated milk went through specific proteolytic changes during ripening that were result of high
level of whey proteins incorporated into the gel matrix. Specificity was reflected through the
relatively low level of soluble nitrogen fractions, the intensive and continual decrease of as-caseins
up to 15.42 % of initial content, slow degradation of B-casein throughout the whole ripening period
and high level of proteolytic products tightly bounded into gel matrix. Strong negative correlations
(-0.97, -0.98 and -0.91; p<0.05) between ripening time and resudual as-caseins, -casein and low
molecular weight products were observed. Proteolysis also affected the total antioxidant capacity of
both water soluble and water insoluble nitrogen fractions, but to different extents and with different
trends. Total antioxidant capacity of water insoluble fraction increased slowly during the whole
ripening period, wherease significant improvement of total antioxidant capacity of water soluble
fraction started after 30 days of ripening. These findings could be useful for better understanding
and control of the white brined cow cheese production.

J-22. M. Smiljanié, B. Pejovi¢, D. Keselj, M. Perusi¢, Prilog problematici odredivanja gubitka
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tehni¢kog rada u izlaznim gasovima kotlovskog dimnjaka, Termotehnika, XLII (1) (2016) 99-111.
doi: 10.5937/termoteh1601099S

J-23. M. Perusi¢, B. Pejovi¢, R. Filipovi¢, M. Smiljani¢, M. Radi¢, Novi prilaz odredivanju minimalne
zapremine rezervoara za komprimovan vazduh, Journal of Engineering & Processing Management,
8 (1) (2016) 65-72.

http://dx.doi.org/10.7251/JEPMSR1608065P

I1 OGjaB/seHU pagoBH y Yaconucy HAIMOHAJTHOT 3HAYAja

/

111 OGjaB/benu pagoBu y 300pHHIIEMA, HA CKYNY Mel)yHapogHoOr 3Ha4Yaja, LITAMIAHHN Y LjeJIMHU

C-24. Z. Petrovi¢, V. Mici¢, D. Manjenci¢, M. Smiljanié, D. Kosti¢, Znacaj biogoriva u vremenu koje
dolazi, Zbornik radova/ 49 Medunarodni kongres o grejanju, hladenju i klimatizaciji, SMEITS,
Beograd, 05.-07. decembar 2018., 17-23.

http://kgh-kongres.rs/index.php/sr/program/zbornik

C-25. M. Perusi¢, B. Pejovi¢, D. Keselj, Z. Obrenovi¢, R. Filipovi¢, M. Smiljanié, Regionalni trendovi i
stav kljuénih strana u implementaciji zahtjeva standarda ISO 9001:2015, Zbornik radova/ V
medunarodni kongres ,,Inzenjerstvo, ekologija i materijali u procesnoj industriji“, Jahorina, 2017,
1600-1606.

IV ObajB/benu panoBu y 300pHHLIMMA, HA CKYIy Mel)yHapoaHoOr 3Ha4aja, IITAMIIAHU Y H3BOAY

C-26. M. Bara¢, M. Pesi¢, M. Smiljani¢, I. Sredovié- Ignjatovi¢, A. Kosti¢, D. Miliné¢i¢, The Influence
of Milk Type on the Proteolysis of White-Brined Cheese Manufactured from High-Heat-Treated
Milk Pretreated with Chymosin, Book of abstracts/ X International Scientific Agriculture
Symposium ,,AGROSYM 2019*, Faculty of Agriculture, University of East Sarajevo, Jahorina,
03.-06. oktobar 2019., 688.

http://agrosym.ues.rs.ba/index.php/en/.

Abstract: White cheese in brine is widely consumed in southeastern European countries. A specific
aspect of this type of cheese is that maturation occurs in salt brine, usually for one or two months.
Today, it is commonly made from thermally-treated cow or sheep milk and to a lesser extent from
goat milk. However, in the last 15 years, due to its nutritive and health benefits, there has been an
increased interest in goat milk production and its conversion into highvaluable products, such as
cheese. Usually white-brined cheese production uses a mild heat treatment. In the past 20 years, a
higher thermal treatment of milk (above 70°C) has been recognized as a method for improving the
yield and nutritive characteristics of cheeses through the formation of so-called micellar whey
protein-casein complexes and their incorporation into the gel matrix. We investigated the effect of
milk type on the proteolysis of white-brined cheeses prepared from high-heat-treated (90°C, 10
min) cow and goat milk, pretreated with chymosin at a low temperature (4°C). The cheeses
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produced showed a high content of denatured whey proteins and slower proteolysis than cheeses
prepared from commonly treated milk. However, these characteristics depend on the type of milk.
Ripened cow milk cheese had higher values of water-soluble nitrogen content and nitrogen soluble
in 12% trichloroacetic acid, but similar values of nitrogen soluble in 5% phosphotungstic acid were
observed in ripened cheeses. The suggested procedure can be useful for production of nutritive
valuable cheese. Further investigations are needed.

C-27. M. Bara¢, M. Pesi¢, I. Sredovic- Ignjatovi¢, A. Kosti¢, D. Milin¢i¢, M. Smiljanié¢, Functionality
of Traditional Serbian White- Brined Cheeses, Book of abstracts/ X International Scientific
Agriculture Symposium ,,AGROSYM 2019*, Faculty of Agriculture, University of East Sarajevo,
Jahorina, 03-06. oktobar 2019., 689.

http://agrosym.ues.rs.ba/index.php/en/.

Abstract: This paper is an overview of functional characteristics of traditional Serbian white-brined
cheeses. It covers fatty acid profiles, mineral content profiles, antioxidant properties (total
antioxidant capacity, reducing power, Fe2+-chelating properties before and after in vitro digestion)
and ACE-inhibitor activity (before and after in vitro digestion) of four Serbian traditional white-
brined cheeses: Zlatar cheese, Sjenica cheese, Svrljig cheese and Homolje cheese prepared from
different types of milk. Fatty acid and mineral content profiles of traditional cheeses were different
in qualitative and quantitative sense. Sjenica cow cheeses had the most favorable health indices
related to fatty acid composition, including atherogenicity index (1,89), thrombogenicity index
(1,37) and desirable fatty acid ratio (46,34%). This type of cheese also hads the highest level of Ca,
P, K, Mg, Zn, Cu. Due to different content and composition of proteins, low molecular weight
peptides and free amino acids traditional cheeses had different antioxidant properties and ACI-
inhibitor activity. Homolje cheese prepared from sheep and cow milk had the smallest values of
total antioxidant capacity, whereas Svrljig cheese was the most efficient for radical scavenging. The
best ACE-inhibitory activity had Zlatar cow milk cheese, whereas the lowest ACEinhibiting
potential had Sjenica sheep milk cheese. These data clearly indicate that traditional white cheeses
may have significant health promoting effects through good balance of fatty acids, favorable
mineral composition, maintenance of antioxidant defense systems by scavenging free radicals
which induce oxidative damage to biomolecules causing ageing, cancer, heart diseases, stroke and
arteriosclerosis.

C-28. M. Bara¢, M. Pesi¢, S. Zili¢, T. Vu&ié, D. Milin¢i¢, D. Popovi¢, M. Smiljani¢, Antioxidant
Potential of Traditional Serbian White Cheese in Brine, Book of abstracts/ 1X International
Scientific Agriculture Symposium ,,AGROSYM 2018“, Faculty of Agriculture, University of East
Sarajevo, Jahorina, 04.-07. oktobar 2018., 1024.

http://agrosym.ues.rs.ba/index.php/en/.

Abstract: The aim of this study was to characterize antioxidant properties of traditional Serbian white
cheeses in brine and the influence of in vitro digestion on these properties. Total antioxidant
capacity, reducing power and iron (1) chelating properties of four different Serbian cheeses before
and after in vitro digestion were as sayed. Due to different content and composition of proteins, low
molecular weight peptides and free amino acids, investigated cheeses had different antioxidant
properties before digestion. The most efficient for radical scavenging was Svrljig sheep cheese
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(36.43 mm ol TroloxEqg/kg) whereas the lowest total antioxidant capacity expressed Homolje sheep
cheese (5.82 mm ol TroloxEqg/kg). In vitro digestion differently effected antioxidant properties of
investigated cheeses. Digestion improved antioxidant capacity of cheeses up to 58.56 times and
reduced power by 17.90%-99.30%. Simultaneously, digestates had unchanged or slightly reduced
chelating ability. Major nitrogen compounds responsible for antioxidant properties of digested
cheeses are low molecular weight peptides and free amino acids.

C-29. M. Bara¢, M. Pesi¢, T. Vuci¢, D. Milinc¢i¢, D. Popovi¢, M. Smiljani¢, The Influence of In vitro
digestion on Ace-Inhibitory Potential of Protein Fractions of Traditional Serbian White- Brined
Cheeses, Book of abstracts/ 1X International Scientific Agriculture Symposium ,,AGROSYM
2018“, Faculty of Agriculture, University of East Sarajevo, Jahorina, 04.-07. oktobar 2018., 1025.

http://agrosym.ues.rs.ba/index.php/en/.

Abstract: From the nutritional point of view, cheese is a good source of essential substances such as
proteins, vitamins, minerals and short chain fatty acids. In addition, cheeses contain a great number
of bioactive peptides including those with ACE-inhibitor activity. According to current knowledge,
several factors including type of milk, the presence of natural microflora and natural milk enzymes,
heat-treatment of milk, proteolysis during cheese making process and especially during ripening
affect the level of ACE-inhibitory peptides in cheeses. Thus, the level of inhibitory peptides
depends on type of cheese. In Serbia, a wide range of traditional white cheeses in brine usually
named as ,,krishka cheese” such as Sjenica cheese, Homolje cheese, Zlatar cheese, Svrljig cheese
and other are produced. Today there is no information about their functionality. This study deals
with the influence of in vitro digestion on ACE-inhibitory potential of protein fractions of
traditional Serbian white cheeses in brine. Water-soluble and water insoluble protein fractions of
four different traditional Serbian cheeses were subjected to in vitro gastrointestinal digestion.
Water-soluble fractions of traditional cheeses had different ACE-inhibitor activity. Depending on
variety 1C50 of undigested water-soluble fractions ranged from 2.26 to 4.61 mg/ml. In vitro
digestion significantly increased IC50 of this fraction of traditional cheeses. However, after in vitro
digestion, unsoluble fractions became the major source of inhibitory peptides.

C-30. M. Bara¢, M. Pesi¢, M. Smiljanié¢, M. Vasi¢, T. Vuci¢, White cheese as a source of peptides with
antioxidant activity, Book of abstracts/ VIII International Scientific Agriculture Symposium
~AGROSYM 2017“, Faculty of Agriculture, University of East Sarajevo, Jahorina, 05.-08. oktobar
2017., 511.

http://agrosym.ues.rs.ba/index.php/en/.

Abstract: Oxidative metabolism is essential for survival of cells. A side effect of this dependence is
production of free radicals and other reactive oxygen species that cause oxidative changes. Free
radicals and reactive oxygen species are involved in initiation or progress of several degenerative
diseases, including cancer, atherosclerosis, Alzheimer’s, Parkinson’s and diabetes. Therefore,
control of oxidative stress seems to be one of the crucial steps in slowing down the progress of
these diseases or preventing their complications. Besides other well-known natural food
compounds, such as vitamin C, polyphenols, flavonoids and carotenoids, peptides released from
different sources of animal and plant origin have been recognized as antioxidants. The research
conducted over the last 15 years has shown that different types of cheese are a potential source of
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peptides that exhibit antioxidant activity. Although some bioactive peptides originate from milk
itself, antioxidative peptides in cheese are mainly formed during cheese production, especially
during ripening, which is one of the most important stages of its production. Since the ripening
process of various cheese types differ significantly, it can be assumed that their antioxidant activity
is also substantially different. White-brined cheese is specific for the region of SouthEastern
Europe. It is characterized by relatively intensive proteolysis and as such may be of interest as a
product with favorable functional characteristics. Yet, its functionality is still insufficiently
characterized. This paper presents an overview of current knowledge on antioxidant peptides of
white-brined cheese.

C-31. M. Baraé, S. Zili¢, M. Pesi¢, M. Smiljani¢, M. Vasi¢, T. Vuci¢, A. Kosti¢, Effect of in vitro
digestion on antioxidant properties of water-soluble and insoluble fractions of white-brined cheese,
Book of abstracts/ VIII International Scientific Agriculture Symposium ,,AGROSYM 2017,
Faculty of Agriculture, University of East Sarajevo, Jahorina, 05.-08. oktobar 2017., 512.

http://agrosym.ues.rs.ba/index.php/en/.

Abstract: From the nutritional point of view, cheese is a good source of essential substances, such as
proteins, vitamins, minerals and short chain fatty acids. In addition, cheese and other fermented
dairy products contain a great number of bioactive peptides, including those with antioxidant
activity. The level of these peptides depends on type of proteolytic agents (proteases and peptidases
originating from milk, rennet, starter- and non-starter bacteria, ripening conditions and the stage of
ripening. These factors are also responsible for differences between different cheese types, so it is
obvious that bioactivity of cheese peptides depends on the type of cheese. This study deals with the
change in antioxidant properties (total antioxidant capacity, reducing power and Fe(ll) helating
properties) of different protein fractions (water-soluble and insoluble protein fractions) of white-
brined cheese induced by in vitro digestion. The investigated fractions were isolated from five
different cheeses, including traditional Zlatar cheese, cheeses prepared from overheated goat and
cow milk and cheeses prepared from enzymatically pretreated and overheated and then lyophilized
goat and cow milk. These fractions were subjected to in vitro gastrointestinal two-step static
digestion system and lyophilized. A degree of digestion was followed by SDS-polyacril gel
electrophoresis. Antioxidant properties of water-soluble and insoluble fractions were measured
before and after digestion. According to the results of this investigation, water-soluble protein
fractions of white-brined cheeses excert excellent, but quite different antioxidant properties before
digestion. For example, total antioxidant capacity before digestion ranged from 35.81 mmol Trolox
Eqg/kg (Zlatar cheese) to 131.43 mmol Trolox Eqg/kg (goat cheese from enzymatically pretreated and
overheated milk). Digestion in vitro conditions significantly improved the antioxidant properties of
both fractions, especially of the waterinsoluble fractions.

C-32. M. Baraé, M. Pesi¢, S. Zili¢, M. Smiljani¢, M. Vasi¢, T. Vuci¢, Antioxidant capacity of water
soluble and insoluble protein fractions of white brined cheese prepared from overheated goat milk,
The 42™ Croatian dairy exsperts symposium with international participation, Hrvatska mljekarska
udruga, Lovran, 09-12. novembar 2016.

https://hmu.hr/simpozij/zbornici-sazetaka-2012.-2016.-7

Abstract: In the last 15 years, cheeses as well as the other milk-based fermented products have been
recognized as a source of bioactive peptides and proteins including those with antioxidant activity.
A part of antioxidant proteins and peptides originates from milk itself but most of them are formed
during cheese processing. Proteolysis, as the most complex process that occurs during ripening, is
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identified as the major stage of their formation. Besides caseins, whey proteins and their proteolytic
products also exert antioxidant activity. Thus, incorporation of whey proteins into cheese matrix
could considerably improve antioxidant capacity and in general functionality of cheese. This study
presents the change of total antioxidant capacity of water soluble and insoluble protein fractions
during ripening of white cheeses prepared from overheated (90 °C, 10 minutes) goat milk. For this
investigation white cheese was ripened 50 days. Total antioxidant capacity of investigated fractions
was measured based on the QUENCHER method. The total antioxidant capacity was expressed as
Trolox equivalent antioxidant capacity in mmol of Trolox per kg of DM. In addition, proteolysis
was characterized with usually used parameters (WSN, TCA, PTA, TP). Protein fractions had
significantly (P<0.05) different total antioxidant capacity and trend of changes during ripening.
Antioxidant capacities of both water soluble and insoluble protein fractions, of matured cheese
were similar or even better than several plant-based protein isolates and hydrolysates which were
recognized as products with high antioxidant capacity. Therefore, it could be hypothesized that
consumption of matured cheese could notably contribute to prevention of diseases related to
oxidative stress.

C-33. M. Bara¢, M. Pesi¢, M. Smiljani¢, T. Vuci¢, White cheese in brine as a source of bioactive
peptides, The 42™ Croatian dairy exsperts symposium with international participation, Hrvatska
mljekarska udruga, Lovran, 09-12. novembar 2016.

https://hmu.hr/simpozij/zbornici-sazetaka-2012.-2016.-7

Abstract: Bioactive peptides are defined as specific protein fragments with positive impact on body
functions or conditions and which may ultimately influence health. After consumption, these
peptides may affect the major body systems including the cardiovascular, digestive, immune and
nervous systems. Investigations conducted during the last 15 years clearly showed that cheeses and
other fermented milk-based products contained a large number of bioactive proteins and peptides
including those with ACE-inhibitor, antimicrobial, immune-modulating and antioxidant activity.
Part of bioactive proteins and peptides originated from milk itself but most of them were formed
during cheese processing. It was shown that biologically active peptides could be released during
mild heat treatment of cheese milk. However, proteolysis, which is the most complex process that
occurs during ripening, was identified as the major stage of bioactive peptide formation.
Biologically active peptides are mostly derived from caseins due to action of peptidases released
from both starter and non-starter LAB. In addition, whey proteins have also been found to act as
precursors of bioactive peptides. The level of formation of bioactive peptides depends on several
factors including the milk origin, heat treatment conditions, ripening conditions and ripening stage.
White brined cheese is the most consumed type of cheese in South-East European countries.
Specificity of this type of cheese is that ripening occurs in brine, usually for one or two months.
Due to relatively intense proteolysis which occurs during ripening, nowadays this type of cheese
was recognized as a good source of bioactive peptides. This paper gives an overview of current
knowledge about bioactive peptides of white cheese in brine.

C-34. M. Bara¢, M. Pesi¢, S. Zili¢, M. Smiljani¢, M. Vasi¢, T. Vuci¢, The effect of enzymatic pre-
treatment on proteolysis and antioxidant capacity of white cheeseprepared from overheated goat
milk, Book of Abstracts /13th Congress of Nutrition ,,Food and Nutrition*- A Roadmap to Better
Health, Beograd, 2016, 301.

V OGjaB/beHM WIH TNpPe3eHTOBAHH PATOBH Y 300pPHHMUHMA, HA CKYNY HAIMOHAJIHOI 3HAYaja
IITAMIIAHY Y IjeJHHA
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VI O0jaB/beHu paioBu y 300pHHIIMMA, HA CKYNTY HAIIMOHAJHOT 3HAYAja IITAMIIAHHU Y U3BOAY

/

4. OBPA30BHA JIJEJTATHOCT KAHJIUJIATA

OO0pa3oBHa JjeJIaTHOCT NPHje Moc/beAmer n3dopa

Ha Katempu 3a xemujy Texnomomkor ¢axynrera YHuBep3urera y Hcrtounom CapajeBy, y 3Bamby
ACHCTEHTa ¥ BUIIIET aCHCTEHTa U3BOJHO BjexOe U3 ciuenehux mpeamMera:

Heoprancka xemuja
Oprancka xemuja
Ouznuka xemuja 1 u 2
TexHonoruja yipa
e bBuoxemuja
O0pa3oBHa JjeJIaTHOCT MOCJIHje MocC/beimher u3dopa
(HaBectn cBe akTHBHOCTH - yUOGHHIM M Jpyre oOpa3oBHE MyONuMKaluje, MpeaIMeTH Ha KojuMma je
KaH/HJIAT aHTAKO0BaH, TocTyjyha HacTaBa, pesynTare aHKeTe®, MEGHTOPCTBO' )

VYBUAOM y KOHKYPCHY JOKYMEHTAlH]jy KOHCTATOBaHO je ciexnehe:

Haxkon u36opa y 3Bame nouenta 01.10.2015. rox. 3a yxy HaydHy o0nacT ,,XpaHa 1 muhe aHra)KoBaH je
ca IyHUM paaHuM BpemeHoM Ha TexHonomkoMm Qakynrery u llosbonmpuBpennom Qakynrery
Vuusepsurera y Hcrounom CapajeBy Ha NOCIOBMMa MpPEAMETHOI HACTaBHHKA W capaJHUKa 3a
npeaMere: ,.buoxemuja“, ,buoxemuja y mnpexpamOenoj TexHomormju®, , TexHOmoruja Mivjeka H
MIIMjE€YHUX pou3Boaa™, ,Merone aHaianse npexpaMOeHNX MPou3Boaa‘.

Tokom mpoBolera BUIIETOAWIIIBLUX CTYICHTCKUX aHKeTa KaHIUIAT je CTeKao BHCOKE OIjjeHe, Te je
MpocjedyHa oljeHa HacTaBHHMKA 3a MepuoJ] HaKOH MOCJbelmer n30opa y 3Bamy goueHTa (mk. 2015/16-
2019/20) wusnHocuna 4,86, mro je HOKymMeHTOBaHO ox crpaHe Komucwje 3a ocurypame KBajJHTETa
TexHomnomkor ¢akyarera y 3BOPHUKY H MPUIIOKEHO Y3 KOHKYPCHH MaTepHjall.
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Kadar=20 Chrome = X

& anket ncl/graph/grafs stavnikSkgodSem.ph

= Milenko Smiljanic
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® Kao 10Ka3 0 pe3ynTaTiHMa CTYICHTCKE aHKETe KaHIIIAT IPIIIaKe CONCTBEHE OLjeHe MITAMIAHe 13 0ase.
” VKONHKO MOCTOjeé MEHTOPCTBA (MArHCTAPCKH/MACTEp Paj MIH JOKTOPCKA AMCEPTAIHja) HABECTH MME W
npe3uMe KaHauaaTa, GaKkyiaTeT, Ky HaydHy obiacT pana.
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VY oBom nepuoay goueHt ap Munenko CvuibaHuh je 00jaBuo jeqHy KIBUTY (IOMONHN YHHBEP3UTETCKU
YIIOCHUK):

B-1. M. Smiljani¢, M. Jlanosuh (2020). Ilpoaykuuja u (U3MYKO-XEMHUjCKa CBOjCTBAa MIIMjEKa,
Vuusepsurer y Mcrounom CapajeBy, TexHomnomku ¢axynrer, 3BopHUK, 2020.

Takohe, moment np Munenko Cmmibannh HakOH TOCIREAEET M300pa MMa jeqHO MEHTOpPCTBO Ha |l
nukinycy cryauja (Omryka Op. 1265/2018.MI/CB oxm 12.07.2018. rom.) W jeAHO KOMEHTOPCTBO
nokropcke quceptanuje (Omnyka 6p. 803/2020. ox 12.06.2020. rox.):

Kanaungat: Mapko MBanosuh, TUTUT HHXK.TPEXpaMOCHOT HHIKEHEPCTBA

Opranu3zaiiona jenuHuna: TexHOMOmKH GaKynaTeT

Tema mactep panma: Moeyhinocm npumjene SRC- memode y aunanuszu ceojcmaea u epexama
Mpemmana nUeHU4Ho2 OpawiHa.

Vika HaydHa obnact: Xpana u nuhe

Kanmunat: Mp. ci. Ceomna Xouunh- Pekanosuh, murn nHk.mpexpaMOSHOT HHKEHEPCTBA
Opranu3zaiuona jenuHuna: TexHOMOmKH GaKynaTer

Tema gokTopcke aucepranuje: Ymuyaj peoicuma moniomue o00pade U OUMbERA HA
Kapaxkmepucmuke Keaiumema u 6e30je0Hocm npouzeo0a 00 meca 08aya u nepaou.

Vika Haydna obnact: Xpana u nuhe

OcuM HaBeneHor, noueHT ap Munenko CMusbaHuh MMa MEHTOPCTBO 3a JBa AMIUIOMCKa pajaa Ha |
HUKIYCy CTyIHja, Kao M 4YIAHCTBO y KOMHCHjama 3a OLjeHy W on0OpaHy Beher Opoja AMIUIOMCKHX H
3aBpIIHUX MacTep pagoBa.

5. CTPYUHA JJEJATHOCT KAHJUJIATA

Hasectu yuemhe y HU npojextuma (omoOpenn u 3aBprieHu: Ha3uB HU mpojekra ca o3HakoM, mepuos
peanm3anyje, 1a Ju je KaHIuIaT pyKOBOAMIIAI WK y4ecHHK). OcTane cTpydHe IjenaTHOCTH.

CrpyuHa JjeaTHOCT NpHje noc/bember u3dopa
(P-npojexam)

CapaJIHUK V OPOJEKTY
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P-1. JI. Jlasuh,..., M. Cmuspaunuh,.... ,MozaenoBame paBHOTEXE peaklHje CTBapama U pasjarama
alyMHHATHOT pacTBoOpa“, MuHHCTapcTBO Hayke W TexHonoruje PemyOmuke Cprcke (6p. 19/6-
020/961-244/10), bamwa Jlyka, 01.01.2011.-31.12.2011.

P-2. JI. Jlazuh,..., M. Cvmuwbanuh,.... ,,J/Io0ujame SKOJOMIKUX TEUIKO 3araJbUuBUX IYHUOIA BHCOKOT
KBaJIUTETa Ha 0a3u alyMUHUjyM-XUIPOKCHAa“, MHHUCTapCTBO Hayke M TexHomoruje PemyOmnke
Cprcke (0p. 19/6-020/961-245/10), bama Jlyka, 27.12.2010.-27.12.2011.

P-3. Jb. BacusbeBuh,..., M. CMusbanmh,.... ,,Monenupame ycioBa CHHTE3€ U KapaKTepu3alyja 3e0IuTa
tuna NaA“, MuHuctapctBo Hayke W TexHonoruje Penmy6muke Cprcke, bama Jlyka, Hayuno-
UCTpaKMBAUKH NpojekTH cypunancupanu y 2010 rogunu.

P-4. 1. Jlasuh,..., M. Cmuspanuh,... ,Monenupame BeTUUYMHE YECTHIIE ATYMUHUjYM- XHIPOKCHIA Y
3aBHCHOCTH OJI TapaMeTapa pasnarama‘, MUHHCTapcTBO Hayke U TexHojdoruje Peny6nuke Cpricke
(6p. 06/0-020/961-74/09), bama Jlyka, 31.12.2009.-31.12.2010.

P-5. B. Anekcuh, b. Ilejuh, 3. Ilerposuh, M. Cvuspanuh, B. Muhuh: ,IIpoyuaBame ¢deHOMEeHa
oOpa3zoBama OWOAKTUBHUX KOMIIO3UTHHX MaTepujajia Ha Oa3u IMONMCaxapuAHUX MOonMMepa U
BiakaHa“, MuHMCTApCcTBO Hayke M TexHonoruje PemyOmmke Cprcke (0p. 06/0-020/961-136/08),
Bama Jlyka, 01.01.-31.05.2009.

P-6. 3. [Terporuh, M. Cmusbanuh, A. Xacanosuh, /I. 3apuh: ,,Camo3anonubaBame MIaJUX Y CEOCKUM
MoJpyYjuMa OpraHU30BameM Manor OmsHuca™, Mehynapogau ¢opym ,,bocHa“, Capajeso,
01.10.2006-31.03.2008.

P-7. M. Tonoposuh, C. beruh, A. Xacanosuh, 3. IlerpoBuh, M. Cmusbanuh: ,,PazBoj 6ocanckor cena
ca acleKkTa KOpHUIITeha MPUPOIHUX pecypcea 3a MPou3BoIkY 3pase xpane™, Mehynapoaau Gopym
»bocHa“, CapajeBo, 01.12.2004.-31.03.2006.

CrpyuHa Jje1aTHOCT NOC/IHje Noc/beAmer n3dopa

CapaJIHUK V OPOJEKTY

P-8. Jb. Bacubesuh, . Byjagunosuh, M Cmuspanuh, B. TojkoBul, . Pajuh (Pamaum tim 3a
peanusanujy mpojekra), ,,Support to National Dietary Surveys in Compliance with the EU Menu
Methodology  (sixth ~ support)“-  The adults ,survey*- CONTRACT NUMBER-
OC/EFSA/DATA/2016/03-CT10, EBporcka areHuuja 3a CHTYpHOCT XpaHe, YroBop Op. 1218/2018
oz 09.07.2018.

P-9. B. Munuh,..., M. Cmusbanunh,..., ,,[Ipumjena cynepabcopOenTa ,,TBp/ia Boa“ y MOJbOIMPUBPEAA U
HETOBA YJIOTa y 3aJpKaBamy Biare y 3eMJbUIITY , MUHUCTapCTBO 38 HAYYHOTEXHOJIOMIKH Pa3Boj,
BUCOKO 0Opa3zoBame M MH(popMannoHo npymrtBo Penyomuke Cprcke (0p. 19/6-020/961-126/18),
bama Jlyka, 31.12.2018.

6. PE3YJITAT MHTEPBJYA CA KAHJIMJIATHMA®

8 Murepujy ca kanauaaTiMa 3a H360pe y akaieMCKa 3Bama 06aBIba ce y CKIIay ca wiaoM 4a. [IpaBuiHnka
0 TOCTYIIKY M ycIOBMMa M30opa akaneMckor ocobspa YHuBepsutera y Mcrounom CapajeBy (MuTtepBujy
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WutepBjy ca kangunatoMm oOaBibeH je 23.06.2020.romune, y 13:00 wacoma. Yzumajyhm y
o03Mp JocajalllbiM HACTaBHO- HAyYHM pajJ KaHIWAATa, INPE3EHTOBAH Y KOHKYPCHOM
MaTepujally, HaKkOH O00aBJbEHOT HWHTEpBjya ca KaHaumatoM, uinaHoBu Kommucuje ca
3aJJ0BOJECTBOM 3aKJbyUyjy /12 KaHJHIAT CBOJUM KOMIIETEHIIMjaMa HCITyHhaBa OMINTE U oceOHe
yCJIOBE MPEMETHOT KOHKYpCa.

7. AHOOPMAILIUJA O OJP’)KAHOM NPEJABABY U3 HACTABHOI IPEJMETA
KOJU MIPUIAJA YKOJ HAYYHOJ/YMJIJETHUUYKOJ OBJACTHU 3A KOJY JE
KAHIUJAT KOHKYPUCAO, Y CKJIALY CA UYJIAHOM 93. 3AKOHA O
BUCOKOM OBPA30BAKY?

Kanmunar np Munerako Cmmbanuh je y MPOTEKIOM MEPUONY y 3Bamy MOICHTA W3BOIHO
HacTaBy Ha mnpenMmeruma buoxemuja, buoxemuja y npexpambenoj mexunonozuju,
Texnonozuja mnujeka u maujeunux npouszeooa u Memoode ananuze npexpamoenHux
npou3eooa Ha TexHONOMKOM (akyaTeTy (CTYIMjCKH Mporpam ,,XeMHUJCKO MHXKEHEPCTBO U
TEXHOJIOTHja*), Te y cKiany ca wianoM 93. 3akoHa o BucokoM oOpazoBamwy PC, Huje Ouio
notpede OpraHu30BaTH MpeaBambe.

111 3BAKJbYYHO MUIIJBEIBE

ExcrmuimuTHO HaBecTH y TabenW y HACTaBKy J1a U CBaKM KaHIUAAT UCIyHaBa YCIOBE 3a
300D y 3Babe WM UX HE UCTTYHHaBa.

IIpBu KaHaMAAT

MuHuManHu yciaoBH 3a U300p y UCIyHaBa/He Hasectu pesynrare paga
3BAMHE UCITYHaBa (YKOJIMKO HCITyH-aBa)
Mma mpoBeleH HajMame jeaH

Omnyka Cenata VYHuBep3utera Op.

usGopHH NEPHON y HACTABH Y Hclyrasa 01-C-511-11/15 ox 01.10.2015. romme

3Balby JOICHTA

Nwma Hajmame meT (5) HaydHUX
pamoBa U3 o0yacTU 3a KOjy ce
Oupa 00jaBJbEHUX Yy HAYYHUM

vacOTHCHMa M 3GODHHIEMA Ca UCIyHaBa [Tpunoxene 6ubnuorpadceke jeAUHUIE
peleH3ujoM, HakoH wu30opa Yy

3Bame JOLEHTA

Hwma 06jaBibeHy KBUTY (HaydHY

KUY, MOHOTpadujy  WIH Kmura npunoxkeHa y KOHKYpCHOM
YHUBEP3UTETCKU YIIOCHUK) Henymana MaTepHjany

HAKOH M300pa y 3Bame JOICHTA

je ©Oumo wiaH KOMHUCHje 3a
on0paHy  MarmcTapckor  WIIH UCITyHaBa
JOKTOPCKOT pajJa WId HMa

Onnyke 10CTaBJ/bEHE Y KOHKYPCHOM
MaTepHjany

mozipasyMjeBa HeENocpelaH yCMEHH pa3roBOp Koju KOMHcHja oOaBjpa ca KaHAWOaTUMa y HpocTopHjama
¢axynrera/akagemuje. KananaatiMa ce IMyTeM IIOLITE JOCTaBJba IO3MB 32 MHTEPBHjY Y KOME C€ HABOAU
JIaTyM, BpUjeMe U MjeCTO OZlpKaBarba HHTEPBH]ya.)

Kananpat 3a n300p y HacTaBHO-HAYYHO 3Bambe, KOjU PaHHje HUje M3BOAMO HACTaBY y BHCOKOIIKOJICKHM
ycTaHOBaMa, AyXXaH je Ja IIpe] KOMHCHjOM Kojy ¢opmupa Bujehe OpraHu3alyoHE jEeIWHHIE, OIPXKH
NIpe/IaBamke U3 HACTABHOT IIpeIMeTa y)Ke HayqHe/yMjeTHUUKE 00JIacTH 3a KOjy j€ KOHKYpHcao.

1%V 3aBucHOCTH y KOje ce 3Bame GMpa KAHIMIAT, HABECTH MHHHUMAJHO IPOITMCAHE YCIOBE HA OCHOBY diIaHA
77., 78. m 87. 3akoHa O BHCOKOM 00pa30oBamy OJHOCHO Ha OCHOBY wiaHa 37., 38. m 39. [IpaBumHuka o
MIOCTYIIKY H YCJIIOBMMa M300pa akajeMcKor ocobsba YHuBepsurera y Mcrounom CapajeBy
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MEHTOPCTBO KaHauaaTta  3a
CTENEH APYror IUKIyca

/logaTHO ocTBapeHH pe3yJITaTH paaa (0CHM MUHHMAJIHO NPONUCAHUX)

Hagectu npeocrane myoauKoBaHe pajioBe, MPOjeKTe, MEHTOPCTRBA, ...

Hagenenu y Ilor. 3, 4 u 5 npeaqMeTHOT U3BjeLITaja.

JIpyru KaHIuAAT M CBAKH HapeIHH YKOJIHMKO MX MMa (CBe MOHOBJ/bEHO KA0 32 MPBOY)

[Tonasehu ox 3akona o Bucokom obOpaszoBamy (,,Cinyxbenu ['nmacuuk Peny6nuke Cpricke” Op.
73/10, 104/11, 84/12, 108/13, 44/15 wm 90/16, 5/17, 31/18, 26/19 u 40/20), Craryra
Vuusepszutera y Hcrtounom CapajeBy u IlpaBuimHMKa O HOCTYNKY M ycloBHUMa u30opa
aKa/ieMCcKor ocobsba Ha YHuBep3utery y Mctounom CapajeBy, KOjuMa Cy MPOMHCAHU YCIOBH
3a u300p HACTaBHUKA, a HAa OCHOBY IPHIJIOKEHOT KOHKYPCHOT Marepujana, 00aBJbEHOT
MHTEpBjya ca KaHIuMJaToM, Opoja M KBajuTeTa O00jaBJbEHMX M IPE3EHTOBAHUX PaI0Ba,
HACTaBHOT UCKYCTBA, Ka0 M YKYIHE HAYYHO-HCTPAXKHUBAUKe, 00pa30BHE U CTPYUYHE JjeTaTHOCTH
kanauaara, Komucuja jemnormacHo mnpemnaxe HacrtaBHo-nayuHom Bujehy Texnonomkor
¢daxynrera y 3BopHuky u Cenary YuuBep3urera y Mcrtounom CapajeBy na AOLEHTa JIp
Munenka Cmuspannha, nzalepe y akajeMCKO 3Bambe¢ BaHpPeIHOI Npodecopa 3a yKy HayuyHYy
obmact Xpana u nuhe (yxxa oOpazoBHa ob6nact: TexHonoruja hepMeHTaIMje Y NPOU3BOIHH
XpaHe, IUCLUUIUIMHA o0Opa3oBama- HaydyHo moJee: ,JllpexpamOene TtexHonoruje- Ocrtana
WH)XEHEpCTBa M TexHosoruje) Ha TexHosomkoMm QakynTery 3BOPHUK YHHBEp3UTETa Yy
Hcrounom CapajeBy.

YIAHOBHU KOMUCHIJE:

1. Ip Muposbyo bapah, penoBuu npodecop, npeacjeanuk
Vika HayuyHa oOnact: buoxemuja
Yuusepsutet y beorpany, [lossonpuBpennn gakynrer

2. Ip 3naran Capuh, penoBuu npodecop, wiaH
Vixa HayuHa oOnact: TexHonoruja npexpaMOeHUX MPOU3BOIA
aHMMAJHOT MOPHjeKIIa
Yuusepsutet y CapajeBy, [lossonpuBpeano-npexpambenu paxyarer

3. Ip CaaBko Cmusbanuh, BaHpeaHu npodgecop, 4jiaH
Vika Hay4Ha oOnact: J{pyra MHXeHepcTBa U TEXHOJIOTH]je
Yuusepsutet y Uctounom CapajeBy, TexHOTOMIKN GaKynTeT
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IV U3IBOJEHO 3AK/bYYHO MUIIIJBEIBE

VYKOJIMKO HEKO O]l YWIaHOBa KOMHCH]jE HHje carjlacaH ca MpHUjeaoroM o u300py IyXaH je
CBOj€ M3/BOJEHO MUIILJbEHE JOCTABUTH y MHCAHOM OOJHMKY KOjU YMHM CAaCaTBHU JUO OBOT

U3BjelITaja KOMHCH]E.

YIAHKOMUCHIE:

Mjecto: 3BOpHUK
Harym: 24.06.2020.
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