IIpuaor op. 1.

HACTABHO-HAYYHOM BUJERY
TEXHOJIOIIKOI' ®PAKYJITETA 3BOPHUK
CEHATY YHUBEP3UTETA Y HCTOYHOM CAPAJEBY

Ipenmer: MW3Bjemitaj KoMuicHje O TIPHUjaBJbeHUM KaHIUAATAMA 3a M300p y aKaJeMCKO 3Bambe
penoBHU podecop, yxKa HaydHa o0nacT ,,XpaHa u muhe™.

Opnmyxkom HacraBHo-HayuHOr BHjeha Texnomomkor dakynteTa y 3BOpHUKY, YHHBEpP3UTETA y
Hcrounom CapajeBy, 6poj HHB: 1649/2020 ox 09.10.2020., umenoBanu cmo y Komucujy 3a
pa3Marpame KOHKYPCHOT MaTepHjaja M IHCambe H3BjellTaja MO0 KOHKYpCY, 00jaBJbEHOM Y
naesHoM nucty “T'nac Cprcke® og 29.09.2020. roaune, 3a n300p y akageMCcKO 3Bamh¢ peJOBHH
npodecop, yxa HaydHa 00sacT ,,XpaHa u muhe™.

MOJALIA O KOMUCHUIUN

CacTaB KOMHCHje  ca Ha3HAKOM MMEHA H MPEe3MMEHa CBAKOT WIAHA, 3Bakba, HA3MB HAYYHE
o0nacTy, HAYYIHOT T0Jba U YKE€ HaydHE/yMjeTHHUIKE 00JIaCTH 32 KOjy je n3adpaH y 3Bame,
JaTyMa u300pa y 3Bambe M Ha3uB (haKyJITeTa, yCTAHOBE Y K0jOj j€ UIaH KOMUCH]E 3aIOCIICH:

1. dIp Anekcanmap ®@umrent, pe. npod., IpeicjeaHuK,

Hayuna o6uact: TexHOJOMKO HHXKemepcTBO (MHKEHEPCTBO U TEXHOJIOTH]a)

Hayuno nosbe: [Ipexpambeno umkemepcTBo (OcTtana HHKEHEPCTBa U TEXHOJIOTHje)
Vika Hay4yHa/yMjeTHHYKA obsacT: TexHomoruja yribeHoxuaparHe xpane (Xpana u nuhe)
Hatym m36opa y 3Bame: 25.02.2020.

Yuusep3uret: YHusep3utetr y Hopom Cany

®daxkynret: Texnonomku dakynrer, Hopu Can

2. lp bussana [lajun, pex. npod., uiaxn

Hayuna o6nact: TexHomomko nHxemepcTBO (MHXEmhepcTBO U TEXHOIOTH]ja)

Hayuno nosse: Ilpexpambeno nnxemepcTBo (Octaia HHKEHEPCTBA U TEXHOJIOTH]e)
VYika Hay4Ha/yMjeTHHYKA o0acT: TexHonoruja yribeHoxuaparHe xpane (Xpana u nuhe)
Hatym u3bopa y 3Bame: 02.06.2015.

YHusepsuretr: YHusepsurer y Hosom Cany

®daxkynret: Texuonomku dakynrer, Hopu Can

3. Hp Josanka [TomoB Paseuh, pex. Ilpodecop [IM®D YVuusepsurer y Hoom Cany y nensuju,
penosuu nipodecop YHusepsutera CuHruynym, beorpaa, uian

Hayuna o6nact: TexHomomko nHxemepcTBo (MHXEHepeTBO U TEXHOJIOTH]ja)
Hayuno nmosbe: [Ipexpambeno nmxemepcTBo (OcTana HHXEHEPCTBA U TEXHOIIOTH]e)
VYixa HayuHa/yMjeTHHYKa o0nacT: TexHooruja u KBajaureT xpaHe (XpaHa u nuhe)
Hatym n3bopa y 3Bame: 29.10.2018.

Yuusepsurtet: YHuBep3uter CuHTHIyHYyM, beorpan

Vika HayuHa/yMjeTHHYKa obnact: ["acrpoHomuja (Xpana u nulie)

®akynrert: [IpupoaHo-MaTeMaTHUKN (aKyITET

Hdarym n3bopa y 3Bame: 14.05.2010.

Yuusepsurer: Yausepsurer y Hosom Cany

Dakynrert: [IpupogHo-MaTeMaTHUKU (aKyITET

! Kommucnja ce cacToju 01 HajMarbe TPH HACTABHHMKA M3 HAYYHOT [0JbA, O] KOjUX j¢ HajMarhe jefaH H3 yiKe
Hay4dHe/yMjeTHHYKE 3a Kojy ce Oupa kanaunar. HajMame jeaH wiaH KOMECH]je HE MOXKe OUTH y pajHOM
onHocy Ha YHuBep3utery y Vcrounom CapajeBy, OJHOCHO Mopa OWTH y paJHOM OJHOCY Ha JpYyroj
BHCOKOUIKOJICKO] YCTaHOBH. UJIaHOBM KOMHCHje MOpajy OMTH y MCTOM WJIM BHIIEM 3Balby OJ 3Bamba y
KOje ce KaHIuuaT Oupa 1 He MOry OUTH Y CPOACTBY Ca KaHJHIaTOM.
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Ha nperxonHo HaBeieHN KOHKYpC MpHUjaBHo ce 1 kauauaar:

Jacna (Ciio601an) MactusioBuh

Ha ocHOBy mperiiena KOHKYpCHE IOKYMEHTAIWje, a TOITyjyhu mpomucaHe
wianoBe? 77., 78. u 87. 3aKoHa O BHCOKOM obpazoBamy (,,CaykOE€HH TJIACHUK
Peny6iuke Cpncke* 6p. 73/10, 104/11, 84/12, 108/13, 44/15, 90/16), unanose 148. u
149. Craryra YuauBepsurera y Mcrounom CapajeBy m wiaHose 5., 6., 37., 38. u 393,
[IpaBuiHMKA O TMOCTYNKY M YCIOBHMa M300pa akaJeMCKOr oco0Jba YHHUBEp3HUTETa Y
Hcrounom CapajeBy, KoMmucuja 3a nucame U3BjelITaja 0 MPUjaBJbeHUM KaHIugaTauMa
3a u30ope y 3Bama, HactaBHO-HayuHoMm Bujehy Texnomomikor ¢akynrera 3BOPHUK U
Cenary YHuusep3utetra y Ucrounom CapajeBy mojgHocu cijefehn u3Bjemraj Ha gabe
OJUTY4HBaE:

N3BJEHNITAJ
KOMMCHJE O NPUJABJbEHUM KAHJIUJATHUMA 3A U3BOP V 3BAIBE

I ITOJAIIK O KOHKYPCY

O}IJIyKa 0 paCliiCuBalby KOHKYpPCa, OpraH 1 1atyMm JOHOIICHA OAJYKE

01-C-249-1V/20, YuuBep3uret y Mcrounom CapajeBy, oa 24.09.2020. u

JIHeBHH JIMCT, 1aTYM 00jaBe KOHKYpca

Lwlaac Cpncke® o 29.09.2020. rogune

bpoj kananaara koju ce ompa

1 (jenan)

3Bame U HA3WB y’Ke HAyYHe/yMjeTHHYKe 00/1aCTH, y:Ke 00pa3oBHe 00J1aCTH 32 KOjy
j€ KOHKYPC paclucaH, CIUCAK MpeIMeTa

Penosuu npogecop, Xpana u nuhe

bpoj npujaB/beHuX KaHAWAATA

1 (jenan)

11 MOJAIIA O KAHAUJATUMA

MMPBU KAHIWJAT

1. OCHOBHHM BUOI'PA®CKMU ITOJALIN

Vme (MMe jeHOT poAMTesha) U Ipe3uMe

Jacua (Cno6oman) Mactunosuh

Jlatym u mjecto pohema

08.06.1962., Hosu Capg

YcTaHoBe y KojuMa je KaHIuJaT OUo 3armocieH

1. Texuonouiku pakynrer, Yuausep3uretr y HoBom Cany, 3aBoj 3a TEXHOJIOTH]Y
JKWTa U OpalHa

2. Hayunu unCTHTYT 32 ipexpamOene TexHonoruje y HoBom Cany, YHuBep3urera
y HoBom Cany

2V 3aBUCHOCTH OJ1 3Bama y Koje ce KaHauIaT Oupa, HaBou ce wiad 77. wiu 78. wiu 87.
%V 3aBuchocTu OJ1 3Bamba y Koje ce KaHauIaT Oupa, HaBoau ce wiad 37. wiu 38. win 39.
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3Bama/pajiHa MjecTta

1. 01.10.1986-31.12.2006. rogune paau y 3aBojy 3a TEXHOJIOTH]Y KUTa U OpaliHa,
Texnonomxku ¢akynrer, Yuuepsurer y HoBom Cany xoju ce 01.01.2007.
Tpanchopmucao y Hayunu nHCTUTYT 3a npexpamOeHe TexHosnoruje y Hopom
Cany, Yausepsutera y HoBom Cany y3 HampenoBame y 3BalbuMa: aCHCTEHT
y HaydHOM pany (1986), ucrpaxkuBau capamuuk (1991), Hayunu capagauk
(2001), Bumm Hayunu capaauk (2006)

2. 01.01.2007. mo nanmac: HayyHu WHCTUTYT 3a mpexpamMOCHE TEXHOJOTHje Y
Hosom Cany, VYHuuBepsutera y HoBom Cany,u3z6op y 3Bawe Hayunu
caBeTHHK (2011)

3. 2010 mo manac: Texnonomku (akynTeT 3BOPHHUK y3 HAMPEAOBAKE y 3BAUMA :
Horenr (o1 26.03.2010), Baupeauu npodecop (o 26.03.2015)

Hayyna obnacr

I/IH)KeHE»epCTBO n TeXHOJIOFI/Ija

UnaHCTBO Y HAYYHUM M CTPYYHUM OpraHHU3alfjaMa Wil YAPYKemhHMa

Y apyxeme npexpamOenux texnonora Cpouje

2. CTPYYHA BUOTI'PADUIA, JTUITJIOME M 3BAIbA

OcHOBHeE CTyaMje/CTyAuje NPBOT IUKJIYCA

Hazus I/IHCTI/ITYI_II/Ije, roanHa ynmca 1 3aBplIcTKa

Texnonomku pakynrer Hou Can, Yausepsurer y HoBom Camy 1981-1985

Hazus CTy,HHjCKOF nporpama, u3jia3Hor MmoayJia

[Tpexpambeno nHxemepcTBo, CMep MUKPOOHOIOMIKH MTPOIECH

. . 7
HpOCJe‘{Ha OIlJ€Ha TOKOM CTyauja , CTCYCHU aKaICMCKHU HAa31B

9,80 lunmomMupanu MHKEHEp MpexpaMOeHe TEXHOJIOTH]e

IocTaunjaomMcke cTyauje/cTyamje Ipyror mukjiayca

Ha3uB nHCTUTYIM]jE, TOAMHA YIIUCA U 3aBpLIETKA

Texunonomku pakynrer HoBu Can, Yausepsurer y HoBom Cany 1985-1990

HasuB cryaujckor nporpama, M3j1a3Hor MoJryJia

ITpexpamOeHo nHxxemepcTBo, CMEp YrIbeHOXHIpaTHE XpaHe

[Ipocjedna orjeHa TOKOM CTy/IM]ja, CTEYEHU aKaJIeMCKU Ha3UB

10,00 marucTap npexpamOeHe TeXHOJIOTHje

Hacnos marucrapckor pana

PaI_II/IOHaJ'II/BaI_II/Ija MCTOJC 3a OUCHY NECIUBOCTU COPTU NIICHUILIC

VYka HaydHa/yMjeTHHUUKa 00J1acT

ITpexpamMOEHO HHKEHEPCTBO

IMocTaumioMcke cTyauje/cTyanje Apyror HUKIyca

Ha3uB nHCTHTYIIM]€E, TOAMHA yIIHCa U 3aBpIIETKA

CITY college, University od Sheffield, Great Britain 2008-2012

HazuB cTynujckor nporpama, u3ja3Hor MojyIna

MBA, marketing

[Ipocjedna orjeHa TOKOM CTy/IMja, CTEYCHH aKaJeMCKH Ha3WB

Master of Biseness Administration

Hacnos MarvucCTapCkor pazia

Knowledge Management in Research Institutions in Serbia

VY>ka Hay4yHa/yMjeTHHYKa 00JacT

Management

JloxkTopar/cryauje Tpeher nukiyca

* Tlpocjeuna orjeHa TOKOM OCHOBHHX CTyAMja M CTy[HMja HpPBOT M APYror LMKIyca HABOAM CE 3a
KaHu/aTe Koju ce Oupajy y 3Babe aCUCTEHTa M BUILET aCUCTEHTA.
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Ha3uB uncTuTyIMje, rorHa ynuca 1 3aBpIieTka (JaTym mpHjase u og0paHe
JcepTaIuje)

Texuomnomiku dakynrer Hou Can, Yausepsuter y Hoom Cany (1996-2000)

HacnoB noktopcke nucepraiyje

OnTuMu3anyja MHAUPEKTHOT MOCTYIKA MPOU3BOIGE XJie0a MPUMEHOM CaBPEMEHUX
OMOTEXHOJIOUIKUX IIpolieca

VY>ka Hay4yHa 00J1acT

buorexHonoruja

IIperxoauu n30o0pu y 3Bama (MHCTUTYIM]ja, 3Balb€ U NePUO])

1986-1990: Acuctent y HaydHoM pany - Texnomnomku ¢axynrer, HoBu Can
1991-2000: UctpaxkmBau capagHuk - TexHosomKu ¢akynrer, YHUBep3uTteT y HoBom
Cany

2001-2005: Hayunu capagnuk: Texnonomku dakynrer, Yausepsurer y Hoom Cany
2006-2010: Bumm Hayynu capagauk: Texnonomku dakynrer, YHuBep3uter y HoBom
Cany u Hayunu uHCTHTYT 32 npexpamOene TexHojoruje y HoBom Cany, YHuBep3urer
y HoBom Cany

2011-nanac: Hayunu caBeTHHK — HayuHu MHCTHTYT 3a mpexpaMOeHe TEXHOJIOTHje y
Hosom Cany, Yausepsurer y HoBom Cany

2010-2015: Houent — Texuomomku ¢axynTeT, 3BOPHUK, YHHUBEp3UTeT y VcTouHoM
CapajeBy

2015-n0 nanac: Banpeanu npocdecopTexHonomku GakynTetr, 3BOPHUK, Y HUBEP3UTET y
Hctounom CapajeBy

2017-no manac: I'octyjyhu npocdecop Yuusepsuter Joma ['opuna, [logropuna, Lpaa
I'opa

3. HAYYHA/YMJETHHYKA JJEJATHOCT KAHINJIATA

PajnoBu npuje noc/beamer n3oopa

Ilornasse y MoHorpaguju meh)ynapoanor 3uauaja

1. Pojic M., Mastilovic J., Majcen N (2011) The Application of Near Infrared
Spectroscopy in Wheat Quality Control. Infrared Spectroscopy / Book 1, Intech, p.

Pan y yaconucy meljynapoaHor 3Ha4aja

1. Cvetkovié, B., Pezo, L., Tasi¢, T., Sari¢, Lj., Kevrean, Z., Mastilovi¢, J. (2014). The
optimization of traditional fermentation process of white cabbage (in relation to
biogenic amines and polyamines content and microbiological profile). Food Chemistry,
http://dx.doi.org/10.1016/j.foodchem.2014.07.068

2. Torbica A., Mastilovié J., Poji¢ M., Kevre$an Z. (2014) Effects of Wheat Bug
(Eurygaster spp. and Aelia spp.) Infestation in Preharvest Period on Wheat
Technological Quality and Gluten Composition, The Scientific World Journal, vol.
2014, Article ID 148025, 6 pages, 2014. doi:10.1155/2014/148025

3. Dapcevi¢ Hadnadev T, Paji¢-Lijakovi¢ I, 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, 2013, 33(2):376-383,

ISSN 0268-005X (IF=3.473 za 2011), Elsevier.
http://dx.doi.org/10.1016/j.foodhyd.2013.04.008
4. Kevre$an,Z., Mastilovi¢, J., Mandié¢, A., Torbica, A. (2013). Effect of Different

Ripening Conditions on Pigments of Pepper for Paprika Production at Green Stage of
Maturity. J. Agric. Food Chem. 61(38), 9125-9130, dx.doi.org/10.1021/jf400424a.
ISSN 0021-8561

5. Kos, J. Mastilovi¢, J, Jani¢ Hajnal, E., Sari¢, B. (2013). Natural occurrence of
aflatoxins in maize harvested in Serbia during 2009-2012. Food control, 34(1), 31-34.
ISSN: 0956-7135, Elsevier, http://dx.doi.org/10.1016/j.foodcont.2013.04.004
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

Poji¢ M., Mastilovi¢ J. (2013) Near infrared spectroscopy—Advanced analytical tool in
wheat breeding, trade, and processing. FOOD AND BIOPROCESS TECHNOLOGY,
(2013), vol. 6 br. 2, str. 330-352. ISSN: 1935-5130, DOI 10.1007/s11947-012-0917-3.
Pojic M., Mastilovic J., Majcen N (2012) Robustness of the near infrared spectroscopy
method determined using univariate and multivariate approach. Food Chemistry 134
(2012) 16991705, http://dx.doi.org/10.1016/j.foodchem.2012.03.104

Poji¢ M., Mastilovi¢ J.,Pali¢ D., Pestori¢ M. (2010) The development of near-infrared
spectroscopy (NIRS) calibration for prediction of ash content in legumes on the basis of
two different reference methods.Food Chemistry, 123 (3):800-805 M21

Nikoli¢ N., Saka¢ M., Mastilovi¢ J. (2010) Effect of buckwheat flour addition to
wheat flour on acylglycerols and fatty acids composition and rheology properties. LWT
- Food Science and Technology, doi:10.1016/j.lwt.2010.08.017 M21

Popov-Ralji¢, J., Mastilovi¢, J. Lali¢i¢-Petronijevic, J., Popov, V. (2009): Investigations
of Bread production with Postponed Staling Applying Instrumental Measurements of
Bread Crumb Color, Sensors, 2009, 9. 8613-8623

Torbica, A., Antov, M., Mastilovié, J., Knezevi¢, D. (2007): The influence of changes in
gluten complex structure on technological quality of wheat (Triticum aestivum L.),
Food Research International (2007), Vol. 40, No. 8,, 1038-1045

Mastilovi¢, J., Kevresan, Z., Torbica, A., Jani¢ Hajnal, E., Zivandev, D. Prediction of
traditionally utilized wheat dough technological quality parameters from mixolab
values: development and evaluation of regression models. International Journal of Food
Science and Technology. http://onlinelibrary.wiley.com/doi/10.1111/ijfs.12601/pdf
Fiste$ A., Tanovi¢ G., Mastilovi¢ J. (2008): Using the eight-roller mill on the front
passages of the reduction system, Journal of Food Engeneering 85 (2008) 296-302
Dodi¢ J., Pejin D., Dodi¢ S., Popov S., Mastilovié, J., Popov-Ralji¢, J., Zivanovié¢ S.
(2007): Effects of hydrophylic hydrocolloids on dough and bread preformance of
samples made from frozen doughs, Journal of Food Science 72 (4), 235-241

Fistes A., goronja Simovi¢ D., Raki¢ D., Mastilovi¢ J. (2012) Statistical evaluation of
different wheat and flour quality tests for predicting end-use performance. Actsa
Alimentaria, DOI: 10.1556/AAIlim.2012.0008

Davidovi¢ D. N., Dodi¢ S.N., Mastilovi¢ J.S., Dodi¢ J.M., Popov S.D., Lazi¢ M.L.
(2010) The application of natural organic compounds in bakery industry. Hemijska
industrija , 2010 OnLine-First (00):46-46, DOI:10.2298/HEMIND100709046D
Popov-Ralji¢ J., Mastilovi¢ J., Lali¢i¢-Petronijevi¢ J., KevreSan Z., Demin M. (2013)
Sensory and color properties of dietary cookies with different fiber sources during 180
days of  storage. Hemijska  industrija: Vol 67, 123-134, doi:
10.2298/HEMIND120327047P. ISSN 0367-598X

Mastilovi¢ Jasna S., Horvat Daniela L., Zivancev Dragan R., Torbica Aleksandra M.,
Kevresan Zarko S., Puki¢ Nevena, Magdi¢ Damir N., Simi¢ Gordana H. (2013)
Analysis of interrelations between wheat protein fractions composition and its
technological quality with combined multivariate and univariate statistics, Hemijska
industrija , 2013 OnL.ine-First (00):57-57. ISSN 0367-598X.

Zivangev, D., Nikolovski, B., Torbica, A., Mastilovi¢, J., Puki¢ N. (2013) Lab-on-a-
chip method uncertanties in determination of high-molecular-weight glutenin subunits,
Chemical Industry and Chemical Engineering Quarterly (CI&CEQ), 19(4), 553-561,
DOI:10.2298/CICEQ120517090Z ISSN: 1451-9372, Izdavaé: Savez hemijskih
inZzenjera

Mastilovi¢ J., Mijailovi¢ S., Kevredan Z., Torbica A., Mari¢ A., Jani¢-Hajnal E. (2014)
Application of multicriteria analysis for assesment of wheat quality in trade and
processing, Qaulity assesment and safety of crops&foods, March 2014, 6(1)61-71 DOI
10.3920/QAS2012.02014

Poji¢ M., Mastilovi¢, J. Pestori¢ M.: Dakovi¢ S. (2009): A comparative study of two
analytical methods for fat content determination in brewer’s grits., Journal of the
American Society of Brewing Chemists, 67(3), 166-169
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Caonmreme Ha ckyny Mel)yHapoaHor 3Hauyaja mraMnaHo y mjeJMHA — O MO3UBY

1. Okanovi¢ B., Mastilovi¢, J. Risti¢ M (2009): Sustainability of Food production Chain,
International 55th meat industry conference, Tara, Serbia, June 2009

2. Mastilovi¢ J. (2008): Sustainability of food production chain, XII International ECO-
CONFERENCE 2008, Proceedings, 23-29, Novi Sad

3. Mastilovi¢, J. Simurina O., Filipéev B. (2008): Effect of amylase and oxidase on

dough rheology and bread volume using wheat flour with different quality attributes,
4th International Congress ,,Flour-Bread ’07“, 6th Croatian Congress of Cereal
Technologists, Proceedings, 30-36, Opatija, Croatia

4, Mastilovi¢, J. (2007): Stategic directions of technological development of food
production in the region, Book of proceedings, I International congress ,,Food
technology, quality and safey, Novi Sad, november 2007, 7-13 (invited lecture)

5. Mastilovi¢, J.(2006): Wheat segregation — theory and practice, Proceedings of 5th
International Congress «Flour-bread 2005», 5th Croatian Congress of Cereal
Technologists, Osijek 2006, 33-40

Caonureme Ha CKyny Mel)yHapoaHor 3Hauaja IITaMIaHo y U3BOAY — 10 NIO3UBY

1. Mastilovi¢, J. Torbica, A., Zivanéev D., Poji¢ M. (2009): Development of novel
approaches for micro- and macromethods based evaluation of wheat variaties, 5th
international congress FLOUR BREAD 09, Opatija, Croatia, Oct., 2009, 11

Caonureme Ha CKynly Mel)yHapoaHor 3Hauyaja IITAMIIAHO Y LjeJIMHU

1. Sedej 1., Mastilovi¢, J. Saka¢ M., Tojagi¢ S. (2009): Optimization of high cellulose
muesli composition, Proceedings volume 3, 5th International Congress on Food
Technology, Thessaloniki, 2007, 87-92

2. Poji¢ M., Mastilovi¢, . (2009): A comparison of the gravimetric and
thermogravimetric method for ash content determinetion in feedstuffs, 1st workshop
FEED-TO-FOOD, Novi Sad, Sept. 2009,

3. Balaz F., Bagi F., Stojsin V., Mastilovi¢, J. (2008): Efficacy of chemical control against
wheat head blight and impact on yield and technological quality (Proceedings Paper),
Cereal Research Communications, 36 701-702

4. Pestori¢ M.: Mastilovi¢, J. Saka¢ M., Poji¢ M., Sedej 1. (2007): Objective evaluation of
spaghetti color, 4th International Congress ,,Flour-Bread *07, 6th Croatian Congress of
Cereal Technologists, Proceedings, 404-410, Opatija, Croatia

5. Kosuti¢ M., Mastilovié J. Simurina O. Dragi¢evié¢ N. (2007): Variation of winter wheat
quality parameters under influenca of climatic effects, Book of proceedings, |
International congress ,,Food technology, quality and safey®, XVI Symposium Cereal
Bread, Novi Sad, november 2007, 89-93

6. Mandi¢ A. Misan A. Kevresan Z., Mastilovi¢ J. (2007): Are gluten free food realy
gluten free, Book of proceedings, I International congress ,,Food technology, quality
and safey*, XVI Symposium Cereal Bread, Novi Sad, november 2007, 94-96

7. Milogevi¢ S., Bodroza-Solarov M., Mastilovi¢ J. Simurina O. (2007): Dynamics of
changes of market values of wheat from macro trials in Serbia, Book of proceedings, |
International congress ,,Food technology, quality and safey”, XVI Symposium Cereal
Bread, Novi Sad, november 2007, 114-119

8. Simurina O., Mastilovi¢ J. Filipéev B., Milosevi¢ S.: Novakovi¢ A. (2007): Effects of
ascorbic acid on gas retention, dough development and bread quality obtained from
flour of different technological quality, Book of proceedings, I International congress
,Food technology, quality and safey*, XVI Symposium Cereal Bread, Novi Sad,
november 2007, 184-189

9. Pestoric M. Mastilovi¢ J. Popov-Raljic J. Saka¢ M., Poji¢ M. Sedej I (2007):
Significance of hedonic evaluation for food products acceptability, Book of
proceedings, I International congress ,,Food technology, quality and safey”, XVI
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Symposium Cereal Bread, Novi Sad, november 2007, 190-196

10. Jani¢-Hajnal E. Mastilovi¢ J. (2007): Testing of efficiency of different critera for wheat
segregation, Book of proceedings, I International congress ,,Food technology, quality
and safey*, XVI Symposium Cereal Bread, Novi Sad, november 2007, 197-203
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increased nutritive and health value, 1st International Symposium "Food in the 21st
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determination for some yugoslav wheat varieties, Abstracts 1st international conference
"Grain and processed wheat quality, Moscow, Russia, May, 1998

22. Dozet J., Popov S., Vukobratovi¢ R., Pestori¢ M., Bokan J.  (1996): Application of
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brasna i moguénost njihove detekcije, Savetovanje strucnjaka mlinsko-pekarske
industrije iz oblasti tehnologije prerade Zita, Novi Sad, Dec. 1992

93. Sari¢ M., Dozet J., Zvezdanovié¢ T. (1992): Karakteristike prometnoh i preradivadkog
kvaliteta pSenice roda 1992. godine u zavisnosti od sorte i agroekoloskih uslova
proizvodnje, Savetovanje strucnjaka mlinsko-pekarske industrije iz oblasti tehnologije
prerade zita, Novi Sad, Dec. 1992

94, Sekuli¢ R., Zvezdanovi¢ T., Psodorov ., Dozet J. (1992): Savremena kontrola
pasaznih brasna kao jednog od efekata rada mlina, Savetovanje stru¢njaka mlinsko-
pekarske industrije iz oblasti tehnologije prerade zita, Novi Sad, Dec. 1992

95, Vlasi¢ J., Dozet J., Psodorov D. (1991): Uticaj trajanja skladiStenja na promene
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prometnog kvaliteta p$enice, Savetovanje "Zito hleb '91", Novi Sad, Dec. 1991

96. Psodorov ., Skrinjar M., Dozet J. (1991): Mikrobioloska ispravnost testenine u
svetlu postojecih propisa, Savetovanje "Zito hleb '91", Novi Sad, Dec. 1991

97. Gacdesa S., Dozet J., Séiban M., Psodorov . (1991): Proizvodnja namenskog
pSeniénog slada i moguénosti njegove primene u pekarstvu, Savetovanje "Zito hleb '91",
Novi Sad, Dec. 1991

o 5 .
PanoBu mocauje mocsbenmer uzoopa’ (J — gaconuc; C — koHrpec, KoH(pepeHiiyja,
300pHUK,...)

Oo0jaB/beHu panoBu y yaconucy Mmeljynapoanor 3nauaja, R51

1. Belovi¢, M., Kevresan, Z., Pestori¢, M., & Mastilovié, J. (2015). The influence of hot
air treatment and UV irradiation on the quality of two tomato varieties after storage.
Food Packaging and Shelf Life, 5, 63-67.

Kpamak npuxa3s paoa:

The influence of hot air and ultraviolet (UV) radiation on the sensory quality of tomatoes after storage was
compared. Two tomato varieties (“Zouk” and “Camry”) were harvested in turning ripening stage and
treated with hot air (60°C) or UV radiation. Fruits were stored for 14 days in semi-controlled conditions
(temperature range 14.4-19.9 C, relative humidity range 35-55%), while non-treated tomatoes stored
under the same conditions were used as a control. Sensory evaluation of samples was performed by trained
panel, and instrumental measurements of color and texture were also carried out. Both postharvest
treatments were effective in preventing tomato fruit spoilage. Hot air treatment resulted in better quality of
tomato fruits in terms of sensory properties after two weeks of storage, but the UV irradiation resulted in
favorable effects in terms of extension of tomato shelf life because it led to delayed ripening of tomato.

2. Jani¢-Hajnal, E. P., Belovi¢, M. M., Plavsi¢, D. V., Mastilovi¢, J. S., Bagi, F. F.,
Budakov, D. B., & Kos, J. J. (2016). Visual, instrumental, mycological and
mycotoxicological characterization of wheat inoculated with and protected against
Alternaria spp. Hemijska industrija, 70(3), 257-264.

Kpamax npuxa3s paoa:

The aim of this work was to characterize visual properties, instrumentally measured colour properties, field
fungi presence and Alternaria toxins levels in wheat samples grown under conditions aimed at inhibition
and stimulation of wheat infection with fungi from the Alternaria genus. Experiment was carried out on the
wheat treated by fungicide and wheat inoculated by Alternaria spp., while non treated wheat was used as a
control. Statistically significant difference was observed between all three treatments using visual scale.
Protected wheat samples were significantly different from other samples in terms of all measured color
parameters while inoculated and control wheat samples were significantly different in terms of lightness
and dominant wavelength. Identification of field fungi in the all examined wheat samples showed that the
dominant mycotoxigenic fungus was Alternaria spp., followed by Fusarium spp. The content of Alternaria
toxins in samples of wheat hulls and dehulled kernels indicated higher concentrations of Alternaria toxins
in hulls than in dehulled kernels.

3. Zivan&ev, D. R., Torbica, A. M., Tomi¢, J. M., Jani¢ Hajnal, E. P., Belovi¢, M. M.,
Mastilovi¢, J. S., & Kevresan, Z. S. (2016). Effect of Climate Change on Wheat Quality
and HMW Glutenin Subunit Composition in the Pannonian Plain. Cereal Chemistry,
93(1), 90-99.

Kpamax npuxa3s paoa:
The primary goal of this study is to improve our understanding of the extent of influence of climatic factors
in Serbia and high-molecular-weight glutenin subunit (HMW-GS) composition upon wheat end-use quality.
In-depth analyses were performed on four bread wheat cultivars that are the most common in agricultural
practice in Serbia. Total glutenin content showed significant difference between the production years, in
opposition to gliadins. Cluster analysis of different percentages of glutenin and gliadin subunit molecular
weight ranges (<40,000, 40,000-80,000, 81,000-120,000, and >120,000) indicated that the year of
production and the cultivar did not have a significant effect on the percentage ranges for glutenins.
However, they had a considerable impact on the percentage ranges for gliadins. Production year and the

® HaBecTH KpaTak NpHKa3 pajoBa M KibHra (HAYYHHX KEHTa, MOHOrpa¥ja MM yHHBEP3HTETCKHX
yIIOCHHKA) PeNIeBaHTHHX 32 U300p KaHIUIATa Y aKaIeMCKO 3Bakbe.
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interaction of year and cultivar had the strongest influences on the percentage of SDSunextractable
polymeric proteins. A synergistic effect of the HMW-GS composition and climatic conditions revealed that
all eight samples with HMW-GS composition 2*, 5 + 10, 7 + 9 along with the highest Glu 1 score of 9 (out
of a maximum of 10) produced in the year 2011 belonged to two clusters with the best wheat end-use
quality. Furthermore, the climate conditions in 2011 made it possible for the wheat cultivars with HMW-GS
composition —, 2 + 12, 7 + 9 to possess similar qualities as cultivars with HMW-GS composition 2*, 5 +
10, 7 + 9 produced in 2012.

4, Torbica, A., Belovié, M., Mastilovi¢, J., Kevresan, Z., Pestori¢, M., Skrobot, D., &
Hadnadev, T. D. (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, 299-3009.

Kpamax npukas paoa:
The aim of this study was to upgrade the tomato pomace by its conversion into a value addedproduct—
ketchup with increased content of natural fibre and optimal sensory properties,produced using standard
processing equipment. Fresh tomato pomace was homogenizedwith 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 determinedaccording to Bostwick consistency value. Chemical composition, colour and
rheologicalproperties were measured at six production steps. Ketchup with increased nutritional valuewas
compared with five commercial products in terms of colour, rheological and sensoryproperties. Tomato
ketchup with increased content of natural fibre contained 3.18 g/100 gof total dietary fibre. Although the
rheological properties of ketchup with increased fibrecontent depend mostly on total solids and insoluble
particles content, they remained in thelimits of standard tomato products. The obtained results are
encouraging in terms of theapplied technological process since it resulted in a product with sensory
properties moresimilar to fresh or slightly processed tomato. Flavour, viscosity and colour of ketchup
withincreased nutritional value could be modified to meet the demands of consumers fromdifferent markets.

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

Kpamax npuxa3s paoa:

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 > GO0 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 e
concentration <11.1%; regime 2 e concentration 11.1%e16.7%; 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.

6. Hajnal, E. J., Colovi¢, R., Pezo, L., Or¢i¢, D., Vukmirovié, D., & Mastilovié, J. (2016).
Possibility of Alternaria toxins reduction by extrusion processing of whole wheat flour.
Food Chemistry, 213, 784-790.

Kpamaxk npukas paoa:
This study represents the first report about possibility of reduction of Alternaria toxins in wheat using the
extrusion process. Effects of extrusion processing parameters — moisture content (w = 16, 20, 24 g/100 g),
feeding rate (q = 15, 20, 25 kg/h), and screw speed (v = 300, 390, 480 rpm), on reduction rate of
tenuazonic acid (TeA), alternariol (AOH) and alternariol monomethyl ether (AME), in whole wheat flour
were investigated. Temperature ranged between 111.1 and 160.8 C, while the absolute pressure was from
0.17 to 0.23 MPa. The simultaneous influence of w and v was the most important for TeA reduction (p <
0.05), while v and g were the most influential for AOH reduction (p < 0.01). Level of AME reduction was
mostly influenced by w and v (p < 0.10). Optimal parameters for reduction of all three Alternaria toxins
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were as follows: w = 24 g/100 g, q = 25 kg/h, v = 390 rpm, with a reduction of 65.6% for TeA, 87.9% for
AOH and 94.5% for AME.

7. Kos, J. J., Hajnal, E. J., Jaji¢, L., Krstovié, S., Mastilovié, J., Sari¢, B., & Jovanov, P.
(2016). Comparison of ELISA, HPLC-FLD and HPLC-MS/MS methods for
determination of aflatoxin M1 in natural contaminated milk samples. Acta Chimica
Slovenica, 63(4), 747-756.

Kpamax npuxa3s paoa:

Presence of aflatoxin M1 (AFM1) in milk should be continuously controlled in order to protect the
population from risks associated with its proven toxicity and carcinogenicity. During recent years, there
has been an increase in demand for development of sensitive, accurate, simple and fast method which is
reliable for detection of AFM1 at low concentrations found in milk samples. For that purpose, enzyme
linked immunosorbent asssay (ELISA), high performance liquid chromatography with fluorescence detector
(HPLC-FLD) and high performance liquid chromatography-tandem mass spectrometry (HPLC-MS/MS)
were optimized and validated in order to apply them for AFM1 analysis in naturally contaminated milk
samples, and to assess the closeness of agreement between results of three different methods. The obtained
validation parameters indicate that all three methods are suitable for determination of AFM1 in milk
samples. The statistical analysis of variance between the methods and the obtained correlation coefficients
indicate that there is a strong correlation between methods. All three methods are satisfactory in meeting
the requirements for official control purposes. To the best of author’s knowledge, this study represents the
first report of an investigation and comparison of ELISA, HPLC-FLD and HPLC-MS/MS methods for
determination of AFM1 in naturally contaminated milk samples.

8. li¢, Z. S., Kevre$an, Z., Mastilovi¢, J., Zori¢, L., Tomsik, A., Belovi¢, M., ... &
Lukovi¢, J. (2017). Evaluation of Mineral Profile, Texture, Sensory and Structural
Characteristics of Old Pepper Landraces. Journal of Food Processing and Preservation,
41(5), e13141.

Kpamak npuka3z paoa:

Old traditional Serbian pepper landraces (Nizaca, Lokosnicka and Tursijara), grown in South Serbia and
produced by seed sowing or transplanting, were evaluated in this study. Besides the basic morphological
properties and composition, the features characterizing fruit color and pericarp anatomy were determined
in order to analyze and systematize the traits relevant from the aspect of traditional end use of examined
landraces. Landraces Lokosnic ka and Nizaca, characterized with higher force needed to puncture fruit
skin, larger number of mesocarp layers, thicker endocarp and thicker collenchyma tissue, followed with
higher total soluble solids content are more suitable for intended traditional use than Tursijara. Production
from transplants should be favored in order to obtain more uniform, darker red fruit color, ASTA value,
higher TSS content as well as higher yields. There are genetic differences of the some quality differences
between the cultivars. Lokosnicka has higher mesocarp layers, thicker endocarp and collenchyma tissue.

9. ILIC, Z. S., MILENKOVIC, L., SUNIC, L., BARAC, S., MASTILOVIC, J.,
KEVRESAN, Z., & Fallik, E. (2017). Effect of shading by coloured nets on yield and
fruit quality of sweet pepper. Zemdirbyste-Agriculture, 104(1).

Kpamaxk npukas paoa:

The concept of photo-selective netting was studied in a sweet pepper (Capsicum annuum L.) cultivar
‘Cameleon’ from summer cultivation in south Serbia (under high solar radiation 910 W m-2, with a
photosynthetic photon flux density of 1661 umol m-2 s-1), under four different coloured shade-nets (pearl,
red, blue and black) with 40% relative shading. The aim of the study was to determine how different
environmental control technologies, coloured shade-nets as net house or plastic-house integrated with
coloured shade-nets, could influence plant parameters, production and quality traits in pepper fruits.
Shade-grown leaves generally have higher total chlorophyll and carotenoid content than control leaves.
Pericarp fruit thickness was significantly higher in peppers grown under red net house (4637.10 um) and
black net house (4609.32 um) compared to the open field — control (3116.19 um). The highest concentration
of total soluble solids (TSS) was detected in pepper fruits grown under the open field conditions (8.03%).
Pepper fruits grown in plastic tunnels had significantly lower TSS content (6.58%). Total acid (TA) content
was 0.19 in the control and 0.25 in pepper fruits grown under red nets. The highest concentration of
vitamin C was detected in peppers grown in plastic tunnels integrated with red coloured nets (175.77 mg
100 g-1). These results show that red and pearl photo-selective nets create optimal growing conditions and
increase the total fruit yield as well as the number of fruits with fewer physiological disorders and with
thicker pericarp. Photoselective pearl and red nets can be recommended for sweet pepper ‘Cameleon’ with
respect to quality and bioactive compound and can furthermore be implemented in protected cultivation
practices.
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10. Belovi¢, M., Torbica, A., Paji¢-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.

Kpamax npuxa3s paoa:

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, prepared without added pectin, were
thermally 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.

11. 1li¢, S. Z., Milenkovi¢, L., Dimitrijevié, A., Stanojevi¢, L., Cvetkovié, D., Kevresan, Z.,
... & Mastilovi¢, J. (2017). Light modification by color nets improve quality of lettuce
from summer production. Scientia Horticulturae, 226, 389-397.

Kpamak npukas paoa:

The effects of utilization of different color shade nets in lettuce production during the summer season were
evaluated in Serbian climate conditions for pearl, blue, red and black shade nets in comparison to open
field production. Applied shade nets (with shade index of 50%) significantly reduced solar irradiation (from
890 in open field to 400-560 Wm—2 under the shade nets) and photosynthetically active radiation (from
2020 in open field to less than 1000 umol s—1 m—2 under the shade nets). Color shade nets affected both,
properties of lettuce during the growing period and its morphological properties. Namely, the leaf area
index was increased, lettuce heads were characterized with significantly higher marketable head weight
and head diameter, the period from planting to bolting was significantly shorter, the outer leafs were
characterized with more intensive green tone (—a*) and the lettuce leafs were softer and more tender for
lettuce grown under the shade nets in comparison to open field production. In respect to lettuce
composition, total chlorophyll content, contents of both chlorophyll a and chlorophyll b, as well as
carotenoid content were significantly higher in shaded leaves of lettuce than in the control plants.
Significantly higher (30.78 mg GAE g—1 d.m.) total phenol content was determined in plants grown under
the pearl shade nets accompanied with significantly higher flavonoids content (14.28 mg RE g—1 d.m.) and
significantly higher antioxidant properties (lower EC50 DPPH values) in comparison to all other nets.
However, the antioxidant properties of control plants were at the same level as for the pearl net, in spite of
lower phenols and flavonoids content.

12. Ili¢, Z. S., Sunié, L., Milenkovié, L., Pestori¢, M., Belovi¢, M., Kevresan, Z., &
Mastilovi¢, J. (2017). Nutrients content and texture changes as effect of harvest time,
postharvest treatments and storage condition of carrot. Acta Scientiarum Polonorum.
Hortorum Cultus, 16(5).

Kpamax npuxa3s paoa:

The purpose of this study was to examine the effect of harvest time (November or January) and postharvest
treatments (hot water (50°C), H202 (1%), NaOCI (175 ppm)) and nonwashed-control of carrots (Daucus
carrota L. cv. ‘Maestro F1’) on the changes in nutrient composition and texture under different storage
conditions (S-1: 0°C, 98% RH; S-2: 0-2°C, 85-92% RH). Weight loss and quality changes in carrot roots
were evaluated after 120 and 180 days of storage period (SP). After SP weight loss ranged from 3.20%
(carrots from the first harvest in S-1 with H202 treatment) to 34.51% (carrots from the first harvest in S-2
with hot water treatment). Dry matter (DM) content in carrot roots varied in dependence of the harvest time
(9.57- 12.22%) and increased after the SP exept in carrot from first harvest with hot water and H202
treatments in S-1. Total sugar content (TSC) increased after SP, more in S-2 cooling room. Vitamin C
content in carrot roots decreased more in S-2 (20.7-52.3%) in comparison to S-1 storage conditions (2.0—
18.2%). The hardness and flexibility of carrot roots increased after SP for all treatments. Prestorage
washing treatments (H202 or NaOCI) and storage in S-1 storage regime at temperature (0°C) with a high
relative humidity 98% maintained quality of carrot root.

13. Mastilovié, J., Zivanev, D., Lonéar, E., Malbasa, R., Hristov, N., & Kevresan, Z.
(2018). Effects of high temperatures and drought during anthesis and grain filling period
on wheat processing quality and underlying gluten structural changes. Journal of the
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Science of Food and Agriculture, 98(8), 2898-2907.

Kpamak npukas paoa:

Climate changes do not only affect wheat yield, but also its quality. Information on this topic gathered so far
is somewhat contradictory and insufficient. Climate changes also affect wheat indirectly through their
influence on the ecosystem, including insects and fungi that affectwheat technological quality. The aim of
this studywas to examine trends in structural and technological changes of wheat quality under conditions
typical of climate changes. With this in mind, three groups of wheat varieties with the same Glu-score were
examined in three production years, characterized by different production conditions. A production season
characterized by climate change conditions results in lower activity of amylolytic enzymes. What is more, it
results in lower content of gluten, higher gluten index value, its decrease after 1 h to 37 <C, lower number
of free SH groups and higher content of free amino groups, which result in lower alveograph W, lower
farinograph WA and higher extensograph dough resistance. Variability in wheat quality produced under
different climatic conditions is mainly influenced by the production conditions, including their influence on
ecosystem factors. The influence of wheat cultivar genetic predisposition is much less expressed. This
indicates that differences among cultivars with different Glu-score might be diminished under the influence
of altered production conditions, as a consequence of climate change.

14.  MASTILOVIC, J., KEVRESAN, Z., JAKSIC, A., MILOVANOVIC, 1., TRAJKOVIC,
R., STANKOVIC, M., ... & ILIC, Z. S. (2019). Influence of light modification on
postharvest butter lettuce quality: differences between external and internal leaves.
Zemdirbyste-Agriculture, 106(1).

Kpamak npukas paoa:

The aim of the study was to investigate the influence of coloured shade-nets (pearl, blue, red and black with
50% shade index) in comparison to open field (non-shaded plants) on quality traits of different butter
lettuce (Lactuca sativa L. var. capitata) cultivar ‘Tizian’ leaves (external and internal) from summer
production at harvest and during storage. Leaves from non-shaded plants were characterized by higher
content of soluble sugars and acids in comparison to shaded plants. At harvest, significantly higher content
of chlorophyll, total phenols and micro elements was recorded in external than in internal leaves. Internal
leaves had higher content of soluble sugars (glucose, fructose and sucrose) and higher organic acids (malic
and succinic) content than external (light exposed) leaves, but citric acid was present only in external
leaves. Total phenol content in leaves exposed to the light was by 55-85% higher than in shaded lettuce.
Total sugar content and total acid content in lettuce leaves increased during storage, more intensively in
non-shaded than in shaded leaves. Chlorophyll content changes in lettuce occurred predominantly in outer
leaves of lettuce, while in inner leaves no significant changes were noted.

15. Jani¢ Hajnal, E., Mastilovi¢, J., Bagi, F., Or¢i¢, D., Budakov, D., Kos, J., & Savi¢, Z.
(2019). Effect of wheat milling process on the distribution of Alternaria toxins. Toxins,
11(3), 139.

Kpamax npuxa3s paoa:

Alternaria toxins are mycotoxins produced by various Alternaria species which, besides the Fusarium
species, represent the principal contaminants of wheat worldwide. As currently, only limited information on
the behaviour of Alternaria toxins during processing of cereals is available, the objective of this study was
to investigate the effect of the dry milling process of wheat on Alternaria toxins distribution. Alternariol
(AOH), alternariol monomethyl ether (AME) and tenuazonic acid (TeA) content were analysed by high
performance liquid chromatography coupled to tandem mass spectrometry (LC-MS/MS) in all milling
fractions of untreated (control), fungicide-treated, Alternaria tenuissima inoculated and commercial wheat
sample. After dry milling process, in last break and milling flows and by-products, increased concentration
of examined Alternaria toxins was detected. TeA was quantified in almost all milling fractions in all tested
wheat samples, while AOH and AME were detectable mostly in last break and milling flows and by-
products. In respect to the contamination with Alternaria toxins, white flour can be considered as relatively
safe product. Since Alternaria toxins are concentrated mainly in the peripheral parts of the kernel, a special
attention should be given to their content in low-grade flours and milling by-products.

16. Cvetkovi¢, B. R., Pezo, L. L., MiSan, A., Mastilovi¢, J., Kevre$an, Z., Ili¢, N., &
Filipcev, B. (2019). The effects of osmotic dehydration of white cabbage on
polyphenols and mineral content. LWT, 110, 332-337.

Kpamax npuxa3s paoa:
Within this work, the content of polyphenolic compounds, vitamin C and minerals in white cabbage
(Brassica oleracea) was studied, as affected by the variety of cabbage (var. Futoski, hybrid Bravo) and
osmotic dehydration in different osmotic solutions. Three osmotic solutions were used: 1) aqueous solution
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of NaCl and sucrose (S1); 2) mixture of S1 and sugar beet molasses in proportion 1:1 (S2); and 3) 100%
beet molasses (S3). The osmotic dehydration of cabbage in molasses (S3) resulted in a substantial increase
in the content of iron and potassium in the dehydrated cabbage by 80-100%. On the other hand, a loss of
minerals (Fe, Mg and Ca) at 30-60% after cabbage dehydration in sucrose solution is presented. Also
polyphenols content was significantly increased during osmotic dehydration in molasses particularly for
kaempherol (6.63 mg/kg dm), p-cumaric acid (1.01 mg/ kg dm), caffeic acid (20.35 mg/kg dm), catechin
(153.81 mg/kg dm) and gallic acid (17.54 mg/kg dm). Additionally, osmotic dehydration process
demonstrated a good retention of L-ascorbic acid in cabbage.

17. Hadnadev, M., Dapcéevic-Hadnadev, T., Paji¢-Lijakovi¢, 1., Mastilovi¢, J., & Bugarski,
B. (2019). Molecular and Supra-Molecular Structural Ordering of Wheat Starch-OSA
Modified Waxy Maize Starch Mixtures During Storage. Starch-Stirke, 71(9-10),
1800225.

Kpamaxk npukas paoa:

The influence of waxy maize OSA starches on the retrogradation kinetics of wheat starch pastes is
investigated using dynamic oscillatory rheological and differential scanning calorimetry (DSC)
measurements. Total starch concentration for the rheological experiments is 4% (w/w) and wheat
starch/OSA starch ratios are 100/0, 90/10, and 80/20. A modified fractional Kelvin-Voigt model is
proposed to interpret system behavior under low oscillatory shear conditions and get deeper insight into its
structural changes during storage. The results indicate that structural ordering of the systems composed of
wheat starch and a) non-physically modified (OSA-ST); b) pregelatinized (Pregel OSA-ST); and c)
hydrolyzed/spray dried (Hydrol OSA-ST) starches is governed by different molecular mechanisms. OSA-ST
retarded short-term aging (7 days) of wheat starch gel due to amylose dilution with partially disrupted
OSA-ST granules as well as the steric effect of OS groups. However, enthalpies of wheat starch/OSA-ST
mixtures stored for 14 days were similar to that of wheat starch alone. On the contrary, both the
rheological and DSC results suggest that mixtures containing Pregel OSA-ST and Hydrol OSA-ST
retrograde slower than wheat starch gel during short and long storage. The model systems investigated in
this study may represent a useful tool to understand the functionality of OSA starches as anti-staling
additives in breadmaking.

18. Pestori¢, M., Mastilovi¢, J., Pezo, L., Belovi¢, M., Skrobot, D., Simurina, O., ... &
Torbica, A. (2019). Prediction of commercial spaghetti quality based on sensory and
physicochemical data. Journal of Food Processing and Preservation, 43(11), e14172.

Kpamax npuxa3s paoa:

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 significant (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. 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.

19. Milenkovié, L., Mastilovié, J., Kevresan, Z., Baji¢, A., Gledi¢, A., Stanojevi¢, L., ... &
Ili¢, Z. S. (2020). Effect of shading and grafting on yield and quality of tomato. Journal
of the Science of Food and Agriculture, 100(2), 623-633.

Kpamaxk npukas paoa:
The need to increase marketable tomato yields and decrease losses due to sunburn and disease during the
summer motivates farmers to adopt additional cultural practices such as shading and grafting. To
investigate complex interactions among grafting, shading, and tomato cultivar, grafted and ungrafted
tomatoes (cv. ‘Optima’ F1 and cv. 'Big Beef’ F1) were grown in the soil under net-house cover, using pearl
and red nets, and in unshaded conditions (open fields). Tomato fruit at the red stage of maturity were used
for the analysis of quality traits, and total and marketable yields were recorded during the whole
production season. Grafting and shading in tomato production might be considered as cultivation practices
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to increase the marketable tomato yield. A decrease in sugar content increased the uptake of somemicro
elements (Fe and Zn) and macro elements (Ca). In some cases, firmer and less elastic skinmay be expected
due to grafting. Shading with pearl net might result in fruit with lower firmness and higher total, and
particularly malic, acid content. Shading with colored nets and grafting provide alternative strategies for
achieving higher fruit yields and avoiding or reducing a decrease intomatoquality causedby environmental
stresses such as excessive radiation andtemperature in the summer cropping season.

20. 1li¢, Z. S., Milenkovié¢, L., Suni¢, L., Baraé, S., Cvetkovi¢, D., Stanojevi¢, L., ... &
Mastilovié, J. (2019). Bioactive constituents of red and green lettuce grown under
colour shade nets. Emirates Journal of Food and Agriculture, 937-944.

Kpamak npukas paoa:

The objectives of this study were to investigate the effects of coloured shade-nets (pearl, blue, or red all with
a 509% shade index) compared to non-shaded plants on quality traits on the Discoa and ICE 40102 (green-
leaf) and Eglantine (red-leaf) lettuce cultivars. Total chlorophyll content depended on the shading and
lettuce genotype. The chlorophyll a and b contents were higher in shaded than unshaded plants. The cv.
Eglantine had the highest total chlorophylls (637.03 ug-g-1 F.M.) content. The highest carotenoid content
was in leaves of cv. Discoa under pearl nets (208.89 ug-g-1 F.M). The highest total phenols content
(76.70+1.9 mg-g-1 GAE D.M.) was in cv. Discoa under red shade; the highest flavonoids content was for
cvs. Discoa (42.97) and Eglantine (42.91 mg-g-1 RU D.M.) under blue shade. The blue and pearl shade
nets resulted in slightly higher flavonoid contents in lettuce leaves compared to unshaded plants. The cv.
Eglantine, under blue shade had the highest antioxidant capacity (EC50 - 0.197 mg-mL-1). Red lettuce cv.
Eglantine could be recommended for production due to its higher antioxidant properties. Generally blue
shade can be used to retain antioxidant capacity.

21. Jani¢ Hajnal, E., Pezo, L., Or¢i¢, D., Sari¢, L., Plavsi¢, D., Kos, J., & Mastilovi¢, J.
(2020). Preliminary Survey of Alternaria Toxins Reduction during Fermentation of
Whole Wheat Dough. Microorganisms, 8(2), 303.

Kpamak npukas paoa:

The aim of this study was to investigate the fate of the most common Alternaria toxins found in wheat—
tenuazonic acid (TeA), alternariol (AOH), and alternariol monomethyl ether (AME) during sourdough
processing. For this purpose, spiked whole wheat flour, 3% sourdough starter, 0.5% of baker’s yeast, and
105% of water calculated on flour weight as a base were used as raw materials. Spiked whole wheat dough
was fermented for 4 h, 8 h, 12 h, 24 h, and 48 h at 25 C, and at each point the fermented dough samples
were taken, frozen, lyophilized, grounded, and stored until further analysis. To study the e
ect of sourdough processing on TeA, AOH and AME content, the validated method of high-performance
liquid chromatography coupled to tandem mass spectrometry (LC-MS/MS) for these mycotoxins was used.
Mathematical models of Alternaria toxins reduction were developed in the form of Four Parameter Logistic
Regression function. The maximum reduction of TeA, AOH, and AME levels was archived at 48 h of dough
fermentation at 25 C compared with dough after kneading (0 h). Under these conditions, a reduction of the
toxin levels of 60.3 %, 41.5%, and 24.1% was observed for TeA, AOH, and AME, respectively.

22. Yukié, M. S., Hajnal, J. E. P., Mastilovi¢, J. S., Vujadinovi¢, D. P., Ivanovi¢, M. M., &
Soronja-Simovi¢, D. M. (2020). Application of solvent retention capacity tests for
prediction of rheological parameters of wheat flour mill streams. Hemijska industrija,
(00), 1-1.

Kpamaxk npukas paoa:
This paper presents relationship between the rheological properties of dough and individual polymer
swelling properties in wheat flour mill streams. The swelling properties were measured by applying the
Solvent Retention Capacities (SRC) tests. Significant correlation coefficients were determined for certain
rheological parameters. In an effort to extract additional insights from the properties measured, a
multivariate analysis was used to develop relationships between the studied parameters. To determine
relevant relationships among the parameters, the data exploration step by the Principal Component
Analysis was performed. Then, multivariate Partial Least Squares Regression (PLSR) models were
developed, to predict certain empirical rheology parameters based on the SRC parameters. The processing
of experimental data indicated the possibility of using SRC parameters for predicting rheological
properties in conjunction with a suitable mathematical model. The presented approach may be useful for
rapid prediction of wheat flour mill streams characteristics and for optimization of the end-flour
performances.

23. 1li¢, Z. S., Koukounaras, A., Milenkovi¢, L., Kevresan, Z., Baji¢, A., Suni¢é, L., ... &
Mastilovi¢, J. (2020). Grafting and Shading—The Influence on Postharvest Tomato
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Quality. Agriculture, 10(5), 181.

Kpamak npukas paoa:

Interaction of grafting and shading on tomato physical properties and chemical composition after 15 days
of storage at 10 C and 90% relative humidity was investigated in ungrafted and grafted tomato cultivars
‘Optima F1’ and ‘Big beef F1’ grown under shading nets (red and pearl net) and nonshaded conditions.
For grafted plants ‘Maxifort’ rootstock was used. The effects of two weeks of storage was statistically
significant when taking into account the efects of grafting, shading and variety for all tomato fruit
composition parameters, except total phenols. A principal component analysis demonstrated that the
changes in tomato fruit traits during the studied storage period were the main source of diferentiation in
tomato fruit quality. Beside a slight loss of firmness, tomato fruits were generally expected to have lower
lycopene, sugar, malic and citric acid contents, higher succinic acid content, more elastic fruit skin and
higher ascorbic acid content. Additionally, after storage, fruits from grafted plants had lower total phenol,
higher ascorbic acid and higher succinic acid contents compared to fruits from ungrafted plants. Storage
diminishes the diferences in quality achieved through convenient grafting and shading combinations.

24. Baji¢, A., Pezo, L. L., Stupar, A., Filipcev, B., Cvetkovi¢, B. R., Horecki, A. T., &
Mastilovié, J. (2020). Application of lyophilized plum pomace as a functional ingredient
in a plum spread: Optimizing texture, colour and phenol antioxidants by ANN
modelling. LWT, 109588.

Kpamak npukas paoa:

In order to produce a high quality plum spread, plum pomace lyophilisate (PPL: 2-10%), sugar (sucrose:
10-15%) and amidated low-metoxyl pectin (LMA: 0-0.2%) were investigated as independent variables in
optimization of product formulations. Plum spread was characterized in respect to chemical (total phenolic
content, total flavonoid content, total monomeric anthocyanins, antioxidant activity), textural (maximal
force, work of penetration, work of adhesion, intersection time and intersection force) and colour (L*, a*,
b*, chroma and hue angle) parameters. An empirical model was developed that gave a good fit to
experimental data and was able to predict all responses of investigated plum spreads successfully. The
artificial neural network model showed a reasonably good predictive capability (r2 was 0.888). The
developed mathematical model provided adequate precision for practical use in the food industry. Optimal
quality parameters surveyed in this experiment were reached with 10% of PPL, 15% of sucrose and 0% of
LMA.

Objavljeni radovi u ¢asopisu nacionalnog znacaja, R62:

1. Nikoli¢, N., Stojanovi¢, J., Mastilovié, J., Lazi¢, M., Karabegovi¢, 1., & Stojanovi¢, G.
(2015). Rheology properties and acylglycerols and fatty acids composition of the wheat
flour supplemented with Boletus edulis flour. Advanced Technologies, 4(2), 79-85.

Kpamax npuxa3s paoa:

U radu su ispitana reoloska svojstva i sastav acilglicerola i masnih kiselina mesavine pSenicnog i razlicitog
udela brasna vrganja (Boletus edulis). Dodatak brasna vrganja poveéava sposobnost vezivanja vode za
8,1% i vrednost maksilanog viskoziteta suspenzije za 48,2%, smanjije energiju testa za 80,4% i produzuje
vreme stabilnosti testa za 2,5 min. SadrZaj masnih kiselina, mono- i di-acilglicerola kao i sadrZaj ukupnih
nezasic¢enih masnih kiselina u meSavini brasna raste sa povecanjem udela brasna vrganja, a sadrzaj tri-
acilglicerola i ukupnih zasic¢enih masnih kiselina se smanjuje. Zamenom dela pSenicnog brasna brasnom
vrganja sadrzaj ukupnih nezasicenih masnih kiselina se povecava, a sadrzaj ukupnih zasicenih masnih
kiselina se smanjuje. Da bi se pSenicno brasno obogatilo lipidnim koponentama vrganja, a dobijeno testo
imalo zadovoljavajuéa reoloska svojstva, preporucen je udeo brasna vrganja od 10%. Korelacioni
koeficijenti pokazuju da lipidne komponente vrganja imaju uticaja na reoloska svojstva dobijenog testa.
Tako su linolna kiselina, mono- i di-acilgliceroli su u pozitivnoj, a tri-acilgliceroli u negativnoj koelaciji sa
rastegljivoséu testa i temperaturom Zelatinizacije.

2. Pestori¢, M., Belovié, M., Kevrean, Z., Mastilovi¢, J., Torbica, A., Novakovié, A., &
1li¢, Z. (2015). Contribution of attributes in defining the sensory profile of fresh pepper
fruit (Capsicum annuum L.). Journal on Processing and Energy in Agriculture, 19(1),
44-47.

Kpamaxk npukas paoa:
Senzorski profil i nutritivna vrednost svezeg voca i povréa su kriticni faktori za prihvatljivost od strane
potroSaca. Karakteristike koje cine prepoznatljiv kvalitet povréa su uglavnom senzorska svojstva izgleda,
boje i teksture. Plodovi paprike pokazuju veliku raznovrsnost velicine, oblika, boja, arome i ljutine. Cilj
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ovog istrazivanja je bio da se razmotri doprinos pojedinih atributa u senzorskom profilisanju sveze paprike,
koris¢enjem analize varijanse (ANOVA) i analize glavnih komponenti (PCA). U istrazivanju su koris¢ene
Cetiri tradicionalne srpske sorte crvene paprike uzgojene u okolini Leskovca (‘TursSijarka’, ‘Nizaca’,
‘DzZinka’, i ‘LokoSnic¢ka nizaca’). Paprike su proizvedene uzgojem ili iz semena ili iz rasada, $to je cinilo
ukupno osam uzoraka za ispitivanje. Senzorsko profilisanje je sprovedeno uz primenu panela utreniranih
ocenjivaca, koristeci opsti deskriptivni metod. ANOVA je pokazala da su sledeci atributi vazni sa razlicitim
nivoima statisticke znacajnosti: oblik, intenzitet boje, hrapavost, elasticnost, krckavost i socnost (p <
0,001), ljutina (p < 0,01); sjaj, ujednacenost boje perikarpa i Zvakljivost pokozice (p < 0.05). Konacna lista
atributa (oblik, intenzitet boje, sjaj, ujednacenost boje perikarpa, kolicina semena u semenoj lozi, velicine
semene loze, hrapavost, elasticnost, mirisa i slatko¢a), koja je doprinela diferencijacije ispitivanih uzoraka,
dobijena je na osnovu tri izvedene PCA. Za uspostavijanje konacne liste atributa neophodno je u
buducnosti testirati veci broj uzoraka kako bi se izvukao opsti zakljucak.

3. 1li¢, Z., Sunié, L., Mastilovi¢, J., Kevresan, Z., Pestori¢, M., Belovi¢, M., & Magazin, N.
(2016). Quality of root vegetables during prolonged storage. Agriculturae Conspectus
Scientificus, 81(2), 115-122.

Kpamak npukas paoa:

The objective of this study was to develop postharvest techniques and technologies of the most important
root vegetables: carrots, celeriac and parsnip. Investigations included the eff ect of harvest maturity
(harvest at November or January) and postharvest washing treatments (hot water, H202 and NaOCI and
non-washedcontrol) of carrots (Daucus carota 'Bolero F1°), parsnip (Pastinaca sativa ‘Banatski dugi’)
and celeriac (Apium graveolens var. rapaceum ‘Mentor’) roots and eff ects on their quantitative and
qualitative changes during diff erent storage conditions (S-1; 0°C and 98% RH or S-2; 0-2°C and 85-92%
RH). Water loss and quality changes in these vegetables roots were monitored aft er 120 and 180 days of
storage period (SP). A t the end of SP the percentage of water loss ranged from 3.20% (from fi rst harvest
inside the S-1 with H202 treatment) in carrot to 39.29% (from fi rst harvest inside the S-2 in control) in
celeriac root. Th e dry matter content (DM) increased during storage period. Total sugar content (TSC) in
the roots depends on year and harvest time. During SP, total sugar content increased more in S-2 cooling
room. Th e parsnip root was characterized by more hardness texture relative to the carrot and celeriac
roots. During SP carrot root loses the fl exibility. Th e most eff ective method of maintaining quality of root
vegetables is optimal harvest time followed by prestorage washing treatments (H202 or NaOCI) and
storage at optimum temperature (0 oC) with a high relative humidity 98%.

4, Zivanéev, D., Torbica, A., Mom¢&ilovi¢, V., & Mastilovi¢, 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.

Kpamax npuxa3s paoa:

Cilj ovog rada je bio da se ispita kakve promene na pokazateljima tehnoloskog kvaliteta skrobne
komponente pSenicnog zrna i brasna imaju genetski i klimatski faktori. Devet sorti pSenice razlicitih
kombinacija HMW-GS' proizvedenih u tri razlicite godine uzeti su kao materijal za istrativanje. Na
razlic¢itim reoloskim uredajima poput Perten-ovog broja padanja, Farinografa, Amilografa, Mixolab-a i
SDmatic uradena je karakterizacija samlevenih pSenicnih uzoraka. Veclina rezultata pokazala je da
klimatski faktori izazivaju vece promene na tehnoloskom kvalitetu skrobne komponente pSenicnog zrna i
brasna nego HMW-GS sastav. Sa druge strane, neki pokazatelji tehnoloskog kvaliteta koji se smatraju
veoma pouzdanim indikatorima promena na skrobnoj komponenti pSenice u godinama sa velikom
koli¢inom padavina, poput broja padanja i maksimalnog viskoziteta na amilografu, ipak su zavisili od
HMW-GS sastava.

5. 1li¢, Z. S., Fallik, E., Manojlovi¢, M., Kevresan, Z., & Mastilovi¢, J. (2018). Postharvest
Practices for Organically Grown Products. Contemporary Agriculture, 67(1), 71-80.

Kpamak npuxa3s paoa:

Quality of produce cannot be improved after harvest, only maintained. Postharvest handling depends on the
specific conditions of production, season, method of handling, and distance to market. Under organic
production, growers harvest and market their produce at or near the peak ripeness more commonly than in
many conventional systems. Organic production often includes more specialty varieties whose shelf life and
shipping traits are reduced or even inherently poor. Harvesting and handling techniques that minimize
injury to the commodity, as well as increased care with field and packinghouse sanitation, (chlorine, ozone,
calcium hypochlorite, sodium hypochlorite and chlorine dioxide, acetic acid, peroxyacetic acid, vinegar,
ethyl alcohol, hydrogen peroxide, etc.) during postharvest processes are vital components of a postharvest
management plan for organic products. Sodium carbonate, sodium bicarbonate, and physical treatments
such as heat treatments (as hot water treatment or dips, short hot water rinsing and brushing or hot air)
can significantly lower the disease pressure on the harvested commaodities. These sanitation practices are
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very easy to implement in the organic food production chain. They start in the field and continue during
harvesting, sorting, packing, and transportation and continue even in the consumer’s home. All those
treatments reduce rot development, provide quarantine security, and preserve fruit quality during cold
storage and shelf life. In addition, the use chitosan, propolis, methyl jasmonate, essential oils, carnuba wax,
biocontrol agents and modified atmosphere packaging can also reduce decay development during
prolonged storage. All these treatments can be applied alone or in combination with each other in order to
improve decay control after harvest and provide a healthy and safe product to the consumer. The aim of
this chapter is to shed more light on the latest information on permitted treatments for organic products
and on the possible mode-of-action of these treatments. This chapter summarizes technologies developed
over the past five years that explore special physical treatments applied either directly, or in combination
with other means to control rot development and insect infestation on fresh produce.

6. Mastilovié, J., Kevresan, Z., Vuki¢, M., Ivanovié¢, M., Radovanovi¢, J., & Dzini¢, D.
(2018). Possibilities for utilization of dietary fiber rich supplement from pepper
(Capsicum annum L.) processing waste in bakery products. Journal of Engineering &
Processing Management, 10(1), 28-33.

Kpamak npukas paoa:

By the application of processes of stabilization through drying, separation of seed and grinding of remaining
placenta dietary fiber-rich powdered product was obtained from pepper (Capsicum annum L.) processing
waste. Effects of dosing of pepper placenta-based supplement (1, 2 and 3%) on farinograph, extensograph
and amylograph parameters, as well as test baking, were conducted in this study. Addition of pepper
placenta-based supplement resulted in an increase of farinograph water absorption in obtaining of darker
and more intensively colored bread crust and in smaller and more evenly distributed pores of breadcrumb.
It also inhibited the firming of breadcrumb during bread shelf life. The main negative effects of the
application of placenta-based supplement were the increase of dough resistance and the decrease of
breadcrumb cohesiveness.

7. Peuli¢, T., Ikoni¢, P., Deli¢, J., Gubi¢, J., & Mastilovi¢, J. (2019). Monitoring of sodium
chloride (salt) content in chicken and pork hot dogs from Serbian market. Journal of
Agronomy, 21.

Kpamax npuxa3s paoa:

Sodium chloride as the most used ingredient in meat products is one of the main contributors to sodium
intake between consumers. Studies showed that excessive sodium intake is connected with many
cardiovascular diseases. In this study 11 samples of chicken hot dogs and 10 samples of pork hot dogs
purchased on Serbian retail network were examined for sodium, i.e. sodium chloride content. The sodium
content in examined samples ranged between 6278 to 9131 mg/kg. These results were similar to
sodium/sodium chloride content in meat products on European market. However, it is shown that
possibility for its reduction and adaptation of regulatory authorities’ recommendations is realistic.

Objavljeni radovi u zbornicima na skupu medunarodnog znacaja, Stampani u cjelini, RS4:

1. Belovi¢, M., Novakovié, A., Kevresan, Z., & Mastilovi¢, J. (2016). The influence of
process parameters on the change of paprika colour (Capsicum annuum L.) during
storage. In Il International Congress,” Food Technology, Quality and Safety”, 25-27
October 2016, Novi Sad, Serbia. Proceedings (pp. 140-145). University of Novi Sad,
Institute of Food Technology.

Kpamaxk npukas paoa:

The influence of process parameters on the change of paprika surface colour during three years of storage
was monitored by measuring CIE L*a*b* colour parameters once a year. Five paprika samples,
originating from Martono§ (Serbia), included the samples sterilized in dry or wet conditions, as well as
non-sterilized samples. Samples also differed by the grinding procedure used to obtain the paprika powder.
During the storage period, paprika samples were stored in original packaging at ambient temperature in
the dark. The colour of paprika powder was measured by Chroma Meter CR-400 (Konica Minolta, Japan),
using attachment for granular materials CR-A50. Directly measured colour parameters were CIE L*
(lightness), a* (+a* = redness, -a* = greenness), b* (+b* = yellowness, -b* = blueness), and total colour
change (AE) was calculated from the CIE L*a*b* colour parameters. The change of paprika colour during
storage can be characterized by the increase of CIE L* and b* colour values and decrease of a* colour
value, indicating shift from red-orange to orange-yellow colour. Sample subjected to steam sterilization
showed the most rapid increase of lightness and the highest total colour change after the first year of
storage. However, this sample showed only slight colour change in the second and third year of storage.
On the other hand, samples sterilized in dry conditions showed pronounced colour change in all three years
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of storage. The colour of non-sterilized samples changed mostly during the first year of storage, with slight
change in second and more pronounced change in the third year of storage. Sample marked as “extra
quality” maintained the highest a* values and the lowest L* and b* values during the whole storage period.
The sample that was ground twice had the highest values of L* and b* parameters during the three years of
storage.

2. Nikoli¢, N., Mitrovi¢, J., Lazi¢, M., Karabegovi¢, 1., Stojanovi¢, G., & Mastilovi¢, J.
(2016). The effect of mixing and thermal processing on the content and composition of
free and bound phenolic acids in wheat flour dough. In 1l International Congress,"
Food Technology, Quality and Safety”, 25-27 October 2016, Novi Sad, Serbia.
Proceedings (pp. 499-503). University of Novi Sad, Institute of Food Technology.

Kpamax npuxa3s paoa.

In this research the effect of dough mixing and thermal processing on the content and composition of free
and bound phenolic acids from wheat flour was investigated. The dough was made by mixing the wheat
flour with water, without any ingredients and additives, and was thermally processed without previous
fermentation. The free phenolic acids were extracted by methanol, and the bound were alkali hydrolysed
first and then extracted by mixture of diethyl ether and ethyl acetate. The analysis of phenolic acid
composition was performed by the HPLC method. The gallic and protocatechuic acid were detected as free,
and chlorogenic, gallic, protocatechuic, vanillic, caffeic, gentisic and trans-ferulic acid as bound acids. The
content of bound phenolic acids was higher (695.85 [1g/g) than free acids (19.171g/g). Compared to the
phenolic acids content in the wheat flour, the applied mixing and thermal processing did not influence the
total content of detected free and bound phenolic acids.

3. Tomsik A., Mastilovi¢ J., Kevresan Z., Vidovié S.: Shelf life of ramsons (Allium
ursinum L.) under different storing conditions, III International Congress “Food
Technology, Quality and Safety” and XVII International Symposium “Feed
Technology”, Novi Sad 25- 27 October, 2016, pp 531-535

Kpamak npukas paoa:

Allium species have been used in the traditional medicine for many centuries as edible and medicinal plant.
In past few years interest for Allium ursinum L., (wild garlic) as wild aromatic plant is significantly
growing thanks to its high content of specific compounds with health benefits. Broad spectrum of biological
activities obtained from A. ursinum such as antioxidant, cytostatic, antimicrobial, and antidiabetic were
reported with the highest content of biologically active compounds in fresh leafs before flowering. Due to
short period of availability of fresh wild garlic leafs during spring season, its shelf life was evaluated in
dependence of post harvest storing conditions. Leaf stalks of wild garlic bunches (20 leafs per bunch) were
immersed in water in order to preserve the water regime and stored at different temperatures (0, 5, 10 and
20° C) during two weeks. Weight loss, colour change and sensory properties (wilting, yellowness, and
decay) were monitored sensory for examined samples. In addition the changes in respiration rates during
the storage period for wild garlic leafs stored at different temperatures were compared. The storing of
samples at 20 °C resulted in significant colour change in comparison 10 other temperatures in 4 days, while
the samples stored at 10 °C changed significantly the colour in 7 days. Due to preservation of water regime
there was no weight loss registered for samples stored at 0, 5 and 10 °C, while the samples stored at 20 °C
suffered from weight losses. For samples stored at 0 and 5 °C respiration rate was low and constant during
the storage period, while the samples stored at 10, and especially 20 °C had higher initial respiration rate
that dropped rapidly. Due to shrivelling of leafs and colour changes the samples stored at 20 °C lost their
market value in less than 7 days, samples stored at 10 °C in less than 14 days, while the samples stored at 5
and 0 °C were characterized with quality acceptable in longer period.

4. Tomsik, A., Radoj¢in, M., Stamenkovi¢, Z., Kevresan, 7., Mastilovié, J., Pavkov, L, &
Vidovi¢, S. (2016). Convective drying and preservation of functional ingridients of wild
garlic (allium ursinum 1.) in dependance of drying temperature. In Il International
Congress,"” Food Technology, Quality and Safety"”, 25-27 October 2016, Novi Sad,
Serbia. Proceedings (pp. 646-650). University of Novi Sad, Institute of Food
Technology.

Kpamaxk npukas paoa:

Allium species have been used in the traditional medicine for many centuries as edible and medicinal plant
with broad spectrum of biological activities mainly attributed to the sulfur containing compounds and
phenolic compounds, known for their antioxidant activity. Due to short period of availability of fresh wild
garlic (Allium ursinum L.) during spring season, objective of this study was to investigate drying
possibilities of wild garlic in order to ensure its use during whole year. Selection of adequate drying
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temperature allows minimization of total drying time and enables avoiding of negative effects on
composition of thermo sensitive products during drying process. In this study influence of drying
temperature in conventional hot air dryer was investigated in order to preserve health benefits compounds
of wild garlic. Two drying temperature (40 and 60 °C) with constant air flow were applied and effects of
applied temperature was investigated. The changes of quality indicators such as moisture content, colour
change, antioxidant activity and sulphur containing compounds content were evaluated and compared for
different drying conditions.

5. Aleksandar Gledi¢, Aleksandra Jaksi¢, Renata Kova¢, Lidija Milenkovi¢, Jasna
Mastilovi¢, Zarko Kevre$an, Zoran Ili¢: Effects of application of colored shade nets in
tomato growing on bioactive compounds content in tomato fruits, Proceedings of IV
International Congress Food Technology, Quality and Safety, 23-25.10.2018., Novi
Sad, Serbia, pp. 63-67.

Kpamax npuxa3s paoa.

Tomato belongs to the Solanaceae family. Its fruit is rich in compounds with strong antioxidant activity, such
as lycopene, vitamin C and phenolics. One possible way of preserving plants from the negative effects of
direct sunlight throughout the growing season is the use of colored shade nets.The effects of application of
pearl and red colored shade nets in tomato growing during the summer period on lycopene, vitamin C and
total phenolic content in fruit were investigated for four tomato varieties. Contents of lycopene, vitamin C
and phenolic compounds were determined using spectrophotometric methods.Results showed notable
differences in the content of examined compounds between the investigated varieties. Results also indicated
that there were significant (P<0.01) differences in content of phenolic compounds among different growing
conditions, with lower content in tomato fruits grown under colored shade nets. Regarding vitamin C and
lycopene content, no significant differences were registered in tomato grown under the colored shade nets
in comparison to the tomato exposed directly to the sunlight.

6. Balaban V., Vuki¢ M., Ivanovi¢ M., Mastilovié¢ J., Kevresan Z. (2018) Variability of
quality parameters of mill flour streams as a base for optimisation of composite flours
end use purposes. Proceedings of IV International Congress Food Technology, Quality
and Safety, 23-25.10.2018., Novi Sad, Serbia, pp. 182-186

Kpamak npuxa3s paoa:

The main factor affecting flour quality is the quality of the wheat processed in the mill. However, another
way to manage the quality of final flours composition in the mill is the selection of flour streams that will be
used in composing of selected final flours. In order to examine the possibilities for management of final
flours composition by altering of flour streams selection in certain final products flour streams were
sampled in the industrial mill with 5 break rolls, 6 reduction rolls and one sizing roll. Samples were taken
under the sifters and analysed in terms of ash and gluten content, and rheological dough properties
including farinograph and extensograph properties. Ash content among mill stream ranged from 0,40 to
1,06 % dmb, gluten content from 25 to 46,7%, water absorption from 53,2 to 65,0%, extensograph energy
from 57 to 153 cm2 and extensibility from 97 to 176 mm. Distribution of flour quantities among the flour
streams was also recorded. Based on obtained data the possibilities for composite flours mixtures
preparation were analysed in terms of maximisation of flour quality parameters for desired end use
purposes. Although flour stream quality enabled forming of a wide range of different end purpose flours
obtained results show that quantities of different purpose composite flours are limited due to (a) limited
quantities of flour streams of desired quality (b) incompatibility of different quality aspects and (c)
unacceptable quality of the remaining flour.

7. Cvetojevié¢ L., Vuki¢ M., Ivanovi¢ M., Mastilovi¢ J., Kevresan Z. (2018) Effects of
water substitution with liquid whey in bread production . Proceedings of IV
International Congress Food Technology, Quality and Safety, 23-25.10.2018., Novi
Sad, Serbia, pp. 242—246

Kpamak npuxa3s paoa:

The objective of this research was to study the production of sunflower meal protein hydrolysate (SMPH)
from sunflower meal protein isolate (SMPI) prepared by sedimentation/flotation and isoelectric
precipitation of sunflower meal (SM). SM is the main co-product formed during the industrial process of
extracting oil from sunflower seed. By fractionation of SM, the crude protein content was increased from
approximately 37.4 % in SM to 80.8 % in SMPI and represent a good source of protein for human
consumption. The percentages of fiber, soluble sugars, polyphenols, lignocellulose fibers and residual
lipids which may reduce the chemical and nutritive value of proteins in the SMPI were reduced to more
than 92 % with respect to the SM. Since functional properties of SMPI can be improved by enzymatic
hydrolysis under controlled conditions, the hydrolysis of SMPI was carry out using endo-protease Alcalase
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covalently immobilized on epoxy modified silica nanoparticles (Alcalase-GFNS) and/or exo-protease
Flavourzyme covalently immobilized on cyanuric chloride activated amino modified silica nanoparticles
(Flavourzume-CCAFNS). Results showed that enzymatic hydrolysis of the SMPI should be performed using
sequentially Alcalase-GFNS and Flavourzyme-CCAFNS since the achieved hydrolysis yield was greater by
1.5 and 3 times in comparison to the use of only Alcalase-GFNS or Flavourzyme-CCAFNS, respectively,
during the same time. Also, it should be mentioned that Flavourzyme-CCAFNS was added in reaction
mixture 2 h after the start of hydrolysis with Alcalase-GFNS. With the predigestion with Alcalase-GFNS,
the number of N-terminal sites for the exoprotease activity of Flavourzyme-CCAFNS was increased which
directly led to the increment of SMPI hydrolysis degree. Finally, it can be concluded that Alcalase-GFNS
and Flavourzyme-CCAFNS have great prospects for usage in the hydrolysis of SMPI to produce SMPH
with high nutritional value that can be used directly, for example, in the fortification of liquid foods or high
energetic beverages

8. Renata Kovac, Aleksandra Baji¢, Dragana Ubiparip Samek, Aleksandar Gledi¢, Zarko
Kevresan, Jasna Mastilovi¢: Pigment and phenol contents and leaf stomata changes
during shelf life of lettuce stored at low temperature, Proceedings of IV International
Congress Food Technology, Quality and Safety, 23-25.10.2018., Novi Sad, Serbia,
pp.433-438.

Kpamak npukas paoa:

Lettuce (Lactuca sativa L.) is among popular and frequently consumed vegetables in Serbia. This plant has
considerable, well-documented, nutritional value. However, finding the most suitable way to produce, store
and deliver lettuce of the best quality to the consumers represents a significant challenge for both lettuce
breeders and suppliers. Equally important task is to maintain its best visual appearance and overall appeal
while maintaining its nutritional value. The aim of the study was to store lettuce, variety of Diskoa, at 4 °C
until its visual appearance dropped to the limit of marketability. Based on sensory analysis that showed
poor overall visual quality and excessive browning in stored lettuce, the limit of saleability was reached
after 17 days of cold storage. At that point, the polyphenol, chlorophyll and carotenoid contents as well as
the ratio of opened leaf stomata were anaylzed. Obtained results point out that storing lettuce, variety of
Diskoa, at 4 °C for more than two weeks affects sensory quality and causes a slight decrease in total
polyphenol content, while its pigment composition might remain preserved. Also, low-temperature storage
induced the opening of leaf stomata, from 64% in fresh to 91% in stored lettuce, which highlights these
structures as a factor which may affect lettuce dehydration, and consequently contribute to deterioration of
lettuce visual and nutritive quality.

9. Ubiparip Samek D., Pezo L., Mastilovi¢ J., Kevresan Z., Kova¢ R., Zoranovi¢ T.,
Vlahovi¢ B. (2018) Corespondence analysis of fruit consumption in Vojvodina.
Proceedings of IV International Congress Food Technology, Quality and Safety, 23-
25.10.2018., Novi Sad, Serbia, pp. 444-449

Kpamax npuxa3s paoa:

In order to understand and present the main reasons for suboptimal fruit consumption among the population
in Vojvodina (Serbia) correspondence analysis of fruit consumption was conducted. Cross-sectional data
were collected through a self-administrated online survey of 754 respondents. The questionnaire presented
in this study focused on the list of up to three of the most important reasons for consuming the specific types
of fruit (question Q1) and to provide up to three of the most important processed fruit products that are
used for consumption (question Q2). The results of the correspondence analysis for Q1 showed that the first
two dimensions explained 84.68% of the total percent of inertia (p<0.001), while 98.11% of inertia were
explained for Q2 (p<0.001). According to the responses from Q1, the various fruit types are almost equally
used (variation between different fruits in consumption reached only 9.4). Most of the correspondents
answered that the fruit consumption is healthy and that various fruits are tasty (25.6% and 24.2%,
respectively). The high price of the fruit, the relatively short shelf life and the food safety were the main
drawbacks in fruit consumption. According to the responses from Q2, fruit is predominantly used as fresh
(as reported by 26.0% of correspondents), frozen (25.0%), canned (24.3%) or as the ingredient of a juice
(24.6%). Most of the correspondents consume the fruit because it is tasty (20%), it is easy to use (16.5%),
and it is healthy (16.1%). Suggestions for possible interventions that might improve daily fruit intake were
defined based on the obtained results.

10. Aleksandra Baji¢, Alena Tomsik, Jasna Mastilovi¢, Zarko Kevresan, Aleksandar Gledié,
Jelica Gvozdanovi¢-Varga: Influence of polyethylene packaging on quality preservation
and bioactive compounds content in garlic, Proceedings of IV International Congress
Food Technology, Quality and Safety, 23-25.10.2018., Novi Sad, Serbia, pp. 463-468.

Kpamax npukas pada:
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The present study investigated the influence of polyethylene packaging on the appearance and the content of
bioactive compounds in two domestic Serbian garlic varieties (Bosut and JBL40) after the storage of six
months in conditioned facilities (0°C, 70% RH). Spectrophotometric analysis of total phenol, flavonoid and
thiosulfinate content was conducted on fresh and stored (control and packaged) garlic bulbs. Previous to
storing in cooling facility, control and packaged samples were placed in well-ventilated containers, while
the packaged samples were additionally placed in polyethylene bags. After the storage, all examined
bioactive compounds had a higher content in the control samples compared to the packaged samples. These
results were correlated with more intensive sprouting of the stored control samples which consequently
decreased the quality and the appearance of garlic. The development of sprouts and roots was retarded in
packaged samples, hence pointing out the effectiveness of used polyethylene material for garlic packaging
during long time storage. Also, physiologically beneficial active sulphur and phenol compounds were more
synthesized in packaged Bosut than in JBL40 in comparison to the fresh sample of the same variety,
respectively. Keywords: garlic, postharvest, shelf life, bioactive compounds

Objavljeni radovi u zbornicima, na skupu medunarodnog znacaja, Stampani u apstraktu,
R72:

1. Danojevi¢ D., Belovi¢ M., Medi¢-Pap S., Kevresan 7., Mastilovi¢ J. (2019): Postharvest
fruit changes in kapya pepper genotypes. Proceedings of the 17th EUCARPIA Meeting
on Genetics and Breeding of Capsicum and Eggplant, September 11-13, Avignon,
France, 242-243.

Kpamak npukas paoa:

The experiment was established in a randomized block design in 2015. There were 3 replications (rows) per
genotype and 20 plants per row. Plants were transplanted into the open field at the end of May. The density
of plants was 70 x 25 cm. Ten fruits per replicate were harvested in October at the technological maturity.
Texture properties of freshly harvested fruits were measured at 25 days postharvest by penetration using a
Texture Analyser. Colour of pepper fruits was determined with a Chroma Meter. Four fruits were chosen
for storage, and used for evaluation of water loss. Colour and fruit weight were measured after harvest,
then 14, 21 and 25 days postharvest.The highest skin puncture force was measured in Amfora, Hybrid 161,
162, and Line D, while the lowest puncture force was registered in Lines A and B. According to colour
measurements,the highest lightness was noted in Line B in each post-harvest period. The lightness
significantly increased in Lines A, B, and Piquillo from the beginning to the end of the trial. There were no
significant differences in parameter a (-greenness to + redness) after harvest, while at the end of the trial
(25 days postharvest) the highest increase was noted in Hybrids 161, 162 and Piquillo. Fourteen days
postharvest, there were no significant differences in fruit weight loss among the evaluated genotypes, but 25
days postharvest significant differences were noted. Fruit water loss was ranged from 8.6-19.9% 25 days
postharvest. The lowest fruit water loss was noted in fruits of Lines D, C, and Amfora (8.6%,10.1%, and
10.3%, respectively). Hybrids 162 and 161 had the highest fruit water loss (19.9% and 18.9%) 25 days
postharvest.

2. Belovi¢, M., Torbica, A., Paji¢-Lijakovi¢, 1., Mastilovi¢, J. (2018). Rheological
properties of low calorie jams with increased dietary fibre content made from tomato
pomace. Abstract Book of 4th International Congress Food Technology, Quality and
Safety - FoodTech 2018, 42, 23-25 October 2018, Novi Sad, Serbia.

Kpamaxk npukas paoa:

Four low calorie jams with increased dietary fibre content based on tomato pomace powder were developed.
The basic formulation (Jam 1) contained sucrose, which 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.
Jam formulations 1 and 2 were prepared without addition of gelling agents and represent concentrated
suspensions of tomato pomace powder particles. Jam formulations 3 and 4 were prepared with the addition
of low-methoxyl (LM) pectin, which formed network structure around the dispersed tomato particles.
Mechanical and thermal stability of jams were determined by application of steady shear and low
oscillatory strain rheological measurements using a Haake MARS rheometer. Apparent viscosity and
thixotropic loop areas were higher for the network systems (Jams 3 and 4) than for the suspension systems
(Jams 1 and 2). This behaviour could be explained by the restriction of tomato particles mobility within
pectin network, whose breakdown caused a drop in apparent viscosity. Opposite trend was observed for
yield stress, storage (G’) and loss (G’°) moduli values, which were higher for jams prepared without pectin
(Jams 1 and 2) in comparison to jams prepared with pectin (Jams 3 and 4). Pronounced friction among the
tomato pomace powder particles in suspension systems are the possible cause of these observations. Jams 1
and 2 were also shown to be more resistant to temperature change, having constant values of the storage
and loss moduli with temperature increase from 25 to 90 °C. It can be concluded that jams prepared
without pectin addition had higher mechanical and thermal stability which indicate their potential use as
fruit fillings, while jams prepared with pectin had flow properties more desirable for processing and
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consumption.

3. Vuki¢ M., Dapéevié Hadnadev T., Hadnadev M., Soronja Simovi¢ D., Jani¢ Hajnal E.,
Mastilovi¢ J. (2018) Athmospheric pressure cold plasma: an innovative technology to
improve the rheological quality of wheat flour. IV International Congress Food
Technology, Quality and Safety and 18th International Symposiu Food Technology.
Novi Sad, Serbia. Abstract book p: 61

Kpamax npukas paoa:

Atmospheric pressure cold plasma (ACP) is an emerging technology which has been recently introduced as
a means to modify wheat flour functionality. It was shown that ACP generated in air is a source of reactive
oxygen and excited nitrogen species, which can act as oxidising agents, thus being an alternative to
commonly used additives and enzymes. Namely, exposure of the flour to ACP treatment results in oxidation
of sulfhydryl groups to disulfide bonds. Formation of disulfide bonds between glutenin subunits
consequently yields dough of improved strength. In order to detect the structure variation of wheat flour
dough, rheological tests are mostly employed. Although being preferred approach for examining the
structure and the fundamental properties of wheat flour dough, small deformation dynamic rheological
tests fail to predict the baking potential of wheat and discriminate between doughs prepared in the presence
of the different oxidative enzymes. In this paper, GlutoPeak instrument, a high shear-based technique, was
used to detect changes in gluten behaviour as a consequence of ACP treatment time (30, 60 and 180 s).
Gluten aggregation was measured in a batter system (flour/water ratio = 1/1) at high shear (2750 rpm) and
temperature of 36 °C. The obtained results were compared to the ones observed in dynamic rheological
tests performed at different strain levels. According to the obtained results increase in flour treatment time
resulted in faster gluten aggregation (low peak maximum time) and formation of stronger gluten during
mixing (high maximum torque). The results indicated that GlutoPeak can be a promising method to
discriminate between glutens of various strengths, due to its high sensitivity to interactions between
glutenin subunits.

4. Tomisik A. Baji¢ A., Mastilovi¢ J., Kevresan Z. (2018) Characterization of potential
bioactive composition of wild garlic from Fruska Gora region. IV International
Congress Food Technology, Quality and Safety and 18th International Symposiu Food
Technology. Novi Sad, Serbia. Abstract book p: 65

Kpamax npuxa3s paoa:

In Serbia, wild garlic is well known as a seasonal spring salad due to its mild garlic taste and its bioactive
composition. The most represented compounds in wild garlic are sulfur compounds which contribute to its
taste and are mainly responsible for garlics health benefits. Another dominant group of bioactive
compounds present in wild garlic are phenolic compounds, mostly flavonoids subclass. However, apart
these main compounds, wild garlic is rich in vitamin C, chlorophyll, carotenoids, organic acids and sugars
and mineral composition which contribute to overall benefits of wild garlic. Therefore, wild garlic from
Fruska Gora region was characterized in terms of tiosulfinates, phenols, flanonoids vitamin C content,
chlorophyll, carotenoids, organic acid, sugars and micro and macro elements. Different parts of plant i.e.
levees, stalks and flowers were analyzed separately. The study revealed that parts of the plant had
statistically significant impact on composition of bioactive compounds. Leaves of wild garlic show to be
most abundant in all investigated compounds, while stalks show to be rich in total phenol content and
tiosulfinates content. Wild garlic flowers contain only high content of tiosulfinates. Wild garlic leaves show
to be important sources of K, Mg, Na and Fe.

5. Mastilovi¢ J, Kevresan Z, Baji¢ A, Kova¢ R, Ubiparip Samek D, Gledi¢ A. 2018.
Modeling of post-sale shelf life of tomato in dependence of pre-sale storage conditions.
IV International Congress Food Technology, Quality and Safety and 18th International
Symposium Feed Technology. Novi Sad, Serbia. Abstract book p: 195.

Kpamak npuxa3s paoa:

Due to advances in tomato breeding and production techniques tomato is nowadays available in the
supermarkets whole year around. Additionally, new tomato hybrids are characterised with the ability to
retain acceptable properties during much longer shelf life in comparison to old tomato varieties. However,
production costs, as well as the sales price of tomato are quite high with minimal seasonal fluctuations.
Thus the costs of wasted tomato due to deteriorated quality are also very high. In order to prolong tomato
shelf life and minimize waste the participants in tomato supply chain established rules regarding the
storage conditions along the supply chain implying cooling of tomato right after the harvest to 60C, and
retaining it at low temperature along the supply chain. However, optimal storage temperatures for tomato,
as the fruit highly susceptible to chilling injuries, are above 120C. In order to determine to what extent
current supply chain condition practices influence tomato shelf life after purchase experiment in which
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tomato was stored under different temperature conditions (6, 15 and 220 C) for one week was conducted.
Deterioration of quality in terms of fruit firmness during tomato shelf life at 200C was measured. Based on
obtained data linear models of tomato quality loss were calculated and time until the limit of usability is
reached was calculated. Based on obtained data currently applied practice in tomato supply chain results
in shortening of shelf life for above 25% in comparison to optimal storage conditions. After 10 days of post-
sale shelf life the analysis of composition of tomato fruit stored under different temperature conditions was
conducted which proved lower lycopene content and higher acid content, in particular succinic acid in
tomato stored under suboptimal temperature conditions prior to sale.

6. Jani¢ Hajnal E., Radusin T., Kos J., Or¢i¢ D., Mastilovié J., Kevresan Z., Novakovié¢ A.
(2018) Challenges of tomato packaging for the market: evaluation of Alternaria toxins.
IV International Congress Food Technology, Quality and Safety and 18th International
Symposiu Food Technology. Novi Sad, Serbia. Abstract book p: 199

Kpamax npukas paoa:

The Siberian sturgeon (Acipenser baerii) is a fish species that is of great interest among consumers due to its
high sensory properties. This species is also interesting for fish farmers because of the fact that it is
relatively easy to breed, it grows fast and it is relatively resistant to diseases. Due to its chemical
composition and high presence of polyunsaturated fatty acids fish meat is generally highly susceptible to
lipid degradation and spoilage. It is known that shelf life of different fish species depends on variety of
factors such as their chemical composition, especially lipid content, season, harvest area and hygiene
during handling and storage. Shelf life and sensory quality parameters of sturgeon are not well studied and
there is only a few data. In spite of expansion and progress of numerous chemical and microbiological tests
in order to determine the spoilage indicators of fish meat, sensory assessment is still the most important for
determination quality and shelf life of fish and fish products. The main symptoms of fish spoilage are off-
odours and off-flavours and their development frequently occur simultaneously with the presence of high
numbers of microorganisms. The present study has been carried out to investigate the sensory quality of
chilled sturgeon during 7 days. Whole fish were stored in ice for a period of 7 days from the time of harvest
according to good manufacturing practice. Descriptive sensory evaluation was performed. The sensory
quality of fresh sturgeon stored in ice was judged by a sensory panel. Sensory assessments of the whole raw
fish and of the cooked fish meat were conducted at first, third, sixth and seventh day. According to sensory
evaluation it can be concluded that chilled sturgeon is acceptable for use six days after harvesting. Future
experiments are needed for optimization the self-life of sturgeon. Proper temperature control and handling
and hygiene are main tools for extend shelf life.

7. Kevresan Z, Mastilovi¢ J, Kovaé R, Baji¢ A, Gledi¢ A, Ubiparip Samek D. 2018.
Impact of storage conditions on quality deteoration and duration of shelf life of fresh
tomato in the household. IV International Congress Food Technology, Quality and
Safety and 18th International Symposiu Food Technology. Novi Sad, Serbia. Abstract
book p: 200.

Kpamak npuxa3s paoa:

Tomato is among favourite vegetables among consumers. Regular practice of tomato preservation in the
households is in the refrigerator at the temperatures up to 6°C. Tomato is among the vegetables susceptible
to chilling injuries. At the surface of tomato fruit affected with chilling injuries caused by low, but non-
freezing, temperatures the tissues weaken because they are unable to carry on normal metabolic processes.
Various physiological and biochemical alterations occur at the affected areas that lead to the development
of a variety of chilling injury symptoms, such as surface pitting, discoloration, internal breakdown, loss of
flavour and decay. However, in the households, the consumers have two alternatives for tomato storage:
either to store it in the refrigerator or to store it at room temperature. In our research we hypothesize that
storage of tomato in the refrigerator, in spite of the fact that low temperature decrease weight loss and
supress the fruit respiration rate leads to increase of wasted fruit due to quality loss due to chilling injuries.
In order to test this hypothesis fresh tomato fruits were right after the harvest stored at 4 and at 20°C. The
loss of quality in terms of fruit firmness decrease and visual appearance attributes was registered in two
days periods. The firmness of tomato stored at room temperature decreased slowly and remained at
acceptable level for 3 weeks. Varying of firmness of tomato fruits stored in the refrigerator varied in
dependence of appearance of chilling injuries in initial stages, until complete loss of quality after two weeks
of storage in refrigerator. Beside chilling injury damage tomato stored in refrigerator exhibited a number
of other deficiencies: more expressed yellow tone of skin colour, less ascorbic acid and lycopene and more
acids in fruit composition.

Objavljeni radovi u zbornicima, na skupu nacionalnog znacaja Stampani u apstraktu,
R73:
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1. 1li¢, S.Z., Milenkovié, L., Sunié, Lj., Baji¢, A., Gledié, A., Kevresan, Z., Mastilovié, J.,
Kova¢, R. (2019) Grafting and shading - the influence on postharvest tomato quality.
6th South East Europe Postharvest Conference - Quality Management in Postharvest
System, 26-28 June, Novi Sad, Serbia, Book of Abstract, 36.

Kpamax npuxa3s paoa.

Fruit components, lycopene, ascorbic acid, phenols, total sugar and citric acids content at harvest and after
15 days storage were examined. The values of these parameters were lower in the fruits from grafted plants
than those from ungrafted ones. During storage the decreases of bioactive compounds had a similar trend
and intensity, though some inter-color shade variation was observed. Because the sugar content decrease
during storage was much higher than that of acids, their rates were markedly different for the two shading
methods. Potential reduction in phenols content in response to grafting during storage period is very
limited and not detrimental to fruit quality. Fruits from red-net shaded plants exhibited the highest lycopene
content in both grafted and non-grafted plants at harvest, but level of lycopene significantly decreased
during storage. Ascorbic acid content increases during storage in both cultivars and in all treatments.

2. 1li¢, S.Z., Milenkovié, L., Kevresan, Z., Mastilovi¢, J., Fallik E., R. (2019) Low cost
technology improves vegetable quality and shelf life during marketing. 6th South East
Europe Postharvest Conference - Quality Management in Postharvest System, 26-28
June, Novi Sad, Serbia, Book of Abstract, 39

Kpamak npukas paoa:

Greenhouses produce high yields but require high initial cost whereas screenhouses, are a low-cost
alternative suitable for growers with limited capital. Screenhouses or nethouses protect vegetable plants
(leaf and fruit) from strong direct sun radiation, heat stress, drought, desiccating winds, birds and hail
storms. Photo-selective, coloured, shade nets provide diverse mixtures of natural, unmodified light and
scattered, spectrally modified light. Spectral modification promotes physiological responses which affects
productivity and quality. Through the manipulation of light quantity and quality with the use of netting,
optimization of light can reduce sunburn incidence in developing fruit as well as reduce abiotic stress
factors such as soil and fruit or leaf temperature that has positive effects on vegetable growth and
productivity. Therefore, according to the results of many investigation, any of color nets that is available,
but preferably the pearl and red, represent an option to replace the black net, increase the yield and quality
and decrease physiological disorders of vegetables plants under net house conditions. As evident from our
research and published literature, shading is one of the methods for recommendation for controlling
vegetable plant development and improving productivity and quality before and after harvest.

3. Gledi¢ A., Kova¢ R., Kevre$an Z., Mastilovié¢ J., Baji¢ A., Mili¢ B., Kalajdzi¢ J.,
Milovi¢ M.: Variations in chemical composition of sweet cherry during natural and
postharvest ripening. 6th South East Europe Postharvest Conference - Quality
Management in Postharvest System, Novi Sad. pp. 45-45, 2019.

Kpamax npuxa3s paoa:

For the purpose of present study sweet cherry fruits were harvested in four ripening stages: first color brake
from yellow to red, light red, red and dark red skin color for three sweet cherry cultivars (Regina,
Sweetheart and Kordia). Sugars, organic acids and anthocyans were analysed in fruits harvested at
different ripening stages in fresh fruit and after 10 days of postharvest ripening. Fruit color was monitored
every day throughout 14 days, while the mineral composition was analysed only in fruit right after the
harvest. Results point out at different patterns in changes of composition of sweet cherry fruit in
dependence of ripening stage at harvest time. The content of organic acids gradually decreases during
natural ripening of fruits while the sugar content for both gglucose and fructose increases more sharply
during natural but also during postharb+vest ripening. Antocyanins content highely depends on the
cultivar but for all cuplivars sharply increases in final ripening stages, while during postharvest ripening
only limited increase of antocyanins content was registered.

4, Suni¢, Lj., 1li¢, S.Z., Milenkovi¢, L., Mastilovi¢, J., Kevresan, Z., Baji¢, A., Gledi¢, A.,
Kovaé, R. (2019) Bioshemical profile of tomato fruits influenced by grafting and
shading under salt stress. 6th South East Europe Postharvest Conference - Quality
Management in Postharvest System, 26-28 June, Novi Sad, Serbia, Book of Abstract, 46

Kpamak npuxa3s paoa:
The possibility of grafting tomato plants to improve salt tolerance under shading without fruit quality loss is
discussed. Fruit weight reduction of grafted plants under saline conditions was lower (about 20-30%) in
comparison with non-grafted ones. The results showed that fruit yield and fruit index, number of fruits/truss
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and fruit weights were improved by grafting. Salt stress at the moderate salinity level (EC 4 dS m-1)
induced the highest alteration of examined growth and quality parameters. No significant difference in
mineral content was found. Irrigating ‘Paronset F1°/’"He-Man’ plants with moderate-salinity water resulted
in increased fruit firmness and sugar and acid contents. Moderate salinity (4.0 EC) increased health-
promoting substances such as vitamin C and lycopene. A significantly higher lycopene, vitamin C and total
phenolic content was found in ‘Paronset F1'/’"He-Man’ fruit from plants irrigated with moderate saline
water (S1- 4 dS m-1) than in those irrigated with fresh water (1.7 dS m-1) and high (S2) and very high (S-3)
saline water in all shade nets (blue, red and pearl), indicating the ability of this scion/ rootstock
combination to mitigate the toxicity effect of salinity stress. A higher phenolics concentration in fruits from
the unshaded plants (control) may be an additional indicator of stress, caused by solar radiation and
higher temperatures, compared to the fruit from plants cover by colour shade nets. Sugar concentrations
and total organic acids of tomato fruit can generally be decreased by salt stress to plant root zones before
harvest. These results showed that grafting could be an advantageous alternative in tomato production.
Moreover, use of an appropriate rootstock/scion combination and moderately saline water can improve
fruit characteristics.

5. Mili¢ B., Keserovié¢ Z., Magazin N., Kalajdzi¢ J., Milovi¢ M., Popara G., Kevresan Z.,
Mastilovi¢ J. (2019): Postharvest fruits quality of three apple cultivars with different
ripening period. 6th South East Europe Postharvest Conference - Quality Management
in Postharvest System, Novi Sad, pp. 50-50. 2019.

Kpamak npukas paoa:

Fruits were picked at commercial harvest time and stored in normal atmosphere (NA) cold storage at
1£0.5°C for 60 days (60 + 0) with an additional 30 days shelf life at 21£2°C (60 + 30). Fruits from each
cultivar tested were stored at room temperature 21+2°C for 30 days (30 + 0), as well. Flesh firmness was
steadily decreasing during storage and shelf-life in Mairac and Fuji, being higher after 30 + 0 days at
21+42°C than after 60 + 30 days in cold-storage and shelf-life. In cv. Gala, flesh firmness was at the same
level after 30 + 0 days and after 60 + 30 days. Soluble solids content (SSC) generally increased during the
storage. In cv. Fuji, the decrease SSC was recorded at 60 + 1 days, followed by the increase at 60 + 30,
confirming the cyclic sugars transformations under cold-storage conditions. Titratable acidity (TA)
generally decreased during storage, while pH increased. Cv. Mairac had the highest TA among cultivars,
reaching up to 0.59 g malic acid/100 g. Moreover, Mairac showed an exceptional lack of climacteric
pattern of respiration at shelf-life, whether it was previously cold-stored or not. Among cultivars assessed,
Mairac constantly had the lowest ethylene production, with only a slight increase in respiration after 60
days in cold-storage. On the other hand, in cv. Gala the respiration peak was recorded at 0 + 8 and 60 + 7
days, while in Fuji at 0 + 10 and 60 + 3 days, followed by the dramatic increase in ethylene production in
both cultivars. Weight loss often occurs during the cold-storage of fruits, leading to significant economic
costs. Despite significant decrease in fruit firmness during the storage and shelf-life, cv. Gala had the
smallest weight loss recorded during the shelf-life. It can be concluded that apple cv. Mairac has non-
climacteric respiration pattern and a high potential to keep good fruit quality (SSC, TA) for a long time
period in storage and shelf life, while on the other hand, Gala and Fuji are typical climacteric fruits.

6. Popara G., Mili¢ B., Mastilovi¢ J., KevreSan Z., Magazin N., Keserovi¢ Z., Milovi¢ M.,
Kalajdzi¢ J., Baji¢ A., Gledi¢ A. (2019) The influence of 6-benziladenine and
gibberellic acid application on productivity and postharvest properties of plum. 6th
South East Europe Postharvest Conference - Quality Management in Postharvest
System, Novi Sad. pp. 51

Kpamaxk npukas paoa:

BA treatments significantly increased yield, number of fruits per tree, geometric mean diameter and fruit
volume, while the effects of GA3 were inconsistent. The highest impact on yield and number of fruits per
tree was observed with 50 mg L-1BA regardless rootstock. The only exception were plum trees grafted on
WaVit rootstock in 2017., where the highest yield was observed with 100 mg L-1BA. The color expressed
through chromaticity (C* - hroma) varied between years, rootstock and treatments. Flesh firmness (g)
gradually decreased during storage period. When 50 mg L-1BA was applied, fruits had the highest flesh
firmness at the time of harvest in 2016, while the same treatment caused the smallest flesh firmness after
storage. On the other hand, GA3 treatment increased flesh firmness of fruits consistently measured after
storage compared to the untreated control.

7. Milovi¢ M., Keserovi¢ Z., Magazin N., Mili¢ B., Mastilovi¢ J., Kevresan Z., Kalajdzi¢
J.: Influence of thinning treatments on apricot fruit yield, qualty and storability. 6th
South East Europe Postharvest Conference - Quality Management in Postharvest
System, Novi Sad. pp. 52-52
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Kpamax npukas paoa:

In addition to proper nutrition, pruning, irrigation and protection, thinning is another method for obtaining
higher fruit quality. Hand thinning increases the cost of production but is one of the best method of thinning
because it enables removal less developed, destructive and mechanically damaged fruits, while the healthy,
biggest fruits are left on the tree. The aim of the experiment was to examine the impact of the hand thinning
on fruit quality and storability of ‘Buda’ apricot cultivar. The study was carried out during 2016 at the
experimental orchard of the Faculty of Agriculture, Novi Sad, Serbia. Myrobalan seedlings were used as a
rootstock with blackthorn (Prunus spinosa L.) as an interstock. The orchard was established in the spring
2012 at 4 x 2 m planting distance (1,250 trees ha-1). Thinning fruits was conducted 59 days after full
blooming. Crop load level included the following treatments: control (without thinng), 30% and 50% hand
thining. Fruits were picked at the pre-climacteric stage using DA-meter to classified fruits by IAD index
within the range from 0.4 to 0.8 and transported to the postharvest pilot plant laboratory for analysis and
storability experiments. For the purpose of storability testing fruit were stored at 0-20C, 80% RH during 21
days, while the differences in shelf life of fruits at the market were recorded after 3 days at room
temperature. Fruits were analyzed in terms of weight, dimensions, composition, color and texture.
Respiration rate and ethylene production was registered during 8 days after the harvest at room
temperature..

8. Jani¢ Hajnal, E., Radusin, T., Kos, J., Or¢i¢, D., Mastilovi¢, J., Kevresan, K.,
Novakovi¢, A. Influence of packaging material applied on quality and safety of tomato
during prolonged exposure at the market. 6th South East Europe Postharvest
Conference, Quality Management inPostharvest Systems, June 26 and 28, 2019, Novi
Nad, Serbia, June 27, 2019, Sombor, Serbia, Book of abstracts, 59.

Kpamak npukas paoa:

Packaging of fresh fruits and vegetables before its exposure at the market is becoming the common practice
applied in order to increase shelf life, by contributing to preservation of sensory properties and increasing
the safety of the products. Thus, the aim of this research was to determine the influence of different
packaging solutions based on conventional polymer packaging materials on postharvest shelf-life of fresh
tomato under conditions commonly applied at the market, regarding the changes of its quality and safety.
For this purpose, fully ripe tomato fruits (Solanum lycopersicum L.) hybrid “Brooklyn” were collected and
stored on 13 °C £ 1°C and relative humidity of 95 % + 5%. Unpacked samples and samples packed in
different packaging materials (polyethylene, perforated polyethylene, cellophane, perforated cellophane,
polystyrene wrapped with polypropylene stretch film) were stored for 7, 14 and 21 days. Storage of ripe
tomato for three weeks at 13°C regardless of applied packaging solution results in changes of color
properties. Tomato packed in perforated films is characterized with less expressed color changes related
mostly to increased fruit lightness. Tomato packed in sealed packaging units tends to change color nuance
towards more expressed red tone and even more increased presence of yellow tone. The main changes in
textural properties (hardness, gumminess and resilience) are exhibited during first week of storage
regardless of packaging material and solution applied. During later storage periods, only slight changes of
textural properties are exhibited with better preservation of hardness and gumminess in the case of tomato
fruits packed in sealed packaging units. Mould growth is much more present around the pedicle region
then on the surface of samples. The highest mold count per cm2 was recorded after two weeks and after
that time, the decrease in total mould count occurred. Regarding the content of alternariol (AOH),
alternariol monomethyl ether (AME), and tenuazonic acid (TeA) as a most common Alternaria toxins which
are frequent contaminants in fruit and vegetables, it can be concluded that only unpacked tomatoes and
tomatoes packed in polystyrene wrapped with polypropylene stretch film under given storage conditions
were safe, since none of the tested Alternaria toxins has been detected in these samples during 21 days of
storage.

9. Kovaé R., Gledi¢ A., Baji¢ A., Ubiparip Samek D., Kevresan Z., Mastilovi¢ J., Mili¢ B.,
Kalajdzi¢ J., Milovi¢ M., Plav§i¢ D.: Packaging may diminish the quality of sweet
cherry fruit. Postharvest fruits quality of three apple cultivars with different ripening
period. 6th South East Europe Postharvest Conference - Quality Management in
Postharvest System, Novi Sad. pp. 60-60

Kpamaxk npukas paoa:
Fruits were harvested in two developmental stages: unripe and ripe; and stored: a) unpacked; b) packed in
plastic bag; and c) packed in modified atmosphere (MAP packaging), for 21 days at +4 °C, followed by one
or four days of shelf life. Subsequently, the compositional variation in natural sugars, organic acids,
anthocyanins, changes in fruit color and respiration rate were monitored. Obtained results suggest that,
regardless of the fruit ripeness, both packaging methods are less efficient in preserving the quality and
nutritive attributes of sweet cherry, when compared to the unpacked fruits. Namely, within each category of
ripeness, unpacked fruits had higher amount of natural sugars, organic acids, and total anthocyanins,
compared to the packed fruits, respectively. Noteworthy is an observation that MAP-packed fruits showed
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slightly better results in maintaining the initial nutritive profile of sweet cherry, when compared to the fruits
packed in plastic bag. In respect to color change, no major perturbations were detected other than expected
regarding the fruit ripening. Somewhat noticeable decline was detected in a* and b* parameter, in ripe
unpacked fruits, after 21 days. Furthermore, respiration rate was higher in ripe versus unripe fruits. For
both unripe and ripe unpacked fruits respiration rate was the highest, compared to both packaging
solutions. However in the case of ripe fruits initially low respiration increases after unpacking pointing out
at intensification of methanolic processes. This phenomenon is less expressed in the case of MAP
packaging. These findings point out that packaging is efficient in reducing respiration, but might cause
shortening of shelf life of fruits at the market.With exemption of yeast count in packed ripe sweet cherries
microbial count of fungus and yeast did not change significantly. Increased yeast content in packed ripe
sweet cherries point out at possible initiation of fermentation in oacked fruit.

10. Tomsik, A., Baji¢, A., Radusin, T, Cvetkovi¢, B., Gledi¢, A., Kevresan, 7., Mastilovié,
J. (2019) Changes of composition and sensory properties of strawberries during
prolonged storage in dependence of temperature and packaging solution. 6th South East
Europe Postharvest Conference - Quality Management in Postharvest System, 26-28
June, Novi Sad, Serbia, Book of Abstract, 61

Kpamak npukas paoa:

Different packaging solutions were evaluated in order to preserve sensorial and nutritional characteristic of
strawberries. Freshly harvested strawberry cultivars fruits (“Jolly”) were divided in tree groups. One as
control, second one placed in polyethylene bags and sealed and the third one placed in polyethylene bags
and sealed under vacuum of 40%. Packed strawberries were stored at two different temperatures 5 °C and
0 °C, 90 - 95% RH for 10 days for the evaluation of shelf life. During and after storage several parameters
were monitored. Changes in fruit quality, weight loss, decay, firmness and colour were investigated. During
the storage total phenolic content, anthocyanin content, ascorbic acid and total acid were analysed. During
the storage total phenolic compounds slightly increased during the storage on both investigated
temperatures. Anthocyanin content increased when strawberries were stored at 5°C, but vacuum packaging
did not benefits its accumulation. Ascorbic acid was best preserved in polyethylene packaging stored at
lower temperature at 0 °C. From sensorial aspect strawberries stored in polyethylene bags were better
rated the one packed polyethylene bags under vacuum.

11. Plav§i¢ D., Mastilovi¢ J., Kevre$an Z., Milovié M., Mili¢ B., Magazin N. (2019)
Influence of packaging solutions on changes of composition and microbial count of
fully ripe apricot fruits. 6th South East Europe Postharvest Conference - Quality
Management in Postharvest System, 26-28 June, Novi Sad, Serbia, Book of Abstract, 62

Kpamax npuxa3 paoa:.

The aim of this study was to investigate if and to which extent can the shelf life of fully ripe apricot fruits be
prolonged through application of different packaging solutions: packaging in low oxigene atmosphere
(02< 2%), athmosphere modified gradually through fruit respiration in closed packaging units (MAP) and
opened with prior exposure to CO2 atmosphere for 24 h. Cultivar NS4 was used for investigation harvested
in full ripeness maturity stage (DA-meter IAD index <0,1). Harvested fruits were packed and stored at
0.50C for 21 day. Control fruits were stored for the same period without packaging. After the storage
period respiration rate and ethylene develoopement were registered for 3 days of fruit shelf life at
simulated market conditions (200C, 60-70% RH). For all tested packaing solution similar respirataion
rates and ethylene production rates were determined which were in all cases higher than for the control
samples. Packed appricots were characterized with higher titrable acidity, which resulted in higher
perception of acidic taste by sensory analysis and lower sugar content which did not affect sensory
determined sweetness perception. Total phenols and flavonoids content in comparison to control samples
was also registered in packed samples. In packed apricots content of succinic acid was higher pointing out
at more intensive methabolic processes. Changes of fruit colour expressed as hueo angle was less
expressed in packed in comparison to control fruits. Flesh firmness was better preserved in the case of
apricots stored in MAP while for the other packaging solution it was at the same level as the control.
Microbial count for molds was similar for all applied treatments, while the yeast count differed slightly.

12. Baji¢, A., Tomsik, A., Mastilovié, J., Kevresan, Z., Gledi¢, A., Gvozdanovi¢ Varga, J.,
Ubiparip Samek, D., Kova¢, R. (2019) Short time steam heating as a postharvest
treatment of garlic: Effects on bioactive compounds and suppression of long term
storage problems. 6th South East Europe Postharvest Conference - Quality Management
in Postharvest System, 26-28 June, Novi Sad, Serbia, Book of Abstract, 63.

Kpamax npuxa3 paoa.
This work aims to investigate the effect of the short time steam treatment on the total content of phenols
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(TPC), flavonoids (TF), and thiosulfinates (TT) and the occurrence of deteriorative quality changes (sprout
development, mold infection or discoloration) in two domestic Serbian garlic cultivars (JBL40 and Bosut),
prior and after the storage at 20°C for six months. Short term steam treatment of fresh garlic leads to the
slight decrease of thiosulfinates and severe loss of flavonoids, while it does not affect phenolic compounds
significantly. After the storage of untreated garlic cultivars, a slight grow of TPC and a reduction of TFC
and TTC occurred. Conversely, in stored steam treated garlic accumulation of phenolics and thiosulfinates
was observed. The gain and loss of flavonoids occurred in JBL40 and Bosut, respectively. Steam treatment
retards the development of sprouts in garlic and leads to the discoloration changes after the long term
storage. Application of steam treatment results in the suppression of mold contamination only in Bosut
cultivar.

13. Pestori¢ M., Mastilovi¢ J., Kevre$an Z., Pezo L., Belovi¢ M., Glogovac S., Ili¢ N.,
Takac¢ A. (2019) The relationship betwee, sensory and instrumental data — A combined
approach for accessing the quality of fresh tomato genotypes. 6th South East Europe
Postharvest Conference - Quality Management in Postharvest System, 26-28 June, Novi
Sad, Serbia, Book of Abstract, 64

Kpamak npukas paoa:

A combined approach to assess the quality of nine fresh tomato genotypes was applied in order to obtain
data for colour in L*a*b* colour space, textural characteristics, pH, total dry matter, titratable acidity,
total soluble solids content, and sensory profiles. Principal Component Analysis (PCA) was performed to
characterize and differentiate among the observed genotypes, explaining 73.52% of the total variance,
using the first three principal components. Artificial neural network (ANN) model was used for the
prediction of sensory properties based on the results obtained by basic chemical and instrumental
determinations. The developed empirical model gives a reasonable fit to experimental data. The developed
ANN model predicts the sensory properties with high adequacy, with the overall coefficient of
determination of 0.859.

14. Mandi¢ A, Kevresan Z., Mastilovi¢ J. (2019) Development and validation of static
headspace gas chromatography with flame ionisation detection method for
determination of ethylene. 6th South East Europe Postharvest Conference - Quality
Management in Postharvest System, 26-28 June, Novi Sad, Serbia, Book of Abstract, 65

Kpamax npuxa3s paoa:

Method is developed on DB-WAX column (Agilent, USA) which is not usually used for determination of
ethylene. Nitrogen was used as carrier gas, with the temerature gradient from 60 °C to 150°C, at rate 30
°C/min and the injection was in split mode (10:1) The separation of ethylene was achieved within 12 min.
Relative standard deviations (RSD) of the retention times for repeatability and intermediate precision for
ethylene were 0.05 and 0.06 %, respectively. For the obtained peak areas, RSD for repeatability and
intermediate precision were 7.40 and 8.04%, respectively. Recovery was within the range of 86-107%.
Ethylene showed an excellent linear behaviour over the set concentration range range of 0.5-5 uL of 4.02%
of ethylene in 10 mL vial, with correlation coefficient (R2) values above 0.99.

15. Radovanovi¢ M., Mastilovi¢ J. (2019) Estimation of fruit and vegetable waste in
households in  Republic of Serbia. 6th South East Europe Postharvest Conference -
Quality Management in Postharvest System, 26-28 June, Novi Sad, Serbia, Book of
Abstract, 66

Kpamax npuxa3s paoa:

In the Republic of Serbia, research of food waste is scarce. This paper aims to show which quantities of fruit
and vegetables in the Republic of Serbia are wasted in the households. The research is based on primary
and secondary data sources. Primary data is collected within the project "Food is for meal, not for waste!",
in the period of 2017/2018. The monitoring unit was chosen randomly. In the survey, individuals who could
participate were: ones who are residents of the Republic of Serbia; ones who use one of the two official
letters on the territory of the country; ones who are over 18 years old. The total number of respondents was
784, of which one part participated in the interview (381), and the rest filled in an anonymous survey (403).
The research was carried out on the territory of the Republic of Serbia. Secondary data were used from
database of Statistical office of the Republic of Serbia and the FAO database. The most important features
are presented using tables and graphs, and processed by standard mathematical and statistical methods
using quantitative research methods (average value of the phenomenon) and descriptive statistics.

15. Ubiparip Samek, D., Pezo, L.,Mastilovi¢, J., Baji¢, A., Kovac, R., Zoranovi¢, T.,
Vlahovi¢, B. (2019) Correspondence analysis of fruit and vegetable waste among
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consumers in Vojvodina. 6th South East Europe Postharvest Conference - Quality
Management in Postharvest System, 26-28 June, Novi Sad, Serbia, Book of Abstract,
68.

Kpamak npukas paoa:

With the aim to understand the main reasons for occurrence of fruit and vegetable waste among the
population in Vojvodina (Republic of Serbia) cross-sectional data were collected through a self-
administrated online survey of 711 correspondents. The questions presented in this study focused on the
method of preserving the fruits and the vegetables before consumption (1-fresh, 2 - in the refrigerator, 3 -
in the deep freezer) and self-estimation of wasteful behavior in the household. Data regarding respondent's
gender, age, education level and household income as well as respondents self-estimation of health status
were collected too. Obtained data were analyzed using descriptive statistics and correspondence analysis.
The results of the correspondence analysis presented on biplot showed that the first two dimensions
explained for 95.06% of the total percent of inertia (statistically significant at p<0.001 level) indicating
that there is a strong relation among investigated variables. According to the survey, the fruits and
vegetables are most likely used fresh (54.43% and 48.95%, respectively), whereas incidence of utilization
of fruit and vegetables after storage in refrigerator (17.16% and 29.96%, respectively) or in the deep
freezer (2.81% or 5.20%, respectively) is lower.

16. Vukovi¢ A., Mastilovi¢ J., Kevresan Z., Tegeltija S., Ostoji¢ G., Stankovski S.:
Temperature conditions optimisation and control as a tool for minimistion of fresh
produce losses in restaurants , 6. South East Europe Postharvest Conference - Quality
Management in Postharvest System, Novi Sad: Institute of Food Technology - Novi
Sad, 26-28 Jun, 2019, pp. 69-69

Kpamaxk npuxa3s paoa:

In order to create inputs for development of the optimisation plan for storing of fresh produce under the
conditions being as close as possible to the optimal conditions recommended shelf life of fresh produce with
the highest share in offer and with the highest price was tested under storage conditions available in the
restaurant. Testing included a variety of leafy vegetables, onions, roots and fruits. Produce was stored
under the refrigerating conditions available in the restaurant (0, 5 and 8°C and non refrigerated 24°C).
Based on the obtained results and taking into account the constraints of available storage facilities being at
disposal in a restaurant plan for purchase dinamics and storing practice was developed. Application of
optimized scheme for storage of fresh produce in a restaurant resulted in decrease of discarded quantities
which in dependence of frech produce ranged from 50 to 90 % resulting in significant economic benefits.

17. Kevresan Z., Mastilovi¢ J., Ostoji¢ G., Stankovski S., Tegeltija S.: Modelling fresh
produce postharvest shelf life in dependence of supply chain conditions, 6. South East
Europe Postharvest Conference - Quality Management in Postharvest System, Novi
Sad: Institute of Food Technology - Novi Sad, 26-28 Jun, 2019, pp. 70-70,

Kpamax npuxa3s paoa:

In order to eneble calculation of remaining shelf life of fresh produce in dependence of storage history in the
supply chain a serias of experiments was conducted. Selected fresh produce varieties were stored at several
different temperatures deviating to different extent from the optimal ones. Extent of deterioration was
registered on daily level by the trained assesors and recorded as the percentually expressed extent of
quality loss. Based on obtained results mathematical models were developed for each tested fresh produce
type resulting in aloritams for calculation of remaining days of shelf life of fresh produce in dependence of
storage temperature recording history.

18. Mastilovi¢ J., Cvetkovi¢ B., Kevresan Z., Plavsi¢ D., Magazin N. (2019) Strawberries
for distant narkets: evaluation of commonly applied shippipng conditions. 6th South
East Europe Postharvest Conference - Quality Management in Postharvest System, 26-
28 June, Novi Sad, Serbia, Book of Abstract, 71

Kpamaxk npukas paoa:

Obtained results point out that the variation of temperature during shipping from 0 to 50C results in
significant changes in physiological processes in fruit, as well as in the fruit properties. Respiration rate at
50C permanently increases until the moment when it sharply starts to decrease, while at 0oC it is constant
with slight decrease towards the end of shipping period. Differences in methabolic processes were
registered also in terms of sugar content and pH which both increase during shipping at 50C. Increase of
the shipping temperature to 50C results also in faster degradation of ascorbic acid, especially after
exposure of the fruit to the market conditions. After exposure to the market conditions strawberries shipped
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at 50C suffer from fast decrease of flesh firmness while the firmness of strawberries shipped at 0oC
decreases slightly and remains at acceptable level during two days at the market. Microbial count does not
change significantly during the shipping period regardless of the shipping temperature, but it increases
rapidly for strawberries that were shipped at 50C after exposure to the market conditions.

19. Ubiparip Samek, D., Pezo, L., Mastilovi¢, J., Baji¢, A., Kova¢, R., Zoranovi¢, T.,
Vlahovi¢, B. (2019) Utilization of correspondence analysis to understand the
determinants of common vegetable types utilization among consumers in Vojvodina.
6th South East Europe Postharvest Conference - Quality Management in Postharvest
System, 26-28 June, Novi Sad, Serbia, Book of Abstract, 72.

Kpamax npuxa3s paoa.

With the focus on analyzing the consumers’ viewpoints about vegetable consumption concerns the study
aimed to explore the prevalence of inadequate vegetable consumption among consumers in Vojvodina. For
that purpose the correspondence analysis was conducted among the sample of 711 respondents through a
self-administrated online survey. Question one focused on the list of up to three of the most important
reasons for specific vegetables type consumption while the second question provided up to three of the most
important processed vegetable products and fresh vegetable that are used for consumption. Results
presented on two biplots show that the first two dimensions explained for 91, 54% of the total percent of
inertia for most important reasons for consumption of specific type of vegetables (total inertia was 0.156;
x2 was 2973.7; statistically significant at p<0.001 level) while 98.00% of inertia were explained for fresh
and processed vegetable products (total inertia was 0.334; y2 was 2627.1; p<0.001). The various vegetable
types are almost equally used (variation reached only 20.694). Most of the correspondents answered that
the vegetable is healthy (24.44%) and tasty (16.12%). Vegetable is predominantly used as fresh (reported
by 28.76%), or as ingredient of a juice (24.69%), frozen (24.66%) and canned (21.89%). Moreover, for
each type of vegetable recommendations for alternative uses are given to the consumers in order to educate
and motivate them to increase their daily vegetable consumption.

4. OGPA30BHA JJEJATHOCT KAHANJATA

O0pa30BHA Jje1aTHOCT NMpPHje NOC/beAmer n3dopa

CBoj memaromku pan kaaaumatr JacHa MactwioBuh 3amounme 2010. roamnHe Kao
JIOLEHT Ha mpenMmery TexHosoruja >kuta M OpalllHa Ha NMPBOM LUKIYCY CTyIdja Ha
TexHonomkom ¢akynrety y 3BOpHUKY U Ha mnpeamery HoBe TexHosoruje y npepanu
OpIIHa Ha JPYroM LUKIYCY CTYAH]aA.

O0pa3oBHA Jje1aTHOCT NMOC/IHje MOC/beber H300pa

Haectu cBe aktuBHOCTH (YIOCHMIIM W Apyre oOpa3oBHE MyOiMKaiuje, MPeAMETH Ha
KOjUMa je KaHAMIaT aHTa)XOBaH, TOCTyjyha HacTaBa, pe3ynrare ankere’, MCHTopCTBO7)

VYV 3Bame BaHpenHor mnpodecopa mzabpana je 2015. ronuHe W W3BOJM HACTaBy Ha
npeameruma TexHonorwja »xuta u Opamna (IlpBu numkiayc cryauja) u Hose
TeXHoJoruje y npepaau Opamna u Pa3Boj HOBuX mpexpamOeHux npousBona (Upyru
UKITYC cTyauja) Ha TeXHOIomKOM (PaKkynTeTy y 3BOPHHKY.

On 2017. Togune anraxoBaHa je Ha akyaTeTy 3a HpexpaMOeHy TEXHOJOTH]Y,
0e30jeqHoCT XpaHe u ekonornjy YHuBepsurtera Jloma [opuma y IMoaropumm, I{pHe
['opa rae m3BoaM HacTaBy Ha mpeamery Pa3Boj HOBOr mpousBoja y HpexpamOeHoj
WHAYCTPUJU Ha APYTOM LIUKIIYCYC CTYIHja.

[lpema aHkeTama CTyJC€HaTa KOje Cy CIPOBEJCHE y OBOM Imepuonay np JacHa

® Kao 10Ka3 0 pesyITaTiMa CTyICHTCKE aHKETe KaHIMIAT MPHIAXKE CONCTBEHE OLjeHe IITaMITaHe U3 Gase.
7 VKOIHKO [OCTOje MEHTOPCTBA (MArHCTAPCKM/MACTEP Pajl WM JOKTOPCKA AMCEpTAIiHja) HABECTH HME U
npe3uMe KaHauaara, GakyiaTeT, y)Ky HayqHy o0nacT paja.

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



YHuBepauTteT y VictouHom CapajeBy University of East Sarajevo

MactunoBuh je noOmia BeoMa BHCOKY IpoceuHy oueHy (5,00) 3a cBoj CTpyyHH U
HearouIKy MPUCTYIL.

Y oBom nepuoay ap Jacha MactuioBuh je o0jaBuiia 1Be KibHre (Ba YHUBEP3UTETCKA
yIIOCHHUKA):

Macrusouh J., TexHonoruja >kuta W OpamrHa: TEOpHjcKe OCHOBE, TeXHOJOMIKH
dakynreT 3BopHUK, YHUBep3uTeT y McTtounom Capajery, 2020, 253 ctpane, ISBN 978-
99955-81-36-7
MactunoBuh J., TexHonoruja xuta U OpamrHa: MPEKTUYHH ACIEKTH, TEXHOJOIIKH
¢axynrer 3BopHuK, YHUBep3uTeT y Mcrounom Capajey, 2020, 119 crpana, ISBN 978-
99955-81-35-0

MeHTOp TOKTOPCKHX JHCEpTaNHja:

2015 Josana Koc: AdmarokcuHu: aHaJIM3a I0jaBe, MPOIICHA PU3UKA W ONITHMHU3AIIH]ja
Merona 3a onapehuBame y KykKypysy U Mieky, YHuBep3urer y Hosom Cany,
Texnonomku ¢akynrer, Cpouja
https://www.cris.uns.ac.rs/DownloadFileServlet/Disertacijal42295399367391.pdf?contr
oINumber=(BI1S1S)91269&fileName=142295399367391.pdf&id=3248&IlicenseAccepte
d=true

2015 Enmzaber Janmh Xajnam: MoryhHocT npumeHe wu3a0paHUX TEXHOJIOMIKHX
nmponeca 3a CMambCHLC canpxcaja AJ'ITepHapI/Ia TOKCHHA Yy HNIICHHUIIH, yHI/IBepSI/ITeT y
Hosowm Cany, Texnomnomkku daxynret, Cpouja
https://nardus.mpn.gov.rs/bitstream/handle/123456789/1818/Disertacija.pdf?sequence=
6

MeHTOpPCTBO Ha MacTep CTyAMjama:

2017 Ilenwra I[lunuh, Pa3Boj moryhnoctm kopumihema HycHpoW3BoAa Tpepane
nanpuke y Mpou3BOAKU XpaHe, YHuUBep3uTeT y Hctounom CapajeBy, TexHomomKH
dakynTeT 3BOPHUK

2017 Cangpa JocumoBuh, YTuiaj mocrymnaka HpoOM3BOAHBE W yijena OpaliHa o
rorade U3 MPOU3BOIHE Yjba THKBE TOJIUIE HA PEOJIONIKA CBOJCTBA THjECTa M KBAJTUTET
NEeKapCKUX Mpou3Boja, YHuBep3urer y Mcrounom CapajeBy, TexHonomku ¢pakyaTer
3BOpHHUK

2018 Jenena PagmoBanoBuh, YTHIIa] aHATOMCKMX JHjelloBa ManpuKe Kao MPUPOJHOT
noOoJpIIMBaya Ha PEOJIOLIKAa CBOJCTBA MUICHUYHOT THjECTa U HUXOBAa IMpPUMjEHA Yy
npou3BOKU XJbeba, YHuBep3uter y Mcrounom CapajeBy, Texnomomku (akynrer
3BOpHHUK

2018 Pwujan MaptunoBuh: Pa3zBoj BohHOr jorypra ca BHCOKMUM yJjelioM Boha,
Yuusepsutet Hossa ['opuna, Lpua ['opa

2019 Bamwa banabGan, [luctpuOyuuja TEXHOJOUIKOI KBAIUTETa Y MaCaXHUM
OpamHMMa Kao €JeMEHT ONTHMHM3aIMje yYMHKa MIIMHA, YHHUBEp3uTeT y lcTouHoMm
CapajeBy, Texnomomku paxynaTeT 3BOPHUK
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2019 Ueana IlBerojeBuh, Edexktnn mnpumeHe cypyTke y MpOU3BOIKBU Xiieba,
VYuusepsutet y Uctounom CapajeBy, TexHomomku ¢hakyaTeT 3BOPHUK

2019 Menuca Pamuh, MoryhHocT mpuMjeHe NMEKTHHA Y MEKapPCKUM MPOHU3BOIMMA,
VYuusepsutet y Ucrounom CapajeBy, TexHomomku (hakyaTeT 3BOPHUK

2019 W sana PajkoBuh, AHanm3a yciaoBa y TUCTPUOYTHBHOM JIaHIly CBjexer Boha u
noBpha, Yuusep3utet Jloska ['opuna, Llpra ['opa

MeHTOpPCTBO IMIJIOMCKHUX pPajoBa:

2015 Menuca Pamuh, VYTumaj xiacudukanuje 3pHa MIIEHUIE 110 BEIWMYMHH Ha
MHHEPAJIHH M TNPOTEHHCKH cacTaB MacaXHUX OpamHa, YHuBep3uteT y Mcrounom
CapajeBy, Texnomomku ¢paxynaTeT 3BOPHUK

2016 bpankuna boxwuh, MoryhHocTu ympaB/bamba NMEMUMBHUM CBOjCTBHMa OpalliHa
IpUMjEeHOM KiIacu(UKaIyje 3pHa MIIESHUIE 0 BeTUYMHHU, YHHBEp3uTeT y McrouHoMm
CapajeBy, TexHonomku paxyiaTeT 3BOPHUK

2019 [parana llkyneruh, YTumaj momataka Ha KBaJIHTET MEKApCKOT IPOW3BOAA,
VYuusepsuter y Uctounom CapajeBy, TexHomnomku ¢axynrer 3BOpHUK

Y4emhe y KOMHCHjH 32 JUIIOMCKE pajioBe:

2015 Agnekcanmap OcaroBuh, CeH30pHa W WHCTPYMEHTAJIHA KapakKTepu3allmja
NyHEHa 3a IPOU3BOJIE O] JINCHATUX TECTa, TeXHOIOMKHN (aKyJITeT 3BOPHUK

UnanoBn Komucuje cy HakoH yBHIa Yy u3BjemTaje TexHOMOMKOr QakynTera,
YCTAaHOBWJIM JIa Pe3yJITaTH yKa3y]y Ha HajBUINY OIjeHy Kojy je ap JacHa MactunoBuh
nobujana TOKOM IpoBolerma BUILETOAUIIBLUX CTyeHTckuX aHkera (IIpocjedna orjeHa
y cryaeHTckuM ankerama u3 2017/18 u 2018/19 akanemcke roaune je 6una 5).

IlocjeTe BHCOKOIIKOJCKHM YyCTAHOBAMA, aKaJleMHje, CAMIIO3MjyMH, KOH(epeHuuje
Y HHOCTPAHCTBY, HAKOH NOC/beAber u30opa:

2015 Agricultral reserach organisation, Volcani center for postharvest research, host
profesor Elazar Falik, Tel Aviv, Israel

2017 China Agricultural university i Beijing and National postharvest center in
Tienjin, Peroples republic of China, host profesor Zhang Xioshuan

2019 EU comission, Joint Reserach Center, Seville, Spain host Nikola Radovanovi¢

2019 King's college, London, Great Britain, host professor Adam Fagan

5. CTPYYHA JJEJATHOCT KAHIAMIATA

Hapectn yuemhe y HU mpojektuma (ogoOpenu u 3aBpmienu: HasuB HU mpojekra ca
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O3HAKOM, MIEPHOJ] pean3almje, 1a JIM je KaHIUAaT pPyKOBOANIIALl MIIH YYECHHUK).
1. CTpy4Ha AjeJIaTHOCT NPHje NPBOT U/ WK Mocjaeamber n3dopa/penzoopa
PykoBoheme npojexktuma:

2002-20041. BTH 2.2.2.0430.b Jlypym TecTeHMHa BHCOKOI KBAJIUTETa Yy OKBHUPY
Hammonamuor mporpama Arpo uHayctpuja u OumorexHonoruja 2002-2004 roause,
HOCHJIAI] MIPOjeKTa

2002-2004 BTH 2.2.2.0432.b 3aMp3HyTH NEKapCKd NPOM3BOIM Ha 0a3u CTPHHX
KHUTa ca MOCEOHUM aKIEHTOM Ha HALIMOHAJIHO KapaKTEpUCTUYHE MPOU3BOJE Y OKBHPY
Hanmonannor mporpama Arpo unayctpuja M Ouotexnonoruja 2002-2004 roause,
HOCHUJIALl IIPOjeKTa

2002-2004  BTH 2.2.2.0431.b Tepmuuku oOpaljeHH TPOW3BOAM O] IEJIOT 3pHA
CTPHUX XHTa y OKBUPY HammoHamHor mporpama Arpo MHAYCTpHja U OHMOTEXHOJIOTH]a
2002-2004 roauHe, HOCHIIAIL TPOjeKTa

2005-2007 TP 6849 IlpousBoama MIIEHHUIE IMOJ KOHTPOJIMCAHUM YCJIOBHMA Y3
npumeny npunouna HACCP y oxBupy mporpama TexnHosomkor passoja 2005-2007
TOJIMHE, HOCHJIAI] POjeKTa

2008-2010 TP 20066 Omp>kuBOCT JIaHIIa MAacOBHE IMPOW3BOAE XpaHE, MpojeKar
TEXHOJIOLIKOT pa3Boja MMHHCTapCTBa 3a HAayKy M TEeXHOJIOMKH pa3Boj, 2008-2010,
HOCHJIAI] TIPOjeKTa

2009-2011  HammonamHu KoopAMHATOp KommoHeHTe Agricultural Promotion
nporpama y okBupy Integrated Regional Development Plan of AP Vojvodina,
(uHaHCHPAH Of CTaHe Austrian Development Agency

2010: Develeoping a database on agricultural and non agricultural products
important for tourism development in targeted geographical regions, reposnsible
person, Funded by the FOOD and Agriculture Organisation of the United Nations FAO
UN

2010-2011  Development of warehouse receipt system in Serbia, local project
coordinator, funded by FAO/EBRD

2011-2014  III 46001 Pa3Boj u mpuMeHa HOBHX W TPAJUIMOHATIHHUX TEXHOJOTHja Y
NPOM3BOIKHM KOHKYPEHTHHX TpexpamMOeHHX MpOHM3BOJA Ca JOJaToM BpeAaHomhy 3a
noMahe M CBETCKO TPXKHILITE - CTBOPHUMO OorarctBo u3 OorarctBa CpOuje, mpojexaT
WHTETPUCAHUX WHTEPAMCIUIUIMHAPHUX WCTpaKUBamba, MUHUCTapCTBa 3a HAyKy W
TEXHOJIOLIKU Pa3Boj.

Y4emhe Ha npojekTHMAa:

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
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2010-2011: Caumaxk u w™amupame noreHnujana All Bojsogmne 3a 3amrTuty
reorpa)CKuX MHIMKAIHMja arpornpexpaMOeHUX MMPOU3BO/Ia U MPOMOIIN]Y KPO3 TUPEKTHU
MapKeTUHT W pypaiHu Typuszam 3a CekperapujaT NOJbONPHUBpPEAE MIyMapcTBa W
BojonpuBpene All BojsoauHe y3 moapmiky AyCTpujcKe arcHIyje 3a Ppas3Boj
(pyxoBoamail).

2010-2011: Amnanu3a pu3uKa ca IUTAHOM MOHHMTOPHHTA 3a MpexpamMOeHe MPOU3BOJIC
ca MacoBHOM rmoTpourmboM 3a Cekperapujar TOJbONPUBPENE UHIyMapcTBa U
Bononpuspene AlIl Bojponune (pykoBouiai)

2010-2012:  Tloxpurka nmpousBohaunMa oga0paHUX PErHOHATHHUX W TPaIUIHOHATHUX
NpOM3BOJIa HAa 3aIITHTH Teorpadckux O3HaKa IMpeMa eBPOICKO] METOJOJIOTHjH 32
norpedbe SEEDev-a no ipojekry koju ¢unancupa IlIBajuapcka Biaga (pykoBowIIALL)

2011: AHanu3a TpXKUIINTa 3a MOTpede AMPEKTHOT MAapKETHHra Ha oja0paHuM
necruHanmjama All BojBogmne 3a CekperapujaT MOJBONpPUBpENE IMIyMapcTBa H
BoponpuBpene All BojBomune y3 mnoapmiky AyCTpujcKe areHiuje 3a pasBoj
(pyxoBoamIair)

2011: W3pana mpupydHUKa 3a pajJl jaBHUX CKIAIHINTA 32 MOTpeOe MHTEPECHUX
rpymna CUCTeMa W MPHUPYYHHKA 3a pajJ MHCIEKTOpa 3a jaBHA CKJIAIMINTA 32 TOTpede
Wucniektopata MwuHKHCTapcTBa  MOJBONIPHUBpPEAE, IIYyMapcTBa W BOJOIIPHBPEJE
Penryonuke CpOuju y3 mompmky 3a OpraHum3anuje 3a XpaHy U IOJBONPUBPEIY
Vjenumennx Hammja FAO, a 3a norpede EBporicke 6anke 3a 00HOBY U pa3Boj EBRD
(yuecHuk, Boaehu excriept)

Texnnuka pjemema, HoBo j1abopaTopujcko nocrpojeme, HOBO eKCIEPHMEHTAIHO
NOCTPOjere, HOBU TeXHOJIOIIKH MOCTYNAK:

1. Mactunosuh, J., Kepecan, XK., HoBakoBuh, A., Januh Xajuan, E., Panycun, T.
(2013). TexHHUYKO pelIeHhe KOHTPOIMCAHOT JO3PEBakha U UyBamka KacHOT Napajaj3a

2. Kespecan, XK., Mactunosuh, J., Pagycun, T., HoBakosuh, A., Januh Xajuan, E
.. [lpuMeHa opolaBama CBSKUX MaJMHA y IUJbY OUyBama CBEXKUHE W Mace MalliHa 3a
nomahy MOTPOIIBU Y U3BO3.

3. Janmh Xajman E., Mactunosuh J., HoBakoBuh A. (2010) Texuomnoruja
pa3BpcTaBama MIIEHUIIE MO0 KBAIUTETYy, TeXHMYKa M pa3BOjHAa peliekha - HOBU
TEXHOJIOIIKKA TIOCTYINAaK yBEJAEH y Tpom3BOAmY y mpenysehy Kutko an y baukoj
Tononu

4, [Tojuh M., MactunoBuh J. (2010) ®yaknuonucame mpexke HUPC ypehaja 3a
KOHTPOJIY KBaiuTeTa XuTa y pemyonunu CpOuju, TeXHHUYKO peliewme, Hapyduiall
JIABTEX 100, beorpan, M1 Jla6op, beorpa.

ITaTent

1. Homuh C., TlomoB C., Mactunosuh J. (2010) Iloctymak u mocTpojeme 3a
peBHTANM3AIM]y OTHAJAHOT TMHMBCKOI KBacla 3a MPUMEHY y mekapcTBy. IlareHT Opoj
50640, 3aBoj 3a UHTENEKTYaIHy cBOjuHY, Peryonuka Cpouja
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1. CTpyuHa AjeJJaTHOCT MOCJIHje IPBOT M/WIN Mocjaelmher n3dopa/pen3dopa
PykoBohemwe u yuemhe Ha nmpojekTuma:

2015-2019  III 46001 Pa3Boj u mpuMeHa HOBHX W TPAJUIMOHATHHX TEXHOJOTHja Y
NPOU3BOAKBY KOHKYPEHTHHX INpeXpaMOCHHMX IMPOHM3BOJA ca JOAATOM BpeAHoIhy 3a
noMahe M CBETCKO TpXKHILITE - CTBOPHUMO OorarctBo u3 OorarctBa CpOmje, mpojexaT
MHTETPUCAHUX HWHTEPIUCHUILUIMHAPHUX HCTPaKMBama, MUHHUCTApCTBa 3a HAyKy H
TEXHOJIOMIKY Pa3Boj (mpojekT je ormodet 2011 roauHe) — pyKoBOIUIIAIL TPOjEeKTa

2016-2017  Multiple sensors information fusion technologies for live and fresh
agroproduct quality traceability system along the cold chain for Ministry of science and
technological developemnt of Republic of Serbia and Ministry of science of PRC —
PYKOBOJIWIIAIl TTPOjEKTa

2016-2020 [ToGospiiarbe KBalMWTETa U CIOCOOHOCTH YyBama IUIOAoBa Boha
ymotpeOboM OMJBHHX perynaropa W ctumyinatopa pacra 3a Cekperapujar Hayke All
BojBoaune

2016-2020  IIpumena Ttexnomoruja MoT 3a mpaheme cBexux npexpamOeHNX
npousBona u3 Bojeoaune 3a Cekperapujar Hayke AIl Bojoaune

2018 Improving the competitiveness of domestic agricultural and food products on the
market by analyzing consumer habits and testing quality and safety, funded by Ministry
of Agriculture, Forstry and Water Management of Republic of Serbia — pykoBoaunar
pojeKTa

2018 Promotion of economic and social position of woman in rural areas of Shumadia
and Kolubara regions, Analysis and enforcement of technological processes. Products’
quality, packaging, declaration and design of products from Shumadia and Kolubara
region funded by Swiss government - pykoBojual 3ajaTka

2016-2018  The Innovative Food Product Development Cycle — FOODstars, Horizon
2020 research and innovation programme under Grant Agreement No 692276

2019- Erasmus + Project No 598596-EPP-1-2018-1-RS-EPPKA2-CBHE-JP
Interdisciplinary short cycle programs in public policy making and analysis PPMA

Yi1aHCTBO Y CTPYYHHM THjeJMMa:
Ynan Hanronanuor tuMa 3a npenopon cena Cpouje ox 2020 ronune

Ynan pamHe Tpyme 3a CrpoBoleme MOCTYyIKa MPeTy3eTHHYKOT OTKpPHUBamba W H3Paay
Crpareruje mametHe crnenujanuzanuje PenyOnuke CpOuje M akUMOHOr IIIaHA 3a
UMIUIEMEHTalu]y crpareruje, 2018 no nanac

Unan HanmoHamHOr THMa 3a MPEroBope y mpolecy npuapyxupama Penyonuke Cpouje
EV 3a [lornassee 25: Hayka u ucrpaxkuame, 2014-2015

Texnuuka pjemema, HoBo j1abopaTopujcko nocrpojeme, HOBO eKCIEPHMEHTAIHO
NOCTPOjeHe, HOBH TeXHOJIOWKH MOCTYNaK:
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Hasunouh JI., Macrtunosuh J., BemmukoBuh J[., Cranucasmjenuh [I.,
MunocaseBOuh H., IlerpoBuh C.; Xneb® mnpomykeHe CBEXKHHE W TPAJHOCTH O
JIOMJBEHOT 3pHA MIICHULE

YpehuBame yaconuca:

Yaconuc Uunaycrpuja, nznasau Ekoamcku nactutyt, beorpan ISSN 0350-0373, rnaBHu
0oAroBOpHHU ypenaHuk oxa 2015 roaune

Crpyunu yaconuc MiuHinek anmax, uznasad Mununnek 3aBoa Hosu Can, npeacenHux
n3aasadkor casera ox 2018 roagune

Citiranost (izvor: Google Scholar, pristupljeno dana 14.10.2020. godine):
- Ukupan broj navoda: 1234 (od 2015 — 842)
- h-Indeks: 18 (od 2015 — 15)

- i10- Indeks: 34 (od 2015 — 25)

Harpane u npuzHama

Jacna Mactunosuh je 6uia wiaH THMa KOjH j€ OCBOJHO JIpyra Harpaja Ha TakMU4YeHYy 32
Haj00Jby TexHoNomKy nHoBanujy 2019. ronune y Perryomuiu CpOuju.

6. PE3YJITAT MHTEPBJYA CA KAHJUJAATHMA®

WuTtepBjy ca kanaugatom odasibeH je 22.10.2020.ronune, y 11:00 yacoBa MHTepBjy je
00aBsbeH y3 mpucyctBo npod. ap Anekcanapa dumrema, npod. np bussane Ilajun u
npod. 1p Jopanke [Tonos Passuh. Ha ocHOBY m3BpIIeHOT HHTEPBjya ca KaHAMIATOM Kao
U HEroBOT JIOCA/IallkBer paja, wianoBH Kowmuchje ca 3al0BOJECTBOM 3aKJbydyjy JAa
KaHAMJAT CBOJUM KOMIIETEHIIMjaMa UCIyHhaBa OIIITE M MOCEOHE YCIOBE MPEeIMETHOT
KOHKYpCa.

7. AHOOPMAILINJA O OAP’KAHOM IIPEJABABY N3 HACTABHOTI
IMPEJIMETA KOJHU TPUITATA YKOJ HAYYHOJ/YMJETHUYKOJ
OBJIACTHU 3A KOJY JE KAHAUJAT KOHKYPUCAOQO, Y CKIIAY CA
YJIAHOM 93. 3AKOHA O BUCOKOM OBPA30BAIY”®

Kanmunar np Jacma MactunoBuh je y NpOTEKIOM TEPHOLY Yy 3Bamky BaHPEIHOT
npodecopa M3BOAMIA HACTaBY Ha mpeameTrnMa TexHojoruja skuta, OpamHa u Hose
TeXHoJoruje mpepaae OpamHa u Pa3Boj HOBUX mpexpaMOEHHMX MpPOM3BOJAa Ha
TexHomnomkoM (akynrery 3BOPHUK (CTYAMJCKH MPOTpaM ,,XEMHjCKO MHXKEHEPCTBO U
TEXHOJIOTHja*), Ka0 W Ha mnpeaMery Pa3Boj HOBor mnpomwsBoja y mpexpaMOeHO]
uHayctpuju Ha QDakynrery 3a InpexpaMmOeHe TexHojoruje, 0e30jeHOCT XpaHe H
konornjy Yuueps3uta Jlowma lopuma y I[logoropumm, Ilpra T'opa Te y ckmamy ca

® Murepeujy ca kaHmmaatMMa 3a u30ope y aKaIeMcKa 3Bama 00aB/ba Ce y CKIagy ca wiaHoM 4a.
[IpaBuHHKa 0 IOCTYIIKY M yCIOBHMa H300pa akageMcKor ocobspa YHUBep3uTera y Mcrounom CapajeBy
(MaTepBujy moxmpasyMmjeBa HETOCPENaH YCMEHHM pPa3roBOp KOjU KOMHcHja 00aBiba ca KaHAMIATUMA y
npocropujama akynrera/akagemuje. Kanaunatuma ce myTeM IOMITE JOCTaBJba IO3UB 32 MHTEPBHU]Y Y
KOME Cce HaBOJM J1aTyM, BpHjeMe M MjecTo oJp)KaBarba HHTEPBH]jya.)

9 Kanuzar 3a u360p y HACTABHO-HAYYHO 3BAHE, KOjH PAHH]¢ HUjE H3BOIUO HACTABY Y BUCOKOLIKOICKHM
ycTaHOBaMa, JIyXKaH je Ja Ipea KOMHCHjoM Kojy (opmupa BHjehe opraHn3alyoHE jeAMHHIE, OIPXKH
npe/aBame U3 HaCTaBHOT MpeIMeTa y)Ke HaydHe/yMjeTHUUKE 00J1acTH 32 KOjy je KOHKYpHCcao.
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ynaHoM 93. 3akoHa o BHCOKOM oOpazoBamy PC, Huje O6uno morpebe opraHuzoBaTu

IpeJaBambe.
III 3BAKJbYYHO MUIIJBEILE
EXCIUIMIIMTHO HaBEeCTH y TaOENN Y HACTaBKY Jia TN CBAKHM KaHU/IAT HCITyHhaBa
yCJIOBE 32 U300p Y 3Bamb€ UJIM UX HE HCIYHAaBa.
IIpBu KanguaaT
MuHMMaIHU yCIIOBH 32 UCIyHaBa/He Hagsectu pe3ynrare pana
n300p y 3Bame’ HCITYyHaBa (YKOJIMKO HCITYHaBa)
Wwma npoBezieH HajMame
jenas usbopiH nepuon y UCITYHhaBa Omnyka 6poj 01-C-06-XXXV1/15
3Bamby BaHPEIHOT
npodecopa
Hwma Hajmame ocam
Hay4YHUX
panoBa u3 001acTu 3a Kojy
ce Oupa, 0bjasmenux y [Ipunoxene 6udauorpadeke
HAyYHUM YacOMHCUMa U UCITYHaBa .
jeauHuIe
300pHUIIIMA Cca
pEIeH3U]jOM,
HAKOH CTHIamha 3Bamba
BaHpEIHOT mpodecopa
Nwma najmame nBuje
00jaBJbeHE KIbUTE (HAYUHY
MOHOTpadujy UiIu HenymaBa Kmure npusoxeHe y KOHKypCHOM
YHUBEP3UTETCKU YIIOCHHUK) MaTepujaimy
HAaKOH CTHIIama 3Baba
BaHpETHOT TIpodecopa
Nwma ycmjenrHo UCITyHaBa JlokyMeHTaIuja U3 JOKTopaTa
pearn30BaHo JIOCTaBJbeHA Y KOHKYPCHOM
MEHTOPCTBO KaHAMaTa 3a marepujainy u Web link mpema
CTEIeH apyror uiu tpeher PENO3UTOPHJYMY TOKTOPCKUX
LUKJIyca JucepTanyja Y HUBEp3UTETa Y
Hosom Cany
Nwma ycmjenrHo octTBapeHy UCITyHaBa IMonmamnu o yuemthy Ha
MehyHapoaHy capamy ca 3ajeTHHYKUM Mel)yHapoiHuM
JPYTUM YHUBEpP3UTETHMA U MIPOjeKTUMa U TIoceTaMa
pereBaHTHUM YHUBEP3UTETUMA H HHCTUTYTUMA
MHCTUTYLIMjaMa Y 00J1acTH y HHOCTPAHCTBY
BHCOKOT 00pa3zoBama
JlogaTHO ocTBapeHH pe3yJITaTH paja (0CMM MHHUMAJHO NPONUCAHUX)
Hagectn npeocTane myOimKoBaHe pajoBe, MPOjeKTe, MEHTOPCTBA, ...
Hasenenu y nornasspy 3,4 1 5 npeIMETHOT U3BjeIITaja
Jlpyru KaHAUAAT U CBAKH HApeJHH YKOJIMKO X MMa (CBe MOHOB/bEHO Ka0 32
NpBor)

0y 3aBucHOCTH y KOje ce 3Bame GUPA KAHAMIAT, HABECTH MHHMMAJIHO MPOIMCAHE YCIOBE HA OCHOBY
ymana 77., 78. m 87. 3akoHa O BHCOKOM 00pa30Bamy OIHOCHO Ha oOcHOBY wimaHa 37., 38. m 39.
[IpaBuaHKKa O MOCTYNKY ¥ YCIIOBEMA M300pa akajeMcKor ocobsba YHuBepsutera y Microunom CapajeBy
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[Tonazehn ox 3akoHa o BUCOKOM oOpazoBamy (,,CiyxOeHu riacHuk PemyOmuke
Cprcke™ Op. 73/10, 104/11, 84/12, 108/13, 44/15, 90/16, 5/17, 31/18, 26/19 u
40/20), Craryra Yuusep3urera y Mcrounom CapajeBy u [IpaBuiiHHKa O MOCTYIKY U
yCIIOBHMA

n3bopa akagemckor ocobsba Ha YHuBep3utery y Mcrounom CapajeBy, Kojuma Cy
MIPONMCAHU YCIIOBH 332 M300p HACTaBHUKA, a HA OCHOBY NPHJIOKEHOT KOHKYPCHOT
MaTepujana, 00aBJbEHOT HHTEPBjya ca KaHAUAATOM, Opoja M KBaJIUTETa 00jaBJbEHUX
W TPE3CHTOBAaHMX pajJOoBa, HACTaBHOT HCKYCTBa, KAao W YKYyIIHE Hay4YHO-
UCTpaXMBayKe, 0Opa3oBHE W CTpy4YHE [jeslaTHOCTH KaHaupaara, Komucuja ca
MOCEOHMM 3aJI0BOJECTBOM mpemiaxke HaydHo-nactaBHOM Bujehy TexHomomkor
¢dakyntera 3BopHuk u Cenary Yuusepsurera y Mcrounom CapajeBy a BaHpEIHOT
npodecopa ap JacHy MactwioBuh uzabepe y akamemcko 3Bame PEJOBHOI
MNPODPECOPA 3a yxy Hayuny obsact XpaHa u nuhe.

YIAHOBHU KOMUCHUIJE:

1. [dp Anexkcangap ®@uirenl, peloBHU npodecop, npeacjeTHuK
Vxa Haydna o0nact: TexHomnoruja yribeHOXUApaTHe Xxpane (Xpana u nuhe)
VYuusepsurer y HoBom Cany, Texnonomku akynrer

2. J1p busbana Ilajun, penoBHu npodecop, 4iaH
Vxka HaydHa oOnact: TexHosoruja yribeHoxuapaTHe xpane (Xpana u nuhe)
Vuusepsuret y HoBom Cany, TexHonomku ¢pakyaTer

3. [Jp JoBanka IlonoB Passuh, penoBuu npogecop y neH3uju, 4iaH
Vika HayuHa obnact: TexHonoruja u kBanurtet xpane (Xpauna u nuhe)
VYuusepsutetr y HoBom Cany, [IpuponHo-mareMaTuuku GpakyaTeT
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IV N3/IBOJEHO 3AK/JbYUHO MUIIJbELE

VYKOJIMKO HEKO O] WIaHOBa KOMHCH]E HHj€ carjiacaH ca IpHujesioroM o u30opy
Jy’aH je CBOje U3/IBOjEHO MUIIbCHE JOCTABUTH y MTMCAHOM OOJUKY KOjU YUHU
CacaTBHHU JIMO OBOT M3BjeIITaja KOMHUCH]E.

YIAHKOMUCHUIJE:

Mjecto: 3BOpHUK
Hatym: 23.10.2020.

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



