YHusepauteT y NctouHom CapajeBy University of East Sarajevo

HACTABHO - HAYYHOM BHJERY TEXHOJIOIIKOI' ®AKYJITETA
CEHATY YHUBEP3UTETA Y HCTOYHOM CAPAJEBY

IIpeamer: Uzgjemraj Komucuje o mpujaB/beHUM KaHOUAATUMa 3a M300p y aKaJaeMCKO
3Bam€ BaHpeaHH Ipodecop, yxka HaydHa oOsact XpaHa u nuhe (yka oOpa3oBHa 00JacT
TexHouoruja pepMeHTaIH]jE Y IIPOU3BOIHH XPAHE).

Opnykama HacrtaBHo-Hayunor Bujeha TexHonomkor ¢akynreta VYHHBEp3UTETa Yy
Hcrounom CapajeBy, 6p. 800/2020. ox 12.06.2020. u 6p. 1289/2020. ox 20.08.2020.,
uMeHoBaHa je Komucuja 3a pa3maTpame KOHKYPCHOT MaTepujaja U mucame V3Bjemtaja o
KOHKYpPCY, 00jaBJbeHOM Yy JHEBHOM JHCTY ,,I mac Cpricke o 03.06.2020. rogune, 3a u3dop
y aKaJEeMCKO 3Bame¢ BaHpeIHOIr mnpodecopa, yxa HayyHa obnact: XpaHa u nuhe (yxa
obpazoBHa obsact: TexHooruja pepMeHTalrje y MPOM3BOIBU XPaHE).

IHOJAIIM O KOMUCHUJIHN

CacTaB KOMHCHje' ca Ha3HAKOM HMEHA M TIPe3HMeHa CBAKOT WIAHA, 3Bamba, HA3UB HayuHe 00IacTH,
HAYYHOT I0Jha M YK€ Hay4YHE/yYMjeTHHUYKE 00JIacTH 3a KOjy je M3abpaH y 3Bame, JaTyma uzbopa y
3Bab€ U Ha3uB (haKyJITETa, yCTAHOBE y KOjOj j€ WIaH KOMHCH]E 3aIlOCIICH:

1. Ip 3naran Capuh, penoBHU npodecop, Ipec)eTHIK

Hayuna o6mact: MHXemepcTBO U TEXHOIOTH]a

Hayuno mosbe: Ocrana umkemepcTsa u TexHosoruje (IIpexpambera TeXHOI0THja)

Vika Hayuna obnact: Xpana u nuhe (TexHonoruja npexpaMOGeHUX NPOU3BOIa AHUMAJIHOT TIOPHjeKIIa)
Hatym m36opa y 3Bame: 05.01.2016.

Yuusep3uret y CapajeBy

®daxkynrer/akagemuja: [losponpuBpeiHO - npexpamOenu dakynret, CapajeBo

2. lp Munenxo bnecuh, penoBau npodecop, wian

Hayuna o6nact: MHXemepcTBO ¥ TEXHOJIOTHja

Hayuro mosbe: Ocrana umkemepcTsa u TexHosoruje ([Ipexpambena TeXHOIO0THja)
Vika Hayuna obnact: Xpana u nuhe (TexHonoruja Bpema)

Hatym u36opa y 3Bame: 09.01.2017.

Yuusep3uret y CapajeBy

®daxkynrer/akagemuja: [losponpuBpeiHo - npexpamOenu dakynret, CapajeBo

3. dp CnaBko CMusbanuh, BaHpeiHHU podecop, WiaH
Hayuna oGnact: UHXemepcTBO U TEXHOJIOTH]ja

Hayuno nosbe: OcTalia MHKEHEPCTBA U TEXHOJIOTH]e
VYika Hay4Ha obnact: J[pyra MHKemepcTBa M TEXHOJIOTHje
Hdarym n3bopa y 3Bame: 29.06.2018.

VYuusepsurer y Mcrounom CapajeBy
dakynrer/akanemuja: TexHonomku GakynreT, 3BOPHUK

Ha nperxoHo HaBeJileHH KOHKYpPC MpHUjaBuo ce 1 kaHauIaT:

Munenko, Pagomup, Cmussanuh

! Komucuja ce cacToju o HajMame TPU HACTABHHKA M3 HAYYHOT I0Jba, O KOJHX je HajMarbe jeaH W3 yke
Hay4dHe/yMjeTHHYKe 3a Kojy ce Oupa kaHaupaar. Hajmame jesaH 4wiaH KOMHCHjE€ HE MOXE OWUTH y pajHOM
onHocy Ha YHuBep3urery y Mcrounom CapajeBy, OJHOCHO MOpa OWTH Yy pPagHOM OAHOCY Ha JIpYroj
BHCOKOUIKOJICKO] YCTaHOBH. YJIaHOBM KOMHCHje MOPajy OMTH Y MCTOM HJIM BHIIIEM 3Bamby O] 3Baba y Koje ce
KaHIUAAT OMpa M HE MOTY OMTH y CPOJCTBY Ca KaHAUAATOM.
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Ha OCHOBY mperiesa KOHKYPCHe IOKyMeHTammje, a momryjyhu mpomucann wman® 77.
3akoHa 0 BHCOKOM oOpasoBamy (,,CiyxObenu rimacHuk Pemyomuke 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 YHuBep3uteta y Mcrounom CapajeBy um ujaHoBe 5., 6. u 38.3 [IpaBuiHuKa O
MOCTYIIKY U YCJIIOBUMa M300pa akajeMcKor ocoOspa YHuBep3utera y Mcrounom Capajeny,
Komucuja 3a mucame u3BjemITaja O NpUjaB/BEHUM KaHIWIATAMa 3a W300pe y 3Bamba,
HactaBHo-nayunom Bujehy Texuonomkor ¢akynrera u CeHaty VYHuBEp3UTETa Y
Hcrounom CapajeBy mogHOCH clieiehu U3BjeIlTaj Ha ajbe O/TyIHBabE:

N3BJEHNITAJ
KOMMCHJE O IPUJABJbEHUM KAHJUJATHUMA 3A U3BOP Y 3BAILE

I MOJALIM O KOHKYPCY

OIlJ'[yKa 0 pacnmuCcuBamkby KOHKYpPCa, OpraH U 1aTyMm J0OHOIICHA OAJYKE

01-C-118-XV/20, Vuusepsuter y Mcrournom Capajey, 30.05.2020. roaune

J{HeBHM JIHCT, 1aTyM 00jaBe KOHKYypca

“I'mac Cpricke* o 03. 06. 2020. ronune

Bpoj kanauaara koju ce Oupa

1

3Bame U HA3MB y:Ke Hay4yHe/yMjeTHHYKe 00/1aCTH, y:ke 00pa3oBHe 00/1aCTH 32 KOjy je
KOHKYPC PACIHCAH, CIIUCAK MpeJMeTa

Banpennu mpodecop, Xpana u nuhe, TexHomnoruja ¢epmeHTanuje y NpOU3BOJHH XpaHe
(mayuno mosbe: Ocrana HHKEHEPCTBA W TEXHOJOTHjE); Ha MpeaMeTnMa: buoxemuja y
npexpambenoj TexHojoruju, TexHonorumja mimjeka, OnabpaHa morjaB/ba HHAYCTPHjCKE
eH3UMoJIoruje, TeXHOJIoThja MPOU3BO/IIbE CEKYHIAPHUX METa00IHTA.

bpoj npujaB/beHuX KaHAMAATA

1

11 TMOJAIM O KAHAUJIATHMA

MMPBU KAHIWJAT

1. OCHOBHHM BUOI'PA®CKHU IMOJAIIN

Hme (uMe jeHOT poanTesba) U Mpe3nuMe:

Muenko (Pamomup) Cmuspanuh

Jatym u mjecto pohema:

30.08.1974., 3BopHuK

VYcraHoBe y KojuMa je KaHauIaT O1o 3amoCIieH:

VYuusepsuter y Uctounom CapajeBy

TexHonomku GaxynTeT, 3BOPHUK

(Ox 01. okroOpa 1999. ron. mo nmaHac y HENPEKHIHOM paTHOM OIHOCY ca IMYHHM DPaTHHM
BPEMEHOM)

2V 3aBHCHOCTH O] 3Bamba y Koje ce KaHauaaT oupa, HaBo I ce wiaH 77. wiu 78. nim §7.
%V zaBucHOCTH 0J1 3Bamba y Koje ce KauauaaT oupa, HaBoau ce dnad 37. uinu 38. umm 39.
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3Bama/pajHa MjecTa:

- Op 1999. roa. no 2005. roa. y 3Bamy acUCTEHTa 3a mpeamer ,,Heoprancka xemuja“ Ha
TexHonomkoMm dakynrety YHuBepsutrera y HcrouHom CapajeBy 00aBjbao IOCIIOBE
capaJHuKa 3a nmpenmerte ,,Heoprancka xemuja‘“ u ,,Oprancka xemmja“;

- Opn 2005. roa. no 2010. roa. y 3Bamy BHUIIIET aCHCTCHTA 32 Y)Yy Hay4Hy oOsact ,,Oprancka
xemuja“ Ha TexHosomkom ¢akynrery YHuBep3utrera y HMcrounom CapajeBy o0aBibao
MOCJIOBE capaJHUKa 3a mpeamere: ,,Oprancka xemuja“, ,,buoxemuja®, ,,Ou3ndka xemuja“ u
,» T €XHOJIOTH]ja yiba“.

- On 2010. rog. no 2015. rox. y 3Bamy BHUIIIET aCHCTCHTA 32 Y)Yy Hay4Hy oOsact ,,Oprancka
xemuja“ Ha TexHonomkom dakynrtery u [losponpuBpennom (akynTery YHUBEp3UTETa Y
Hcrounom CapajeBy 00aBjbao IMOCIOBE capajHuka 3a npeamere: ,,Ou3nuka xemmja 2°,
»Opraincka xemuja“ u ,,buoxemuja.

- Op 2015. ron. g0 ;maHac y 3Bamy JOICHTa 3a Y)KYy HaydHy oOnact ,,XpaHa u mnuhe®
aHraxoBan je H©Ha TexHomomkoMm @Qakyiarery wu [lossonpuBpennom  dakynrery
VYuuBep3utera y MHcrounom CapajeBy Ha TNOCIOBHMMA MPEIMETHOI HACTaBHHKA U
capaJHMKa 3a mpeamere: ,.bumoxemuja“, ,buoxemmja y mnpexpamMOCHO] TEXHOJIOTHjU",
»€XHOJIOTHja MIIMjeKa W MJMjeYHUX MpousBoja“, ,,Metoie aHamm3ze mpexpamOeHuX
MPOU3BOA"".

Hayuna oGmacr:

WmxemepcTBo u TexHosoruja / Xpana u nuhe

UnaHCTBO Y HAYYHUM H CTPYYHUM OpraHHM3allijaMa WK YIpYKEemhHUMa!

Y apyxeme nmxemepa Texnonoruje Pemyonuke Cpricke

2. CTPYUYHA BUOTI'PADUIA, JTUIIJIOME U 3BAIbA

OcHoBHe cTyauje/cTyAnje NPBOI HUKJIYyCa

Ha3uB uHCTUTYIM]jE, TOAMHA YIIUCA U 3aBpILIETKA!

Yuusep3utet y Cprnckom CapajeBy, TexHomourku (pakynTer 3BOpHUK,
K. roguHa: 1993/94-1997/98

Hasus ctyaujckor nporpama, u3jia3Hor MojyJa:

OnuTH cMjep TeXHOJIOTHje

. . 4 ;
[Ipocjeuna o1jeHa TOKOM CTyMja , CTEYCHH aKaJeMCKH Ha3UB:

I[I/IHJ'IOMI/IpaHI/I HHKCHECP TeXHOJIOFI/Ije

IMocTaumniioMcke cTyauje/cTyanje Apyror HUKIyca

Ha3uB uHCTUTYIM]jE, TOAMHA YIIUCA U 3aBpLIETKA!

Yuusep3utet y Uctounom CapajeBy, TexHONOMKN haKynTerT,
k. roguHa: 1999/2000-2004/05

HasuB ctyaunjckor nporpama, U3J1a3HOT MOJyJIa:

Omnmitu cMjep TeXHOJIOoTrHje

[Tpocjeuna o1jjeHa TOKOM CTy/Hja, CTEUCHU aKaJJeMCKU Ha3UB

Mar HUCTap TCXHUYKUX HAYKA Yy 00J1aCTH TEXHOJIOT I/Ije

* IIpocjedna orjeHa TOKOM OCHOBHHX CTY/Hja M CTY/Mja IIPBOT M JAPYrOT LUKIyca HABOIM CE 33 KaHIHIATe
KOjU ce Oupajy y 3Barbe aCHCTEHTA W BHIIET aCHCTEHTA.

http://www.ues.rs.ba phone: +387 57 320 330; 320-150; 340 464 fax: +387 57 320 330




YHusepauteT y NctouHom CapajeBy University of East Sarajevo

HacnoB Marucrapckor/mMactep paja:

»lIpoydaBamke MOTYNHOCTH TOOOJbIIaKba TEXHO- CEKOHOMCKHMX Tep(opMaHCH BHCKO3HOT
nporieca‘

VYxka Hay4Ha/yMjeTHHYKA 00JIACT:

XeMHjCKe TeXHOJIOTH]e

JloxTopar/cTyauje Tpeher nukiyca

Ha3uB unctuTyImje, rouHa ymnuca 1 3aBpiieTka (JaTyM rnpHujaBe u oJ0paHe JucepTanuje):

Yuusep3utet y Uctounom CapajeBy, TexXHOIOMKHU (aKylITeT,
natym npujaBe 27.02.2013. roqune, natym onopane nuceptarmje 16.06.2015. rogune.

HacnoB nokropcke nucepraryje:

I [pOMjeHa MPOTEMHCKHUX MPO(UIa TOKOM 3pera Oujenx CHpeBa y cajlaMmypu MPHUIIPEMIbEHUX
0J1 KO3]jer M KpaBJbeT MIIhjeKa’

Vka Hay4Ha 00J1acT:

buoxemuja y TeXHOJIOTHjU

Iperxoaun u36opu y 3Barba (MHCTHTYIHM]A, 3BaIbe U MEPHO)

e Vuusepsuter y Cpnckom CapajeBy, AcucreHT- Omiyka Bujeha VYuusepsurera Op.
487/2000 ox 20.03.2000. rogune, 5 roguna

e Vuuepsuter y Mcrounom CapajeBy, Bumm acucrent- Omnyka Bujeha Yausepsutera 0p.
286-11/05 ox 26.12.2005. roguue, 5 roguna

e Vuusepsuter y Mctounom CapajeBy, Bumm acucrent- Oanyka Cenara YHuBep3utera Op.
01-C-447-XXXVII/10 ox 25.11.2010. rogusne, 5 ronuna

e Vuusepsuter y MHcrtounom CapajeBy, [doment- Opnyka Cenara YHuBep3utera Op.
01-C-511-11/15 01 01.10.2015. rogune, 5 roauHa

3. HAYUHA/YMJETHUYKA JJEJATHOCT KAHAUJATA

(J- waconuc; C- konepec, konghepenyuja, 300prux; B- kmuea; T- mexnuuro pjewerse; ...)

A. Tlyoaukanmje npuje noc/beImer n30opa

| O0jaB/benu pagoBu y yaconucy meljynaponsnor 3nauaja

J-1. M. Smiljanié, 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. Smiljanié, 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. Stanojevié¢, 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

® HaBecTH CBe peTXoHe H360pe y 3Barba
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J-4. R. Smiljani¢, D. Lazi¢, Z. Zivkovi¢, D. Smiljani¢, M. Smiljani¢, LJ. Vasiljevi¢, R. Filipovi¢,
Brzina rasta Cestica aluminijum- hidroksida u zavisnosti od veli¢ine i koli¢ine cjepiva, Zbornik
radova (Casopis) Tehnolokog fakulteta Leskovac, 19 (2009) 150-157.

Il OGjaB/beHM pPaIOBH Y YACOMUCY HAIIMOHAJHOT 3HAYAaja

/

111 OGjaB/benn pagoBu y 300pHMIMMA Ha cKyny MeljyHapoaHor 3HaYaja, ITAMOAHM Y 1[jeJIHHH

C-5. D. Keselj, D. Lazi¢, B. Skundri¢, M. Smiljanié, Z. Obrenovi¢, G. Ostoji¢, Uticaj alkalnosti u
sinteznoj smesi na karakteristike NaY zeolita, IV medunarodni kongres ,,/nZenjerstvo, ekologija i
materijali u procesnoj industriji*, Zbornik radova Tehnoloskog fakulteta Univerziteta u Isto¢énom
Sarajevu, Jahorina, 04.-06. mart 2015, 539-547.

C-6. V. Aleksi¢, B. Peji¢, Z. Petrovi¢, M. Smiljanié, V. Mici¢, Dvokomponentni bioloski aktivni
kompozitni materijali na bazi polisaharida, | medunarodni kongres ,,/nZenjerstvo, materijali i
menadzment u procesnoj industriji, Zbornik radova Tehnoloskog fakulteta Univerziteta u
Isto¢nom Sarajevu, Jahorina, 14.-16. oktobar 2009, 103-107.

C-7. R. Smiljani¢, D. Lazi¢, 7. Zivkovié, D. Smiljani¢, M. Smiljanié, LJ. Vasiljevi¢, Z. Obrenovic,
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, Il Symposium On Recycling Technologies and
Sustanable Development with International Participation, Zbornik radova Tehnickog 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 Nau¢no/ struéni simpozij sa medunarodnim u¢e$¢em ,,Metalni i nemetalni anorganski
materijali“, Zbornik radova Fakulteta za metalurgiju i materijale Univerziteta u Zenici, Zenica, 27.-
28. april 2006, 523-528.

IV O6jaB/beHu pagoBu y 300pHUIIUMA, HA cKynmy Mel)yHapoaHor 3Ha4aja, mTaMnaHu y U3Boay

C-10. M. Smiljani¢, 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. Smiljanié, 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. Smiljanié, Optimizacija filtriranja i pranja
proizvodnog aluminijum- hidroksida, Nau¢ni 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. Lazi¢, Z. Zivkovi¢, D. Smiljani¢, M. Smiljanié, LJ. Vasiljevi¢, R. Filipovi¢,
Brzina rasta Cestica aluminijum- hidroksida u zavisnosti od veli¢ine 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. Smiljanié, Z. Petrovi¢, Ispitivanje zavisnosti sadrzaja smola u tehnickoj celulozi
za hemijsku preradu od vrste drveta od kojeg je celuloza proizvedena, 6. medunarodna naucna
konferencija o proizvodnom inzenjerstvu ,,Razvoj i modernizacija proizvodnje“- RIM 2007,
Zbornik radova Tehnickog fakulteta Univerziteta u Bihacu, Plitvice, 24.-26. oktobar 2007, 159-160.

C-15. V. Aleksi¢., Z. Petrovi¢, M. Smiljani¢, Ispitivanje svojstava i mogucnosti primjene supstrata
nastalog viSegodiSnjim deponovanjem kore i piljevine kao otpada pri hemijskoj preradi drveta, 6.
medunarodna nau¢na konferencija o proizvodnom inZenjerstvu ,,Razvoj i modernizacija
proizvodnje*- RIM 2007, Zbornik radova Tehni¢kog fakulteta Univerziteta u Bihacu, Plitvice, 24.-
26. oktobar 2007, 157-158.

C-16. K. Mijanovi¢, Z. Petrovi¢, M. Smiljani¢, Industrijski proizvodni sistemi i okolina, 6.
medunarodna nau¢na konferencija o proizvodnom inzenjerstvu ,,Razvoj 1 modernizacija
proizvodnje*“- RIM 2007, Zbornik radova Tehni¢kog fakulteta Univerziteta u Bihacu, Plitvice, 24.-
26. oktobar 2007, 115-116.

V O6jaB/beHu paioBU y 300PHUIIIMA, HA CKYNY HAIIMOHAJIHOT 3HA4aja IITAMIAHU Yy LjeJHHU

/

VI O0jaB/beHu pagoBu y 300pHMIMA, HA CKYIy HALIMOHAJHOTI 3HAa4aja, IUTAMIIAHU Y U3BOLY

/

b. Ily0oankanuje nmocjadje nmoc/beImer n3oopa

| OGjaB/benn pagoBu y yaconucy melhynapoanor 3uauaja (Impact Factor)

J-17. M. Baraé, M. Pesi¢, S. Zili¢, M. Smiljanié, 1. Sredovié¢- Ignjatovié, T. Vuéié, 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. Bara¢, M. Pesié, S. Zilié, M. Smiljanié, S. Stanojevi¢, M. Vasié, S. Despotovi¢, T. Vucié, 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. Baraé, 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
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. Smiljanié, 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 najéeS$¢e primjenjivanih metoda konzervisanja mesa i mesnih
proizvoda, narocito §to u poredenju sa drugim metodama, zamrzavanje vodi do najmanjih promjena
u kvalitetu tokom dugotrajnog skladi$tenja. U industriji mesa ¢esto se susre¢emo sa problemom
hladenja odrezaka od mesa, pri ¢emu je neophodno izbje¢i njihovo promrzavanje. Razlozi za ovo
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mogu biti razli¢iti. Zahtjeva se da odresci od mesa imaju odrZivost tokom duzeg vremenskog
perioda, a da pri tome ne dode do mikrobiolo$kog kvarenja i naruSavanja kvaliteta. Kvalitet mesnih
odrezaka kod kojih nije doslo do promrzavanja, sigurno je ve¢i od onih kod kojih je postignuto
potpuno zamrzavanje. Predlozenom metodom na jednom dijagramu, prati se veliki broj uticajnih
parametara hladenja, $to u odnosu na analiticku 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 $to je otezano kod drugih metoda.
Prikazani rad se moze smatrati opstim modelom koji se moze 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. Pesié, S. Stanojevi¢, M. Vasi¢, T. Vucié, 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, p-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. Smiljani¢, B. Pejovi¢, D. Keselj, M. Perusi¢, Prilog problematici odredivanja gubitka
tehni¢kog rada u izlaznim gasovima kotlovskog dimnjaka, Termotehnika, XLII (1) (2016) 99-111.

doi: 10.5937/termoteh1601099S

J-23. M. Perusic¢, B. Pejovi¢, R. Filipovi¢, M. Smiljanié, 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

11 O6jaB/beHN pagoBH Y YACOMUCY HAIIMOHAJIHOT 3Ha4aja
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111 O6jaB/beHu paxoBu y 300pHHIMMA, HA CKyIly Mel)yHapoaHor 3Ha4Yaja, IITAMIIAHYU Y I[jeJTHHA

C-24. Z. Petrovi¢, V. Mici¢, D. Manjenci¢, M. Smiljani¢, 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. Obrenovié, R. Filipovi¢, M. Smiljanié, Regionalni trendovi i
stav kljuénih strana u implementaciji zahtjeva standarda 1SO 9001:2015, Zbornik radova/ V
medunarodni kongres ,,InZenjerstvo, ekologija i materijali u procesnoj industriji, Jahorina, 2017,
1600-1606.

IV O6ajB/benn pa1oBu y 300pHULIMMA, HA CKYIy Mel)yHapoaAHOT 3HAaYaja, IITAMIAHU Y U3BOAY

C-26. M. Bara¢, M. Pesi¢, M. Smiljani¢, I. Sredovié¢- Ignjatovi¢, A. Kosti¢, D. Milin¢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
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¢, |. 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/.
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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. Vugi¢, D. Milin¢i¢, D. Popovi¢, M. Smiljani¢, Antioxidant
Potential of Traditional Serbian White Cheese in Brine, Book of abstracts/ IX 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 (I1) 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
(36.43 mm ol TroloxEq/kg) whereas the lowest total antioxidant capacity expressed Homolje sheep
cheese (5.82 mm ol TroloxEg/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. Vucié, 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/ IX 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/.
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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 IC50 of undigested water-soluble fractions ranged from 2.26 to 4.61 mg/ml. In vitro
digestion significantly increased 1C50 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. Vuéi¢, 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
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. Bara¢, S. Zili¢, M. Pesi¢, M. Smiljani¢, M. Vasi¢, T. Vuéi¢, 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/.
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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 Eg/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. Bara¢, M. Pesi¢, S. Zili¢, M. Smiljanié, M. Vasi¢, T. Vugié, 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
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.
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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. Baraé, M. Pesi¢, S. Zili¢, M. Smiljani¢, M. Vasié, T. Vu¢i¢, 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 O0jaB/beHH WJIM NPe3eHTOBAHHM PAaJ0BU y 300pHHLIMMA, Ha CKYNY HANMOHAJIHOI 3Hayaja
IITAMIIAHHU Y 1jjeJIMHH
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4. OBPA30BHA JJEJATHOCT KAHIUJIATA

O0pa30BHa Jje1aTHOCT NPHje MoC/beAmer n3dopa

Ha Kareapu 3a xemujy Texnomorukor dakynrera Yuupepsutera y Mcrounom CapajeBy, y 3Bamby
ACHCTEHTA U BUILIET aCUCTEHTA U3BOJINO BjekOe U3 ciaenehux npeamera:

Heoprancka xemuja
Oprancka xemuja
Ousnuka xemuja 1 u 2
TexHoioruja yJjba
buoxemuja
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OO0Opa3oBHa /1jeIaTHOCT NMOCJIHje Moc/beber u3dopa
(HaBecTn cBe aKTHBHOCTH - YUOCHHMIM M Apyre oOpa3oBHE IyONMKalMje, NPEeAMETH Ha KOjuMa je
KaH/MJAT aHTaKOBaH, rocTyjyha HacTaBa, pe3yirare aHKeTe®, MEHTOPCTBO' )

YBHUIOM y KOHKYPCHY TOKYMEHTAIIH]y KOHCTaTOBaHO je ciexaehe:

Hakon u36opa y 3Bame gonenta 01.10.2015. rox. 3a yxy Hay4Hy o0nact ,,XpaHa u nuhe‘ aHra)KOBaH je
ca IyHUM pagHuM BpeMeHoM Ha TexHomomkoM dakyiarery u I[lossompuBpenHom daxyaTeTy
Vuusepsutera y Mcrounom CapajeBy Ha NOCIOBHMA IPEAMETHOI HACTaBHUKA W CapagHHKA 3a
npeamere: ,.buoxemmja“, ,buoxemuja y mnpexpamOeHoj TexHomormju’, , TexHomoruja MiHjeka H
MJIMj€YHUX Tpou3BoAa™, ,,MeToze aHaiuse npexpaMOeHUX MPOn3Boaa‘.

TokoM mpoBohema BUIIETOMUINEUX CTYACHTCKHX aHKETa KaHAWIAT j€é CTeKao BHCOKE OIfjeHe, Te je
MpOCjevHa OIfjeHa HAaCTaBHHUKA 3a MEpHoj HAKOH MOCJheNer n30opa y 3Bamy goreHTa (mK. 2015/16-
2019/20) wmznocuna 4,86, mTo je NOKyMEHTOBaHO on cTpaHe Komucwje 3a ocurypame KBalHTEeTa
Texnonomkor ¢akynrera y 3BOPHUKY U IPHIOKEHO Y3 KOHKYPCHH MaTepHjall.

@ hitpsu/fankets.ves . ba/inel/graphgrafistorijeNastsvmikSkgodSem phaid orgjed=138id_kadar=20 - Gaogle Chreme - o x

# anketa.ues.rs.ba/incl/g

— Milenko Smiljanic

493 490 L
488 sge 4T3 4By 464

—— Prosjecna ocjena studenata na predmetu Biohemija
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® Kao j10ka3 0 pesyJITaTiMa CTyICHTCKE aHKeTe KaHIHIAT IPHIAKe CONCTBEHE OIjeHe ITaMIIaHe 13 6ase.
" YKOJIMKO TOCTOje MEHTOPCTBA (MArHCTApCKU/MAcTep paj WM JOKTOPCKA AMCEPTALNja) HABECTH MME W
npe3nMe KaHauaaTa, GakynTeT, y)Ky HayqHy objacT pana.

http://www.ues.rs.ba phone: +387 57 320 330; 320-150; 340 464 fax: +387 57 320 330




YHusepauteT y NctouHom CapajeBy University of East Sarajevo

VY oBom nepuopy aoueHt ap Munenko Cmubanuh je 00jaBuo jeqHy KibUry (IOMONHM yHUBEP3UTETCKH
yIOEHUK):

B-1. M. Smiljani¢, M. Jlamosuh (2020). Ilpomykuuja m (PU3NIKO-XEMHjCKa CBOjCTBAa MIIMjEKa,
Yuusepsurer y Uctounom CapajeBy, TexHonomxku daxynter, 3sopauK, 2020.

Takohe, gouent ap Munenko Cmubanuh HakoH MocJbedmer M300pa MMa jenHO MeHTOpcTBO Ha |l
nukaycy cryamja (Omryka 6p. 1265/2018.MI/CB ox 12.07.2018. tox.) W jemHO KOMEHTOPCTBO
nokTopcke mucepramyje (Ommyka 6p. 803/2020. ox 12.06.2020. ro.):

Kangumar: Mapko MBanoBuh, qumun HHXK.IIpeXpaMOCHOT HHKECHEPCTBA

Opranuzanuona jenuHumA: TeXHOIOMmKN GaKyaTeT

Tema mactep panma: Moeyhinocm npumjene SRC- memoode y ananuzu ceojcmasa u egexama
mMpemmana NUeHUYHO2 OPauHa.

VYxa HayuHa obnact: Xpara u nuhe

Kanmunar: Mp. cu. Ceouna Xoyuh- PexanoBuh, 1urun nHx.nmpexpaMOeHOT HHKEHEPCTBA
Opranuzanyona jenrHuma: TeXHOIOmKH pakynTer

Tema poktopcke pamcepranuje: Ymuyaj pesxcuma monjiomHe obpade U OuMberbd Ha
Kapakmepucmuxe Keanumema u 6e36je0Hocm npou3eo0a o0 meca 06aya u nepaou.

VYxa HayuHa obnact: Xpara u nuhe

OcuM HaBejgeHOT, goueHT ap Munenko CMmmbanuh WMa MEHTOPCTBO 3a JBa JMIIOMCKa paaa Ha |
LUKIYCy CTyIWja, Ka0 W WIAHCTBO Y KOMKCHjaMa 3a OlljeHy U oja0paHy Beher Opoja JUILUIOMCKHX U
3aBPIIHAX MacTep PajoBa.

5. CTPYUYHA JJEJATHOCT KAH/IMJIATA

Hagectu yuemrhe y HU npojextuma (omobpenu u 3aBpiueHu: Ha3uB HU mpojekTa ca 03HaKOM, MEPHO.
peanu3anyje, 1a Ju je KaHauIaT pyKOBOIMIAI WiIK yuecHHK). OcTane CTpydHe AjeJIaTHOCTH.

CrpyuHa AjesJaTHOCT NpHje noc/beAmber n3dopa
(P-npojexam)

CapaJIHUK V IIPOJEeKTY

P-1. 1. Jlasuh,.., M. Cmuwbanuh,.... ,MojeioBambe paBHOTEKE peakllyje CTBapama W pasliarama
QlyMHUHATHOT pacTBopa‘, MuHHCTapcTBO Hayke M TexHosoruje PemyOmuke Cprcke (Op. 19/6-
020/961-244/10), bama Jlyka, 01.01.2011.-31.12.2011.

P-2. JI. Jlazuh,..., M. Cmusbanmuh,.... ,.JloOMjame E€KOJOMIKUX TEUIKO 3ala/bHBUX ITYHHOIA BHUCOKOT
KBAJIUTETa Ha 0a3u alyMUHH]yM-XUIpOKcUAa™, MUHUCTapCTBO HaykKe M TexHouoruje PemyOmuke
Cprcke (0p. 19/6-020/961-245/10), bamwa Jlyka, 27.12.2010.-27.12.2011.

P-3. Jb. Bacmwsbesuh,..., M. CMusbannh,.... ,,Monenupame ycaoBa CHHTE3€ M KapaKTepu3allija 3€0JIuTa
tuna NaA“, MunucrapctBo Hayke W TexHonoruje PemyOmmke Cprcke, bawa Jlyka, HayuHo-
UCTPaKMBAUKU NpojeKkTu cypunancupanu y 2010 rogunu.

P-4. 1. Jlasuh,..., M. Cmusbanuh,... ,Monenupame BeIMYMHE YECTHULE aTyMHHUjyM- XUAPOKCUAA Y
3aBHCHOCTH OJ] apameTapa pasJjarama‘, MUHICTapCTBO HayKe U TexHosoruje Pemybauke Cpricke
(6p. 06/0-020/961-74/09), bama JIyka, 31.12.2009.-31.12.2010.
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P-5. B. Anekcuh, b. Ilejuh, 3. IlerpoBuh, M. Cmusbanuh, B. Mwuhuh: ,IlpoydaBame deHomeHa
o0Opa3oBama OMOAKTHBHUX KOMITO3UTHHX MaTepHjajia Ha 0a3u IMONHCAXapuIHUX IOJHMepa H
BiIakaHa“, MUHHCTApCTBO Hayke u TexHosoruje PemyOmuke Cprcke (6p. 06/0-020/961-136/08),
bama Jlyka, 01.01.-31.05.2009.

P-6. 3. ITerpouh, M. Cmusbanuh, A. Xacanosuh, /. 3apuh: ,,Camo3zanonubaBame MIAJIAX Y CEOCKUM
MoJpydjuMa OpraHu3oBameM Majnor Omsamca™, Mehynapogan ¢opym ,.bocHa®, Capajeso,
01.10.2006-31.03.2008.

P-7. M. Togoposuh, C. beruh, A. Xacanosuh, 3. Ilerpouh, M. Cmusbanuh: ,,Pa3zBoj 6ocanckor cena
ca acreKTa KOpUIITeHha MPUPOHUX pecypca 3a MPOU3BOIbY 31paBe Xpane™, MelyyHapoauu Gpopym
»bocHa*, CapajeBo, 01.12.2004.-31.03.2006.

CrpyuHa JjesIaTHOCT NocJuje moc/beAmber usoopa

CapaJIHUK V IIPOjEeKTY

P-8. Jb. Bacwsesuh, [I. Byjamunosuh, M Cmusbanuh, B. TojkoBuh, [I. Pajuh (Pagum tum 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, EBporicka arexiuja 3a CHrypHOCT XpaHe, Yrosop Op. 1218/2018
01 09.07.2018.

P-9. B. Mumh,..., M. Cmusbanmh,..., ,.I[IpuMjena cynepadbcopbeHTa ,,TBp/ia Bojga“ y MoJONPUBPEIN U
ETrOBa YJIOra y 3aJpXaBamy Biare y 3eMJbUIITY", MUHHCTapCTBO 3a HAYYHOTEXHOJIOLIKH Pa3Boj,
BHCOKO 00pa3oBate W mH(popManuoHo apymrBo Pemy6muke Cprcke (6p. 19/6-020/961-126/18),
Bama Jlyxka, 31.12.2018.

6. PE3YJITAT MHTEPBJYA CA KAHJMJIATUMA”®

WutepBjy ca kangumatom Kommcuja je oGasmima 24.08.2020. roamue, y 13:00 wacoBa Ha
TexHonomkoM ¢akynTery y 3BOpHUKY. YBUAOM Y JOCaJallllbl HAcTaBHO- HAYYHU paj
KaHaMgaTa jgorenta ap Munenka Cvuspbanuha, Mpe3eHTOBAaHUM Yy KOHKYPCHOM Matepujaiy,
HaKOH 00aBJ/LEHOI MHTEpBjya ca KaHaunaToMm, wiaHoBu Komwmcuje ca 3a70BOJBCTBOM
3aKJby4yjy Ja KaHIUJaT CBOJUM KOMIIETEHIIMjaMa HCIyHaBa OIIITe U IoceOHEe yCloBe
HpeMETHOT KOHKYpCca.

7. AH®OPMAILIUJA O OJP)KAHOM NPEJABAIY U3 HACTABHOT IIPEJIMETA
KOJU MPUINANA YKOJ HAYYHOJ/'YMJETHUYKOJ OBJACTHU 3A KOJY JE
KAHIUJAT KOHKYPHUCAO, Y CKJALY CA YWIAHOM 93. 3AKOHA O
BUCOKOM OBPA3OBAIHY?®

® MuTepBujy ca kaHmuaaTiMa 3a H360pe y akageMcKa 3Barba 00aBiba ce y CKIagy ca wiaHoM 4a. [IpaBiiHuKa
0 TMOCTYNKY W yCIOBMMa H300pa akajgeMckor ocobspa YHuBepsutera y Mcrounom CapajeBy (MHTepBHjy
nojipasyMjeBa HENoCpeZaH YCMEHH pa3roBOp KOjU KoMmucHja o0aBiba ca KaHIWAATHMa Y IPOCTOpHjaMa
(akynrera/akanemuje. KananaartiMa ce myTeM IIOIITE JOCTaBJba MO3UB 3a MHTEPBHjY Y KOME CE HaBOAU
JlaTyM, BpHjeMe U MjeCcTO O/ip)KaBama HHTEPBHU]jya.)

Kannunat 3a u300op y HacTaBHO-Hay4HO 3Bame, KOjU paHHUje HHje U3BOJMO HACTAaBY y BHCOKOIIKOJICKHM
ycTaHOBaMa, Iy)KaH je Ja Ipel KOMHUCHjoM Kojy ¢opmupa Bujehe opraHuzamyoHe jeIWHHIE, OAPXKH
MpenaBamke U3 HACTAaBHOT MpeaMeTa YKe HaydHe/yMjeTHUUKe 00JIacTH 3a KOjy je KOHKYpHCao.
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Kanmunat np Munenko CmusbaHuh je y MpOTEKIOM TMEPUOAY Yy 3Bamy IOICHTA HM3BOIHO
HacTaBy Ha mnpenMeruma buoxemuja, buoxemuja y npexpambenoj mexHon0zuju,
Texnonocuja maujeka u maujeunux npouszeooa u Memoode ananuze npexpamodeHux
npou3eoda Ha TexHOJIOMKOM (akyaTeTy (CTYIUjCKH Mporpam ,,XeMHjCKO HHKECHEPCTBO H
TEeXHOJIOTHja*), T€ y CcKiamy ca wiaHoM 93. 3akoHa 0 BHUCOKOM oOpazoBamy PC, Hmje Ouio
noTpede OpraHu30BaTH MIPEIABAE.

111 3BAKJbYYHO MUII/BEIHE

ExcruimunTHO HaBecTH y TaOend y HACTaBKy Ja JIM CBAaKU KaHIHMIAT HCIYHaBa YCIOBE 3a
n300p y 3Babe WIM UX HE HCITYHaBa.

IIpBu kanguaar

MuHUMaJIHU YCJIOBH 3a H300p y UCITyH-aBa/HE Hagecrtu pesynrare pana
3BAEbE HCIyHaBa (YKOJIMKO HCITyHhaBa)
Mma mpoBefcH HajMame jelaH

Onnyka Cenatra YHuBepsutera Op.

H30OpHH NEPHOA Y HACTaBH y Hclymasa 01-C-511-11/15 o1 01.10.2015. ro e

3Balby JOLICHTA

HNma najmame mer (5) HaydyHUX
pagoBa W3 00JIaCTH 3a KOjy ce
Oupa 00jaBJbeHHX Yy Hay4YHUM

4acomMCHMa ¥ 3GOpHHIMA ca UCIyHaBa [Tpunosxxene 6ubanorpadceke jenuHuIe
peleH3ujoM, HaKOH uzbopa y

3Bambe JOICHTA

Hma o0jaBibeHy KIUTY (Hay4dHY

KIbUTY,  MOHOrpadujy  WiH Kmura npusioxeHa y KOHKypCHOM
YHUBEP3UTETCKH YIOCHHK) netymana MaTepHjany

HAKOH n300pa y 3Bambe JOIEeHTa

je Omo ujmaH KoOMHCHje 3a
o10paHy  MarucTapckor Wi
JOKTOPCKOT  paja WIM HUMa UCIyHaBa
MEHTOPCTBO  KaHIWaara  3a
CTETIEH JIPYTor IUKIyca

OJutyke OCTaBJbeHE y KOHKYPCHOM
MaTepHjany

JlonaTHo ocTBapeHH pe3yJTaTH pajaa (0CMM MUHMMAJIHO NPONUCAHUX)

HagecTn npeocrane myOiarKkoBaHe pajoBe, MPOjeKTe, MEHTOPCTRA, ...

Hagenenu y Ilor. 3, 4 u 5 npeaMeTHOTr U3BjelITaja.

JIpyru KaHAUIAT M CBAKH HAPEIHH YKOJHMKO UX MM (CBe IOHOBJ/bEHO KA0 32 NPBOI)

10y 3aBucHOCTH y Koje ce 3Bame GHpa KAHIUAT, HABECTH MHHHMAIHO IPOIKCAHE YCIOBE HA OCHOBY UIaHA
77., 78. m 87. 3akoHa O BHUCOKOM 00pa30Bamy OJHOCHO Ha OCHOBY uiaHa 37., 38. u 39. [IpaBwiHuka o
MOCTYIIKY M YCJIOBUMA M300pa akajeMcKor ocobsba YHuBep3uTera y Mcrounom CapajeBy
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[Tonazehu ox 3akona o BUcokoMm obpaszoBamy (,,CiayxOenu ['macauk PemyGmuke Cpricke Op.
73/10, 104/11, 84/12, 108/13, 44/15 wu 90/16, 5/17, 31/18, 26/19 u 40/20), Craryra
Vuusepsutera y Mcrounom CapajeBy u IlpaBmiHuka O MOCTYyNKy W YCJIOBUMa wu30opa
akaJieMcKor ocobsba Ha YHuBep3utery y Mctounom CapajeBy, KojuMa Cy MPOIUCAHU YCIOBH
3a u300p HACTaBHMKA, a HAa OCHOBY NPWJIOKEHOT KOHKYPCHOT MaTepujayia, 00aBJbEHOT
WHTEPBjya ca KaHAWJATOM, Opoja W KBaJuTeTa O0O0jaB/bEHHWX M TIPE3CHTOBAHMX pPaJoBa,
HACTAaBHOT MCKYCTBA, Ka0 M YKYITHE HAYYHO-UCTPaXHBAaUKe, 0Opa30BHE U CTPYUYHE JIjeIaTHOCTH
kanauaata, Komwucuja jemnormacHo mnpemiaxe HacraBHo-nayunoM Bujehy TexHomomrkor
dakynrera y 3BopHuky u Cenaty YuuBepsutera y KMctounom CapajeBy na JOLEHTa JIp
Munenka Cmusbanuha, nzabepe y akaJeMCKO 3Bab¢ BaHpPeAHOr Npodecopa 3a yxy HaydyHYy
obmact Xpana u nuhe (yxa oOpa3oBHa obnact: TexHomnoruja gepmeHranyje y npou3BOIHH
xpane) Ha TexnomomkoM (akynrery Yuaupepsutera y Mcrounom Capajesy.

YIAHOBHU KOMUCHUIJE:

1. Ip 3aaran Capuh, penoBuu npodecop, npeacjeannk
VYika HayuHa oOnact: XpaHa u nuhe / TexHonoruja npexpamOeHux
MIPOM3BO/Ia AHUMAJIHOT TIOPHjeKIIa
Yuusepsuret y CapajeBy, [lossonpuBpeano-npexpamOenu pakynrer

2. Ip Munenko Baecuh, peroBuu npogecop, wian
V:xa Hay4yHa oOnact: Xpana u nihe / TexHonoruja Bpema
VYuusepsutet y CapajeBy, [lossonpuspenno-npexpambenu (haxkyiaTer

3. Ap Caako Cmuwbanuh, Banpeanu npodecop, wian
V:xa Hay4yHa oOnact: J[pyra nH>XemepcTBa U TEXHOJIOTH]e
VYuusepsutet y ctounom CapajeBy, TexHonomku gpakyirer

IV N3IBOJEHO 3AK/bYYHO MUIIIJBEILE

YKONIHKO HEKO O] YJaHOBa KOMHCH]€ HHUje carjlacaH ca MpHUjeIoroM O M300py TyKaH je
CBOj€ M3/IBOjEHO MUIJBEHE JOCTABUTH y MUCAHOM OOJHMKY KOjH YHHU CACaTBHU THO OBOT
U3BjEIITaja KOMHUCH]E.

YJI1AHKOMUCHUIJE:

Mjecto: 3BOpHUK
Hatym: 25.08.2020.
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