HpwuJtor op. 1.

HACTABHO-HAYYHOM BHJERY
TEXHOJIOIIKOI' ®AKYJTETA 3BOPHUK
CEHATY YHUBEP3UTETA Y HCTOYHOM CAPAJEBY

Mpeamer: U3Bjemtaj KoMHUCHje O MPHjaBJbeHUM KaHAMAATHMa 3a HM300p y aKaJIeMCKO 3Bambe
penoBHU npodecop, yxa HaydHa o0OnacT ,,XpaHa u nuhe*.

Onmnyxkom HacrtaBHo-nayuynor Bujeha Texnonomkor ¢akynteta y 3BOPHHKY, YHHBEp3HTETa Y
Hcrounom CapajeBy, 0poj HHB: 1648/2020 ox 09.10.2020., umenoBanu cmo y Komucujy 3a
pa3maTpame KOHKYPCHOT MaTepHjajia U MUCae M3BjellTaja 0 KOHKYPCY, 00jaBJbeHOM Y JHEBHOM
mucty “I'mac Cprcke on 29.09.2020. roaune, 3a u300p y akaieMcKo 3Bamke peloBHU npodecop,
y’Ka Hay4yHa obnact ,,.XpaHa u nuhe™.

HoJAIIM O KOMUCHJIHU

Cacras koMHcHje' ca HA3HAKOM HMEHA U MPE3UMEHA CBAKOT UIIaHa, 3Bakha, HA3HB HayuHe 00/IaCTH,
HAy4YHOT TI0Jba U yXKe Hay4He/yMjeTHHUYKE 00JIacTH 3a KOjy je n3alpaH y 3Bame, AaTyma u3bopa y
3Bamb¢ M Ha3UB (PAaKyNTeTa, YCTAHOBE y KOjOj je WiaH KOMHCH]E 3a10CIeH

1. dp Anexcannap ®umrent, pea. npod., NpeacjeIHuK,

Hayuna obnact: TexHomomko nHxemepcTBo (MHKEmepeTBO U TEXHOIOTHja)

Hayuno nosee: [Ipexpambeno urxemepcTBo (OcTana HHKESHEPCTBA U TEXHOJIOTH]C)
Vka Hay4Ha/yMjeTHHYKa obnacT: TexHomoruja yribeHoxuapaTae xpane (Xpana u nuhe)
Hatym u3bopa y 3Bame: 25.02.2020.

VYHuuBep3urer: YHausepsuter y Hopom Cany

@akynrer: Texnonomwku daxynrer, Hosu Cag

2. Np bupana [lajun, pex. npod., uian

Hayuna o6nact: TexHomnomko nHxemepcTBo (MHXEemepcTBO 1 TEXHOIOTH]a)

Hayuno nosse: [Ipexpambeno nnxemepcTBo (OcTana MHKEHEPCTBA U TEXHOJIOTH]E)
Vika HaydHa/yMmjeTHHUKa obnacT: TexHomoruja yribeHoxuapatHe xpane (Xpana u nuhe)
Hatym u3bopa y 3Bame: 02.06.2015.

VYHuusepsurer: YHausepsuter y Hopom Cany

@akynrer: Texnonomwku daxynrer, Hosu Cag

3. p JoBanka [lomos Paseuh, pen. npod y neHsuju., 4ian

Hayuna o6nacTt: TexHomnomko nHxemepcTBo (MHXEemepcTBO 1 TEXHOIOTH]a)
Hayuno nosse: [Ipexpambeno nnxemepcTBo (OcTana HHKESHEPCTBa U TEXHOJIOTH]E)
Vika HaydHa/yMmjeTHHUKa obsacT: TexHomoruja u kpanuTer xpaHe (Xpana u nuhe)
Hatym u3bopa y 3Bame: 21.09.2018.

VYHuBep3urer: YHuBep3uter CHHTUAYHYM, beorpan

Vixa HaydHa/ymjeTHHUKa obnacT: ['acrponomuja (Xpana u nuhe)

@akynrer: [IpuponHo-MaTeMaTH4YKH QaKyITeT

Hatym u3bopa y 3Bame: 14.05.2010.

VYHuusep3urer: YHausepsuter y Hopom Cany

@akynrer: [IpuponHo-MaTeMaTH4KH QaKyITeT

VYuusep3urer: YHausepsuter y Hopom Cany

@akynrer: [IpuponHo-MaTeMaTH4KH QaKylITeT

! Kommucuja ce cacToju ojf HajMarse TP HACTABHHKA M3 HAYUHOL [I0JbA, O KOJHX je HAjMAmhe jeaH 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. UaHOBM KOMHCHjE MOpajy OMTH y UCTOM WIIM BHILEM 3Bamby O]l 3Bama Y Koje ce
KaHAuAaT OMpa 1 He MOTy OUTH y CPOZICTBY ca KaHAWAATOM.
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Ha nperxo1HO HaBe1eHU KOHKYpC MpHjaBHo ce 1 kanauaar:

Auexkcanapa (Mupocaas) Topouna

Ha ocHoBy mpernena KOHKypCHE JOKyMEHTaluje, a nomTyjyhu mnpomnucane
ananose’ 77., 78. u 87. 3akoHa 0 BHCOKOM 00pasoBamy (,,CryxOeHH TIacHuK Pery6imke
Cpmcke* 6p. 73/10, 104/11, 84/12, 108/13, 44/15, 90/16), unanose 148. u 149. Cratyra
Yuausep3utera y Mcrounom CapajeBy u wmanose 5., 6., 37., 38. u 39°, [IpaBunHuKka o
MOCTYIIKY U yCJIOBHUMa nM300pa akajgeMcKor ocobsba YHuBep3uteta y Mcrounom CapajeBy,
Komucuja 3a mucame u3BjelITaja O NMPHjaBJbEHUM KaHAWZATauMa 3a u300pe y 3Bama,
HacraBHo-nayunom Bujehy Texnonomxkor ¢akynrera 3sopHuk U CeHaTy YHUBEp3UTETA Y
Hcrounom CapajeBy nogHoCcHu ciujesiehn u3BjelTaj Ha Jajbe OTy4rBabe:

N3BJEINITAJ
KOMUMCHJE O IPUJABJbEHUM KAHAUJATHUMA 3A U3BOP Y 3BAIbE

I MOJAIIN O KOHKYPCY

OpJyka 0 pacnuciBalby KOHKYPCa, OPraH U IaTyM JOHOIIeHA OJJIYKe

01-C-249-1V/20, Yuusep3uret y Ucrounom CapajeBy, ox 24.09.2020. n

J/{HeBHH JIMCT, 1aTYM 00jaBe KOHKypca

»laac Cpncke® ox 29.09.2020. roqune

Bpoj kanauaara Koju ce Oupa

1 (jenan)

3Bame U Ha3UB y’Ke HayYHe/yMjeTHHYKe 00J1aCTH, y:Ke 00pa3oBHe 00J1aCTH 32 KOjy je
KOHKYPC pacnucaH, CIUCAK NMpeiMeTa

Penosnu npogecop, Xpana u nuhe

Bpoj npujaB/beHUX KaHANAATA

1 (jenan)

11 NOJAIA O KAHIUJATHUMA

MPBU KAHJIUJAT

1. OCHOBHHU BUOI'PAD®CKH ITIOJAII

Vwme (nme jeJHOT poauTesba) U Ipe3uMe

Anekcannapa (Mupocnas) TopOuna

Jlatym u mjecto pohema

04.02.1968., HoBu Cag

YcTaHOBe y KOjUMa je KaHJuAaT OMO 3arocCieH

1. TIpexpambeHo-yroctuTesbcko-Tproauko npenysehe ”Jlynas, Hosu Can
2. ”Markomept 1.0.0., Hosu Can
3. XousauHr koMmanuja ~’S-Panonija-komerc® 1.0.0, Hosu Can

2 .

Y 3aBHCHOCTH 0] 3Bamba y KOj€ ce KaHAuIaT Oupa, HaBoau ce wiaH 77. wiu 78. nm §7.
3 .

Y 3aBHCHOCTH 0] 3Bamba y KOj€ ce KaHauaaT oupa, HaBoau ce wiad 37. wiu 38. nm 39.

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




YHuBepauteT y VictouHom CapajeBy University of East Sarajevo

4, Veki¢ Chocolate n.0.0, HoBu Can
5. Texuonomku daxynrer, Yuusep3urer y Hoom Cany, 3aBoj 3a TEXHOJIOTH]Y KUTa

u OpairHa
6. Hayunu nncturyt 3a npexpambene texnonoruje y Hoom Cany, YHuBep3utera y
Hosom Cany
3Bama/pasiHa Mjecta
1. 01.12.1993-01.12.1994. romune - IIpexpamOeHO-yroCTUTEIHCKO-TPrOBAUYKO

npenysehe ”lynas*, Hosu Can - mpunpaBHHYKHM cTax npeko TpxwuiTa pana.

2. 01.12.1994-16.04.1995. roJINHE, [IpexpamMOeHO-YTOCTUTEIHCKO-TPTOBAYKO
npenyzehe ”Jynas®, HoBu Can - TeXHOJOI MOTOHA 3a MPOM3BOIBY Xiea,
NelyBa U KoJiaya.

3. 17.04.1995-28.02.1996. rogune, “Markomepu”“ m.0.0., HoBu Caxg -
KOMEpLHUjaTUCTA.

4. 01.03.1996-30.06.1997. roaune, XONAMHT KoMmmaHHja ~S-Panonija-komerc® 1.0.0,
HoBu Cag - pykoBoaWial NPOU3BOAEKE M TJIABHU TEXHOJIOT Yy TOTOHY 32
NIPOM3BO/IbY Keuama, MajoHe3a, CallaTHUX IMperBa, BONHUX cupymna U COKOBa
(mokpeHyna MpoU3BOAKBY Keyara, MajoHe3a, calaTHUX MpenBa, Ka0 M BONHUX
CHpyIa U COKOBA.

5. 01.07.1997-24.05.2001. rogune, ”Veki¢ Chocolate” n.0.0, HoBu Can - aupekrop
¢abpuke M TIAaBHU TEXHOJOI Yy IOTOHY 3a IPOU3BOIKBY KOHIAUTOPCKUX
Ma3UBUX-KaKa0, MJICUHUX U JICIIHUK KPeM MPOU3BOJA.

7. 17.06.2002-31.12.2006. rogune pagu y 3aBOJy 3a TEXHOJIOTHJy JKUTa U OpalliHa,
Texuonomku ¢axynrer, Yuusepzuter y HoBom Cany xoju ce 01.01.2007.
Tpancpopmucao y Hayunu uHCTHTYT 3a mpexpambene texnosnoruje y HoBom
Cany, Yausepsurera y HoBom Cany.

6. 01.01.2007. mo manac: Hayunu MHCTUTYT 3a mpexpambOene texnosnoruje y Hosom
Cany, Yuusepsurera y Hosom Cany

Hayuna oOmnact

HHXemepcTBO U TEXHOJIOTH]ja

UnaHCTBO Y HAYYHUM M CTPYYHHM OpraHM3alyjama Win yapyKembuma

Y npyxeme npexpambenux Texnosora Cpouje

2. CTPYYHA BUOT'PA®UJA, JUIIJIOME U 3BAIbA

OcHoBHe cTyaHje/cTyauje NPBOr UKJIYCA

Ha3uB uHCTUTYIM]jE, TOMHA yIIUCA U 3aBpIIETKA

Texunonomxku ¢akynrer HoBu Can, Yausepsuter y HoBom Cany

Ha3uB cTyaujckor mporpama, u3j1a3Hor MoayJa

ITpexpambeno nnxemepcTBo, CMep YribeHOXHIPATHE XpaHe

. y !
HpoqeqHa OIJ)CHA TOKOM CTyau]a , CTCUCHU aKaJICMCKH HA3WUB

JIMIIIIOMUpaHu HHXEHhEp NpexpaMOeHe TEXHOJIOTHje

IMocTaunioMcke cTyauje/cTyauje Ipyror HuKIyca

Ha3uB uHCTUTYIM]jE, TOMHA yIIUCA U 3aBpIIETKA

Texunonomku ¢akynrer Hou Can, Yausepsuter y Hosom Cany

Ha3uB cTynujckor mporpama, M3j1a3H0T MOy

ITpexpambeno nnxemepcTBo, CMep yribeHOXHIpaTHe XpaHe U TexHoIoruje MacT 1 yJjba

ITpocjeuna omjeHa TOKOM CTY/Hja, CTEYCHH aKaJIEMCKH Ha3WB

4 . . . .
[Ipocjeuna orjeHa TOKOM OCHOBHHMX CTyIWja U CTyAMja IPBOr U IPYror LUKIYca HABOAU CE 3a KaHAUJATe
KOjU ce OMpajy y 3Bame aCUCTCHTA U BUIIIET aCUCTCHTA.
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1993/1994 no 2002/2003

HacnoB marucrapckor/macrep paja

VYTHiaj eKkBUBaJIEHATa Maciana Ha Gu3nyke 0COOMHE U TPAJHOCT YOKOJIA/e

VY>ka Hay4yHa/yMjeTHHYKa 00JacT

ITpexpam6eHO MHKEHEPCTBO

JoxTopat/cryauje Tpeher nukiyca

Ha3uB uHCcTHTYIM]jE, TOMHA yIUCa U 3aBpIIeTKa (JaTyM IpHjaBe U oJ0paHe AucepTaiuje)

Texunonomku ¢akynrer Hosu Can, Yausepsuter y Hosom Cany

HacnoB nokropcke aucepranuje

Kapakrepuctuke riyTeHCKO-TIIHjaIMHCKOT KOMITJIEKCa 3pHa Kao MOKa3aTesb TEXHOJIOIIKOT
KBAJIUTETA MIICHUIIE

VY3ka Hay4Ha o0nacT

[TpuMmemeHe U HHKCHEPCKE XeMHU]je

IIperxognu n300pu y 3Bama (MHCTUTYLIHja, 3Bamb¢ U NEPHON)

2002-2004: Capamnuk Ha TOcCJIOBMMa TpaHcdepa Hayke y Tpakcy - TexHONOMIKH
¢axynrer, HoBu Can

2004-2008: HctpaxuBau capagHuk - TexHosomku ¢akynrer, YHuBep3utrer y HoBom
Cany

2008-2013: Hayuynu capaguuk — HayuyHu HHCTUTYT 3a pexpambeHe Texnonoruje y HoBom
Cany, Yuausepsurer y Hobom Cany

2009-2015: Houent — Texnomomku ¢(akynrer, 3BOpHHUK, YHUBep3uteT y Vcrounom
CapajeBy

2011: Jouent — ®@apmaneyrcku ¢paxynrer, HoBu Can, EBponicku ynusepsurer y beorpany
2013-n0 nanac: Hayunu caBeTHUK — MHCTHTYT 3a KyKypYy3 ,,3eMyH [losbe®, beorpaa-3emyn
2015-n0 nanac: Texnonomku dakynrter, 3BopHUK, YHHBep3uTeT y Mctounom CapajeBy
2017: Iouacuu npodecop - School of Food Engineering, Harbin University of Commerce,
Kuna

3. HAYYHA/YMJETHHNYKA JJEJATHOCT KAHIAUJIATA

Panosu npuje noc/benmer u3dbopa

Ioraas/be v kbu3u M11 (ucraknyroj MoHorpadguju mehynapoanor 3uauaja) (M13)

1. Torbica, A., Hadnadev, M., Dapcevi¢c Hadnadev, T., Doki¢, P.: Chapter title:
Functional Gluten Alternatives, 49-74, Book title: Gluten: Properties,
Modifications and Dietary Intolerance, Editor: Diane S. Fellstone, Nova Science
Publishers Inc, Hauppauge NY 11788-3619, United States of America, 2011 (ISBN
978-1-61209-317-8).

ebook: https://www.novapublishers.com/catalog/product info.php?products id=16403

Horaassbe y kibu3u M12 (moHorpadujun mehynapoanor 3uavaja) (M14)

1. Dapcevi¢ Hadnadev, T., Poji¢, M., Hadnadev, M., Torbica, A.: Chapter title: The
Role of Empirical Rheology in Flour Quality Control, 335-360, Book title: Wide
Spectra of Quality Control, Isin Akyar (Ed.), InTech - Open Access Publisher, 2011
(ISBN 978-953-307-683-6).
doi: 10.5772/24148

ebook: http://www.intechopen.com/books/wide-spectra-of-quality-control/the-role-
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of-empirical-rheology-in-flour-quality-control

PAJIOBHU OBJAB/bEHHU Y HAYYHUM YACOIIMCUMA MEBYHAPOJIHOT'

3HAYAJA (M20)

Pax o6jaB/beH Bogehem mehyHapoanom yaconucy (M?21)

1.

10.

11.

12.

Torbica, A., Hadnadev, M., Dapcevi¢, T.: Rheological, textural and sensory
properties of gluten-free bread formulations based on rice and buckwheat flour,
Food Hydrocolloids 24, 6-7, August-October, 626-632, 2010.
doi:10.1016/j.foodhyd.2010.03.004.

Torbica, A., Zivandev, D., Nikoli¢, Z., Pordevi¢, V., Nikolovski, B.: The
advantages of Lab-on-a-Chip method in determination of Kunitz trypsin inhibitor in
soybean varieties, Journal of Agricultural and Food Chemistry, 58, 13, 7980-7985,
2010. doi: 10.1021/jf100830m

Torbica, A., Pajin, B, Omorjan, R.: Influence of soft Cocoa Butter Equivalent on
colour and other physical attributes of chocolate. Journal of the American Oil
Chemists' Society, 88, 7, 937-947, 2011. doi: 10.1007/s11746-011-1763-6.

Saka¢, M., Torbica, A., Sedej, 1., Hadnadev, M.: Influence of breadmaking on
antioxidant capacity of gluten free breads based on rice and buckwheat flours. Food
Research International, 44, 9, 2806-2813, 2011. doi: 10.1016/j.foodres.2011.06.026.
Sari¢, Lj., Sari¢, B., Mandié¢, A., Torbica, A., Tomi¢, J., Cvetkovié, D., Okanovié,
D.: Antibacterial properties of Domestic Balkan donkey's milk originated from
Serbia.  International Dairy Journal, 25, 2, 142-146, 2012. doi:
10.1016/j.idairyj.2012.03.007.

Dapcevi¢ Hadnadev, T., Torbica, A., Hadnadev, M.: Influence of Buckwheat Flour
and Carboxymethyl Cellulose on Rheological Behaviour and Baking Performance
of Gluten-Free Cookie Dough. Food and Bioprocess Technology, 2013, 6(7), 1770-
1781. doi 10.1007/s11947-012-0841-6.

Torbica, A., Hadnadev, M., Dapcevi¢c Hadnadev, T.: Rice and buckwheat flour
characterisation and its relation to cookie quality. Food Research International, 48,
1, 277-283, 2012. doi: 10.1016/j.foodres.2012.05.001.

Nikoli¢, Z., Pordevi¢, V., Torbica, A., Mikié, A.: Legumes seed storage proteins
characterization by SDS-PAGE and Lab-on-a-Chip electrophoresis. Journal of Food
Composition and Analysis, 28, 2, 75-80, 2012. doi: 10.1016/j.jfca.2012.08.005.
Dapcevi¢ Hadnadev, T., Paji¢-Lijakovi¢, 1., Hadnadev, M., Mastilovi¢, J., Torbica,
A., Bugarski, B. (2013). Influence of starch sodium octenyl succinate on rheological
behaviour of wheat flour dough systems. Food Hydrocolloids, 33 (2), 376-383.
Dapcevi¢ Hadnadev, T.R., Doki¢, L.P., Hadnadev, M.S., Poji¢, M.M., Torbica,
A.M.: Rheological and Breadmaking Properties of Wheat Flours Supplemented
with Octenyl Succinic Anhydride-Modified Waxy Maize Starches. Food and
Bioprocess Technology, 7, 1, 235-247, 2014. doi 10.1007/s11947-013-1083-y.
Kevre$an, Z.S., Mastilovi¢, J.S., Mandi¢, A.L, Torbica, A.M. Effect of Different
Ripening Conditions on Pigments of Pepper for Paprika Production at Green Stage
of Maturity. Journal of Agricultural and Food Chemistry, 2013, 61(8), 9125-9130.
Tomié, J., Pojié, M., Torbica, A., Rakita, S., Zivan¢ev, D., Jani¢ Hajnal, E.,
Dapcevi¢ Hadnadev, T., Hadnadev, M. Changes in the content of free sulphydryl
groups during postharvest wheat and flour maturation and their influence on
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13.

14.

15.

16.

technological quality. Journal of Cereal Science, 2013, 58(3), 495-501. DOI:
10.1016/}.jcs.2013.09.012

Rakita, S.D.S., Poji¢, M., Tomi¢, J., Torbica, A. Determination of free sulphydryl
groups in wheat gluten under the influence of different time and temperature of
incubation: Method validation. Food Chemistry, 2014, 150, 166-173. DOI:
10.1016/j.foodchem.2013.10.128

Torbica A., Mastilovi¢, J., Pojié, M., Kevresan, Z. Effects of Wheat Bug
(Eurygaster spp. and Aelia spp.) Infestation in Preharvest Period on Wheat
Technological Quality and Gluten Composition. The Scientific World Journal,
2014, 2014, Article number 148025.

http://dx.doi.org/10.1155/2014/148025

Hadnadev, M., Dapcevi¢ Hadnadev, T., Doki¢, Lj., Pajin, B., Torbica, A., Sari¢,
Lj., Ikoni¢, P. Physical and sensory aspects of maltodextrin gel addition used as fat
replacers in confectionery filling systems. LWT - Food Science and Technology,
2014, 59, 495-503. DOI: 10.1016/j.1wt.2014.04.044

Jani¢ Hajnal, E., Tomi¢, J., Torbica, A., Rakita, S., Poji¢, M., Zivanéev, D.,
Hadnadev, M., Dapcevi¢c Hadnadev, T. Content of free amino groups during
postharvest wheat and flour maturation in relation to gluten quality. Food
Chemistry, Volume 164, December 2014, Pages 158-165. DOI:
10.1016/j.foodchem.2014.05.054

Pax o6jaB/beH v ucTakayToM MehyHapoaaom yaconucy (M22)

1.

Popovi¢, L., Peri¢in, D., Vastag, Z., Popovi¢, S., Krimer, V., Torbica, A.:
Antioxidative and Functional Properties of Pumpkin Oil Cake Globulin
Hydrolysates. Journal of the American Oil Chemists' Society, 2013, 90(8), 1157-
1165. doi: 10.1007/s11746-013-2257-5.

Torbica A., Pajin, B., Omorjan, R., Lonc¢arevié, 1., Tomi¢, J. Physical properties of
chocolate with addition of Cocoa Butter Equivalent of moderate hardness. Journal
of the American Oil Chemists' Society, 2014, 91(8), 39-48. doi: DOI
10.1007/s11746-013-2357-2.

Loncarevi¢, 1., Pajin, B., Omorjan, R., Torbica, A., Zari¢, D., Maksimovi¢, J.,
Svarc Gaji¢, J. The influence of lecithin from different sources on crystallization
and physical properties of nontrans fat. Journal of Texture Studies, 2013, 44(6),
450-458. DOI: 10.1111/jtxs.12033

Mastilovi¢, J., Kevrean, Z., Torbica, A., Jani¢ Hajnal, E., Zivan¢ev, D. Prediction
of traditionally utilized wheat dough technological quality parameters from Mixolab
values: development and evaluation of regression models. International Journal of
Food Science & Technology, 2014, 49(12), 2685-2691. AID 1JFS12601

Hadnadev, M., Dapcevi¢ Hadnadev, T., Poji¢, M., Torbica, A., Tomi¢, J., Rakita,
S., Jani¢ Hajnal, E. Changes in the rheological properties of wheat dough during
wheat short-term storage. Journal of the Science of Food and Agriculture,2014,
DOI: 10.1002/jsfa.6782 in press

Vuki¢, V., Hrnjez, D., Kanuri¢,K., Milanovi¢, S., Ili¢i¢, M., Torbica, A., Tomic, J.
The Effect of Kombucha Starter Culture on the Gelation Process, Microstructure
and Rheological Properties During Milk Fermentation. Journal of Texture Studies,
2014, 45(4), 261-273. DOI: 10.1111/jtxs.12071.

Tomié, J., Torbica, A., Popovié, Lj., Strelec, 1., Vastag, Z., Poji¢, M., Rakita, S.
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Albumins characterization in relation to rheological properties and enzymatic
activity of wheat flour dough. Journal of Agricultural Science and Technology,
17(4), July 2015. DOI: in press

Pax o6jaB/beH v MeljyHapoaaom yaconucy (M?23)

1.

10.

11.

Dbuki¢ N., Knezevié D., Horvat D., Zivanéev D., Torbica A.: Similarity of cultivars
of wheat (Triticum durum) on the basis of composition of gliadin alleles, Genetika,
43, 3, 527-536, 2011. doi: 0.2298/GENSR1103527D.

Petkovié, M., Pajin B., Tomi¢, J., Torbica, A., Sere$, Z., Zari¢, D., Soronja-
Simovi¢, D.: Textural and sensory properties of spreads with sucrose and maltitol.
Hemijska industrija, 2012, 66(3), 385-394. doi:10.2298/HEMIND110902094P.
Horvat, D., Buki¢, N., Magdi¢, D., Mastilovié, J., Simi¢, G., Torbica, A., Zivanéev,
D.: Characterization of Bread Wheat Cultivars (Triticum aestivum L.) by Glutenin
Proteins. Cereal Research Communications, 2013, 41(1), 133-140. doi:
10.1556/CRC.2012.0021.

Colovié, R., Torbica, A., Ivanov, D., Tomié, J., Vukmirovi¢, D., Levié, J., Levié,
Lj.: Electrophoresis as a method for characterization of protein changes in maize
after pelleting process, Chemical Industry and Chemical Engineering Quarterly,
2013, 19(2), 221-229. doi:10.2298/CICEQ120320056C.

Zivangev, D., Nikolovski, B., Torbica, A., Mastilovi¢, J., Pukié, J.: Lab-On-a-Chip
method uncertanties in determination of High-Molecular-Weight Glutenin Subunits,
Chemical Industry and Chemical Engineering Quarterly, 2013, 19(4), 553-561.
doi:10.2298/CICEQ120517090Z.

Mastilovi¢, J., Mijailovié, S., Kevresan, Z., Mari¢, A., Torbica, A., Jani¢ Hajnal, E.
Application of multicriteria analysis for assesment of wheat quality in trade and
processing. Quality Assurance & Safety of Crops and Foods, March 2014, 6(1): 61-
71. DOI 10.3920/QAS2012.0204

Dapcevi¢ Hadnadev, T., Doki¢, L., Poji¢, M., Hadnadev, M., Torbica, A., Rakita,
S. Rheological properties of dough and quality of bread supplemented with
emulsifying polysaccharides. Hemijska industrija, 2014 ,68 (1), 99-106.
DOI:10.2298/HEMIND130124033D.

Mastilovi¢, J., Horvat, D., Zivanéev, D., Torbica, A., Kevresan, Z., Puki¢, N,
Magdié, D., Simié, G. Analysis of interrelations between wheat protein fractions
composition and its technological quality with combined multivariate and univariate
statistics. Hemijska industrija, 2014, 68(3), 321-329. DOI:10.2298/HEMIND13031.
Hrnjez, D., Vuki¢, V., Milanovié, S., Ili¢i¢, M., Kanuri¢, K., Torbica, A., Tomic, J.
Nutritive Aspects of Fermented Dairy Products Obtained By Kombucha
Application. Protein Profile In Fermented Dairy Products. Agro Food Industry Hi-
tech, 2014, 70-74.

Vujadinovi¢, D., Gruji¢, R., Tomovi¢, V., Torbica, A.: Effects of temperature and
method of heat treatment on myofibrillar proteins of pork. Chemical Industry and
Chemical Engineering Quarterly, 2014, 20 3), 407-415.
doi:10.2298/CICEQ121011023V

Sarié, L., Sari¢, B., Mandié¢, A., Tomi¢, J., Torbica, A., Nedeljkovi¢, N., Ikoni¢, B.
Antibacterial activity of donkey milk against Salmonella. Agro Food Industry Hi-
tech, 2014, 25 (5), 30-34.
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35OPHUIIN MEBYHAPOJHUX HAYYHUX CKYITOBA (M30)

Caonmureme ca MehjyHapoaHor ckyna mramnado y neauau (M33)

1.

10.

11.

Hadnadev, M., Dapcéevi¢ Hadnadev, T., Torbica, A., Doki¢, Lj., Krstonosi¢, V.
(2011). Rheological properties of maltodextrin based fat - reduced confectionery
spread systems, 11th International Congress on Engineering and Food (ICEF11),
Athens, Greece, May 22-26, Procedia Food Science 1, 62-67.

Torbica, A., Hadnadev, M., Dapcéevi¢ Hadnadev, T., (2011). Possibility of using
durum wheat flour as an improvement agent in bread making process, 11th
International Congress on Engineering and Food, Athens (ICEF11), Greece, May
22-26, Procedia Food Science 1, 1628-1632.

Dapcevi¢ Hadnadev, T., Torbica, A., Hadnadev, M. (2011). Rheological properties
of wheat flour substitutes/alternative crops assessed by Mixolab, 11th International
Congress on Engineering and Food (ICEF11), Athens, Greece, May 22-26, Procedia
Food Science 1, 328-334.

Stani¢, D., Torbica, A., Tomi¢, J., Belovié, M., Mastilovi¢, J.: Comparison of low
molecular weight glutenin and gliadin subunits in selected wheat varieties, 6th
Central European Congress on Food, CEFo0d2012, 23-26 May, Novi Sad, Serbia,
347-352, 2012.

Dapcevi¢ Hadnadev, T., Hadnadev, M., Poji¢, M., Torbica, A., Krstonosi¢, V.:
Influence of hydrocolloids on the rheological properties of buckwheat dough, 6th
Central European Congress on Food, CEFo0d2012, 23-26 May, Novi Sad, Serbia,
700-705, 2012.

Tomié, J., Zivandev, D., Torbica, A., Poji¢, M., Jani¢ Hajnal, E., Dapéevié
Hadnadev, T.: The amount of thiol (SH) groups as a quality indicator of the wheat
flour protein complex, 6th Central European Congress on Food, CEFo0d2012, 23-
26 May, Novi Sad, Serbia, 414-418, 2012.

Zivantev, D., Torbica, A., Mastilovi¢, J., Hristov, N., Tomié, J., Stani¢, D.:
Investigation of relations between hmw glutenin composition and rheological
propeties of contemporary wheat varieties, Congress on Food, CEF00d2012, 23-26
May, Novi Sad, Serbia, 419-423, 2012.

Jani¢ Hajnal, E., Tomi¢, J., Poji¢, M., Torbica, A.: Determination of the amount of
free amino groups as an indicator of wheat flour protein complex quality, 6th
Central European Congress on Food, CEFo0d2012, 23-26 May, Novi Sad, Serbia,
474-478, 2012.

Hadnadev, M., Dapcevi¢ Hadnadev, T., Poji¢, M., Mastilovi¢, J., Torbica, A.:
Consumers’ attitudes towards full-fat food products and their low-fat alternatives,
6th Central European Congress on Food, CEF00d2012, 23-26 May, Novi Sad,
Serbia, 1186-1190, 2012.

Hadnadev, M., Rakita, S., Dapcevi¢ Hadnadev, T., Tomi¢, J., Zivandev, D.,
Torbica, A., Poji¢, M. Rheological properties of wheat dough in relation to
microclimatic conditions. Proceedings of 3rd International Conference “’Sustainable
Postharvest and Food Technologies - INOPTEP 2013’’, 2013, 75-78.

Rakita, S., Tomi¢, J., Poji¢, M., Torbica, A., Zivantev, D., Hadnadev, M.,
Dapcevi¢ Hadnadev, T. Free sulphydryl content of wheat flour and its impact on
rheological properties of dough. Proceedings of 3rd International Conference
“’Sustainable Postharvest and Food Technologies - INOPTEP 2013, 2013, 171-
175.
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12.

13.

14.

15.

16.

17.

18.

19.

20.

Tomi¢, J., Torbica, A., Poji¢, M., Zivandev, D., Jani¢ Hajnal, E., Mastilovi¢, J.,
Kevre$an, Z. Characterization of non-gluten proteins of different wheat varieties
(Triticum aestivum). Proceedings of 3rd International Conference “’Sustainable
Postharvest and Food Technologies - INOPTEP 2013*’, 2013, 229-233.

Jani¢ Hajnal, E., Mastilovi¢, J. Kevresan, ., Torbica, A. (2013). Influence on
protein based segregation and blending on homogeneity of wheat blends.
Proceedings of 3 rd INTERNATIONAL CONFERENCE SUSTAINABLE
POSTHARVEST AND FOOD TECHNOLOGIES INOPTEP 2013 and XXV
NATIONAL CONFERENCE PROCESSING AND ENERGY IN AGRICULTURE
PTEP 2013, April 21st — 26th, 2013, VRNJACKA BANJA, SERBIA, National
Society of Processing and Energy in Agriculture, ISBN 978-86-7520-267-7, 80-85.
KevreSan, Z., Mastilovié, J., Torbica, A., Jani¢ Hajnal, E., Kari¢, E. (2013).
CONTENT OF MACRO- AND MICROELEMENTS IN WHEAT AND FLOUR
IN DEPENDENCE OF GROWING LOCATION AND VARIETY. Proceedings of
3rd INTERNATIONAL CONGRESS “ENGINEERING, ENVIRONMENT AND
MATERIALS IN PROCESSING INDUSTRY”, 04.03.-06.03. 2013. Jahorina,
BOSNIA AND HERZEGOVINA, 751-754. ISBN 978-99955-81-11-4.

Zivanéev, D., Torbica, A., Mastilovié, J., Kevresan, Z. Analysis of dependence of
dough extensibility on composition of gluten protein subuntis of wheat, IlI
International Congress “Engineering, Enviroment and Materials in the Processing
Industry”, Jahorina, 04.03-06.03.2011.,Bosnia and Herzegovina, 744-750, 1SBN
978-99955-81-11-4 Izdavaé: TEHNOLOSKI FAKULTET ZVORNIK

Jani¢ Hajnal, E., Kos, J., Torbica A. (2013). A survey of the natural occurence of
zearalenone in wheat grain samples. Proceedings of 15th DanubeKris-Mures-Tisza
(DKMT) Euroregion Conference on Environment and Health, 16-17 May, 2013,
Novi Sad, Serbia, 117-121.

Dapcevi¢ Hadnadjev, T., Hadnadjev, M., Doki¢, Lj., Torbica, A., Poji¢, M.
Rheological and microstructural properties of wheat flour dough and its constituents
in the presence of emulsifying waxy maze starches. InsideFood SYMPOSIUM
Proceedings, 9-12 April 2013, Leuven, Belgium, 1-5.

Jani¢ Hajnal, E., Tomi¢, J., Torbica, A. (2014). Possibilities of visual and
instrumental identification of wheat infection with field fungi. Il International
Congress “Food Technology, Quality and Safety”, Novi Sad, 2014, Serbia, 331-336.
Zivandev, D., Torbica, A., Mastilovi¢, J., Belovi¢, M., Kevresan, Z., Hristov, N.
(2014). Advantages and shortcomings of lab-on-a-chip method for investigation of
HMW-GS of wheat (Triticum aestivum) cultivars. 1l International Congress “Food
Technology, Quality and Safety”, Novi Sad, 2014, Serbia, 374-379.

Rakita, S., Hadnadev, M., Dapcevi¢ Hadnadev, T., Poji¢, M., Torbica, A. (2014).
Pasting properties and fermentation capacity of pure oat flour and wheat-oat flour
mixture. Il International Congress “Food Technology, Quality and Safety”, Novi
Sad, 2014, Serbia, 588-592

Pax caonmmTed HAa ckyny MehyHapoaHor 3Ha4yaja mrammnad v ussoay (M34)

1.

Torbica, A., Hadnadev, M., Dapcevi¢, T., Saka¢, M.: Sensory and textural
properties of gluten-free bread based on rice/buckwheat flour mixtures, Second
International Symposium on Gluten-Free Cereal Products and Beverages, Book of
Abstracts, June 8-11, 2010, Tampere, Finland, 139-140, 2010.
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2.

10.

11.

Mastilovi¢ J., Torbica A., Zivanéev D., Jani¢ Hajnal E., Kevresan Z.: Effects of
Post-harvest treatment on wheat under conditions of different production years,
Second international conference SUSTAINABLE POSTHARVEST AND FOOD
TECHNOLOGIES - INOPTEP 2011 and XXI11 NATIONAL CONFERENCE
PROCESSING AND ENERGY IN AGRICULTURE - PTEP 2011, April 17" -
22" Velika Plana, Serbia, Book of abstracts, 77, 2011.

Mastilovi¢ , J., Kevresan, Z., Torbica, A., Zivanéev, D., Jani¢ Hajnal, E., Radusin
T., Mati¢, J.: Risk assessment in food production chain: Partl-WHEAT, 2nd
CEFSER (Center of Axcellence in Food Safety and Emerging Risks) WORKSHOP
26™ Symposium on Recent Developments in Dairy Technology, Book of Abstracts,
Novi Sad, Serbia, 08-10 September 2011.

Poji¢, M., Mastilovi¢, J., Torbica, A., Gyimes, E., Dapcevic-Hadnadev, T.,
Hadnadev, M. The possibility of utilization of the near infrared spectroscopy
(NIRS) for detection of wheat quality deterioration caused by unfavourable
microclimatic conditions. Book of abstracts Eurocereal, December 2011, Campden
BRI, Elsevier, CD version.

Dapcevi¢ Hadnadev, T., Hadnadev, M., Torbica, A., Poji¢, M.: The effect of
hydrocolloids on rheological properties of wheat gluten, T. 11th International
Hydrocolloids Conference, 14th to 18th May 2012. Purdue, Indiana, United States
of America, 2012.

Horvat, D., Pukié, N., Mastilovi¢, J., Magdi¢, D., Simié, G., Torbica, A.,
Dvojkovi¢, K., Zivangev, D.: Characterization of bread wheat cultivars by seed
storage proteins, Book of abstracts, Congress on Food, CEFo0d2012, 23-26 May,
Novi Sad, Serbia, 214, 2012.

Torbica, A.:. Creating of gluten free products, International Conference and
Exhibition on November 22-24, 2012 Hyderabad International Convention Centre,
India. J Food Process Technol, Volume 3, Issue 10, Page 173, 2012. An open access
journal. ISSN: 2157-7110.

http://dx.doi.org/10.4172/2157-7110.51.011

Tomi¢, J., Torbica, A., Poji¢, M.: Composition of wheat gluten proteins and
breadmaking quality in relation to different microclimatic conditions in the pre-
harvest period, International Conference and Exhibition on November 22-24, 2012
Hyderabad International Convention Centre, India. J Food Process Technol,
Volume 3, Issue 10, Page 187, 2012. An open access journal. ISSN: 2157-7110.
http://dx.doi.org/10.4172/2157-7110.51.011

Colovi¢é, R., Torbica, A., Tomi¢, J., Ivanov, D., Vukmirovi¢, D., Levi¢, J.,
Sredanovié, S. Influence of pelleting process on protein changes in diets based on
corn and sunflower meal. Book of Abstracts Final Feed for Health Conference,
19th-20th February, Milan, Italy, 2013, p. 36.

Torbica, A., Tomi¢, J. Changes of wheat gluten proteins during postharvest aging
of wheat growing in modified climatic conditions. Abstract Proceeding, 58,
»ouperior Foods Through Smarter use of Food Properties®, 1st International
Conference on Food Properties (ICFP2014), January 24-26. 2014. Kuala Lumpur,
Malaysia.

Tomi¢, J., Torbica, A., Rakita, S. Electrophoretic profiles of albumins and
globulins after wheat harvest and complete biochemical stabilization of wheat flour.
Abstract Proceeding, 58, ,,Superior Foods Through Smarter use of Food Properties”,
1st International Conference on Food Properties (ICFP2014), January 24-26. 2014,
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Kuala Lumpur, Malaysia.

16. Gubié, J., Tasi¢, T., Tomi¢, J., Torbica, A. (2014). Determination of whey proteins
profile in Balkan donkeys' milk during lactation period. Central European Congress
on Food (CEFood), Ohrid, Macedonia, 21-24 May, 62.

17. Vuki¢, M., Tomi¢, J., Mastilovi¢, J., Torbica, A., Gruji¢, R. (2014). Influence of
mixing procedure of wheat dough with added oxidative improvers on the texture
and color of wheat bread. Central European Congress on Food (CEFood), Ohrid,
Macedonia, 21-24 May, 49.

HAIIMOHAJIHE MOHOTI'PA®HUJE, TEMATCKH 360PHUIIN
JEKCUKOI'PA®CKE....(M40)

Ilorsnas/be y MOHOrpaduju HanuoHaJHor 3Havaja M42 (M45)

1. Macrunosuh, J., Januh Xajuam, E., Topbuma, A., Ilojuh, M., XuBanues, /.,
Kespeman, XK., HoBakoBuh, A., Pagycun, T.: CaBpeMeHH NpUCTYN YIpaBibamby
CKJIQJIMIITEM 3a 3pHAcTe KynType, Ypenuuk: Jacna Mactunosuh, p. 320, Hacnos
nornasiba: TeopHjcke oOCHOBe pajga caBpeMEHOI CKJAJAMINTA 3a 3pHAcCTe
kyarype (Topouma, A., Mactunosuh, J.), 202-237, UuctutyT 3a mpexpambOeHe
texnosoruje HoBu Can, y3 ¢punancujcky nonpmky ®AO, 2011, Hosu Cax, 2011
(ISBN 978-86-7994-023-0).

OBJAB/bEHU PAJIOBU HAITMOHAJIHOTI 3HAYAJA (M50)

Pajn v Bonehem yaconucy HanmoHaaHor 3uavaja (M51)

1. Zivanéev, D., Torbica. A., Mastilovié, J., Knezevi¢, D., Puki¢, N.: Relation among
different parameters of damage starch content, falling number and mechanical
damage. Ratarstvo i povrtarstvo 2012: 49:3, 282-287, 2012. doi:10.5937/ratpov49-
2345

2. Dapcevi¢ Hadnadev, T., Doki¢, Lj., Hadnadev, M., Poji¢, M., Rakita, S., Torbica,
A. Changes in quality parameters of bread supplemented with OSA starch during
storage. Food and Feed Research, 2013, 101-108.

3. Ikonié, P., Tasié, T., Petrovi¢, L., Skaljac, B., Jokanovié, M., Tomovié, V., Soji¢,
B., Dzini¢, N., Torbica, A., Ikoni¢, B. Proteolysis in Serbian Traditional Dry
Fermented Sausage Petrovskd klobasa as Influenced by Different Ripening
Processes. International Journal of Biological, Veterinary, Agricultural and Food
Engineering Vol:8 No:9, 898-901, 2014.

Pax v yaconucy HanuoHaJaHor 3Hauyaja (M52)

1. Torbica, A., Mastilovié, J., Zivandev, D.: The influence of agro-ecological
conditions on technological quality of mercantile wheat, "PTEP", Nacionalno
drustvo za procesnu tehniku i energetiku u poljoprivredi, Journal on Processing and
Energy in Agriculture, 15, 2, 79-83, 2011.

2. Jani¢ Hajnal, E., Torbica, A., Mastilovi¢, J.: Influence of degree of infestation of
wheat with fusarium on its technological quality and safety, IV medunarodni nau¢ni
skup, Mikologija, mikotoksikologija i mikoze, 20-22. april 2011. godine, Novi Sad,
Srbija, Zbornik Matice srpske za prirodne nauke, 120, 61-72, 2011.
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3.

4.

5.

Belovi¢ M., Mastilovi¢ J., Torbica A., Tomi¢ J., Stani¢ D., Dzini¢ N.: Potential of
bioactive proteins and peptides for prevention and treatment of mass non-
communicable diseases, Food & Feed Research, 38, 51-62, 2011.

Tomic¢ J., Torbica A.: Evaluation of technological quality of wheat using lab—on—a—
chip electrophoresis. Food & Feed Research, 38, 63-69, 2011.

Colovi¢, R., Tomié, J., Torbica, A., Ivanov, D., Vukmirovi¢, D., Levié, J.,
Sredanovi¢, S.: Influence of sample weight on amount of extracted protein from
pelleted samples, Journal on Processing and Energy in Agriculture, 16, 2, 79-81,
2012.

Pax v HayuHoMm yaconucy (M53)

1.

Knezevi¢, D., Milosevié¢, M., Torbica, A., Bro¢i¢, Z., Cirié, D.: Variability of grain
yield and quality of winter barley genotypes (Hordeum vulgare L) under the
influence of nitrogen nutrition, Noévénytermelés-Crop Production, Suppl.1, 60, 25-
29, 2011.

Vuki¢, M., Hadnadev, M., Tomi¢, J., Mastilovi¢, J., Torbica, A., Gruji¢, R.
ALVEOGRAPH AND BREAD MAKING QUALITY OF WHEAT DOUGH AS
AFFECTED BY ADDED GLUCOSE OXIDASE. QUALITY OF LIFE (2013) 4(3-
4):49-54. DOI: 10.7251/Q0L1303049V, UDC: 664.641.12.016.3/.8

KnezZevi¢, D., Kondi¢, D., Markovi¢, S., Torbica, A., Zivantev, D. Variability of
grain number of primary spike in winter barley genotypes (Hordeum vulgare L.)
influenced by nitrogen nutrition. Noévénytermelés-Crop Production, Suppl.1, 62,
131-134, 2013.

35OPHUIIN CKYITOBA HAITMOHAJIHOTI" 3BHAYAJA (M60)

Paj caonmTeH HA CKYNY HAIIMOHAJHOT 3HAYAjA INTAMIIAH Y IeJIUHA (M 63)

1.

Mactunosuh, J., Topouma, A., Jamuh Xajuan, E.: Crame omnpemMbeHOCTH
nabopaTopHja 3a KOHTpOJIy kBanuTera xpaHe y Cpouju, KBanurer xpane-crame u
MoryhHocTu koHTpoje, CaBeToBame YIpyKema HHKEHEpa MpexpaMOeHe CTpyKe
CpOuje, 360pHuk pagosa, 80-90, beorpax, 25.11.2010.

Torbica, A., Zivanlev, D., Mastilovi¢, J., KneZevi¢, D., Bodroza-Solarov, M.:
Impact of changes in climate conditions on the technological quality of wheat,
Proceedings of 46" Croatian & 6" International Symposium on Agriculture,
Opatija, February 14-18, 2011, 617-621, 2011.

Zivangev, D., Torbica, A., Mastilovi¢, J., Kevre$an, Z.: Influence of climate
conditions at damage starch content of wheat, Proceedings of 46™ Croatian & 6"
International Symposium on Agriculture, Opatija, February 14-18, 2011, 622-625,
2011.

Torbica, A., Zivangev, D., Hadnadev, M., Mastilovié, J.: Influence of heat stress on
wheat grain quality, Proceedings of 45™ Croatian & 5th International Symposium
on Agriculture, Opatija, February 15-19, 940-944, 2010.

Zivan¢ev, D., Torbica, A., KneZevi¢, D., Mastilovi¢, J.: Gluten proteins
characterization of wheat varieties (T.aestivum L.) by capillary automatic
electrophoresis at bioanalyzer 2100, Proceedings of 45" Croatian & 5th
International Symposium on Agriculture, Opatija, February 15-19, 524-528, 2010.
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6.

10.

11.

12.

13.

Torbica, A., Hadnadev, M. Sakac¢, M.: Functional characteristics of the gluten free
products based on buckwheat/rice flour mixtures, Proceedings of International
Congress "FLOUR —-BREAD '09", 7" Croation Congress of Cereal Technologists,
Opatija, October 21-23, 539-543, 2010.

Mastilovi¢, J., Torbica, A., Zivanéev, D. Poji¢, M. Radusin, T.: Development of
novel approaches for micro- and macro methods based evaluation of wheat
varieties, Proceedings of International Congress "FLOUR -BREAD '09", 7"
Croation Congress of Cereal Technologists, Opatija, October 21-23, 39-44, 2010.
Zivanéev, D., Torbica, A., Mastilovi¢, J.: Impact of increased rainfall in the pre-
harvest and harvest period on the content and structure of wheat impurities,
Proceedings of Il International Congress “Engineering, Ecology and Materials in
the Processing Industry”, 09.03 — 11.03. 2011. Jahorina, Bosnia and Herzegovina,
872-878, 2011.

Torbica, A., Hadnadev, M., Poji¢, M., Dapcevi¢c Hadnadev, T., Tomi¢, J.:
Evaluation of wheat quality for application in flour based confectionery products,
International Congress "FLOUR —-BREAD '06", 8" Croation Congress of Cereal
Technologists, Opatija, October 12-14, 2011, 359-365, 2012.

Dapcevi¢ Hadnadev, T., Hadnadev, M., Poji¢, M., Torbica, A., Tomi¢, J.:
Measurement precision of dough extensional rheological test methods, International
Congress "FLOUR —BREAD '06", 8" Croation Congress of Cereal Technologists,
Opatija, October 12-14, 2011, 190-197, 2012.

Poji¢, M., Hadnadev, M., Dapcevi¢, T., Torbica, A.: The study on indirect
determination of damaged starch in wheat flour, International Congress "FLOUR —
BREAD '06", 8" Croation Congress of Cereal Technologists, Opatija, October 12-
14, 2011, 198-203, 2012.

Horvat, D., Buki¢, N., Dvojkovi¢, K., Simi¢, G., Torbica, A., Zivanéev, D.: Quality
properties of some Croatian and Serbian wheat cultivars in relation to gluten
proteins, International Congress "FLOUR —BREAD '06", 8" Croation Congress of
Cereal Technologists, Opatija, October 12-14, 2011, 505-510, 2012.

Vuki¢ M., Mastilovi¢ J., Torbica A. (2013). Study of oxidative improvers on
rheological properties of dough. In proceedings of 7" International Congress
"Flour-Bread '13" & 9" Croatian Congress of Cereal Technologists "Brasno—Kruh
'13.", Opatija, Croatia 16.-18. October 2013, 128-133.

Pajx caoniTed HA CKYIY HAIMOHAJHOT 3HAaYaja muramnad y ussoay (M64)

1.

2.

3.

Topouna A.: TexHonomku kBanuter mmenune poxaa 2010. rogune, 3060pHUK
u3Boja, 15. Mnmnapcku nanu, [Iposom bama, 20-21. 10. 2010, 14-14, 2010 (ISSN
1452-8940).

Mactunosuh, J., Januh Xajuan, E., Topouua, A., )Kusanues, [I.: Uckopumheme
NoTeHIMjana KBanureTa nienune poga 2010. ronuHe ca acnekra 3akoHa O jaBHUM
CKJIAJIMIITHMA U MOA3aKOHCKE perynartuBe, 300pHUK U3BoAa, 15. MinuHapcku aaHu,
[Tposom Bama, 20-21. 10. 2010, 21-21, 2010 (ISSN 1452-8940).

Kupanues, /I., [lojuh, M., Topouma, A., Mactunosuh, J.: CPIIC UCO 6644-
IBEroBa mpuMmeHa u nopeheme ca Bakehum [IpaBUITHUKOM 32 y30pKOBame JKHUTA U
MJIMHCKUX TPOM3BOJAa M HEKMM HAYMHHMA Y30pPKOBama JKUTA W MIMHCKHX
npousBoja koju ce kopucre y CAJl, 30opHuk u3Boma, 15. MiuuHapcku AaHH,
[Tposiom Bama, 20-21. 10. 2010, 22-22, 2010 (ISSN 1452-8940).
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4.

10.

11.

12.

13.

Nikoli¢, Z., Pordevi¢, V., Torbica, A., Miki¢, A.. Karakterizacija rezervnih
proteina semena leguminoza primenom mikroc¢ip (Loac) i SDS PAGE elektroforeze,
Zbornik abstrakata, IV simpozijuma sekcije za oplemenjivanje organizama drustva
geneticara Srbije, Kladovo, 2-6. Oktobar 2011, 117, 2011 (ISBN 978-86-87109-06-
03).

Mastilovi¢ J., Torbica A., Stani¢ D., Tomi¢ J., Belovi¢c M. Bioactive peptides:
Novel functional components from grains, Book of abstracts 6th international
Congress FLOUR BREAD 2011, Opatija, October 12-14, 2011, 20, 2011.
Knezevi¢, D., Torbica, A., Zivandev, D., Magdi¢, D., Dvojkovié, K.: Protein
composition and quality traits in four wheat cultivars (Triticum aestivum L.),
International Congress "FLOUR —-BREAD '06", 8" Croation Congress of Cereal
Technologists, Opatija, October 12-14, 2011, 31, 2011.

Zivangev, D., Torbica, A., Mastilovi¢, J., KneZevi¢, D., Duki¢, N.: Conection
among different parameters of damage starch content, Falling number and
mechanical damage, Book of abstracts, International Congress "FLOUR —-BREAD
'06", 8" Croation Congress of Cereal Technologists, Opatija, October 12-14, 2011,
10, 2011.

’Kupanues, JI., Atnac, M., Topouua, A., Koctuh, C.: KBanurer OpamrHa y npepaau
2011-2012. 360puauk caxeraka, 17. Ilexkapcku manu, anpun 2012, Hosu Can, 9,
2012 (ISSN 1452-8940).

Colovi¢é, R., Torbica, A., Tomi¢, J., Ivanov, D., Vukmirovié, D., Levi¢, J.,
Sredanovi¢, S.: Qualitative and quantitative changes of maize protein during
pelleting process, 19" International conference KRMIVA 2012, Book of abstracts,
Opatija Hrvatska, May 30-June 1, 2012, 45, 2012.

Poji¢, M., Lucas, T., Dapcevi¢ Hadnadev, T., Hadnadev, M., Musse, M., Grenier,
D., Rondeau, C., Tomi¢, J., Cambert, M., Quellec, S., Torbica, A., Mariette, F.
Incorporation of emulsifying starch in bread processing: impact on dough and bread
performance. Book of Abstracts of 7th International Congress Flour-Bread '13,
2013, , 9" Croatian Congress of Cereal Technologists, Opatija, Croatia, October 16-
18, 2013, 58. ISSN: 1848-2554, Izdavac: Josip Juraj Strossmayer University of
Osijek, Faculty of Food Technology Osijek

Torbica, A., Tomi¢ J., Strelec, 1., Popovi¢ Lj., Vastag, 7., Zivan&ev, D., Poji¢, M.
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Technologists, Opatija, Croatia, October 16-18, 2013, 24. ISSN: 1848-2554,
Izdavac: Josip Juraj Strossmayer University of Osijek, Faculty of Food Technology
Osijek

Zivanéev, D., Mastilovié, J., Torbica, A., Kevresan, Z., Tomi¢ J., Rakita S. (2013):
Optimisation of test baking procedure and development of objective baking
properties evaluation system. Book of Abstracts of 7th International Congress
Flour-Bread '137™ International Congress FLOUR-BREAD ‘13, 9" Croatian
Congress of Cereal Technologists, Opatija, Croatia, October 16-18, 2013, 9. ISSN:
1848-2554, 1zdavac: Josip Juraj Strossmayer University of Osijek, Faculty of Food
Technology Osijek

Poji¢, M., Torbica, A., Mastilovi¢, J., Tomi¢, J., Rakita, S. (2013). Optimizacija
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14. Mastilovi¢, J., Torbica, A. Dileme i propisi u tehnickim propisima koji regulisu
kvalitet pekarskih i poslasti¢arskih proizvoda. Zbornik sazetaka, 18. Pekarski dan,
25. april 2013, Beograd, 14, 2013 (ISSN 1452-8940).

15. Dapcevi¢ Hadnadev, T., Poji¢, M., Hadnadev, M., Torbica, A., Rakita, S. Primena
modifikovanih skrobova u cilju produzenja trajnosti pekarskih proizvoda. Zbornik
sazetaka, 18. Pekarski dan, 25. april 2013, Beograd, 12, 2013 (ISSN 1452-8940).

16. Mastilovi¢, J., Kevresan, Z., Torbica, A., Vukié, M., Ivanovié, M. Influence of
variety and location on mineral composition of wheat and flour and the distribution
on minerals in wheat milling fractions. Book of Abstracts of 7th International
Congress Flour-Bread '13, 2013, 9™ Croatian Congress of Cereal Technologists,
Opatija, Croatia, October 16-18, 2013, 5. ISSN: 1848-2554, 1zdava¢: Josip Juraj
Strossmayer University of Osijek, Faculty of Food Technology Osijek

TEXHUYKA PEHIEIHA (M80)

HoBM npouw3BoaHA JHHHMja, HOBH MATepHjaJd, HMHIAVCTPU|CKHM NPOTOTHI, HOBO
npuxsaheHo penemne NMpoodJjgeMa v 00JaCTH MAKPOEKOHOMCKOI, COHjaTHOr M
npodaeMa 0P KUBOT MPOU3BOAHOL Pa3Boja yBeaeHHu vV npou3soamy (M82)

1. TopOuna, A., Xannahes, M.: be3riyreHcku TBpau KeKC Ha 0a3u MUPHHYA U XEJBJIE,
ca moBehaHMM caap)kKajeM NPUPOJHUX AHTHOKCHAATUBHUX MaTepuja, HaMEHCH
MHIYCTPH]jCKO]j Tpou3Bo Ik, HoBu npousBoy je nmpuxsaheH u npousBoau ce y A/l
[ekapa "Kuxkunna", Kukunga, 2010.

PEAJIN30OBAHU MNATEHTHU (M92)

1. Top6una, A., Xagnahes, M., Cakau, M., KeBpeman, K., Matuh, J.: be3rnyrencku
x71e6 Ha 06a3u MUpHHYA U XeJbJe, 0e3 ToaTKa aluTHBa, U ca noBehaHuM caapkajem
NPUPOJHUX aHTUOKCHJIATHBHUX Marepuja, perucrap narenara 3VC — Pememe Op.
53309 (pememwe o npeHocy oiamhema 0poj 4/452 on 17. 4. 2014.).

MNPUJAB/BEHU INATEHTHU (M90)

2. TopbOuna, A., Xagnahes, M., Cakau, M., Cenej, 1., Maunuh, A., [Tecropuh, M.,
Muman, A.: be3rimyreHcku TBpau Keke Ha 0a3u MHMpUHYA M XeJbJe, ca nmoBehaHum
caJp)kajeM TNPUPOJHUX AHTHOKCHUIATUBHUX MaTepuja, HaMEHEH HHIYCTPHUJCKO]
npou3BoamH, [1-2010/0132, 3aBoj 3a uHTENEKTyanHy cBOjuHy, 23.03.2010.

PajoBu mnociuje mocheamer mzdopa’ (J — uacommc; C — KoHrpec, KoH(bepeHIHja,
300pHIK,...)

| O0jaB/benn panoBu y yaconucy mel)ynapognor 3nauyaja (mmnakr ¢paxrop) R51:

J-1. Hadnadev, M., Dapcevi¢ Hadnadev, T., Poji¢, M., Torbica, A., Tomi¢, J.,
Rakita, S., Jani¢ Hajnal, E. (2015). Changes in the rheological properties of wheat
dough during wheat short-term storage. Journal of the Science of Food and

® HaBecTH KpaTak IpHKa3 pajoBa U KEUra (HaydHUX KEHHTa, MOHOTpaduja WM yHHBEP3HTETCKHX YUOCHHKA)
peeBaHTHUX 32 M300p KaHANAATa Y aKaJEMCKO 3Bambe.
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Agriculture, 95(3), 569-575.

Kpamak npuxa3 pada:

The aim of the present study was to investigate the ability of the small- and large-deformation
fundamental rheological tests to monitor the changes during short-term post-harvest storage of
wheat. At the end of wheat storage period, wet gluten quantity decreased, while gluten index
increased in comparison to those of freshly harvested samples. The rheological properties of dough
changed over the pre-defined period of storage in terms of becoming more elastic and less extensible
in comparison to that of freshly harvested wheat. Visco-elastic properties of weaker flour samples
changed more markedly during storage than those of stronger flours, indicating that the intensity of
dough rheological changes during wheat storage might be dependent on gluten quality and were the
characteristic of wheat variety. It was shown that small deformation dynamic oscillation and large
deformation creep-recovery tests can be successfully employed to monitor the changes in flour
quality during wheat storage and that required storage period after wheat harvesting has to be
defined according to wheat variety initial rheological properties and its gluten quality.

J-2. Jani¢ Hajnal, E., Or¢i¢, D., Torbica, A., Kos, J., Mastilovié, J., gkrinjar, M.
(2015). Alternaria toxins in wheat from Autonomous Province of Vojvodina,
Serbia: A preliminary survey. Food Additives & Contaminants: Part A, 32(3), 361-
370.

Kpamak npuxa3 pada:

Although Fusarium species remain a main source of mycotoxin contamination of wheat, in recent
years, due to the evident climatic changes, other mycotoxigenic fungi have been recognised as
important wheat contaminants. Alternaria species, especially A. alternata, have been found as
contaminants of wheat as well as wheat-based products. Under favourable conditions A. alternata
very often produce alternariol (AOH), alternariol monomethyl ether (AME), tenuazonic acid (TeA)
and others Alternaria toxins. The aim of the present study was to examine the presence of three
Alternaria toxins (AOH, AME and TeA) in wheat samples harvested during three years (2011-13).
To this end, 92 samples were collected during wheat harvesting from different growing regions of
the Autonomous Province of Vojvodina, which represents the most important wheat-growing area in
Serbia. The presence of Alternaria toxins was analysed by HPLC with electrospray ionisation triple
quadrupole mass spectrometry (LC-ESI-MS/MS). Among all the analysed wheat samples, 63 (68.5%)
were contaminated with TeA, 11 (12.0%) with AOH and 6 (6.5%) with AME. Furthermore, the
maximum and mean toxin concentrations were 2676 and 92.4 ug kg—1, 48.9 and 18.6 ug kg—1, and
70.2 and 39.0 ug kg—1 for TeA, AOH and AME, respectively. Co-occurrence of three Alternaria
toxins in wheat samples was detected in six samples; a combination of two toxins was found in two
samples; and 64 samples contained one toxin. The results showed that among 92 analysed wheat
samples, only 20 (21.7%) samples were without Alternaria toxins. The presence of Alternaria toxins
was also investigated in terms of weather conditions recorded during the period of investigation, as
well as with the sampling region. This study represents the first preliminary report of the natural
occurrence of Alternaria toxins in wheat (Triticum aestivum) from Serbia.

J-3. Sakac, M., Pestori¢, M., Misan, A., Nedeljkovi¢, N., Jambrec, D., Jovanov,
P., Banjac, V., Torbica, A., Hadnadev, M., Mandi¢, A. (2015). Antioxidant
capacity, mineral content and sensory properties of rice-buckwheat gluten-free
cookies. Food Technology and Biotechnology, 53 (1):38-47.

Kpamak npuxa3 pada:

Light buckwheat flour was used to substitute rice fl our at the level of 10, 20 and 30 %
to produce gluten-free cookies. The substitution of gluten-free cookie formulation with
light buckwheat flour contributed to the significantly higher mineral content, especially
magnesium, potassium, iron and copper, in comparison with the control rice cookies (p<0.05).
Gluten-free cookies made with rice fl our and buckwheat fl our exhibited significantly higher total
phenolic and rutin content, scavenging activity against 1,1-diphenyl-2-picrylhydrazyl radicals
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(DPPHe), antioxidant activity and reducing power than the control cookies
(p<0.05). Comparing all evaluated sensory properties, cookies containing 20 % of light buckwheat
flour had the most acceptable sensory properties. The obtained results of principal
component analysis showed that the cookies with 20 and 30 % buckwheat flour had beller
antioxidant and sensory properties in comparison with other two cookie samples.

J-4. Zivanéev, D., Horvat, D., Torbica, A., Belovié., M., Simi¢, G., Magdi¢, D.,
Duki¢, N. (2015). Benefits and Limitations of Lab-on-a-Chip Method over
Reversed-Phase High-Performance Liquid Chromatography Method in Gluten
Proteins Evaluation, Hindawi Publishing Corporation, Journal of Chemistry,
Volume 2015, Article ID 430328, 9 pages.

Kpamak npuxa3 pada:
RP-HPLC (reversed-phase high-performance liquid chromatography) is widely used to determine

the amounts of the different gluten protein types. However, this method is time-consuming, especially

at early stages of wheat breeding, when large number of samples needs to be analyzed. On the other
hand, LoaC (Lab-on-a-Chip) technique has the potential for a fast, reliable, and automatable
analysis of proteins. In the present study, benefts and limitations of Lab-on-a-Chip method over RP-
HPLC method in gluten proteins evaluation were explored in order to determine in which way LoaC
method should be improved in order to make its results more compliant with the results of RP-HPLC
method. Strong correlation (P < 0.001) was found between numbers of HMW glutenin peaks

determined by LoaC and RP-HPLC methods. Signifcant correlations (P < 0.05) were obtained
between percentages of HMW and LMW glutenin subunits calculated with regard to total HMW +

LMW area. Even more significant correlation (P < 0.001) was found when percentages of individual
HMW areas were calculated with regard to total HMW. RPHPLC method showed superiority in
determination of gliadins since larger number and better resolution of gliadin peaks were obtained
by this method.

J-5. Gubi¢, J., Milovanovi¢, 1., 1li¢ié, M., Tomié, J., Torbica, A., Sari¢, Lj., Ili¢,
N. (2015). Protein and fatty acid fraction of Balkan donkey and human milk.
Mljekarstvo, 2015, 65(3), 168-176.

Kpamak npuxa3 pada:

The aim of this study was to compare the protein and fatty acid fractions of Balkan donkey
and human milk in the early lactation stage (40 and 90 day). This study revealed that donkey milk
contains sl-casein (1.38-1.89 g/L) and higher concentration of p-casein (0.1-0.55 g/L) in
comparison to human milk. The concentration of a-lactalbumin increased during the lactation
phases from 40 to 90 days in both types of milk. Donkey milk contained j-lactoglobulin in low
concentrations which decreased to 90th day of lactation. Donkey milk was particularly rich in two
whey proteins, lactoferrin and lysozyme, which were found to have molecular weight of
approximately 76 kDa and 14.9-15.4 kDa, respectively. The content of lysozyme in donkey milk
ranged from 2.39 to 2.97 g/L, while human milk contained 30-50 times lower concentrations of
lysozyme in comparison to donkey milk. Thus, donkey milk contained also a higher concentration of
lactoferrin (0.012-0.25 g/L) than it was found in the human milk. Lysozyme and lactoferrin content
in donkey milk increased during the period from 40th to 90th day of lactation. The percentage of
total SFA, MUFA and PUFA was similar in donkey and human milk. The content of essential fatty
acids increased during 40-90 days of lactation and was approximately 2.5 times higher in
comparison to human milk.

J-6. Tomi¢, J., Torbica, A., Popovi¢, Lj., Hristov, N., Nikolovski, B. (2016).
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Wheat breadmaking properties in dependance on wheat enzymes status and climate
conditions. Food Chemistry, 199, 565-572.

Kpamak npuxa3 pada:

The objective of this study was to evaluate albumins profile, proteolytic and amylolytic activity level
and baking performance of wheat varieties grown in two production years with different climate
conditions (2011 and 2012) in four locations. The results of ANOVA showed that variety, location,
production year, and their interactions all had significant effects on all tested wheat quality
parameters. The enzymatic activity and specific bread volume were mainly influenced by the variety.
The samples from 2012 production year, had the lower values of albumin content, proteolytic and
amylolytic activity, and bread specific volume. The correlation analysis, performed for 2011
production year, showed that albumin fraction (15— 30 kDa) and proteolytic activity were negatively
correlated with bread specific volume indicating the role of this fraction on lowering the crucial
bread quality parameter. In 2012 production year, albumin fractions (5-15 kDa; 50-65 kDa)
showed the most correlations, especially with parameters of bread quality.

J-7. Belovi¢, M., Paji¢-Lijakovi¢, 1., Torbica, A., Mastilovi¢, J., Peinar, I.
(2016). The influence of concentration and temperature on the viscoelastic
properties of tomato pomace dispersions. Food Hydrocolloids, 61, 617-624.

Kpamak npuxa3 pada:

The influence of concentration and temperature on the rheological properties of tomato pomace
dispersions obtained by rehydration of lyophilized and grinded tomato pomace was investigated in
this paper. Examined systems comprised of different lyophilized tomato pomace concentrations
(18.2, 16.7, 14.3, 12.5, 11.1, 10.0, and 9.1%) heat treated at two different temperatures (60 C and
100 C) during 30 min. According to microstructure analysis of the studied system, it could be
simplified as the composite consisting of insoluble particles surrounded by the pectin network. The
system behaves as viscoelastic solid (GO > GOO at all angular velocities), and therefore the static
modulus of elasticity, the effective modulus and the damping coefficient were determined by
application of modified fractional Kelvin-Voigt model. The influence of particle concentration on the
rheological properties of tomato pomace system is dominant in comparison to the content and
composition of pectin solubilised in the serum. Concentrated tomato pomace dispersions are much
stiffer (GO values an order of magnitude higher) than the composite systems. Heat treatment at
higher temperature (100 C) decreases the stiffness of the system by breaking of non-covalent bonds
between dispersed tomato particles and surrounding pectin network. Storage modulus as a function
of the tomato pomace lyophilizate concentration was considered within three regimes (regime 1 -
concentration <11.1%; regime 2 - concentration 11.1%-16.7%; regime 3 e concentration >16.7%)
that could be used as the base for formulation of tomato pomace-based products with different
desirable consistencies, such as sauce, ketchup and marmalade.

J-8. Loncarevi¢, 1., Pajin, B., Petrovi¢, J., Zari¢, D., Saka¢, M., Torbica, A.,
Lloyd, D.M., Omorjan, R. (2016). The impact of sunflower and rapeseed lecithin on
the rheological properties of spreadable cocoa cream. Journal of Food Engineering,
171, 67-77, doi:10.1016/j.jfoodeng.2015.10.001

Kpamak npuxa3 pada:

The rheological properties of spreadable cocoa cream containing lecithin of different origins
(sunflower, rapeseed and soy lecithin) were investigated within this research. A laboratory ball mill
was used to produce creams containing varying amounts of lecithin (0.3, 0.5 and 0.7 wt%). The
effect of milling time was also studied (between 30, 40 and 50 min). Comparison between the
different origins of lecithin revealed sunflower lecithin to be lower in viscosity than soy or rapeseed
lecithin. Sunflower and rapeseed lecithins have a higher phosphatidilcholine content than soy
lecithin. Increasing the lecithin concentration decreased the crystallization rate and increased the
peak and conclusion temperatures in the cream fat phase. The type of lecithin used had no
significant influence on the fat phase viscosity. It is found that the optimal rheological properties of
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J-9.

spreadable cocoa cream can be achieved using 0.5 wt% of soy and rapeseed lecithin or 0.7 wt% of
sunflower lecithin and 40-min milling time.

Torbica, A., Belovi¢, M., Mastilovi¢, J., Kevrefan, Z., Pestorié, M.,
Skrobot, D., Dap&evi¢ Hadnadev, T. (2016). Nutritional, rheological, and sensory
evaluation of tomato ketchup with increased content of natural fibres made from
fresh tomato pomace. Food and Bioproducts Processing, 98, 299-309.

Kpamak npuxa3 pada:

The aim of this study was to upgrade the tomato pomace by its conversion into a value added
product—ketchup with increased content of natural fibre and optimal sensory properties,
produced using standard processing equipment. Fresh tomato pomace was homogenized
with other ingredients (water, sugar, salt, vinegar, glucose syrup, xanthan gum, guar gum)
at 30 °C, then heated at 60 °C, packed and pasteurized. The end of process was determined
according to Bostwick consistency value. Chemical composition, colour and rheological
properties were measured at six production steps. Ketchup with increased nutritional value
was compared with five commercial products in terms of colour, rheological and sensory
properties. Tomato ketchup with increased content of natural fibre contained 3.18 g/100 g
of total dietary fibre. Although the rheological properties of ketchup with increased fibre
content depend mostly on total solids and insoluble particles content, they remained in the
limits of standard tomato products. The obtained results are encouraging in terms of the
applied technological process since it resulted in a product with sensory properties more
similar to fresh or slightly processed tomato. Flavour, viscosity and colour of ketchup with
increased nutritional value could be modified to meet the demands of consumers from
different markets.

J-10. Torbica, A., Draskovi¢, M., Tomic, J., Dodig, D., Boskovi¢, J., Zecevi¢, V.

(2016). Utilization of Mixolab for assessment of durum wheat quality dependent on
climatic factors. Journal of Cereal Science, 69, 344-350.

Kpamak npuxa3 pada:

For durum wheat quality assessment the commonly used parameters are protein content, yellow
pigment content, hectoliter mass, grain vitreousness, 1000-grain weight and sodium dodecyl
sulphate sedimentation. For wheat processing quality, in this study the Mixolab, instrument of a
newer generation was used. Mixolab has been largely used for a rapid assessment of the Triticum
aestivum quality but there is no a lot of data about durum wheat quality assesment. Therefore, the
aim of this work was to test its potential in the quality characterization of fourteen durum wheat
breeding lines grown during two production years with different climate conditions. The obtained
results showed significant differences in starch-amylase complex part of Mixolab curve between two
studied years. Mixolab parameters C3, C4 and C5 were in line with Falling Number values and
amylolytic activity of samples. Samples from 2013 production year with higher precipitation sum had
lower values of C3, C4 and C5 parameters as well as Falling Number values and higher amylolytic
activity. On contrary, protein part of Mixolab curves expressed differences in dependence of
genotype. In comparison to the standard parameters of protein and starch quality of durum wheat,
Mixolab provides more complete information in a shorter time frame.

J-11. Poji¢, M., Musse, M., Rondeau, C., Hadnadev, M., Grenier, D., Mariette, F.,

Cambert, M., Diascorn, Y., Quellec, S., Torbica, A., Dapcevi¢ Hadnadev, T.,
Lucas, T. (2016). Overall and Local Bread Expansion, Mechanical Properties, and
Molecular Structure During Bread Baking: Effect of Emulsifying Starches. Food
and Bioprocess Technology, (9), 1287-1305. ISSN: 1935-5149, Springer.

Kpamak npuxa3 pada:
In order to determine the relationship betweenmolecular structure of wheat bread dough, its
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mechanical properties, total and local bread expansion during baking and final bread quality,
different methods (rheological, nuclear magnetic resonance, magnetic resonance imaging and
general bread characterisation) were employed. The study was extended on wheat dough with starch
modified by octenyl succinic anhydride (OSA) in order to generalise the results. The interest of
investigating multi-scale changes occurring in dough at different phases of baking process by
considering overall results was demonstrated. It was found that OSA starch improved the baking
performance during the first phase of baking. This feature was due to a higher absorption of water
by OSA starch granules occurring at temperatures below that of starch gelatinization, as confirmed
by NMR, and consecutive higher resistance to deformation for OSA dough in this temperature range
(20-60 °C). This was explained by a delayed collapse of cell walls in the bottom of the OSA dough.
In the second phase of baking (60-80 °C), the mechanism of shrinkage reduced the volume gained by
OSA dough during the first phase of baking due to higher rigidity of OSA dough and its higher
resistance to deformation. MRI monitoring of the inflation during baking made it possible to
distinguish the qualities and defaults coming from the addition of OSA starch as well as to suggest
the possible mechanisms at the origin of such dough behaviour.

J-12. Torbica, A., Jambrec, D., Tomi¢, J., Pajin, B., Petrovi¢, J., Kravié, S.,
Loncarevi¢, 1. (2016). Solid Fat Content, Precrystallization Conditions and Sensory
Quality of Chocolate with Addition of Cocoa Butter Analogues. International
Journal of Food Properties, 19(5), 1029-1043, doi:
10.1080/10942912.2015.1052881.

Kpamak npuxa3 pada:

The objective of this study was to determine how the addition of two cocoa butter equivalents and
cocoa butter improver affect the physical and sensory properties of chocolate. The laboratory-made
chocolate samples were tempered at three different pre-crystallization temperatures (25, 27, and
29°C), using different concentrations (3, 5, and 7%) of two commercial cocoa butter equivalents as
well as commercial cocoa butter improver of the chocolate. The nucleation time of the chocolate
mass primarly depended on pre-crystallization temperature while the value of maximum torque of
chocolate mass were influenced by both, pre-crystallization temperature and concentration of fats.
Sensory evaluation revealed that cocoa butter equivalents were acceptable in chocolate formulation
without producing a negative impact on the sensory quality, while usage of improver required
adjustment of raw formulations or process parameters. The results of the instrumentally measured
hardness revealed that addition of cocoa butter improver significantly (p > 0.05) increased hardness
of chocolate samples.

J-13. Zivantev, D., Torbica, A., Tomié, J., Jani¢ Hajnal, E., Belovi¢., M.,
Mastilovié, J., Kevresan, Z. (2016). Effect of Climate Change on Wheat Quality and
HMW-GS Composition in the Pannonian Plain. Cereal Chemistry, 93(1), 90-99.

Kpamak npuxa3 pada:

The objective of this study was to determine how the addition of two cocoa butter equivalents and
cocoa butter improver affect the physical and sensory properties of chocolate. The laboratory-made
chocolate samples were tempered at three different pre-crystallization temperatures (25, 27, and
29°C), using different concentrations (3, 5, and 7%) of two commercial cocoa butter equivalents as
well as commercial cocoa butter improver of the chocolate. The nucleation time of the chocolate
mass primarly depended on pre-crystallization temperature while the value of maximum torque of
chocolate mass was influenced by both, pre-crystallization temperature and concentration of fats.
Sensory evaluation revealed that cocoa butter equivalents were acceptable in chocolate formulation
without producing a negative impact on the sensory quality, while usage of improver required
adjustment of raw formulations or process parameters. The results of the instrumentally measured
hardness revealed that addition of cocoa butter improver significantly (p > 0.05) increased hardness
of chocolate samples. The objective of this study was to determine how the addition of two cocoa
butter equivalents and cocoa butter improver affect the physical and sensory properties of chocolate.
The laboratory-made chocolate samples were tempered at three different pre-crystallization
temperatures (25, 27, and 29°C), using different concentrations (3, 5, and 7%) of two commercial
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cocoa butter equivalents as well as commercial cocoa butter improver of the chocolate. The
nucleation time of the chocolate mass primarly depended on pre-crystallization temperature while
the value of maximum torque of chocolate mass was influenced by both, pre-crystallization
temperature and concentration of fats. Sensory evaluation revealed that cocoa butter equivalents
were acceptable in chocolate formulation without producing a negative impact on the sensory
quality, while usage of improver required adjustment of raw formulations or process parameters.
The results of the instrumentally measured hardness revealed that addition of cocoa butter improver
significantly (p > 0.05) increased hardness of chocolate samples.

J-14. Loncarevi¢, 1., Pajin, B., Saka¢, M., Zari¢, D., Rakin, M., Petrovi¢, J.,
Torbica, A. (2016). You have full text access to this content Influence of rapeseed
and sesame oil on crystallization and rheological properties of cocoa cream fat
phase and quality of final product. Journal of Texture Studies, 47(5), 432-442. DOI:
10.1111/jtxs.12179

Kpamak npuxa3 pada:

This research examined spreadable cocoa cream in which fat phase has been
modified and analyzed regarding its crystallization and rheological properties and
further influence on final product quality. Vegetable fat and refined sunflower oil,
as fat phase of spreadable cocoa cream, have been partially substituted with
rapeseed and sesame oil, having nutritional and sensory benefits in  mind.
Substitution of sunflower oil with rapeseed or sesame oil had no influence on
cream fat phase viscosity but increased cream viscosity up to 1.7 times and
decreased its yield stress up to 2.7 times. Substitution of 70 wt % and total amount
of sunflower oil with rapeseed or sesame oil resulted in lower crystallization rate in
cream fat phase and the highest sensory scores of final products. Rapeseed and
sesame oil have changed and improved the taste of spreadable cocoa cream making
it sustainable for use in new products, but with shorter shelf life.

J-15. Gubi¢, J., Tomié, J., Torbica, A., Ili¢i¢, M., Tasié, T., L Sarié, L., Popovié,
S. (2016). Characterization of several milk proteins in Domestic Balkan donkey
breed during lactation, using lab-on-a-chip capillary electrophoresis. Chemical
Industry and Chemical Engineering Quarterly, 22(1), 9-15.

Kpamak npuxa3 pada:

Domestic Balkan donkey (Equus asinus asinus) is a native donkey breed, primarily found in the
northern and eastern regions of Serbia. The objective of the study was to analyze proteins of
Domestic Balkan donkey milk during the lactation period (from the 45th to the 280th day) by
applying lab-on-a-chip electrophoresis. The chip-based separations were performed on the Agilent
2100 Bioanalyzer in combination with the Protein 80 Plus lab chip kit. The protein content of
domestic Balkan donkey milk during the lactation period of 280 days ranged from 1.40 to 1.92% and
the content of as!-casein, as2-casein, f-casein, a-, f-lactoglobulin, lysozyme, lactoferrin and serum
albumin was relativelyquantified. Lysozyme (1040-2970 mg/L), a-lactalbumin 12 kDa (1990-2730
mg/L) and a-lactalbumin 17.7 kDa (2240-3090 mg/L) were found to be the proteins with the highest
relative concentrations.

J-16. Belovi¢, M., Torbica, A., Paji¢c-Lijakovi¢, 1., Mastilovi¢, J. (2017).
Development of low calorie jams with increased content of natural dietary fibre

made from tomato pomace. Food Chemistry, 237, 1226-1233. DOI:
10.1016/j.foodchem.2017.06.045

Kpamak npuxa3 pada:

In this study, four jam formulations were developed, starting with the basic formulation (Jam 1)
containing sucrose and without added pectin. Sucrose was partially (50%) replaced by stevioside in
formulations of Jam 2 and 3, while in Jam 4 sucrose was completely replaced by fructose and
stevioside, making this formulation suitable for diabetic patients. Jam formulations 1 and 2,
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prepared without added pectin, werethermally stable in the temperature range of 25-90 °C, which
indicate their potential use as fruit fillings. Jam formulations 3 and 4 were assessed by the sensory
panel as more spreadable since tomato pomace particles are incorporated in pectin network which
acts as a lubricant. Jam formulations were characterized by a lower total carbohydrate content
(17.23-43.81%) and lower energy value (87.1- 193.7 kcal/100 g) when compared to commercial
products. Tomato pomace jams contained 15-20 times more dietary fibre than commercial apricot
jam.

J-17. Poji¢, M., Dapcevi¢ Hadnadev, T., Hadnadev, M., Rakita, S., Torbica, A.
(2017). Optimization of additive content and their combination to improve the
quality of pure barley bread. Journal of Food Science and Technology-Mysore, 54,
579-590. DOI: 10.1007/s13197-016-2435-1

Kpamak npuxa3 pada:

The objective of this study was to model the influence of pregelatinized OSA starch (OSA), wheat
gluten (GI) and xylanase (Xyl) on breadmaking potential of barley flour by using response surface
methodology. Addition of these ingredients had significant effect on specific bread volume, crust and
crumb lightness, crumb texture, average cell size and crumb density. OSA showed the most
pronounced effect on specific bread volume, average cell size, crumb density and hardness.
Interaction between OSA and GlI, as well as Gl and Xyl, respectively, increased and decreased the
specific bread volume and crumb chewiness, while the interaction between OSA and Xyl decreased
the specific volume decrease and increased crumb chewiness. An optimal barley bread formulation
appeared to be the one containing 9.68% OSA, 2.0% Gl and 4.51 g/100 kg Xyl. This optimal barley
bread formulation predicted an increment of 14-28% in volume and a decrease of 105-217% in
rumb chewiness in comparison to formulations containing medium amounts of improvers (1% Gl,
5% OSA, 2.5 g/100 kg Xyl).

J-18. Popovié, Lj., Stoli¢, Z., Cakarevié, J., Torbica, A., Tomi¢, J., Sijacki, M.
(2017). Biologically Active Digests from Pumpkin Oil Cake Protein: Effect of
Cross-linking by Transglutaminase. Journal of the American Oil Chemists' Society,
94, 1245-1251. DOI: 10.1007/s11746-017-3041-8

Kpamak npuxa3 pada:

The objective of this study was to show that biologically active hydrolysates can be obtained by
simulated human gastrointestinal digestion (HGD) of transglutaminase cross-linked pumpkin oil
cake protein (Tg-C) which was previously reported as a potential functional food additive. A two-
stage in vitro digestion model system (by pepsin and o chymotrypsin and trypsin, simultaneously)
was used to simulate the process of HGD on native and Tg-C major storage pumpkin oil seed/cake
protein, cucurbitin (C). The biologically active potential of the digests was evaluated, measuring the
angiotensin-converting-1 enzyme (ACE) inhibitory and anti-oxidant capacity. The ACE inhibitory
activity was determined in both fnal digests, with IC50 = 0.30 + 0.04 mg/ml for C and IC 50 = 0.28 +
0.01 for Tg-C. The anti-oxidant potency of the examined proteins was enhanced by the digestion
process. The 2,2-diphenyl-1-picrylhydrazyl and 2,2-azino-bis(3-ethylbenzothiazoline-6-sulphonic
acid) radical cation activities and reducing power testing showed that all the hydrolysates act as a
radical quencher and reducing agents. Overall, the results showed that the cross-linking by Tg did
not infuence the digestion process, as well as having no efect on the biological activity of the
hydrolysates. These also indicate that Tg-C, if used as functional food additive, after food
consumption can be digested and become a source of peptides exerting positive efects on human
health.

J-19. Torbica, A., Horvat, D., Zivanéev, D., Belovi¢, M., Simié, G., Magdié, D.,
buki¢, N., Dvojkovi¢, K. (2017). Prediction of the genetic similarity of wheat and
wheat quality by Reversed-Phase High-Performance liquid Chromatography and
Lab-on-Chip methods. Acta Alimentaria, 46, 137-144. DOIL:
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10.1556/066.2016.0003

Kpamak npuxa3 pada:

The aim of this study was to compare efficiency of RP-HPLC (Reversed-Phase High-Performance
Liquid Chromatography) and LOC (Lab-on-Chip) methods for wheat gluten protein quantification
regarding clustering of wheat cultivars according to the genetic similarity (HMW-GS combinations),
as well as to explore relations of these two methods to wheat quality parameters. For that purpose,
wheat quality parameters (protein content, falling number, wet gluten content, gluten index,
Farinograph, Extensograph, and Amylograph), as well as amounts of gliadin and glutenin fractions
by RP-HPLC and LOC methods were determined in two different sets of wheat cultivars (Croatian
and Serbian). The percentages of gluten proteins and the values of quality parameters were used to
characterize the samples by principal component analysis (PCA). Gluten protein quantification
performed by method based on the protein fraction separation by molecular weights (LOC) was
better for grouping of genetically similar wheat cultivars than quantification of proteins separated by
their different solubility in specified solvent gradient (RP-HPLC). LOC method showed higher
potential in wheat quality prediction.

J-20. Loncarevi¢, 1., Fistes, A., Raki¢, D., Pajin, B., Petrovi¢, J., Torbica, A.,
Zari¢, D. (2017). Optimization of the ball mill processing parameters in the fat

filling production. Chemical Industry and Chemical Engineering Quarterly, 23(2),
197-206. DOI: 10.2298/CICEQ151217031L

Kpamak npuxa3 pada:

The aim of this study was to determine the effect of the main milling variables, i.e., agitator shaft
speed (50, 75 and 100%, which is 25, 37.5 and 50 rpm) and milling time (30, 45 and 60 min) on
physical and sensory properties of fat filling, as well as on energy consumption during the
production in a laboratory ball mill. Within the response surface method, the face centered central
composite design is used. A response surface regression analysis for responses was performed and a
full quadratic model was fitted to the experimental data. It is shown that agitator shaft speed had the
most significant influence on physical properties (particle size distribution, rheological and textural
propertes) and sensory characteristics of fat filling, while the milling energy consumption is highly
influenced by milling time with contribution 55.4%, followed by agitator shaft speed (40.04%). The
model obtained by regression analyses was used to perform the optimization of processing
parameters in order to provide the combination of agitator shaft speed and milling time that cost less
energy while at the same time do not compromise the quality of the fat filling. Optimization of
production of fat filling in a laboratory ball mill would imply the maximum agitator shaft speed and
30-min milling time.

J-21. Savanovi¢, D., Gruji¢, R., Rakita, S., Torbica, A., Bozickovi¢, R. (2017).
Melting and crystallization DSC profiles of different types of meat. Chemical
Industry and Chemical Engineering Quarterly, 23(4), 473-481. DOI:
10.2298/CICEQ160707001S

Kpamak npuxa3 pada:

The aim of this study was to test the influence of scanning rate and meat type on the thermo-physical
properties of meat and content of the freezable water in frozen meat, using differential scanning
calorimetry (DSC). In this study, three types of meat were investigated: beef (M. Longissimus dorsi),
pork (M. Longissimus dorsi), and chicken meat (Pectoralis major). The cooling rate affected the
onset (T.on), peak (T.) and end (T.end) temperatures of crystallization process of beef meat (p <
0.05). Decreasing cooling rate from 20 to 2 °C/min resulted in significant (p < 0.05) change of the
crystallization enthalpy (4Hc) of beef meat, from -220.17 to -168.20 J/g, respectively. Reduction of
the heating rate caused significant (p < 0.05) decrease in enthalpy of melting (AHm) for beef meat,
from 228.87 to 161.13 J/g. The heating rate affected the peak (T,,) and end temperatures (Tend) of
melting process of beef meat (p < 0.05). The type of meat did not have effect on AHc and AHm as
well as temperature of crystallization (T.on, T, and Teend) and temperature of melting (T, and
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Tmend) in meat. Significant (p < 0.05) change in freezable water content were recorded between
heating rate 20 °C/min and other heating rates, for all three meat types.

J-22. Belovi¢, M., Torbica, A., Paji¢ Lijakovi¢, 1., Tomié, J., Loncarevi¢, 1.,
Petrovi¢, J. (2018). Tomato pomace powder as a raw material for ketchup
production. Food Bioscience, 26, 193-199. DOI: 10.1016/j.fbi0.2018.10.013

Kpamak npuxa3 pada:

A value-added ketchup from tomato pomace powder was developed and compared to a previously
developed ketchup from fresh tomato pomace. The total dietary fiber content of tomato pomace
powder ketchup was higher than fresh tomato pomace ketchup due to the production process in
which no seeds were removed. Differences in processing led to larger specific surface area of
rehydrated tomato pomace powder particles when compared to fresh tomato pomace particles and
consequently their larger bonding affinity to polysaccharides. The pomace powder ketchup had a
significantly higher yield stress and pronounced thixotropy in comparison with fresh tomato pomace
ketchup that could not be packed into tubes. Additionally, improved thermal stability of ketchup
prepared from tomato pomace powder suggested its possible application as a bakery filling.
However, this promising procedure requires more expensive processing equipment and higher
energy consumption than fresh tomato pomace processing.

J-23. Rakita, S., Doki¢, Lj., Dapcevi¢ Hadnadev, T., Hadnadev, M., Torbica, A.
(2018). Predicting rheological behavior and baking quality of wheat flour using a
GlutoPeak test. Journal of Texture Study, 49(3), 339-347. DOI: 10.1111/jtxs.12308

Kpamak npuxa3 pada:

The purpose of this research was to gain an insight into the ability of the GlutoPeak instrument to
predict flour functionality for bread making, as well as to determine which of the GlutoPeak
parameters show the best potential in predicting dough rheological behavior and baking
performance. Obtained results showed that GlutoPeak parameters correlated better with the indices
of extensional rheological tests which consider constant dough hydration than with those which were
performed at constant dough consistency. The GlutoPeak test showed that it is suitable for
discriminating wheat varieties of good quality from those of poor quality, while the most
discriminating index was maximum torque (MT). Moreover, MT value of 50 BU and aggregation
energy value of 1,300 GPU were set as limits of wheat flour quality. The backward stepwise
regression analysis revealed that a high-level prediction of indices which are highly affected by
protein content (gluten content, flour water absorption, and dough tenacity) was achieved by using
the GlutoPeak indices. Concerning bread quality, a moderate prediction of specific loaf volume and
an intense level prediction of breadcrumb textural properties were accomplished by using the
GlutoPeak parameters. The presented results indicated that the application of this quick test in wheat
transformation chain for the assessment of baking quality would be useful.Practical
applicationsBaking test is considered as the most reliable method for assessing wheat-baking
quality. However, baking test requires trained stuff, time, and large sample amount. These
disadvantages have led to a growing demand to develop new rapid tests which would enable
prediction of baked product quality with a limited flour size. Therefore, we tested the possibility of
using a GlutoPeak tester to predict loaf volume and breadcrumb textural properties. Discrimination
of wheat varieties according to quality with a restricted flour amount was also examined.
Furthermore, we proposed the limit values of GlutoPeak parameters which would be highly
beneficial for millers and bakers when determine suitability of flour for end-use.

J-24. Sekularac, A., Torbica, A., Zivanéev, D., Tomié, J., Knezevi¢, D. (2018).
The influence of wheat genotype and environmental factors on gluten index and the
possibility of its use as bread quality predictor. Genetika, 50 (1), 85-93. DOI:
10.2298/GENSR1801085S

Kpamak npukas paoa:
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Gluten index is an indicator of gluten strength as well as a parameter which simultaneously defines
its quantity and quality. If compared to the farinographic and extensographic methods, gluten index
determining is faster, less complicated and requires smaller amount of flour. The aim of this study
has been to determine the significance of the influence of genotype and environmental factors on the
value of gluten index and usability of these parameters as indicators and predictors of bread quality.
Five local varieties of winter wheat (Simonida, NS 40S, Rapsodija, Pobeda, Zvezdana) were grown
in a macro-experiment carried out in three locations (Novi Sad, Cacak, Sombor) during two seasons
(2011/2012 and 2012/2013). Gluten index value determination was achieved by using ICC standard
method 155 (1996), with a slight modification that included mechanical washing of gluten (Theby).
Statistical analysis was performed by using IBM SPSS Statistics 20. Variance analysis revealed a
statistically significant effect of genotype on gluten index value, whereas the influence of
environmental factors, as well as the interaction of two factors, had no statistical significance. There
was no correlation between the values of gluten index and meteorological factors such as average
temperature and total precipitation during the phenophase of grain filling, and in the period from the
beginning of flowering until the harvest. However, medium-strong negative dependence was found
between gluten index and the index of heat stress, as well as between gluten index and the number of
days with temperatures above 30°C. Weak negative dependence was recorded between gluten index
and bread volume. Based on the value of gluten index, gluten varieties used in our study can be
described as strong. Genotype proved to be the only cause of statistically significant variation of
gluten index.

J-25. Tomi¢, J., Torbica, A., Belovic, M., Popovi¢, L. Knezevié, N. (2018).
Biochemical Quality Indicators and Enzymatic Activity of Wheat Flour from the
Aspect of Climatic Conditions. Journal of Food Quality, Article ID 5187841, 9
pages. DOI: 10.1155/2018/5187841

Kpamak npuxa3 pada:

Te contents of free sulphydryl groups (SH), disulphide bonds (SS), and free amino groups (NH,)
were determined in order to estimate the extent of climatic condition influence on gluten quality. Te
analysis included four bread wheat varieties grown in two production years (2011 and 2012) with

different climatic conditions in different locations. According to our previously reported results, the

working hypothesis was that enzyme activity for breadmaking purpose was insufcient. Te aim of this
paper was to study the influence of naturally present enzymes on the bread quality by the addition of
previously extracted and freeze-dried albumins to the base flour as an additive. Te selection of

samples was made on the basis of different combinations of proteolytic and a-amylolytic enzymes

activity levels. For samples from 2012 production year, the content of SH groups was signifcantly
higher. Regarding the SS content, the obtained results exhibited the opposite trend. Variations in
NH, content were dominantly caused by temperature treatment of tested samples. Te addition of
freeze-dried albumins to bread improved its specifc volume in a lesser extent, while bread crumb
texture was signifcantly improved.

J-26. Torbica, A., Belovi¢, M., Tomi¢, J. (2019). Novel breads of non-wheat
flours. Food Chemistry, 282, 134-140. DOI: 10.1016/j.foodchem.2018.12.113

Kpamak npuxa3 pada:
The aim of this study was to provide new approach in creating gluten-containing and gluten-free
breads without additives by combining thermal and hydrothermal pretreatments of flours (rye, oat,

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




YHuBepauteT y VictouHom CapajeBy University of East Sarajevo

sorghum and millet). The applied methodology included determinations of chemical composition of
flours and breads, water absorption index, empirical and fundamental rheological measurements,
and scanning electron microscopy, differential scanning calorimetry, colour, textural and sensory
evaluations of breads. Novel rye, oat, sorghum and millet breads based on the blend of heat treated
and extruded corresponding flours in ratio 70:30 were produced by conventional breadmaking
process. All breads were characterized by increased fibre content and had appearance similar to
common wheat bread. Gluten-free breads were harder, less elastic with more granular structure due
to higher degree of starch crystallinity. Mixolab curves indicated on many possible ways for further
breads optimisation.

J-27. Torbica, A., Skrobot, D., Janié¢ Hajnal, E., Belovi¢, M., Zhang, N. (2019).
Sensory and physico-chemical properties of wholegrain wheat bread prepared with
selected food by-products. LWT - Food Science and Technology, 114, Article
number 108414. DOI: 10.1016/j.lwt.2019.108414

Kpamak npuxa3 pada:

Enrichment of bread with dietary fibres from food industry by-products is an interesting way to
increase consumers' fibres intake on one side, and to decrease by-products on the other side. The
objective of this study was to investigate the possibility of using brewers' spent grain, sugar beet pulp
and apple pomace for value added bread production. For the purpose, selected by-products were
mixed with corn grits, extruded and co-extrudates were used for substitution of 10 or 20% of
wholegrain wheat flour in bread formulations. Dough rheological and bread physico-chemical
(nutritional profile, colour, texture and volume) properties, sensory characteristics and consumer
preferences and acceptance of breads were analysed. Developed breads were characterized by
increased total dietary fibre content, while their protein content was unchanged when compared to
wholegrain wheat bread. The breads classification based on the correspondence analysis indicated
similarities in control and bread containing apple pomace, characterized them with positive feelings
and sensory attributes related to taste, although descriptive sensory analysis showed significant
differences in taste overall intensity between these two samples.

J-28. Djuki¢, N., KneZevi¢, D., Pantelié¢, D., Zivantev, D., Torbica, A.,
Markovi¢, S. (2019). Expression of protein synthesis elongation factors in winter
wheat and oat in response to heat stress. Journal of plant physiology, 240, 153015.

Kpamak npuxa3 pada:

The aim of our work was to examine the expression and accumulation of EF-Tu and eEF1A in grain
fling stage of fve genotypes of winter wheat and one oat genotype in conditions of heat stress. In
addition, the correlation between accumulation of elongation factors eEF1A and EF-Tu, and yield
components of cereals in the feld was investigated. Flag leaf protein samples were analyzed by
immunoblotting. Flag leaves were collected under conditions of moderate (23 °C; MT) and high air
temperature (38 °C; HT) in a feld experiment. After the harvest, grain yield was determined. The
yield components, the weight of dry seed and grains number per spike, were assessed in the stage of
full physiological maturity of investigated cultivars. Obtained results revealed a difference in the
level of EF-Tu accumulation both under conditions of moderate air temperatures and conditions of
heat stress among investigated cultivars. Cultivar Zvezdana was the only one that showed increase in
EF-Tu accumulation under HT (25%) compared to MT. Immunoblot analysis indicated that the
highest increase of eEF1A accumulation (43%) in relation to moderate temperature was detected in
cultivar Talas. A signifcant, positive, linear correlation was found between the expression of eEF1A
and small grains productivity under heatstress conditions.

J-29. Torbica, A., Mocko Blazek, K., Belovi¢, M., Jani¢ Hajnal, E. (2019).
Quality prediction of bread made from composite flours using different parameters
of empirical rheology. Journal of Cereal Science, 89, Article 102812. DOI:
10.1016/j.jcs.2019.102812
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Kpamak npuxa3 pada:

The aim of this study was to explore the possibility of predicting quality of bread from composite
Sflours on the basis of empirical rheological parameters. Composite flours were contained wheat flour
partially substituted (10 and 30%) by flours of durum wheat, rye, triticale, barley, oat, millet and
sorghum. Dough rheological properties of all composite flours were determined using Farinograph,
Mixolab and Micro-doughLAB. Breadmaking was conducted at two mixing speeds and two
fermentation times. Farinograph stability and dough development time can be used to predict bread
quality at lower level of substitution (10%). C2 point by Mixolab can be used to predict specifc
volume of bread in all conditions. PCA performed on Mixolab parameters showed grouping of
samples by culture used for substitution of wheat flours. Based on Mixolab results it can be
concluded that this device is more sensitive to the separation of the samples by culture, compared to
the Farinograph. Most of the Micro-doughLAB parameters of high mixing speed could predict
quality of bread prepared using high speed mixer at both fermentation regimes and both levels of
substitution.

J-30. Pestori¢, M., Mastilovi¢, J., Pezo, L., Belovié, M., Skrobot, D., Simurina,
0., Filipcev, B., Poji¢, M., Torbica, A. (2019). Prediction of commercial spaghetti
quality based on sensory and physicochemical data. Journal of Food Procesing and
Preservation, 43(11), Article number e14172, 1-8 DOI: 10.1111/jfpp.14172

Kpamak npuxa3 pada:
In this paper, a range of nine commercial spaghetti samples was studied to compare and describe
relationships between physicochemical and sensory data. Analysis of variance showed that all

examined sensory and physicochemical properties were sig- nificant (p < .05) in discriminating the

samples, which could support the usefulness of their application in characterizing the spaghetti
appearance quality. According to the results of sensory analysis, the samples were differentiated into
four significantly different quality groups, regarding the overall appearance of the samples, as well
as all individually evaluated attributes. Successful rating of the appearance quality of commercial
spaghetti can be conducted on the basis of instrumental determinations, in the first place using color
and mechanical characteristics. Principal component analysis was used to discriminate groups of
samples according to similarity in physicochemical and sensory parameters, and the first two
principal components explained 75.04% of the total variance of samples. Practical application This
work can be useful for manufacturers and technologists in the pasta production sector, who wish to
improve the performance of their productive and quality control process in order to satisfy consumer
demands and expectations of spaghetti. The selected physicochemical parameters could be used in
future studies to evaluate various production samples of dried spaghetti by establishing models and
investigating the predictability of sensory appearance quality.

J-31. Sojic’, B., Pavli¢, B., Tomovi¢, V., Koci¢-Tanackov, S., Purovié¢, S.,
Zekovi¢, Z., Belovié, M., Torbica, A., Jokanovi¢, M., Uromovié, N., Vujadinovic,
D., Ivi¢, M., Skaljac, S. (2020). Tomato pomace extract and organic peppermint
essential oil as effective sodium nitrite replacement in cooked pork sausages. Food
Chemistry, 127202. DOI: 10.1016/j.foodchem.2020.127202

Kpamak npuxa3 pada:

The effect of supercritical fluid extract of tomato pomace (TP) and essential oil of organic
peppermint (PM) on pH, color, residual nitrite content, lipid oxidation (TBARS value) and total plate
count (TPC) of cooked pork sausages produced with 50 mg/kg of sodium nitrite was investigated.
Five batches were produced: T1: 100 mg/ kg of sodium nitrite; T2: 50 mg of sodium nitrite; T3: 50
mg of sodium nitrite and 0.150 uL/g TP; T4: 50 mg of sodium nitrite, 0.075 uL/g TP and 0.075 uL/g
PM; T5: 50 mg of sodium nitrite and 0.150 uL/g PM. The lowest residual nitrite content and TBARS
value were observed in treatment T4. The inclusion of TP increased redness of cooked pork
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sausages. TPC was the lowest in treatment T5. The results of this study showed that the addition of
TP and PM enhanced quality of cooked sausages produced with reduced level of sodium nitrite.

J-32. Zivangev, D., Jockovié, B., Mladenov, N., Torbica, A., Belovi¢, M., Miji¢,
B., Ninkov, J. (2020). The effects of wheat cultivars on the production of different
types of wheat flours of precisely defined magnesium content. Chemical Industry
and Chemical Engineering Quarterly, 26(1), 1-7. DOI: 10.2298/CICEQ181004019Z

Kpamak npuxa3 pada:

Whole kernels of cereals are the most important source of magnesium. This mineral has several
positive effects on human health. However, the human body cannot absorb 100% of magnesium from
plant sources during digestion. Additionally, the wheat flour milling process usually produces
refined flour with a substantially lower content of magnesium. The aim of this study was to examine
the effect of milling of two wheat cultivars on total and soluble magnesium distribution in milling
fractions, with the purpose of creating wheat bread with a precisely defined magnesium content. Ash
content, thousand grain weight (TGW), and kernel size were analysed in five wheat cultivars. Two
most statistically distinguished wheat cultivars according to these analyses (Moma and Todorka)
were milled in a laboratory mill to gain as many flour fractions as possible (eleven). Magnesium was
extracted from the flour and its content was measured by inductively coupled plasma. The results
showed that the level of soluble magnesium in refined white flours (T-500 with ash content between
0.46-0.60d.m.%) is approximately 17% and is available for uptake in the human body. Also, by
milling the Moma cultivar in an industrial mill with a capacity of 100 t per day gave 6.6 t more
brown flour (T-1000 with ash content between 1.05-1.15 d.m.%) than the Todorka cultivar.
Furthermore, the daily consumption of brown bread (produced from brown flour) in Serbia would
satisfy about 60% of the daily magnesium requirements.

J-33. Tomi¢, J., Torbica, A., & Belovi¢, M. (2020). Effect of non-gluten proteins
and transglutaminase on dough rheological properties and quality of bread based on
millet ~ (Panicum  miliaceum)  flour. LWT, 118, 108852. DOIl:
10.1016/j.1wt.2019.108852

Kpamak npuxa3 pada:

In this study, gluten-free bread was created by substitution of millet flour with proteins from different
sources at level of 10% (pea, rice and whey protein concentrate), in order to analyse their potential
as a techno-functional component. In addition, the effect of different concentrations of
transglutaminase (0.5, 1.0 and 1.5% w/w based on the flour-protein blends) on dough rheological
properties and bread textural and sensory quality was investigated. Besides the nutritional benefit,
the incorporation of proteins improved technological quality of millet bread, including structure
strengthening, specific volume increase and sensory quality. The effect of transglutaminase was in a
certain extent masked by the high amount of protein concentrates. The highest value of specific
volume was obtained for millet breads with whey proteins. Overall, the substitution of millet flour by
pea, rice and whey proteins caused significant reduction of bread hardness and complete loss of
bitter taste originating from millet.

J-34. Torbica, A., Belovi¢, M., Popovi¢, L., Cakarevi¢, J., Jovigié, M.,
Pavlicevi¢, J. (2020). Comparative study of nutritional and technological quality
aspects of minor cereals. Journal of Food Science and Technology, 1-12. DOI:
0.1007/s13197-020-04544-w

Kpamak npuxa3 pada:

In order to have a better insight into the quality of minor cereals, the aim of this research was to
evaluate the nutritional, biochemical, physical and rheological properties of barley, rye, triticale,
oat, sorghum and millet flours. Generally, all flours could be divided into two groups according to
mineral content, x-6/x-3 fatty acids ratio and amino acid composition. Sorghum flour was
characterized by the highest total phenolic content and was the only flour which contained
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detectable amounts of tannins. Sorghum and millet flours differed from other flours by lower water
absorption index and higher temperature of starch gelatinization. Additionally, sorghum and millet
flours could be analysed by Mixolab only using constant hydration and require more time to obtain
complete hydration than other flours. All flours would require modification of standard breadmaking
process in order to obtain quality of product similar to those already present at the market.

J-35. Torbica, A., Belovi¢, M., Popovié, Lj., Cakarevi¢, J. (2021). Heat and
hydrothermal treatments of non-wheat flours. Food Chemistry, 334, 127523. DOI:
10.1016/j.foodchem.2020.127523

Kpamak npuxa3 pada:

Non-wheat cereals have become popular in the diet due to their nutritional benefits, but their
application is limited by properties of their proteins. Some of these flours can be conventionally
processed, but the final products are not of acceptable quality. Modification of physico-chemical
properties of non-wheat flours by dry heat and extrusion represent the alternative process which can
transform the flours into an adequate raw material for the bakery and confectionery industry. The
aim of this study was to determine the type and extent of physico-chemical changes in modified flours
whose mixtures were used successfully for bread production. Extrusion had stronger influence on
chemical composition of flours than dry heating, especially on the content of fats and phenolic
compounds. Extrusion also increased starch digestibility due to complete gelatinization process,
making it almost equal for all flours. On the other hand, protein digestibility depends mostly on
botanical origin of flour.

Il O6jaB/benn paoBy y 4aconmucy HAIHOHAJHOT 3Ha4aja, R62:

J-1. Zivanéev, D., Torbica, A., Mom¢ilovié, V., Mastilovié, J. (2017). Impact of
Genetic and Climatic Factors on Parameters of Breadmaking Quality of Wheat
Kernel and Flour Starch Component. Ratarstvo i Povrtarstvo, 54(3), 93-98.
doi:10.5937/ratpov54-14025

Kpamak npuxa3 pada:

This study investigates how genetic and climatic factors affect parameters of breadmaking quality of
wheat kernel and flour starch component. Nine wheat cultivars with different combinatons of HMW-
GS were grown in three production years. Various rheological devices such as Falling Number
(FN), Farinograph, Amylograph, Mixolab and SDmatic were used for characterization of milled
wheat samples. The most results showed that climatic factors affected parameters of breadmaking
quality of wheat kernel and flour starch component more than HMW-GS composition. However,
some results of the bread making quality parameters that are considered to be very reliable
indicators of changes in starch component of wheat in wet years, such as FN and maximum peak of
viscosity by Amylograph, were dependent of HMW-GS composition.

J-2. Tomi¢, J., Torbica, A., Belovi¢, M., Popovi¢, Lj., Cakarevié, J., Savanovic,
D., Novakovi¢, A., Mocko Blazek, K. (2018). Potential of pumpkin oil cake protein
isolate in production of millet bread. Food and Feed Research, 45 (2), 139-147.
DOI: 0.5937/FFR1802139T

Kpamak npuxa3 pada:

The objective of this study was to evaluate the potential of pumpkin oil cake protein isolate in
production of millet bread. For that purpose, breads were created by substitution of millet flour with
proteins at 5, 10 and 15% level. Dough rheological properties and both physical and sensory
characteristics of obtained bread were determined. The increase in pumpkin oilseed cake protein
(POCP) concentration influenced increase in dough viscosity, as determined using farinograph and
fundamental rheological measurements. This is additionally confirmed by lower elasticity of
supplemented breads as determined by texture analysis and sensory panel. Substitution of millet
flour with POCP at all tested levels did not exhibit any influence on bread specific volume. However,
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24 h after baking, breads supplemented with higher amount of POCP showed less pronounced
hardening of the crumb, indicating that these proteins might retard starch retrogradation. The
supplementation of millet bread with POCP had several beneficial effects on the sensory quality of
bread, such as loss of bitter taste and aftertaste originating from millet flour. Additionally, bread
granularity decreased and bread dissolving speed in mouth increased along with the increase in
POCP concentration.

J-3. Torbica, A., Tomi¢, J., Savanovié, D., Pajin, B., Petrovi¢, J., Loncarevié, 1.,
Fistes, A., Mocko Blazek, K. (2018). Utilization of apple pomace coextruded with
corn grits in sponge cake creation. Food and Feed Research, 45 (2), 149-157. DOI:
10.5937/FFR1802149T

Kpamak npuxa3 pada:

Apple pomace, a by-product that remains after extraction of juice from fruit, is a good source of
dietary fibre, minerals and different phytochemicals such as phenolic acids. Although the
valorization of apple pomace as a bakery ingredient was performed by several authors, there is a
lack of information on attempts of incorporation of apple by-products in the form of coextrudates
with corn grits (CAPCG). In this study, sponge cakes were created with apple pomace coextruded
with corn grits in the ratio of 45:55 by partial replacing wheat flour with coextrudate in the
formulation at 10%, 20% and 30% level. With the increase in the proportion of coextruded particles,
the farinographic characteristics of dough samples showed an increase in water absorption and
dough development time due to larger particles of coextrudates, and loss of dough elasticity.
Consequently, the cake specific volume decreased over the range between 3.6 - 14.2%, but only the
substitution level of 30% yielded an increase in cake firmness after 1 h of cooling and after 24 h of
storage. The estimation of sponge cake sensory properties using the hedonic scale from 1 to 9
showed that the most acceptable texture was found in the control sample, whereas all sponge cakes
with CAPCG had significantly higher acceptance of odour and taste in comparison to the control
cake. From the nutritional point of view, sponge cakes substituted with CAPCG showed higher total
dietary fibre content than the control wheat sponge cake.

J-4. Novakovi¢, A. R., Karaman, M. A., Milovanovi¢, 1. LJ., Torbica, A. M.,
Tomi¢, J. M., Pejin, B. M., Saka¢, M. B. (2018). Nutritional and phenolic profile of
small edible fungal species Coprinellus disseminatus (Pers.) J.E. Lange 1938. Food
and Feed Research, 45(2), 119-128. DOI: 10.5937/FFR1802119N

Kpamak npuxa3 pada:

The aim of this work was to investigate nutritional profile in relation to proteins, amino acids, fatty
acids and mineral composition, as well as phenolic profile of small edible fungal species Coprinellus
disseminatus originated from Serbia. Total protein content in the analyzed fungal species was
9.72%. Fifteen protein fractions obtained by electrophoresis were identified in a range from 1.6 to
63.6 kDa. Chip-based separations showed the presence of protein fraction with molecular weight of
27.5 kDa that could possess antifungal activity. The total essential and non-essential amino acid
contents were 29.57 and 96.69 mg/g DW, respectively. Among the essential amino acids, leucine was
the most abundant. Fatty acid composition of C. disseminatus showed that polyunsaturated fatty
acids (PUFA, 59.1% of total FA) predominated over saturated fatty acids (SFA, 23.1% of total FA)
and monounsaturated fatty acids (MUFA, 17.9% of total FA). The dominant fatty acids were linoleic
acid (56.6%), palmitic acid (13.9%), and oleic acid (12.0%). The most abundant macroelement in C.
disseminatus was potassium, followed by calcium and magnesium, while iron dominated in
microelements. Eight phenolic compounds were quantified in methanolic extract of C. disseminatus
by LC-MS/MS with the highest amount of p-hydroxybenzoic acid and p-coumaric acid reaching 9.46
+ 0.2 ug/g DWand 7.8 + 0.1 ug/g DW, respectively.

J-5. Belovi¢, M., Torbica, A., Skrobot, D., Tomi¢, J., Cabarkapa, I., Zivancev,
D., Statki¢, S., Aéin, V., Kukurova, K., Ciesarové Z. (2020). Potential application of
triticale cultivar 'Odisej" for the production of cookies. Ratarstvo i povrtarstvo,
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57(1), 8-13. DOI: 10.5937/ratpov57-24126

Kpamak npuxa3 pada:

Triticale, a hybrid cereal developed by crossing of wheat and rye, has certain advantages over
wheat, such as higher environmental tolerance and higher content of dietary fibers. The application
of triticale flour in food industry is limited by poor rheological properties of dough and low gluten
strength. Potential application of the hexaploid triticale cultivar — **Odisej” for the production of
cookies was assessed in this study. Additionally, the values of basic grain quality parameters for
—Odisej] were determined, such as hectoliter weight, thousand kernel weight, grain size, protein
and wet gluten content, gluten index and falling number. Cookies were prepared from refined and
wholegrain triticale flour and their physical properties (dimensions, color, and hardness) and
sensory properties were compared to the cookies prepared from refined and wholegrain wheat and
rye flour. Cookies manufactured from the refined triticale flour had high spread ratio
(diameter/high) value, similar to that of cookies prepared from refined wheat flour. Total sensory
score of the cookies manufactured from refined triticale flour was the highest among all samples,
indicating that it can successfully be used in cookies production. The quality of wholegrain triticale
cookies could be improved by the use of milling technique adequate for the production of wholegrain
flour.

11T Kssure, moHorpaguje u ynoenunu:
YHuBep3uTerckn yHOCHHK €a peleH3njoM

B-1 Pajin, B., Torbica, A., Namenske masti za konditorsku i pekarsku industriju,
Tehnoloski fakultet Novi Sad, Univerzitet u Novom Sadu, 2020, 206 str., ISBN 978-86-
6253-070-7.

Kpamak npuxa3 Krouze

Macmu u yma ce y yenom ceemy Kopucme Kako y UCXPaHu, Maxko u 3a undycmpujcke nompebe. I nobanna
npou300rma OUBHUX V/bad HenpeKuoHo pacme o0 nouemka 20 eexa, a y 2015/2016. coounu docmuena je
epednocm 00 179,56 muruona mempuukux moua. Macmu u yma ¢y wWupoko pacnpocmparseHa jeoursersa y
OUBHOM U ICUBOMUFCKOM C8EMY, A HUX0BA Y102d Y HLYOCKOM OP2AHUSMY je eCeHyujanna, jep npedcmasoajy
SHAUAjaH U360p eHepeuje U HOcuoye SUMATHUX HympujeHama. Y npexpambenoj uHoycmpuju macmu cy
sUULECPYKO 3acmynbere, 6yoyhu 0a donpuroce opmuparsy KapakmepucmuyHux GU3UYKUX U CeH30PCKUX
c60jcmasa npexpambeHux npou3eooa.

bumwne macmu, xoje ce kopucme y KOHOUMOPCKOjU NEKAPCKO] UHOYCMPUJU, CEOJUM XeMUJCKUM U PUIUUKUM
ceojcmeuMa, Kao u QU3UOIOWKOM YI020M, 3HAUAJHO YMUUy HA NOHAUIAFe MOKOM npepade, KAo U Ha
Keanumem 20mogoz npou3eood.

Macmu xoje ce Hajuewye Kopucme y RpoOu3BOORU HOKOIAOE, KpeM Npou3eo0d, PAHUX 6PCMA MACHUX
nyrera u Kexca mehycoOHo ce pasiukyjy no ceojum QusuuKum ocobuHama Koje OuKkmupajy u oeguuuuly
FUX080 KPUCATUAYUOHO NOHAUIARE, PEONIOUIKe 0COOUHE U KEATIUMEm 200802 NPOU3B0Jd.

YV Hamencke macmu 3a nexapcky unmdycmpujy ce ybpajajy wiopmenuHzu u mapeapunu. Lllopmenunsu u
MapeapuHu cy nocebHO Kpeupawu cucmemu MAcmu yuja yHKYUOHAIHA C8OjCMEA UMAjy 3a yub 0a UCHYHE
cneyuuyne nompebe nompowiaya uiu 0a ce yzpale y NpPOU3B00 dCe/beHO2, 0OHOCHO o002osapajyhee
keanumema. [Ipeobummue Kapaxmepucmuke Macmu u y/bd U3 Kojux ce 006ujajy WopmeHuH3u U MapeapuHu ce
MOOUQUKYJy Kako bu ce 006e30e0una dce/beHa KOH3UCMEHYUja U 04y8ao KEAAUmem 20mo8oe Npou3eood.
Osako MoOugukosare macmu umajy nocebHy (YHKYuoHaiHocm npu ynompebu 3a neuere (npoicerse), y
NPOU3600RU NEKAPCKUX Npou3eooa Kao u 3a kyeare. C 003upom HA Mo 0a MaApeapuHu U WOPMEHUH3U
cnadajy y uajrexcubunnuje ocroene npexpambene cacmojke, ouekyje ce Oda ye muxosda ynompeda
Hacmasumu 0a pacme. Taxkeu MOOUPDUKOBAHU CUCEMU MACIU MOPA]Y 04 3A0080/be HU3 3aXmesd Y no2nedy
Qusuuxe pynkyuonarHocmu u 30pascmeenux/ HympumusHux nompeba. Osu 3axmeéu cy uecmo y
cynpomHocmu jeOHu ca opyeuma. Y mom cmucay modxcoa je HajeajicHuje ucmaliu 0a je 3a nocmusarbe
JicesbeHe KOH3UCmeHyuje (jeOan 00 Haj8adcHUujux Qu3UYKux napamemapa Keaiumema)

20mo6o Hemozyhe uzbefiu npucycmeo NOMEHYUjaIHO WMEMmHUX XuopoeeHosanux macmu. IIpoussoora
WopmeHuHea ce y CywmuHu 6a3upa Ha NoHawary (npe cée2a KPUCMAIUAYUOHOM) 00208apajyhe nonasne
macmu u yma Koje ce Mopajy moougurxosamu 0a 6u ce npou3seu WOPMeHUH3U JCe/beHUX KapaKmepucmuxd.
Dusuyre Kapakmepucmuke Koje ce O4eKyjy 00 PA3HUX 6PCMA WIOPMEHUHE cCucmeMa (0cobuHe monmersd,
KOH3UCmeHyuja, uepcmoha u nponycmmueocm mpeosice) 0b6e36elyjy npucymue ugpcme KpUCATUZ08AHE
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mpedice macmu. Melyymum, ¢ 063upom Ha C8e0OYX6AMHOCH U3NOJICEHe MAmepuje U HAYUHA NPUKa3a 06aj
mamepujan makohe npedcmagsa pedaH pecypec OCMAIUM AKAOEMCKUM U  HAYYHOUCTPAICUBAYKUM
VCMAaHo8ama u 'y Uy RPUPYYHUKA MOICE NOCTYICUINU NPOU3EOHAUUMA KOHOUMOPCKUX Npou3eoda y 6omem
Ppazymesarsy npoyeca mokom Puxose npou3eoome.

Yubenux ce cacmoju, noped Yeooa u Ilpunoea, uz HeKOIUKO 21ABHUX 0e11084 :

|  OIITE KAPAKTEPUCTUKE MACTU

Il  HAMEHCKE MACTHU 34 KOHJUTOPCKY UH[YCTPUIY

Il HAMEHCKE MACTH 34 [IEKAPCKY UH/IYCTPUIJY

IV EMYIITATOPU

V' METOJE JEOHUHUCAHA HAMEHCKOI' KBAJIMTETA MACTU U I'OTOBUX IIPOHU3BO/IA

YV Ipsom nocnasmy cy npuxazana ONWMA, Xemujcka u Qusuuka ceojcmea MAcCmu KAo U HUXOe
KPUCMATU3AYUOHE 0CODUHE KAO 8AXCHU (hakmopu Koju 0opehyjy nonauarse macmu mokom npepaoe. J{pyeo
noenagme ce 6asu HAMEHCKUM MACMUMA 3a KOHO UMOPCKe Npou3gode, 0OHOCHO Odje Yeuo y ceojcmed u
NPUMEHY KaKao MAaciayd, Macmu AHalOZHUX KAKao Maciayy, MAcmu 3d MACHA NYRerpd, NALIMUHY MAcm u
mneuny macm. Y Tpehem nocnaemy cy npuxazane Kapakmepucmuke HAMEHCKUX MACU 34 NeKapCKy
UHOYCIPUJY U MO npe ceée2a Mapeapuru u wopmeHuH3u. Yemepmo nocnaeme je noceeheno emyneamopuma
Kao HeonxoOHUM KOMHOHEHMAMAa CMAOUIHOCMU CUCeMA U MO MOHO- U duenuyepuouma, ocgonunuouma,
noaueIuYyepos ecmpuma, copouman ecmpuma u noaucopoamuma. Iloceban deo oee krwuee 3ayzuma Ilemo
noznaeme y Kome ¢y Onucane memooe 0eqQUHUCAbA HAMEHCKO2 KEAIUmema Macmu u npou3eood.

Yubenux Hamencke macmu 3a KOHOUMOPCKY U NEKAPCKY UHOYCHPUJY HUje HAMEREH CAMO CHyOeHMUMA
Texnonowxoe ¢paxymmema Hosu Cad u cmydenmuma Texnonowxoe ¢paxynmema 3eopnux, eéeh ceuma xoju ce
6age npPouzBo0RHOM, KOHMPOIOM KEATUMeEma Uiu pasgojem HOBUX KOHOUMOPCKUX U NEeKAPCKUX npou3e00d,
OUNLO Y BEUKUM CUCTEMUMA UL MAFUM HPOU3BOHAUKUM jeOUuHuYamd.

B-2 Torbica, A., Proracuni u tehnologiji konditorskih proizvoda, Tehnoloski fakultet,
Zvornik, Univerzitet u Isto¢nom Sarajevu, 2020, 68 str., ISBN 978-99955-81-34-3.

Kpamak npuxa3 Krouze

Homohnu yubenux “Ilpopauynu y mexnonocuju KOHOUMOPCKUX NPOU3800a” HAMEreH je CmyOoeHmumda
Texnonowxkoe gaxynmema 360pHuK ca yumem 0a UM NPAKMUYHUM NPUMEPUMA OAKULA PA3yMesarbe epaousa
u3 npeomema Texnonozuja KOHOUMOPCKUX NPOU3800d, Kao U 0a um npudIudicu epcme npodiema ca Kojuma ce
mMexHono3u cycpehy y c6akoOHe6HOM pady, KAKO y GeNUKUM CUCIEMUMA, MAKO U Y MARUM NPOU380OHUM
Jjeounuyama. Kapaxmepuszayuja cyncmanyu Koje ce kopucme y KOHOUMOPCKO] UHOYCMPUju 3ACHUBA ce HA 08¢
npemnocmaske: (1) Cyncmanye cy Oenom Konoudwe, a oeirom henujcke npupode; (2) Ca mexuonowxkoe
CMAaHOBUWIMA, FUX08A CBOJCHIBA CY Y OCHO8U 00peliena XuopopuiHom uiu XuopoghooHoM nPOPOOOM FUXOBUX
cacmojaxka. Oge cyncmanye cy CROJCeHU KONOUOHU CUCTEMU, O CY OpP2aHCKe Mmamepuje yeiasHoM
nPUPOOHO2 NOPEKIa Koje ce cacmoje 00 PasIuiumux jeOHOCMAGHUX KOIOUOHUX CUCTNEMA CA XUjepapXujcKom
WU KEA3UXUJEPAPXUJCKOM CIPYKNTYPOM.

IV Iloraas/be y Me)yHapoaHoj Kibu3H

B-3 Zari¢, D., Loncarevi¢, I, Pajin, B., Petrovi¢, J., Torbica, A.: Chapter title: Production
of Chocolate with Soy Milk in a Ball Mill, Book title: Chocolate: Production,
Consumption and Health Benefits, Editor:Emily Baker, Nova Science Publishers Inc,
Hauppauge NY 11788-3619, United States of America, 2016 (ISBN 978-1-53610-433-2).
(R21)

Kpamak npuxa3 Krouze

Today, food not only needs to satisfy hunger and provide the necessary nutrients for the body, but also to
prevent the occurrence of diseases that are related to nutrition and improve the physical and mental health of
consumers. Functional foods can improve the general condition of the body, reduce the risk of some diseases
and furthermore be used to treat some diseases. Given the growing popularity of functional foods and
frequent consumption of confectionery products, especially chocolate, the goal of this chapter was to create
innovative, functional chocolate - chocolate with soy milk. Chocolate with soy milk is composed of 8-10% soy
proteins, which have a positive impact on human health. Soy milk contains more protein and less fat than
cow's milk. It is characterized by the absence of cholesterol and lactose, has a low content of saturated fatty
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acids, while the content of polyunsaturated fatty acids is significantly higher than in cow's milk. This
chocolate is not only interesting because of its health effects, but also because of its textural properties.

The greatest impact on the thermoreological, thermal and textural properties of chocolate have the
composition of the ingredients, fat content, selection of emulsifiers, solid particle size distribution and
particle packing method. In milk chocolate the ratio of milk fat and cocoa butter determines the quality of
chocolate and today everything about it is well known, while the ratio of soy milk - cocoa butter has not been
completely defined.

For this chapter, chocolate was produced in an unconventional way, i.e., in a ball mill applying variable
refining time (30, 60 and 90 minutes) and pre-crystallization temperature of chocolate mass (26, 28 and

30 7). The chocolate was produced with 20% of soy milk powder. The quality of chocolate was monitored by

investigating nutritive composition, polyphenol content, hardness of chocolate, solid triglyceride content
(SFC), thermal characteristics, rheological parameters (Casson yield flow (Pa), Casson viscosity (Pas), the
thixotropic loop area, elastic modulus and creep curves) as well as sensory properties. Results showed that
chocolate with soy milk had a higher nutritional value and better antioxidant properties than chocolate with
powdered milk. The proteins of the soy milk, which are capable of forming a gel if the protein concentration is
greater than 8%, lead to the viscoelastic behavior of the chocolate mass. Rheology of the chocolate mass with
soy milk depends solely on the soy proteins, while thermal and sensory properties and content of solid
triglycerides depends on the fatty phase, i.e., soybean oil. In order to maintain optimal sensory quality,
hardness as well as melting resistance of chocolate, it is necessary for the chocolate with soy milk to be
refined longer in a ball mill, however also to use lower temperatures for pre-crystallization.

B-4 Lon¢arevi¢, 1., Pajin, B., Torbica, A., Saponjac, V.T., Petrovi¢, J., Zari¢, D.: Chapter
title: Analyzing the Dependence between Cocoa Solids in Chocolate and the Content of
Polyphenols, Minerals and Dietary Fiber, Book title: The Diversified Benefits of Cocoa
and Chocolate, Editor: Bonifacia Zayas Espinal, Nova Science Publishers Inc, Hauppauge
NY 11788-3619, United States of America, 2018 (ISBN 978-1-53613-258-8). (R21)

Kpamak npuxa3 Krouze

The raw materials used for chocolate production provide a source ofvbproteins, carbohydrates, fats,
minerals, and vitamins, which are essential for growth and development. Dark chocolate is also rich in
polyphenolicvcompounds, originating from dark solids of cocoa beans. Milk chocolatevcontains less cocoa
bean solids and thus less polyphenolic compoundsvcomparing to dark chocolate. On the other hand, white
chocolate containsvonly cocoa butter and thus lack bioactive components that have a positivevimpact on
human health. Cocoa bean contains several minerals, some ofvwhich are found in high amounts in processed
chocolate. The amount ofvretained minerals depends on the content of cocoa bean solids invchocolate.
Accordingly, dark chocolate typically has a higher amount ofvminerals than milk or white chocolate. It is also
known that unprocessedvcocoa bean presents a good source of dietary fiber, mostly insoluble fiber,vwhich is
significantly reduced when removing the cocoa husk. Darkvchocolate does not contribute significantly to
dietary fiber intake, but, however contains a higher amount of dietary fiber compared to milkvchocolate.

This research examined and compared the content of totalvpolyphenols, minerals (potassium, calcium,
magnesium, iron, zinc,vcopper, manganese), total dietary fiber and soluble dietary fiber in invdifferent
chocolate products collected from the market: white chocolatev(25% of cocoa solids — cocoa butter), milk
chocolate (25% of cocoavsolids), baking chocolate containing 44% of cocoa solids, and darkvchocolates
containing 58%, 75%, 88%, and 100% of cocoa solids.

V Ilpu3HaTH naTteHTH

1. Topoumna, A., Xagnahes, M., Cakau, M., Cenej, 1., Maunuh, A., [Tecropuh, M.,
Muman, A. (2015) Be3rayreHckum TBpAHM KeKC Ha 0a3H NMMpPHMHYa U Xebje
HaMem€eH HHIYyCTpHjckoj npousBoam/Gluten-free rice and buckwheat biscuits for
industrial use. Ilarent je ynmucan y Perucrap marenara 3aBoja 3a HHTEICKTYaIHY
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cBojuny Penyomuke CpOuje moxa 6pojem 53724.

2. Torbica A., Tomi¢, J., Jani¢ Hajnal, E. (2020). Be3riiyTeHcKo 4ajHO MeHUBO Ha
0a3u eKCTPYAMPAHOI NMPOCEHOr OpaliHa ca J0JAaTKOM NPOCEHOr OpaiiHa, ca
noBehanum caapxkajem mnpupoanux Biaakana/Gluten-free cookies based on
extruded millet flour with addition of untreated millet flour with increased natural
fiber content. [TarenT je ynucan y Perucrap marenata 3aBoja 3a MHTEICKTyaIHY
cBojuny Penyomuke Cpbuje mox 6pojem 60327;

3. Topouua A., Tomuh, J., Januh Xajuan, E. (2020). [loctynmak npousBoame Xxjaeda
01 TEPMUYKH U XHIPOTEPMUYKH TPeTHPAHHX OpalllHA MPOca, CHPKA, PaKu U
oBca, 0e3 JoAaTKa aIMTHBAa W ca nmoBehaHuMm caap:kajeM NMpUPOIHHUX BJAKaHA
/Production process of bread from hydrothermal and heat treated millet, sorghum,
rye and oat flours, without additives, enriched with natural fiber. ITarenr je ynucan
y Perucrap matenara 3aBoja 3a MHTENEKTyalHY cBOjuHY Peny6nuke CpOuje mon
opojem 60328.

4. Topouua, A., Tomwuh, J., Ilajun, Bb., Ilerposuh, J., Jlonuapesuh, M. (2020).
Besrayrenckn TBpam Kekc Ha 6a3m mpoca/Gluten-free cookies based on millet.
[Tarent je ymucan y Perucrap mateHara 3aBoja 3a HHTEICKTYaJIHY CBOjJUHY
Peny6nuke Cpbuje mox 6pojem 60331;

5. Top6uua A., Tomuh, J., Januh Xajuan, E., [1ajun, b., [lerpoBuh, J., Jlonuapesuh,
U. (2020). Be3rayreHckH TBpAM KeKC Ha 0a3W mpoca ca J0JaTKOM Kakao
npaxa/Gluten-free cookies based on millet with addition of cocoa powder. ITarent
je ynucan y Perucrap matenara 3aBojia 3a MHTEJCKTYalHY CBOjuHy PemyOmumke
Cpbuje mox 6pojem 60332.

4. OGPA30BHA JIJEJTATHOCT KAHJIUJIATA

O0pa3oBHA 1jeJIaTHOCT NPHje Noc/beAmer n3dopa

CBoj menmaromku paja kaHmuaatr Ajekcanapa TopOuma 3amoumme mkosicke 2009/2010.
TOJMHE Kao JOLEHT Ha npeaMeTy TexXHOIornja KOHAUTOPCKUX IPOU3BO/IA.

Y 3Bame BaHpemHor mpodecopa u3abpana je 2015. roguHe W WM3BOAM HAcTaBy Ha
npeameruma TexHosoruja KoHautopckux npousBoaa (Ilpsu mumkiyc crynuja) u Hose
TEXHOJIOTHje Y IPOU3BOIM KOHIUTOPCKUX M CPOJHMX Mpou3Boa ([Apyru u tpehu nukiyc
crynuja). TokoM aHKeTHpama CTyAeHaTa Koje je NpoBoheHO y JHaToM NepHoay Ip
Anexcannpa Topbuna je mobuia BeoMa BHCOKE OL[jeHE 3a CBOj CTPYYHM U IEJArolIKu

IIPUCTYII.

O0pa3oBHA JjeJIaTHOCT NOC/IHje MOC/beiher H3dopa

HaBectu cBe akTuBHOCTH (yHOeHMLIM W Apyre oOpa3oBHE MyOiMKaluje, NpeaMeTH Ha
KOjMa je KaHIHIaT aHrakoBaH, TocTyjyha HacTaBa, pesynrare aHkeTe’, MEHTOPCTBO' )

[Ipema yBuIy y KOHKYPCHY TOKYMEHTAIIM]y KOHCTaTOBaHO je ciexaehe:
Haxon n36opa y 3Bame BanpenHor npodecopa 2015. roaune, (yxa HayyHa obigact XpaHa

6 .

Kao noxa3 o pesynraruma CTyJEHTCKE aHKeTe KaHUIAT IPUIIaXKe COIICTBEHE OIjeHe IITaMIiaHe u3 Oase.
7 . .

VYKOIHMKO IOCTOjeé MEHTOpCTBa (MarmcTrapcKu/mMacTep pajl WM JAOKTOpCKa AWCEepTaldja) HaBeCTH MUME U
npe3uMe KaHauaaTa, GaKkyiaTeT, Ky HaydHy obiacT pana.
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nuhe), W3BOAM HacTaBy Ha cieeaehum mnpenmeruma: TexHoNOTHja KOHAMTOPCKUX
npou3Boaa (I mukimyc cryauja) u HoBe TexHonoruje y MpoOW3BOAKU KOHIUTOPCKHX H
cpoanux nmpousBoa (Il uuknyc crynuja).

Y oBom niepuoay ap Asekcanapa TopOuiia je o0jaBuiia je 1Be KibUre (Ba YHUBEP3UTETCKA
yIIOCHUKA):

B-1 Pajin, B., Torbica, A., Namenske masti za konditorsku i pekarsku industriju,
Tehnoloski fakultet Novi Sad, Univerzitet u Novom Sadu, 2020, 206 str., ISBN 978-86-
6253-070-7.

B-2 Torbica, A., Proracuni u tehnologiji konditorskih proizvoda, Tehnoloski fakultet,
Zvornik, Univerzitet u Isto¢nom Sarajevu, 2020, 68 str., ISBN 978-99955-81-34-3.

Taxolhe, Kannuaar je o6jaBuia u fBa rnoriasiba y Mel)yHapoJHUM KUTaMa!

B-3 Zari¢, D., Loncarevi¢, I, Pajin, B., Petrovi¢, J., Torbica, A.: Chapter title: Production
of Chocolate with Soy Milk in a Ball Mill, Book title: Chocolate: Production,
Consumption and Health Benefits, Editor:Emily Baker, Nova Science Publishers Inc,
Hauppauge NY 11788-3619, United States of America, 2016 (ISBN 978-1-53610-433-2).
(R21)

B-4 Lon¢arevi¢, 1., Pajin, B., Torbica, A., Saponjac, V.T., Petrovi¢, J., Zari¢, D.: Chapter
title: Analyzing the Dependence between Cocoa Solids in Chocolate and the Content of
Polyphenols, Minerals and Dietary Fiber, Book title: The Diversified Benefits of Cocoa
and Chocolate, Editor: Bonifacia Zayas Espinal, Nova Science Publishers Inc, Hauppauge
NY 11788-3619, United States of America, 2018 (ISBN 978-1-53613-258-8). (R21)

Hp Anekcangpa TopOuma je HakoH TNOCJbelmer Hu30opa Omia MEHTOp 3a oa0paHy
JTOKTOPCKE AUCEepTaLuje:

1. Kangupar: Jenena Tomuh, TuTut. WHX.-MacTep
Opranuzannona jenununa: Texunonomku gaxynrer Hosu Can, YHUBep3uTeT y
Hosom Cany
Harym onbpane: 12.12.2016.
Tema: « Kapakrepuzanuja anOympHa W OHOXEMH]CKH AacleKTH KBaJUTETa
nmrenutie (Triticum aestivum)»
https://nardus.mpn.gov.rs/handle/123456789/4771?locale-attribute=en

Hp Anexcannpa TopOuia je HaKOH MOCJbEImBET M300pa OMo YjgaH KoMHCHje 3a 0a0paHy
JTOKTOPCKE AMCepTaIyje:
2. Kangupar: Enmmzaber Januh Xajaan
Opranuzanuona jenununa: TexHonomku ¢axynrer Hosu Can, YHuUBep3uTeT y
Hosom Cany
Hatym onbpane: 12.03.2015.
Tema: «MoryhHoctn penykuuje caapxkaja Alternaria ToxcuHa y MIIEHUIH
MPUMEHOM 0JITa0paHUX TEXHOJIOIIKHX IOCTYIIaKa
3. Kangupar: /[ajana Xpmwe3, TUIUL. UHX.-MacTep
Opranuzanuona jenuauna: Texnonomku ¢axynrer Hosu Can, YHUBep3uTeT y
Hosom Cany
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Hatym onbpane: 26.09.2015.
Tema: «buosnomika akTUBHOCT (PePMEHTHCAHMX MIICYHUX HAIIMTAKa JOOHjeHUX
PUMEHOM KOMOYyXe M KOHBEHIIMOHATHUX CTapTep KyJITypa»

4. Kanpmunat: Jacmuna ['youh
Opranuzannona jenunuina: Texnonomku gaxynrer Hosu Can, YHUBep3uTeT y
Hosom Cany
Hatym onbpane: 28.03.2016.
Tema: «[Ipodun mpoTenHa u cacTaB MaCHUX KUCEIIMHA MJICKA Marapuiie
OaJKaHCKe pace TOKOM IepHo/a JaKTaluje»

5. Kangupar: Munana J[pamkosuh
Opranuzannona jenunuina: dakynrer 3a buodpapmunr, bauka Tomnona,
VYuusepsurert ,,Llon He36ut®, beorpan
Hatym oxbpane: 26.09.2016.
Tema: «YTHIIa] KIMMATCKUX YCIOBA HA PA3IMUUTE OCOOMHE KBAIUTETa 3pHa
reHorunosa nypym mmenune (Triticum durum Desf.)»

6. Kanmampart: /lanuia CaBanosuh
Opranuzanuona jeauHuna: TexHonomkn GakynTeT y 3BOPHUKY, YHUBEP3UTET
Hctouno CapajeBo
Hatym onbpane: 10.03.2017.
Tema: «YTunaj ycioBa cMp3aBamba Ha MPOMUJEHY U TOHAIIAKE MPOTEHHA Yy
pexpaMOeHUM TIPOU3BOIIMAY

7. Kangupart: Annpej lllexynapai
Opranmzanuona  jenununa:  I[lossonpuBpennu — dakynrer y  Jlemky,
VYuupepsutera y [lpumtuHu ca npuBpemeHuM cenumreM Yy KocoBckoj
Murtposunu
Harym onbpane: 04.09.2018.
Tema: «Bapupame ocoOMHaA TEXHOJOMIKOT KBajuTeTa coptu mmenune (Triticum
aestivum L.)»

Hp Anekcanzapa TopOuna je HaKOH HOCIbeAmEr U30opa Ouila UHTEPHU MEHTOP 3a M3paay
JIOKTOpcKe aucepranyje y HayuHom MHCTHTYTY 3a mpexpambene TexHosioruje y HoBom
Cany, Yuusepsurera y HoBom Cany:

1. Kangupar: np Jenena Tomuh

2. Kangupar: np Cnahana Pakuta

3. Kanagupar: Jynut bepetka, Mactep TEXHOJIOTH]jE

Taxobe, np Anekcannpa TopOuia uma W WIAHCTBO Y KOMHUCHjaMa 3a OIjeHy U 0A0paHy
JUIIJIOMCKHX 3aBPIIHUX PaIoBa!

MeHTOpCTBO:

Anexkcangap OcaroBuh, CeH30pHa W MHCTpyMEHTallHA KapakTepu3aldja Mymema 3a
NPOM3BOJE OJf JIMCHATUX Tecta, YHuUBep3uter y Mcrounom CapajeBy, TexHomomku
¢axynrer 3BopHuUK, 23.12.2015.

Ynan komucuje:

Menuca Pamuh, YTunaj kinacupukanuje 3pHa MIIEHUIE 10 BEIUYMHUA HA MUHEPAIHU U
MPOTEHHCKHU cacTaB MacaKHUX OpamrHa, YHuBep3uter y Mcrounom CapajeBy, TexHOTOIIKH
¢baxynTer 3BOPHUK

bpankuna boxxuh, MoryhHocT ynpaBibamba NEIMBHUM CBOjCTBMMa OpalllHAa NPHMjEHOM
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kinacudukanuje 3pHa MIIEHUIE MO BedWyuHM, YHHBep3uTeT y Mcrounom CapajeBy,
Texunonomku ¢akynrer 3BopHuk, 18.03.2016.

Hp Anekcannpa Topbuma je peueHzupana BHILE JeCETMHA HAy4YHUX pajoBa Yy
Mmalyynapoaaum yaconucuma (61 BepuukoBana penensuja y 6azu Publons), kao u Buie
JECeTUHA CTPYYHMX M HAYYHUX pPagoBa 0O0jaBJbeHMX W HALMOHAIHUM YacolHucuMa Hu
HAIIMOHAJIHUM U Mel)yHapo HUM KoH(]epeHIrjama.

UnanoBu Komucuje cy HakoH yBHIA Yy U3BjemiTaje TeXHOJIOMKOT (aKyiaTeTa, YCTaHOBUIN
Ja pe3yaTaTd yKa3yjy Ha HajBUILY OLjeHy Kojy je aAp Ausekcanapa TopOuma noGujana
TOKOM TpoBohjema BHIIETOAUINBUX CTyAeHTckux aHkera (Ilpocjeuna ormjena y
crynenTckuM ankerama u3 2017/18 u 2018/19 akanemcke roause je oumia 5).

IlocjeTe BMCOKOIIKOJICKMM yCTaHOBaMa, aKajeMuje, CHMIO3HjyMHU, KOHQepeHUHje y
HHOCTPAaHCTBY, HAKOH MOC/beler u30opa:

— 2016: Crynujcka nocjera YuuBepsurery y ['enty: Oleogelation in food products.

— March 2017: Institute of Food Technology (Serbia) and Leiden University
(Netherlands), Workshop in Novi Sad, Serbia: “Green extraction techniques in food
science”.

— 22-23. maj, 2017: Kpeupame ycnemnor 6usnuc miana, UNIBO — YHuepsuter y
bonown, Utanuja, ®DUHC, Hosu Caz (Cpbuja)

— 11-12. neuembap, 2017: 3amTuTa HHTEIEKTYallHE CBOJUHE Y HAYIU O XpaHH, Mpcku
pa3BojHU IIeHTap y obnacTu xpane u nossonpuspene (Teagasc Agriculture and Food
Development Authority), Upcka, DUHC, Hosu Can (CpOuja)

— December 2018: Fund for European Affairs of the Autonomous Province of
Vojvodina, Seminar in Novi Sad, Serbia: "The possibilities of financing through EU
funds".

5. CTPYUHA JJEJATHOCT KAHJUJIATA

HaBectu ywemhe y HU mnpojektuma (omoOpenu u 3aBpumeHu: HazuB HU mpojexra ca
O3HAKOM, MIEPHOJ peaan3alyje, 1a JId je KaHIuaT pyKOBOAMIIALl WIIH YYECHUK).

CrpyuHa JjeJaTHOCT NpHje noc/beAmer n3dopa
(II-mpojexar)

Koopauuarop opojekra:

II-1. TP 31007, 2011-2014. roguae, MuHUCTapCTBa 3a HAayKy M TEXHOJOLIKH pPa3BOj
Peny6nuke CpOuje, BpeaHoBame KBajJMTeTa W ONTHMHM3alMja mpepajae MIIeHHIE Y
CBeTJIy KJIMMATCKHX ITPOMeHA

II-2. 2012-2013: npojexkar OumaatepajnHe capaame ca Ppanuyckom ,[/Ipumena
MOOUDUKOBAHUX CKPODOBA V NPOU3B00RU X1eda: MYIMUOUCYUNIUHAPHA UCIUMUBAILA
cmpyKkmype xieba moxkom npou3zeoorbe u ymuyaj Ha Keaiumem Kpajiwee npouszgooa’ (6poj
npojekta 680-00-132/2012-09/17) roaune, MuUHHCTApCTBA 32 HAYKY U TEXHOJIOIIKHA Pa3BOj
Penyonuke Cpbuje

CapaJIHUK V OPOJEKTY:

I1-1. TP-20068, 2008-2011. romune, MuHHCTapCcTBa 32 HAayKy W TEXHOJIOIIKH pa3Boj
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Peny6nuke Cpbuje, IIpexpamOenn mMpou3BoAu 3a rpylne MOTPOIIaya ca CHelUjaJTHUM
3aXTeBHMMa M norpedama, pykooauinai: 1p Mapujana Cakau

I1-2. TP-20139, 2008-2011. romune, MuHHCTapcTBa 32 HAayKy W TEXHOJIOIIKH pa3Boj
Peny6nmuke CpOuje, YHanpel)ewe kBaauTeTa CTPHUX KUTA, pyKoBoauaau: ap Hukomna
Xpucros

I1-3. UMN46001, 2011-2014. roaune, MuUHUCTApCTBA 3a HAYKy M TEXHOJIOIIKUA pa3Boj
Peny6nuke CpOuje, Pa3Boj m nmpumMeHa HOBMX M TPaAWLHMOHAIHHMX TEXHOJIOTHja Yy
NPON3BOAKbU KOHKYPEHTHUX NMpexpamMOeHMX NMPOM3BOAa ca 10AaToM BpeaHounhy 3a
epponicko u cBercko Tpxkumre - CTBOPMMO BOT'ATCTBO M3 BOI'ATCTBA
CPBMIE, pykoBoaunail: ap Jacna Mactusnosuh.

I1-4. 2009-2011: xommonenta Agricultural Promotion mporpam y oxBupy Integrated
Regional Development Plan of AIl BojBomuna, ¢unacupan oxa cTpaHe Austrian
Development Agency

I1-5. 2010-2011: Development of warehouse receipt system in Serbia, local project
coordinator ap Jacua Macrunosuh, funded by FAO/EBRD

I1-6. 2011-2012. mpojekar OunarepaiHe capaame ca XpBaTckoM, MUHHCTAapCTBa 3a HAYKy
U TexHoJIomKkHu pa3Boj Pernybnuke CpOuje, 'eHeTcka pa3HOIUKOCT MPOTEMHA IJIyTeHa
BUX0BA TMOBE3aHOCT ¢ MeKApPCKUM KBajuTeToM mmenume (Triticum aestivum L.),
Hocunai: 1p Hesena Bykuh

I1-7. 2011-2014: FP7-KBBE-2010-4 Proposal No 266331 Low cost technologies and
traditional ingredients for the production of affordable, nutritionally correct,
convenient foos enhancing health in population groups at risk of poverty CHANCE,
contracted with EC

CrpyuHa JjeJaTHOCT NOC/IHje Moc/beAmer n3dopa

Koopauuarop opojekra:

II-1. TP 31007, 2011-2019. rogmre, MuHUCTapCTBa 32 HAYKy U TEXHOJOLIKA Pa3Boj
Peny6nuke CpOuje, ,BpenHoBame KBaauTeTa U ONTHMH3aLMja mpepaje NIIEHULE Y
CBeTJIy KJIMMATCKHX IpOMeHa™

I1-2. 2015-2016, TexHOJIOMIKH MOTEHUHjaJd Mamke 3aCTYN/bEHUX PAaTapCKHX KYJITypa
BojBoimnHe, KpaTKOPOYHHM MpOjeKaT OJ MOCEOHOr MHETepca 3a OJpKUBH pa3Boj y All
Bojsomunu y 2016. ronunu [TokpajuHCKOT cekpeTapujara 3a HayKy U TEXHOJIOUIKH Pa3Boj

CapaJlHUK y OPOJEKTY:

II-1. 11146001, 2011-2019. ronune, MuHUCTapCTBa 3a HAayKy M TEXHOJOIIKU Pa3Boj
Penybnuke CpOuje, Pa3Boj m nmpumMeHa HOBHX M TPaAWLHMOHAIHHMX TEXHOJIOTHja Yy
NPON3BOAKbU KOHKYPEHTHUX MpexpamMOeHMX NMPoOM3BoAa ca A0AaToM BpeaHounhy 3a
eBponcko U cBercko Tpxumre - CTBOPUMO BOI'ATCTBO U3 BOT'ATCTBA
CPBUJE, pykoBoaunai: ap Jacna Mactuinosuh.
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I1-2. 2016-2020, Basiopu3anuja cnopeIHux Npou3Boaa npexpamMoene HHIYCTPHje KPo3
Pa3Boj HYTpUTHBHO oborahennx ¢puHux nmexkapckux npoussoaa (114-451-2085/2016),
IpojeKar o] 3Havaja 3a HayKy M TeXHOJOMKH pa3Boj All BojBonuHe 3a MpojeKTHH IUKITYC
2016-2019. rogune IlokpajuHCKOT  CeKpeTapujaTa 3a BHCOKO OOpa3oBame H
HAYYHOUCTPAKUBAUKY JCITATHOCT

I1-3. 2017-2018, Exojomku au3ajH (GyHKIHMOHATHOI NAKOBaka HAa OCHOBY OHO-
nojmMepa (MOJMJIAKTHAA) W OHO-aKTUBHHUX NPHUPOIHMX jenumema, (142-451-
2771/2017-01/02) kpaTkopoyHH IMpOjeKaT O] IIOCEOHOT WHETepca 3a OAPKUBHU pa3zBoj y All
Bojsomunu y 2017. romuuu IlokpajuHCKOT ceKpeTapujaTa 3a BHCOKO 00Opa3oBame U
HAyYHOUCTPAKUBAYKY JI€TaTHOCT

I1-4. 2018-2019, Proteini kao alternativa aditivima u kreiranju hleba od prosa-
potencijalne strateSke kulture na teritoriji Vojvodine, (142-451-2820/2018-01)
KpPaTKOPOYHM TpOjeKaT o MmoceOHOr MHeTepca 3a OJp>KUBHU pa3Boj y All Bojsogunu y
2018. romuuum  IlokpajuHCKOT  CekpeTapujaTa 3a  BHCOKO  o0Opa3oBame H
HAyYHOUCTPAKUBAYKY JI€TaTHOCT

I1-5. 2018 — 2019: Bilateralni projekat Srbija — Slovenija za ciklus 2018 — 2019, BI-18/19-
007: "Novi zakonom neregulisani mikotoksini u zitima: procena rizika i ispitivanje
mogucnosti smanjenja postupkom ekstrudiranja”, "New non-regulated mycotoxins in
cereals: risk assessment and possibility of reduction by extrusion processing”, u okviru
naucna i tehnoloske saradnje izmedu Republike Srbije 1 Republike Slovenije

I1-6. 2019-2020, “Collaborative study of acrylamide occurrence and qualitative
aspects of Triticale-based confectionery products”, Serbian-Slovak joint research project
GA No. 337-00-107/2019-09/02, funded by the Ministry of Education, Science and
Technological Development of the Republic of Serbia and Slovak Research and
Development Agency.

II-7. 2020-2021, JlokanHa :kuTa y (GYHKUMjH Pa3Boja racTpo-TypUCTHYKe MOHYIe
BojBoanHe, KpaTKOPOYHHM MpOjeKaT OJ MOCeOHOI MHEeTepca 3a OJpKUBH pa3Boj y All
Bojsomunn y 2018. roaunu IlokpajuHCKOT cekpeTapujaTa 3a BHCOKO 0Opa3oBame H
HAyYHOUCTPAKUBAYKY JI€TaTHOCT

I1-8. 2019-2021, ¥YrTumaj mogatka OW/bHOT €KCTPAKTa Ha CBOjCTBA MPHPOTHOT
omoraya u oapxuBoct J[lomahe ¢epmenTucane kodacuume, Haunonainu
HAyYHOUCTPAXKMUBAYKU TpojekaT Opoj 1251109, MwunHHCTapcTBO Hayke M TEXHOJIOTHjE
Peny6nuke Cpricke, pykoBoauiail: npod. ap Cmexxana Manauh

I1-9. 2019-2021, IlpoMjeHe MpoTEeHHAa Y TOKY CMp3aBamba npexpaMOeHUX MPOU3BO/A,
Hanmonannu Hay4HOUCTpakuBauku mpojekat Opoj 1251107, MwunHCTapcTBO Hayke H
texHosoruje Penmyonuke Cprcke, Texnonomku akynrer Yausepsutera y bamoj Jlymu,
pykoBownai: goi. ap Jlanuna CaBanoBuh

I1-10. 2020-2022, HWcnutuBame KBaJUTeTa CcHpeBa JA00MjeHUX Pa3IHYUTHM
NOCTYNIMMAa  TOIJIOTHO-KHCEJIMHCKe  Koaryjanmje — muaujeka,  Haumonamau
HAyYHOUCTPAXKHUBAYKU TpojekaT Opoj 1251138, MwuHHCTapcTBO HayKe M TEXHOJIOTHjE
Peny6nuke Cpricke, Texnonomku dakynrer YHuBepsurera y bawoj Jlymu, pykosounait:
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noir. ap Jlanuna CaBanoBuh

OcTaJjie CTpYYHE AjeJTaTHOCTH:

Ypeanumrso yaconuca:
Unan ypehuBaukor ombopa nHaywynor uacommca “Food and Feed Research”, u3nmaBau:
Hayunu unctuTyT 32 npexpambene texnosoruje, Hosu Can, Cp6uja

Hurupanocr (Google Scholar):

- Ykynan 6poj HaBoga: 1722 (1320 ox 2015. roqune)
- h-Uunekc: 18 (17 ox 2015. roaune)

- 110-Uunexc: 38 (33 o1 2015. roaune)

dyHKIMje Koje je KaHAUAAT 00aB/ba0 WM 00aB/ba HAKOH NOC/beber u3dopa:

- PyxoBomunany McrpakuBauke jeIUHHIIE 33 XpaHy U TEXHOJOTH]y XpaHE Y OKBHPY
HctpaxuBaukor LlenTpa 3a TexHosorujy OMJbHUX INpexpamOeHux mnpousBoga Hayunor
MHCTUTYTA 3a npexpambene texnosoruje y Hoom Cany, Yausepsutera y Hosom Cany, ox
janyapa 2011. o centem6pa 2020. roaune.

- [lomohnuk nupekTopa 3a Hayky, HayuyHor MHCTHUTYTa 3a mpexpamOeHe TEXHOJOTHje Y
Hosowm Cany, Yausepsurera y HoBom Cany, oz jyna 2019. rogune 1o nanac.

Harpane u npuzHama

Kangupmar je mnpBu ayrop M KOayrop Haj3HaYajHUjUX HAydyHUX TNOCTUrHyha Ha
Yuusepsurtery y HoBom Cany ucnpen HayuHor mHCTUTYTa 3a mpexpaMOeHe TEXHOJIOTHje
3a 2016, 2017. m 2019. romuHy, a Koju Cy 00jaBJbeHH HA HUHTEPHET CTPAHULU
VYuusepsutera y HoBom Cany.

Hayunu on6opu
Jp Anexcannpa Topbuna je 6una wias:
— HayyHor komwurera International Congress — 3rd International Congress “Food
Technology, Quality and Safety” (FoodTech2016), Novi Sad, Serbia
— HayyHor komwurera International Congress — 4th International Congress “Food
Technology, Quality and Safety” (FoodTech2018), Novi Sad, Serbia

2/lpyru KaHAUAAT ¥ CBaKH HApeJHH aKO UX MMa (CBE MOHOBJHEHO KAao 32 MPBOT KaHAUIATA).

6. PE3YJITAT MHTEPBJYA CA KAHJIMJIATUMA®

WuTtepnjy ca kanauaaToMm obasibeH je 22.10.2020.roaune, y 13:00 yacoBa y nmpoctopujama
Texunonomxkor ¢akynrera 3BopHUK. WHTEpBjy je 00aBJbeH y3 MPHCYCTBO Mpod. Jap
Anexcanapa ®@umrenia, npod. ap bussane Ilajun u npod. np Josanke IlonoB Passuh. Ha
OCHOBY M3BPIICHOT MHTEPBjya ca KaHAUAATOM Kao M HErOBOT J0CAAIIEr Paja, YIaHOBH
Kowmucuje ca 3a/10B0JbCTBOM 3aKJbYy4yjy Jia KaHIUAAT CBOJUM KOMIETEHIMjaMa HCIYyHhaBa

8 Murepujy ca kanauaaTiMa 3a H360pe y akajgeMCKa 3Bama 06aBIba ce y CKIay ca wiaoM 4a. [IpaBuiHnka
0 TMOCTYNKY W ycloBuMa m3bopa akajeMckor ocobspa Yuupepsutera y Vcrounom CapajeBy (MHTepBHjy
mozipasyMjeBa HeENocpelaH yCMEHH pa3roBOp KOju KOMHcHja oOaBjpa ca KaHIWOaTUMa y MIpOoCTopHjama
¢axynrera/akanemuje. KananpatiMa ce ImyTeM IIOLITE JOCTaBJba IO3MB 32 MHTEPBHjY y KOME CE HAaBOAM
JaTyM, BpUjeMe U MjecTO OJp)KaBarma HHTEPBHjya. )
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OIIIITE U IMoceOHe YCJIOBC IPCAMCTHOT KOHKYPCA.

7. ”H®OOPMAILINJA O OJIP2DKAHOM ITPEJABABY U3 HACTABHOTI
INPEJIMETA KOJHU TPUITAZIA Y KOJ HAYYHOJ/YMJETHUYKOJ OBJIACTH
3A KOJY JE KAHIUJAT KOHKYPUCAO, ¥ CKJIALY CA YJIAHOM 93.
3AKOHA O BUCOKOM OBPA30BABY’

Kanmunar np Aunekcannpa TopOuma je y NpOTEKIOM MEPUOIY Y 3Balkby BaHPEIHOT
npodecopa M3BOAMIA HACTaBY Ha MpeaAMeTHMa TeXHOJIOrrja KOHIUTOPCKUX MPOU3BOA U
HoBe TexHoOTHje y MPOU3BOAKBH KOHAUTOPCKUX U CPOJHUX MPOU3BOa Ha TeXHOIOMKOM
¢baxynTery 3BOPHUK (CTYIHjCKH TPOTpaM ,,XEeMHUjCKO MHKEHEPCTBO U TEXHOJIOTHja ), TE y
ckiranmy ca wiaHoMm 93. 3akoHa o Bucokom oOpazoBamy PC, HHje Ouno mnorpede
OpraHM30BaTH NPEIABAbHE.

III 3AK/JbYYHO MUIIJBEIBE

ExcrummiuTHO HaBeCcTH y TabenM y HaCTaBKYy Jia JIM CBAKM KaHIHUAT UCIYHhaBa YCIIOBE
3a n300p y 3Bambe WIM UX HE HCITYHaBa.

IIpBu Kanauaar

MuHUMaIIHU yCIIOBH 3a UCIyHaBa/He Hagectu pesynrare pajga (yKOIMKO
1360p y 3Bambe’ UCITyHhaBa UCIYHaBa)

Hwma npoBeneH HajMame
jena” u300pHH MEePUOT Y
3Bamby BaHPEIHOT
npodecopa

Mwma Hajmame ocaM HayYHHUX
pazoBa U3 06JacTH 3a KOjy
ce 6upa, 00jaBJbEHUX Y
HAyYHHUM YacOTHCUMA UCIyHaBa
300pHHIIIMA Ca PEIEH3U[OM,
HAKOH CTHIIamha 3Baba
BaHpeHOT npogdecopa

Hwma Hajmame 1BHje
o0jaBJbeHE KIbUTE (HAydHY
MOHOTpadujy UK Kmure npunoxxeHe y KOHKYpCHOM

UCIyHhaBa Omnyka 6poj 01-C-05-XXXVI1/15

[Tpunoxxene 6ubamorpadeke
jemuHuIe

YHUBEP3UTETCKU YIIOCHUK) uenyrbasa MaTepHjany

HAaKOH CTHUIIaka 3Bamba

BaHpeJHOT npogdecopa

Mwma ycmjenHo peann3oBaHoO UCIyHhaBa JIOKyMeHTalHja U3 JOKTOpara

MEHTOPCTBO KaHIHUAaTa 3a JOCTaBJbEHA Y KOHKYPCHOM

CTerleH Apyror win tpeher marepujairy u Web link mpema

UKITyca PETO3UTOPH]yMY TOKTOPCKUX
aucepTanyja Y HUBEp3UTETa Y
Hosowm Cany u U3Bjemrajy

Mwma ycmjeniHo ocTBapeny UCIYHaBa YT0oBOp 10CTaBJbEH Y KOHKYPCHOM

% Kanguaar 3a m360p y HACTABHO-HAYYHO 3Barbe, KOjH PAHMjC HHje M3BOAMO HACTABY y BHCOKOIIKOICKHM
ycTaHOBaMa, AyXXaH je Ja Ipe] KOMHCHjOM Kojy ¢opMmupa BHjehe OpraHu3alMoHE jEIWHHIE, OIPXKH
NIpe/IaBamke U3 HACTABHOI IIpeMeTa y)Ke HayqHe/yMjeTHUUKE 00JIacTH 3a KOjy je€ KOHKYpHcao.

1%V 3aBucHOCTH y KOje ce 3Bame GUpa KAHIMIAT, HABECTH MHHUMAIHO IPOITMCAHE YCIOBE HA OCHOBY diaHa
77., 78. m 87. 3akoHa O BHCOKOM 00pa30oBamy OJHOCHO Ha OCHOBY wiaHa 37., 38. m 39. IlpaBunHuka o
MIOCTYIIKY H YCJIIOBMMa M300pa akajeMcKor ocobsba YHuBepsurera y Mcrounom CapajeBy
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MelyHapoaHy capalimy ca MaTepHjany
JIpYrUM YHHBEP3UTETHMA U
peneBaHTHUM
MHCTUTYIIMjaMa Y 00J1acTu
BHCOKOT 00pa3oBama
JlofaTHO ocTBapeHH pe3yJTaTH paja (0CMM MMHUMAJIHO NPONUCAHUX)
Hasectu npeocrane ny0JuKoBaHe paJioBe, IPOjeKTe, MCHTOPCTBA, ...

Hasenenu y nornasspy 3,4 u 5 npeIMeTHOT U3BjeIITaja

JIpyru KaHIUAAT U CBAKH HapeIHH YKOJIMKO X HMa (CBe MOHOB/bEHO Ko 32
NpBOr)

[Tonazehn ox 3akoHa o BHCOKOM oOpa3zoBamy (,,CinyxOeHu rimacHuk PemyOmuke
Cpmcke* 6p. 73/10, 104/11, 84/12, 108/13, 44/15, 90/16, 5/17, 31/18, 26/19 u 40/20),
Craryra Yuausepsureta y Mctounom CapajeBy u [IpaBuiiHHKa 0 IOCTYNKY U YCJIOBHMA
n3bopa akazeMckor ocobspa Ha YHuBep3utery y Mcrounom CapajeBy, Kojuma cy
MPOMKMCAHU YCIOBH 3a M300p HACTaBHUKA, a Ha OCHOBY NPUJIOXKEHOT KOHKYPCHOT
MaTepHjaiia, 00aBJbEHOT MHTEPBjya ca KaHIUAATOM, Opoja M KBalUTeTa 00jaBJbEHUX U
MPE3CHTOBAHUX PaJ0Ba, HACTABHOI MCKYCTBAa, K0 M YKYIHE HAy4YHO-HCTPaKUBAUKE,
00pa30BHE U CTPYYHE AjeNaTHOCTU KaHauaaTa, KoMucuja ca moceOHUM 3a70BOJHCTBOM
npemiaxxe Hayuno-nactaBHoMm Bujehy Texnomomkor ¢akynrera 3BopHuk u CeHary
VYuusepsutera y HMcrounom CapajeBy na BaHpeaHor mnpodecopa ap AnekcaHiupy
Topb6uiy u3abepe y akagemcko 3Batbe PEJOBHOI' IIPO®ECOPA 3a yxy HaydHy
obmact Xpana u nuhe.

YIAHOBHU KOMUCHIJE:

1. [p Anexcangap @umren, pefoBHHU npodecop, NpeacjeIHnkK
Vika HayuHa oGusiacT: TexHosoruja yribeHoxuaparHe xpane (Xpana u nuhe)
VYuusep3uter y HoBom Cany, TexHonmomku gaxkynret

2. J1p bwnbana Ilajun, penoBHu npogecop, wiaH
Vika HayuHa obuacT: TexHosoruja yribeHoxXuaparHe xpane (Xpana u nuhe)
Yuusep3uter y HoBom Cany, TexHonmomku gaxkynret

3. p JoBanka Ilonos Pasbuh, penoBHu npodecop y neHsuju, wian
Vika Hay4Ha obnact: Texnonoruja u kBanutet xpane (Xpana u nuhe)
VYuusepsuret y HoBom Cany, [Ipuponno-mMaTemMaTndku pakynrer
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IV U3IBOJEHO 3AK/bYYHO MUIIIJBEIBE

VYKOJIMKO HEKO O] YIaHOBAa KOMHCH]jE HH]je carjiacaH ca MpHjesioroM o u30opy ayKaH
Jj€ CBOje M3/IBOjEHO MUIILJbEHHE IOCTABUTH Y MTUCAHOM OOJIMKY KOJU YUHH CACATBHH JIHO
OBOT M3BjelITaja KOMHCH]E.

YIAHKOMUCHIE:

Mjecto: 3BOpHUK
Harym: 23.10.2020.
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