Ipuaor op. 1.

HAYYHO- HACTABHOM BHJERY
TEXHOJIOIKOI' ®AKYJITETA
CEHATY YHUBEP3UTETA Y HCTOYHOM CAPAJEBY

Mpeamet: U3Bjemraj kKoMuCHje O TpPHjaBJLEHOM KaHAWAATY 3a M300p Yy aKaJeMCKO 3Bambe
BaHpeaHU npodecop, yka HayuHa odsiact buosioruja henuje, Mukpoouosoruja.

Onmnyxkom Hayuno-nacraBHor Bujeha Texnomomkor ¢akynrera, YHuBep3urera y HcrouHom
CapajeBy, O0poj HHB: 2239/2020 om 11.12.2020. romune, umeHoBaHu cMmo y Komwucujy 3a
pa3maTpame KOHKYPCHOI MaTepHjajia M MUCamke U3BjelTaja Mo KOHKYpPCY, 00jaBJbeHOM y JHEBHOM
nucty “I'mac Cpricke™ ox 2.12.2020. roaune, 32 n360p y akaJeMCKO 3Bamk¢ BaHpeaHHu npodecop,
yka Hay4dHa o0siacT Buosoruja heauje, Mukpoouosoruja.

MOJAIIM O KOMUCHIU

CacraB KomucHje’ ca Ha3HAKOM MMEHa U TIpe3UMeHa CBAKOT YIaHa, 3Bamha, HA3UB HaydHe 00JIacTH,
Hay4JHOT T10Jba U YK€ HaydHe/YMjeTHHUKE 00JIaCTH 3a KOjy je u3abpaH y 3Bame, 1aTyma u3oopa y
3BambE M HA3UB (haKyJITeTa, yCTAHOBE Y K0JjOj j& WiaH KOMHCH]E 3aII0CIICH:

1. nip Maja Kapaman, penoBHu npogecop, npeacje1HukK

Hayuna o6nact: IlpupoaHe Hayke

Hayuno nosse: buoJsiomke Hayke

VYxka Hayuna: MukpoouoJioruja (buoJsioruja henuje, MukpoouoJioruja)
Hatym u3bopa y 3Bame: 15.06.2020.

YausepsureT: YHuBep3uTer y HoBom Cany

®@akynrer: [Ipupoano — MmatreMaTHYKH (haKyaTeT

2. np He6ojma Anapuh, Banpeaun npodecop, wiaH

Hayuna o6nact: IlpupoaHe Hayke

Hayuno nosse: buoJsionke Hayke

VYxka Hayuna: buosoruja heauje (buosioruja henuje, MukpoouoJsioruja)
JHatym u3bopa y 3Bame: 01.01.2021.

Yuusepsurer: Y uuBep3uter y Hosom Cany

@axkynrer: IIpupoaHO — MATEMATHYKH (PaKyJITET

3. ap I'opan AHaukoB, peroBHH npodecop, YiaH
Hayuna o6mact: Ilpupoane Hayke

Hayuno nosse: buosomke Hayke

Vka HayuHa: borannka (busbHe Hayke, 00TAHHKA)
Hatym u36opa y 3Bame: 01.12.2019.

VYuusep3ureT: YHuBep3uter y HoBom Cany
@axkynrer: IlpupoaHo — MareMmaTu4uKku pakyarer

! Kommucuja ce cacroju on HajMame TPU HACTABHHUKA M3 HAYIHOT 10Jba, O KOjUX je HajMame jedaH U3 YKE
Hay4YHE/yMjeTHHUYKE 32 KOjy ce Ompa kaHamnar. HajMame jemaH 9iaH KOMHCHje HE MO)XKe OWTH y pagHOM
omHocy Ha YHmBep3utery y Mcrounom CapajeBy, OMHOCHO Mopa OHWTH y pagHOM OIHOCY Ha APYIoj
BHCOKOIIIKOJICKOj YCTaHOBU. YTaHOBH KOMUCH]E MOpajy OMTH Y MICTOM WJIM BHIIEM 3Bamy OJI 3Bama y Koje ce
KaHAuAAT OMpa 1 He MOTy OWTH y CPOZACTBY Ca KaHANIATOM.
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Ha npeTxo/1HO HaBeIeHH KOHKYPC MPHjaBHO Ce jeAaH KaHIuaaTa’,

Auekcanapa (Pagosan) HoBakosuh

Ha ocHOBy mperiema KOHKypCHE JOKYMEHTaIMje, a TNOmTyjyhu mpornucaHne
unaHoBe® 77. 3aKOHA 0 BHCOKOM 06pasoBamy (,,CryxOenu rnacHuk Pemy6mmke Cpricke™
op. 73/10, 104/11, 84/12, 108/13, 44/15, 90/16), umanoBe 148. u 149. Craryra
Vuuepsurera y Mcrounom CapajeBy u unanosa 5, 6, u 38.* IIpaBuIHNKA O TIOCTYIKY H
ycroBuMa n3bopa akajeMckor ocodsba YuauBepsutera y Mcrounom CapajeBy, Komucuja 3a
MUcamke M3BjellTaja O MPHUJaBJbEHOM KaHAWJATy 3a u300p y 3Bama, HayuHo-HacTaBHOM
Bujehy Texnomnomkor ¢akynarera u Cenary YHusep3uteta y Mctounom CapajeBy nmoaHocu
cnujenehy n3BjelTaj Ha 1ajbe OJITyUHBabE:

MN3BJELHITAJ
KOMUCHJE O IPUJABJbEHUM KAHJUJATUMA 3A U3BOP Y 3BAILE

I MOJALIM O KOHKYPCY

Oj1yKa 0 pacnucuBamby KOHKYpPCa, OpraH M IaTyM JOHOLIEHa OJTyKe

01-C-378-X/20 o 26.11.2020, Yausep3utet y Uctounom CapajeBy

JIHeBHHU JIUCT, 1aTYM 00jaBe KOHKypca

I'mac Cprcke" ox 02.12.2020. rogune

bpoj kanauaara koju ce oupa

Jenman (1)

3Bam-€ M HA3MB Yy:Ke HAy4YHe/yMjeTHH4YKe 00J1aCTH, Y’ke 00pa3oBHe 00J1aCTH 32 KOjy je
KOHKYPC pPacnucaH, CIMCAK MpeMeT.

Banpennu npodecop, yxxa Haydna oonact, buonoruja henuje, Mukpobuosoruja,
npeametH: [{utonoruja, Mukpoouosnoruja, OCHOBH MoJIeKylapHe Onosioruje, XucToJIoruja
ca eMOpHOJIOTHjOM

bpoj npujaB/beHUX KaHAUIATA

Jeman (1)

11 OJALN O KAHANJATUMA

MPBU KAHIUJAT

1. OCHOBHHM BUOI'PADCKHU NOJAII

Hwme (MMe jeHOT poanTEeIha) U IPE3UMe

Anekcanapa (Paxoan) HoBakosuh

Jlatym 1 mjecto pohema

12.6.1972. ronune, CapajeBo

YcTaHoBe y KojuMa je KaHAuAaT Ouo 3arociieH

2 HaBectu cBe TIpHjaBJbCHE KaHAUAATE (UME, UME JEHOT POIUTEIhA, IPE3NME).
3 V 3aBucHOCTH OIl 3Bama y Koje ce KaHAuaaT Oupa, HaBoIu ce wiaH 77. wiu 78. umm 87.
4V saBrcHoOCTH 071 3Bamba y Koje ce KaHaunat 6upa, HaBoau ce wiad 37. wim 38. wm 39.
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2001-2004. IossonipuBpeHy 3aB0O1 brjesbrHa, labopaTopuja 3a MEKPOOHOJIOTH]Y
3MBOTHHMX HAMUPHHUIIA U TIPEMETA OIIIIITE YIOTpeOe.

2004-2005. Moo JITC JloBhenan mpepana meca.

2005-2007. Kommnanuja Anekcanapuja, Mmmnosu AJl Uypyr.

2007- manac: Yausep3uter y HoBom Cany, Hayuau uHCTUTYT 32 IpexpaMOeHe
texnosoruje y Hoom Cany

3Bama/pagHa Mjecta

2010-2016. uctpakuBau capaJHUK
2016 -nanac, Hay4HU capaJHUK

Hayuna oGmact

KpaymreT u 6€30eTHOCT XpaHe OMJBHOT TIOpEeKyIa

UJiaHCTBO Y HAYYHUM U CTPYYHUM OpraHu3alijama Win yapyKembHMa

,Opurunan Cpouja®, CaBe3 mpousBohaua mpousBoja ca 03HaKOM reoprad)cKkor nopeksia

2. CTPYUYHA BUOT'PAD®UJA, JUITJIOME N 3BAHA

OcHOBHeE CTyHMje/cTyaHje MPBOI HUKJIyCca

HazuB nHCcTHTYIIM]E, TOAMHA yIIHCa U 3aBpIIETKA

Yuusep3utet y HoBom Cany, [Ipupoano — maremarnuku akynrer, Jlemaptman 3a
onosornjy u exosjorujy. 1992-1999. rogune

Ha3uB cTynujckor mporpama, M3/1a3H0T MOJTyna

JAunsiomupanu 0uoJior

CreyeHu akaJIeEMCKHA Ha3UB

JAunsioMupanu 0uoJior

IMocTauniomMcke cryamje/cTyauje Ipyror muKiyca

HazuB uHCTUTYIIM]E, TOAMHA yIIHCa U 3aBpIIETKA

VYuusepsutet y HoBom Cany, [IpupoaHo — marematudku daxynrert, Jlemaprman 3a
ounosornjy u exosorujy, 2009-2010. roguae

Hazus crynujckor nporpama, n3jia3HoOTr MOJyIa

Mactep 6uoJ10T

CreueHnn aKaJCMCKHU Ha3HUB

MacTtep 6uoJI0T

HacnoB marucrapckor/macrep paga

,,AHTUMHKPOOHA aKTHBHOCT €TapCcKuX yiba Bpcta Carum carvi L., Coriandrum sativum L.
i Pimpinella anisum L. (Apiaceae Juss.)"

VY>ka Hay4yHa/yMjeTHUYKa 001acT

MukpooOuosiornja

HokTopar/cryamje Tpeher nukiyca

HasuB uHCcTHTYIIM]E, TOMHA yIIKCa U 3aBpIIeTKA (JaTyM MpujaBe U 0J0paHe JqucepTalyje)

VYuusepsutet y HoBom Cany, [IpuponHo — marematuuku (akynrer, JlenapTMan 3a
6uonorujy u exosorujy, 2010-2015. ronune

HacnoB nokTtopcke aucepranuje

,, PHOMIOTEHIIMjaJl ayTOXTOHMX I'JbUBA Y QYHKIMJU HyTpaleyTuKa'

VYika Hay4Ha o0nacT

Mukpoodunoaoruja

IIperxonnu n300pu y 38amba (MHCTUTYLIHja, 3Bab¢ U NEPHON)

1. VYuusepsutet y Mcrounom CapajeBy, TexHonomku ¢akynrer: Bumm acucteHT
2014-2016. roguse.
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2. VYuusepsuret y HoBom Cany, Hayunu HHCTUTYT 3a mpexpaMOeHe TEXHOJIOTH]e Y
Hosom Cany: uctpaxusau capagnuk 2010 -2016. rogune.

3. Yuusepsurer y HoBom Cany, Hayunu uHCTHTYT 3a IpexpaMOeHe TEXHOJIOTH]E Y
Hosom Cany: Hayunu capapgnuk 2016. rogune - 1o gaHac.

4. VYuusepsurer y Mcrounom CapajeBy, Texnonomku ¢pakynrer: Houent 2016.
ToJIMHE - JIO JIaHac.”

3. HAYUHA/YMJETHHUYKA JJEJATHOCT KAHAUJATA
(J — yaconuc; C — koHrpec, kondepeHnuja,300pHUK...)

PanoBu npuje npBor u/njm noc/beimber n3dopa/peusdoopa

Pan myosmkoBan y Mehynapoanom yaconucy
1. Novakovi¢, A., Karaman, M., Milovanovi¢, 1., Belovi¢, M., Raseta, M.,
Radusin, T., Ili¢, N. (2015). Edible mycorrhizal species Lactarius controversus
Pers. 1800 as a source of antioxidant and cytotoxic agents. Chemical Industry,
17-17. DOI: 10.2298/HEMIND141229017N SCI 2014 Chemical Industry
121/135;

2. Belovi¢, M., Gironés-Vilaplana, Amadeo, Moreno, Diego A., Milovanovi¢, 1.,
Novakovié, A., Karaman, Maja, Ili¢ N. (2015). Tomato (Solanum
lycopersicum L.) processing main product (juice) and by-product (pomace)
bioactivity potential measured as antioxidant activity and angiotensin-
converting enzyme inhibition. Journal of Food Processing and Preservation,
ISSN/ISBN 0145-8892;

Pan y Bogehem yaconucy HAMOHAJIHOT 3Ha4Yaja (ca peleH3njom)
1. Novakovié, A., Karaman, M., Matavulj, M., Pejin, B., Belovi¢ M., Radusin, 1.,
Ili¢, N. (2015). An insight into in vitro bioactivity of wild-growing puffball
species Lycoperdon perlatum (Pers) 1796. Food and Feed Research, 42(1), 51-
58.
Pan caommren Ha ckyny MelhyHapogHor 3Hayaja mTramMmaH y NjeJuHH (ca
peueH3ujom)
1. Novakovié¢, A.., Karaman, M., KaiSarevi¢, S., Belovi¢, M., Radusin, T.,
Beribaka, M., Ili¢, N. (2015). Wild mushroom Agrocybe aegerita (V. Brig.)
Singer 1951: In vitro antioxidant activity and growth inhibition of human
breast cancer cell line MCF-7. 4" International Congress "Engineering,
Environment and Materials in Processing Industry”, Jahorina, Bosnia and
Herzegovina, March 04-06, Jahorina, Proceedings, 656-661.

2. Belovi¢, M., Novakovié, A., Raseta, M., Karaman M., KaiSarevi¢ S., Ili¢, N.
(2014). Antiproliferative activity of lipophilic and hydrophilic tomato juice
extracts. 2" International Congress "Food Technology, Quality and Safety",
Novi Sad, Serbia, October 28-30, Proceedings, 457-462.

3. Radusin, M., Radusin, T., Martinov, M., Vojinovi¢-Miloradov, M., Viskovi¢,

® Haectu cBe NIpeTXoHEe M300pe y 3Bama.
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M., Novakovi¢, A. (2014). Conversion of hazardous pesticide packaging
waste to non-hazardous by triple rinsing techniques. 2" International
Congress "Food Technology, Quality and Safety”, Novi Sad, Serbia, October,
28-30, Proceedings, 567-572.

4, Radusin, T., Skrinjar, M., Cabarkapa, I, Kevre$an, Z., Mastilovié, J.,
Novakovié, A., Jani¢ Hajnal, E. (2014). Influence of different packaging
solutions on textural properties of tomato under controlled storage. 2™
International Congress "Food Technology, Quality and Safety”, Novi Sad,
Serbia, October, 28-30, Proceedings, 573-577.

5. Belovi¢, M., Kevresan, Z., Pestori¢, M., Mastilovi¢, J., Poji¢, M., Novakovi¢,
A., Radusin, T., Jani¢ Hajnal, E., Cvetkovi¢, B., 1li¢, N. (2014) The influence
of different postharvest treatments on the sensory quality of two tomato
varieties after storage. 2" International Congress "Food Technology, Quality
and Safety"”, Novi Sad, Serbia, October, 28-30, Proceedings, 463-468.

Pag caommren Ha ckymy MelyHapoaHor 3Hauyaja mrTamMmaH uy u3Boay (ca
peueH3ujom)

1. Novakovié, A., Karaman, M., Kaisarevi¢, S., Sibul, F., Milovanovié, 1., Belovi¢,
M., Tli¢, N. (2015) Bioactivity potential of saprotrophic fungal species Coprinellus
disseminates (Pers.) J.E. Lange 1938. 12" European Nutrition Conference (FENS),
Berlin, Germany, October 20-23, Book of Abstracts, 460-461, DOI:
10.1159/000440895.

2. Novakovi¢, A., Karaman, M., Pejin, B.,Pesi¢, B., Janusevi¢, Lj Belovi¢, M., 1li¢,
N. (2015). In vitro antioxidant activity of the selected mushroom species of the
family Morchellaceae (Ascomycota) Third Congress Redox medicine (reactive
species signaling, analytical methods, phytopharmacy, molecular mechanisms of
disease), Beograd, Serbia, September 25-26, Book of Abstracts 27, ISBN: 978-86-
912893-3-1.

PajoBu nociuje nocsbemer n3gopa/penzdopa’

Ps; Pag y mehynapoanom yacomnucy (M21a)

J-1 Karaman, M., Atlagi¢, K., Novakovié, A., Sibul, F., Zivié, M., Stevanovié, K., &
Pejin, B. (2019). Fatty Acids Predominantly Affect Anti-Hydroxyl Radical Activity and
FRAP Value: The Case Study of Two Edible Mushrooms. Antioxidants, 8(10), 480.

Doi: 10.3390/antiox8100480 (M21a)

Kpartak onuc paga

Compared to plants, nowadays mushrooms attract more attention as functional foods, due to a number
of advantages in manipulating them. This study aimed to screen the chemical composition (fatty acids
and phenolics) and antioxidant potential (OHs, 2,2-diphenyl-1-picrylhydrazyl (DPPH*) and ferric
reducing ability of plasma (FRAP)) of two edible mushrooms, Coprinus comatus and Coprinellus

® Hapectn KpaTak IpUKa3 paJoBa U KibHra (HayYHUX KEHTa, MOHOTpadHja M YHUBEP3UTETCKUX YIIOCHUKA)
peneBaHTHUX 32 M300p KaHANAATa y aKaJeMCKO 3Bambe.
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truncorum, collected from nature and submerged cultivation. Partial least square regression analysis
has pointed out the importance of some fatty acids—more precisely, unsaturated fatty acids (UFAS)
followed by fatty acids possessing both short (C6:0 and C8:0) and long (C23:0 and C24:0) saturated
chains—and phenolic compounds (such as protocatechuic acid, daidzein, p-hydroxybenzoic acid,
genistein and vanillic acid) for promising anti-OHs, FRAP and anti-DPPH* activities, respectively.
However, other fatty acids (C16:0, C18:0 and C18:3n3) along with the flavonol isorhamnetin are
actually suspected to negatively affect (by acting pro-oxidative) the aforementioned parameters,
respectively. Taken together, design of new food supplements targeting oxidative stress might be
predominantly based on the various UFAs combinations (C18:2n6, C20:1, C20:2, C20:4n6, C22:2,
C22:1n9, etc.), particularly if OH* is suspected to play an important role.

J-2 Saka&, M., Jovanov, P., Mari¢, A., Pezo, L., Kevre$an, Z., Novakovié, A.,
Nedeljkovi¢, N. (2018). Physicochemical properties and mineral content of honey samples
from Vojvodina (Republic of Serbia). Food Chemistry, 276, 15-21.

doi: 10.1016/j.food.chem.2018.09.149 (M21a)

Kparak onuc paga

Forty-five honey samples of three honey types — two monofloral (acacia and sunflower) and one
polyfloral (meadow) were collected from the Autonomous Province of Vojvodina (Republic of Serbia)
and analysed for their physicochemical parameters (moisture, acidity, pH, ash, electrical conductivity,
glucose, fructose, hydroxymethylfurfural (HMF), CIE Lxa~bx colour and mineral content). All tested
physicochemical parameters were in agreement with the EU regulation except for moisture (4 samples)
and HMF content (1 sample).

Principal component analysis (PCA) was used for assessing the effects of three honey types on all
investigated physicochemical parameters. According to PCA, acacia honey samples can be clearly
isolated and form a cluster, while, regarding other honey types, PCA can offer the possibility to
distinguish sunflower and meadow honey samples regarding examined physicochemical parameters and
mineral content.

J-3 Radusin, T., Tomsik, A., Sari¢, L., Risti¢, I., Giacinti Baschetti, M., Minelli, M., &
Novakovié, A. (2019). Hybrid Pla/wild garlic antimicrobial composite films for food
packaging application. Polymer Composites, 40(3), 893-900.

doi: 10.1002/pc.24755 (M21)

Kparak onuc paga

Composite films based on poly(lactic acid) filled by 0.5 and 5 wt.% of Allium ursinum extract (wild
garlic) for food packaging applications were prepared. Obtained films were examined from the view of
characterization material properties and antimicrobial potential. The addition of two different amounts
of A. ursinum extract improved thermal and mechanical properties of neat PLA (increase in Tg and
tensile strength for both loadings). The oxygen barrier properties of the obtained hybrid films in dry
condition were not significantly modified, while a slight increase of oxygen transmission rate was
observed for the 5% loaded samples. Differences were detected in AE* values among the films
containing A. ursinum extract in comparison with neat PLA. A marked difference between neat PLA and
sample with 0.5 wt% of A. ursinum extract (3-6) was observed, while the color of the samples with 5
wt% was characterized by a completely different shade compared with neat PLA (>12). The
antimicrobial activity of PLA films (neat and with 0.5 and 5 wt% of A. ursinum extract) was tested
against Gram-negative bacterium Escherichia coli and both polymer composites with 0.5 and 5 wt%
AU extract showed antimicrobial activity. POLYM. COMPOS., 40:893-900, 2019. © 2018 Society of
Plastics Engineers

J-4 Radusin, T., Torres-Giner, S., Stupar, A., Ristic, 1., Miletic, A., Novakovic, A., &
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Lagaron, J. M. (2019). Preparation, characterization and antimicrobial properties of
electrospun polylactide films containing Allium ursinum L. extract. Food Packaging and
Shelf Life, 21, 100357. doi:10.1016/j.fpsl.2019.100357 (M21)

Kparak onuc paga

Novel active films of polylactide (PLA) containing extract of Allium ursinum L. (AU), also called wild
garlic, at 10 wt% were successfully prepared by the electrospinning technology. Electrospinning of the
AU-containing PLA solutions yielded fibers in the 1-2um range with a beaded-like morphology,
suggesting that the AU extract was mainly encapsulated in certain fiber regions. The resultant
electrospun mats were then subjected to annealing at 135 °C to obtain continuous films of application
interest in active packaging. The film cross-sections revealed that the AU extract was incorporated into
the PLA matrix in the form of micro-sized droplets. The thermal properties showed that the AU extract
addition plasticized the PLA matrix and also lowered its crystallinity degree as it disrupted the ordering
of the PLA chains by hindering their folding into the crystalline lattice. Thermal stability analysis
indicated that the natural extract positively contributed to a delay in thermal degradation of the
biopolymer and it was thermally stable when encapsulated in the PLA film. The AU extract
incorporation also produced a mechanical reinforcement on the electrospun PLA films and improved
the water barrier performance. Finally, a significant antimicrobial activity of the electrospun PLA films
containing the natural extract was achieved against foodborne bacteria.

J-5 Lenzi, M., Cocchi, V., Novakovié¢, A., Karaman, M., Saka¢, M., Mandi¢, A., ... &
Malaguti, M. (2018). Meripilus giganteus ethanolic extract exhibits pro-apoptotic and
anti-proliferative effects in leukemic cell lines. BMC complementary and alternative
medicine, 18(1), 300. doi: 10.1186/s12906-018-2366-7 (M21)

Kparak onuc paga

The interest towards botanicals and plant extracts has strongly risen due to their numerous biological
effects and ability to counteract chronic diseases development. Among these effects, chemoprevention
which represents the possibility to counteract the cancerogenetic process is one of the most studied. The
extracts of mushroom Meripilus giganteus (MG) (Phylum of Basidiomycota) showed to exert
antimicrobic, antioxidant and antiproliferative effects. Therefore, since its effect in leukemic cell lines
has not been previously evaluated, we studied its potential chemopreventive effect in Jurkat and HL-60
cell lines.

J-6 Ikoni¢, P., Peuli¢, T., Jokanovi¢, M., éojié, B., Skaljac, S., Popovi¢, S., Sari¢, L.,
Novakovié, A., Tomovi¢, V.,Vasilev, D. (2020). Evaluation of the physicochemical,
biochemical and microbiological characteristics of three Serbian traditional dry-fermented
sausages. Journal of Food Science and Technology, 1-8.

Doi: 10.1007/s13197-020-04825-4(m22)

Kparak onuc paga

Three Serbian traditional dry-fermented sausages, Sremski kulen (S), Lemeski kulen (L) and Petrovacka
kobasica (P), were compared for physicochemical, biochemical and microbiological properties, in
order to provide complex overview of their quality and safety. The sausages were produced and
analyzed within two production seasons in traditional practice. Water activity, color, texture and
proximate composition varied significantly (P <0.05), particularly due to moisture, protein and fat
content, what indicated differences in basic formulation of raw sausage mixture, type of casing and
some technological procedures. Based on the fatty acid profile the most favorable PUFA/SFA ratio was
obtained in sausage P (0.68), while the obtained results for acid value (15.2-22.4 mg KOH/qg lipid) and
TBARS value (0.27-0.55 mg malondialdehyde/kg) indicated low level of lipid degradation and
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oxidation in all samples. Regarding the microbial and biogenic amines (BA) analysis, the positive
outcome of this research is the total absence of all pathogenic microorganisms examined, while the
registered levels of BA showed a great variability among the sausages. In particular, total BA content in
L attained a level that is approx. 50% higher than the recommended one. Hence, special care should be
implemented regarding the future production and consumption of this type of sausage. Overall results
of this study may be useful to define complete distinctive features of these sausages, to determine
relations among them, as well as to improve some phases of the traditional manufacturing process.

J-7 Karaman, M., Tesanovic, K., Novakovic, A., Jakovljevic, D., Janjusevic, L., Sibul, F.,
& Pejin, B. (2020). Coprinus comatus filtrate extract, a novel neuroprotective agent of
natural origin. Natural product research, 34(16), 2346-2350.

doi: 10.1080/14786419.2018.1533831(M22)

Kparak onuc paga

In vitro acetylcholinesterase (AChE) inhibitory activity of an autochthonous sample of the mushroom
Coprinus comatus (encompassing fruiting body FB, mycelia M and filtrate F from the submerged
cultivation) was the subject of this study. C. comatus F extract exhibited rather potent anti-AChE
activity (73.0+1.5%) in liquid conditions, comparable to those of the conventional drug donepezil
(80.6 £ 1.4%). Also, the same extract exhibited high anti-AChE activity (I ug) in solid. While its FTIR
spectrum indicated the presence of phenolic compounds, quercetin (28.1 ug g—1 d.w.) was found to
affect the observed bioactivity (59.8 £0.9%). This is the first report of profound anti-AChE activity of
any C. comatus extract, a medicinal mushroom that has been successfully cultivated in P.R. China, due
to the demanding needs of the food industry.

J-8 Rageta, M., Karaman, M., Jaksi¢, M., Sibul, F., Kebert, M., Novakovié, A., &
Popovi¢, M. (2016). Mineral composition, antioxidant and cytotoxic biopotentials of
wild-growing Ganoderma species (Serbia): G. lucidum (Curtis) P. Karst vs. G.
applanatum (Pers.) Pat. International Journal of Food Science & Technology, 51(12),
2583-2590. doi:10.1111/ijfs.13243 (M22)

Kparak onnc paxa

The aim of this work was to analyse mineral composition and chemical profile of two nonedible fungal
species: Ganoderma lucidum and Ganoderma applanatum (Fruska Gora, Serbia) vs. their antioxidant
(ABTS and A.E.A.C. assay) and cytotoxic biopotentials (MTT assay on MCF-7). Both species were
analysed for their content of macro- and microelements by atomic absorption spectrophotometry, while
phenolic profile of EtOH and H20 extracts was examined by LC-MS/MS technique. Both species mostly
contained the following ions: K+ > Ca2+ > Mg2+ > Mn2+ > Zn2+ > Cu2+ > Cr3+. Among nine
phenolic compounds, the highest content of vanillic acid was detected in G. applanatum extracts while
protocatechuic acid in EtOH extract and quinic acid in H20 extract were mostly contained in G.
lucidum. Ganoderma applanatum EtOH extract showed the best antioxidant activities related to its
phenolic and flavonoid content. Further, the best cytotoxic effect after 72 h was observed in this extract
as well.

J-9 Novakovié, A., Karaman, M., KaiSarevi¢, S., Radusin Bardi¢, N., & Ili¢, N. (2017).
Antioxidant and antiproliferative potential of fruiting bodies of the wild-growing king
bolete mushroom, Boletus edulis (Agaricomycetes), from Western Serbia. International
Journal of Medicinal Mushrooms, 19 (1), 27-34.

doi: 10.1615/IntIMedMushrooms.v19.i1.30 (M23)

Kparak onuc paaa
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The aim of this work was to study the bioactivity of crude aqueous and ethanolic extracts of Boletus
edulis prepared from caps and stipes of wild-growing basidiocarps collected from the Prijepolje region
(western Serbia). The bioactivity screening included antioxidant (2,2-diphenyl-l-picrylhydrazyl
[DPPH], nitric oxide, super-oxide anion*, and hydroxyl radicals and ferric-reducing antioxidant
power) and antiproliferative MTT assays (human breast MCF-7 cancer cell line). In addition, all
extracts were primarily characterized by ultraviolet/visible spectrophotometry to determine total
phenolic and flavonoid contents. The highest anti-DPPH and anti-hydroxyl radical activity were
observed in aqueous B. edulis extract from the caps (half maximal inhibitory concentration [IC50] =
50.97 ug/ mL and 2.05 ug/mlL, respectively), whereas the highest anti-nitric oxide radical activity was
observed in aqueous B. edulis extract from the stipes (IC50 = 10.74 ug/mL). The ethanolic extract
obtained from the mushroom stipe showed higher anti-superoxide anion radical activity (IC50 = 9.84
ug/mL) and ferric-reducing antioxidant power (22.14 mg ascorbic acid equivalents/g dry weight)
compared with aqueous extracts. Total phenolic content for all extracts was similar but total flavonoid
content was significantly higher in the aqueous B. edulis extract from the caps (4.5 mg quercetin
equivalents/g dry weight). All crude extracts showed activity against the MCF-7 cell line, with the
ethanolic extract of B. edulis prepared from stipes (IC50 = 56 ug/mL) being the most potent. This is, to
our knowledge, the first report of the antiproliferative effects of crude aqueous and ethanolic extracts
prepared from caps and stipes of wild-growing basidiocarps of B. edulis on the human breast MCF-7
cancer cell line.

J-10 Skrobot, D. J., Tomi¢, J. M., Dapcevi¢-Hadnadev, T. R., Novakovié, A. R..
Hadnadev, M. S., Deli¢, J. D., & Mandra, M. J. (2020). Flash profile as a rapid descriptive
analysis in sensory characterization of traditional dry fermented sausages. Food and Feed
research, 47(1), 55-63.doi.org/10.5937/FFR2001055S

Kparak onuc paga

Texuuxe ceH30pcke ananuse cy ce mpaouyuoOHAIHo Mo2le NOOeIUumuy Ha oHe Koje ce u3gooe ca NaHeiom
00yUeHUX CeH30PCKUX OYerbU8aia (AHATUMUYKY NOCMYRYu) u OHe Koje ce cnpogooe ca nompoumaduma
(xedoncku mecmosu). [anac, oéaxo jacua epanuya uzmel)y 0ea HasedeHa Npucmyna cee guuie 6eou.
Ilpamehu 3axmesee caspemenoe Opywmea u nompebe uHoycmpuje 3a OpiCUM U UCHAAINMUSUUM
Memooama 0eckpUnmusHo2 CeH30PCKo2 NPOPUAUPAra NPou38o0d, pazeujeHo je HeKOIUKO Memooa Kao
anmepHamuea KiacuyHoj OeckpunmusHoj ananusu. Ose memode ce Mo2y NpuMeHumu K00 HOJy-
00yUeHUX CEeH30PCKUX oyerusayd, na 4Yax u KOO NOmpowlaya, npu uemy ce 000uUjajy ceH30pcKu
npoQuau 8paRo CAUYHU OHUM OO0OUjeHUM 00 CmpaHe BUCOKO 00yueHUx oyerusaua Kopuuiheroem
KaacuuHe deckpunmuere ananuze. Qracx npogune je bp3a onucra memooda Koo Koje ce npoguaucarbe
npou3eo0a 3acHuea Ha KomOuHayuju crob6oonoe usbopa ampubyma Koja je npahena nopehervem
npou3600a No ceuM 00aOPAHUM C80JCTNBUMA NPUMEHOM Memooa pareuparea. Liuw npukasanoe paoa je
caenedasarse mocyhnocmu npumere ®uacx npogune memooe Kao arama 3a pasiuKO8aArse CeH30PCKUX
npoguna cysux gepmeHmupaHux Kobacuya Koje cy npousgeoeHe Ha mpaouyuOHAIAH HAYUH 00 OHUX
Koje cy Komepyujaano 0ocmynue u npousgode ce y UHOYCMpPUjCKUM ycaosumd.

J -11 Tomi¢, J. M., Torbica, A. M., Belovi¢, M. M., Popovi¢, L. M., Cakarevi¢, J. C.,
Savanovi¢, D. M., Novakovié¢, R.A., Mocko-Blazek, K. A. (2018). Potential of pumpkin
oil cake protein isolate in production of millet bread. Food and Feed Research, 45(2), 139-
147. doi.org/10.5937/FFR1802139T

Kparak onuc paaa

Lun ose cmyduje Ouo je da ce npoyeHu nomeHyujal uU3onAMA NPOMeEUHA Y/bane nozave OYHOege )
npou3zeoomwU xaeba 00 npoca. Xnebosu cy Kpeupamu 3aMeHOM NpPOCeHO2 OpaulHa NpomeuHuma y
nusouma 00 5, 10 u 15%. Odpehena cy peorowika ceojcmea mecma, Qu3uuKa u CeH30pPCKA C80jcmed
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Odobujenoe xneba. Ilpumenom peonowkux meperwa ymepheno je oa je noseliarwe KoHyeHmpayuje
npomeurna ysmane noeade Oynoese (IIVIIB) ymuyano na noeehare suckosumema mecma. To je
000amrno nomepheno Hudxcom enacmuunouthy oboeahenux xne6o6a y 0OHOCY HA KOHMPOIHU, WMO je
00pelieHo ananuzom mexkcmype U CeH30pPCKOM OyeHoM. 3ameHa npocenoz opawna ca ITYVIIF y ceéum
HUBOUMA He NOKA3yje HUKakag ymuyaj Ha cneyuduuny sanpemuny xieba. Melymum, 24 x naxou
neuera, xnebosu obozahenu eehum xonyenmpayujama IYVIIE cy nokazanu marse uspadicerno nosehiarse
mepoohe cpedune, ykazyjyhu Oa osu npomeunu mozy 0a 00K0dce pempozpacayujy cKkpooa.
Obozeahusarwe npocenoe opawna ca IIVIIE umano je HeKOIUKO NOBOMHUX YMUUAJA HA CEH30PCKU
Keaumem xaebda, 0OHOCHO CMARUILO je 20paK YKYC U HAKHAOHU YKYC XAe6a NOPeKIoM 00 NpOCeHOz2
opawna. Jlooamno, 3pHagocm xaeba ce cmarbuna, a Op3una pacmeaparea xaieba y ycmuma ce nogehana
npu noeeharvy konyenmpayuje I1YIIP.

J-12 Novakovi¢, A. R., Radusin, T. 1., Tomsik, A. M., & Ikoni¢, P. M. (2018). PLA films
loaded with Achillea millefolium: In vitro antibacterial effects. Food and Feed Research,
45(1), 45-52. Doi:org/10.5937/FFR1801045N

Kparak onuc paga

Anmumuxpobno naxosarse Kao 6pcma akmuHo2 naKoearsa, npeocmassa 002osapajyhy améanaxcy 3a
naxkosare npexpamOeHux npouzsood, NocedHo 3a Xpawy Koja je CKIOHA MUKPOOUONIOUKO]
xkoumamunayuju. Tomumneuna xucenuna (IIVIA) je jedan 00 najuewthe 3acmynmenux noaumepa 3602
FbeHe CAUYHOCMU €A  KHOBHEHYUOHATHUM NOAUMEPHUM Mamepujaiuma Koju ce Kopucme Kao
ambanaxcnu  mamepujan. Melhymum npumena IIJIA jow ysex mnuje 0ogomHo paszeujena. 0o
ucmpasxcusare je Qoxycupano na npumenu IIJIA ¢uimosa 3a naxosarwe Koju cy mMoou@urosamu
000amKoM OUAKMUBHUX KOMNOHeHmU U3 ekcmpakma Ayxuinea mMuineonuym y yusmy oobujarea HO8ux
akmugHux ambanadichux guimosa. JJooamxom oopehenux jeoursera npupoonoe nopexia modice 0okhu
00 noOOBUWARA MEXAHUYKUX, MEPMATHUX U/UlU OapujepHux ocoduna, Kao u 00 AHMUMUKPOOHOZ
0e108ara, Wmo 3HAYAJHO NPOOyHCasa pPOK mpajarea u 4yéa Keaiumem u 6e36e0HOCH YNAKOBAHO2
npoussooa. Lum ooz ucmpasxcusarsa 6uo je 0a ce ymepoe Xemujcka u aHmMumMuxpoOHa ceojcmed
cuposux AM emanornux excmpakama u IIJIA ¢uimosa ca Ododamxom Osee Kouyenmpayuje AM
excmpakma (2% u 5%). Emanonnu excmpaxm AM nokazao je eeoma 0obpy anmumukpoOHy
axmusnocm npomus E. yonu u C. aypeyc, dox je IIVIA ca 5% excmpaxma noxaszao 3HauajHy
anmumuxpoory axmusnocm npomus C. aypeyc Hakon 24 cama KOHMAKMHo2 épemena y nopehery ca
xkoumponnum ysopkom IIJIA (0o 90%). I1JIA dhuamosu ca cadpocajem 2% AM u 5% AM nucy noxasaiu
anmumukpooHy akmussocm npomus E. yonu. Iloped moza, xeMujcKu cacmag emanoiHoe eKcmpakma
oopehen je ¢ 063upom Ha rwe2og ghenonnu cacmas. Osu pesyimamu noxasyjy obehasajyhu nomenyujan
YEBYuuearsa excmpaxkma Ayxunnea muanegoruym y IJIA xao anmumuxkpobuoe azenca 3a naxKosarbe
xpane.

J-13 Novakovié, A. R., Karaman, M. A., Milovanovi¢, 1. L., Torbica, A. M., Tomic¢, J.
M., Pejin, B. M., & Saka¢, M. B. (2018). Nutritional and phenolic profile of small edible
fungal species Coprinellus disseminatus (pers.) JE Lange 1938. Food and Feed Research,
45(2), 119-128. doi.org/10.5937/FFR1802119N

Kparak onuc paaa

Lum o0so2a pada 6uo je oa ce ucnuma Hympumuenu npogun mare jecmuge ewuse Coprinellus
disseminatus nopexiom uz Cpbuje ca axyewmom Ha npomeuHe, AMUHOKUCETUHEe, MACHE KUCETUHe U
MUHEpANHU cacmas, Kao u oa ce 00pedu reH ¢eronnu npoghun. Cadpowcaj YKYNHUX NpOMeUHd
ananuzupane emwuse usHocuo je 9.72%. Enexmpoghopezom je uodenmuguxosano nemuaecm
NPOMEUHCKUX (paxyuja MoneKyickux maca y pacnovy 00 1.6 do 63.6 klla, npu uemy npucycmeo
npomeuncke gpaxyuje moaexyncke mace 27.5 xla ykazyje na moeyhy ammugyneanny axmueHocm.
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Caopoicaj yKynHux eceHyujariux u HeeCeHYujarHux amuHoKucenuna usnocuo je 29.57 u 96.69 me/e CM,
pecnexmugno. Hajzacmynmwenuja ecenyujanna amunokucenuna je neyyun. Macnoxucenunkcu cacmag C.
disseminatus oonuxyjy nonunesacuhiene macue xucenune (IIV®A, 59.1% 00 yKynHux MacHux Kuceiuxa)
Koje domunupajy Hao sacuhenum (CDA, 23.1% 00 yKYnHUX MACHUX KUCEIUHA) U MOHOHe3acuheHuUM
macrHum xucenunama (MY DA, 17.9% 00 yKynuux macHux KuceauHa). JJomMunanmue mMacHe Kuceiuxe cy
aunoaHa (56.6%), nammumuncka (13.9%) u oneuncka wxucenuna (12.0%). C. disseminatus je
Hajooeamuja Kanujymom, KamujyMom U MACHE3UjyMOM 00 MAKpoereMeHama, 00K 00 MUKPOeleMeHma
domunupa 2eoxche. Y memanonnom excmpaxmy C. disseminatus Keanmug@ukoeano je ocam genoaux
jeourwerwa npumenom JI-MC/MC, npu uemy cy Hajeuwu caopoicaju  3abenedxceru  3a
nxuopoxcubensoesy kuceauny (9.46 £ 0.2 pe/e CM) u n-xkymapuncky xucenuny (7.8 £ 0.1 CM).

J-14 Novakovi¢, A. R., Karaman, M. A., KaiSarevi¢, S. N., Belovi¢, M. M., Radusin, T.
L., Beribaka, M. B., & Ili¢, N. M. (2016). Coprinellus disseminatus (Pers.) JE Lange 1938:
In vitro antioxidant and antiproliferative effects. Food and Feed Research, 43(2), 93-101.
doi.org/10.5937/FFR1602093N

Kparak onuc paga

Pss Pan caommren Ha ckyny Mel)yHapoaHor 3Hadaja mramMmnaH y mjejauHu (ca
peueH3ujom)

C-1 Novakovic A., Karaman M., Coma Kaumapesuh, Radusin T., Beribaka M., Ilic N.,
Auricularia auricularia-judae (Bull.:FR.) Wettst. 1885 cytotoxicity on breast cancer cell
line (MCF7), International Congress “Food Technology, Quality and Safety” and XVII
International Symposium “Feed Technology”, University of Novi Sad, Institute of Food
Technology in Novi Sad, vol. , no. , pp. 112 - 115, issn: 978-86-7994-050-6, udc: , doi: ,
Serbia, 25. - 27. Oct, 2016

Kparak onuc paga

In vitro cytotoxicity of crude ethanol and water extracts of growing wild Auricularia auricula-judae
(Bull.:Fr.) Wettst. 1885 was examined against human breast cancer cell line (MCF 7) using MTT and
SRB assays. The results showed significant cytotoxic potential of the examined extracts, with 1C50
values ranging from 285.7 ug/ml for ethanol extract to 333.3 ug/ml for water extract. The examined
crude extracts of A. auricula-judae exhibit considerable cytotoxic potential for MCF 7 human breast
cancer cell line. The fungal species A. auricula-judae can be recommended for thorough chemical
analyses with the aim of identification of active compounds and eventually for attention in the process
of discovery of new natural products in the control of cancer.

C-2 benosuh M., HoBakoBuh A., Kespeman X., Mactunosuh J. (2016) The influence of
process parameters on the change of paprika colour (Capsicum annuum L.) during storage,
I11 International Congress Food Technology, Quality and Safety - FoodTech 2016,
University of Novi Sad, Institute of Food Technology in Novi Sad, vol. -, no. -, pp. 140 -
145, issn: -, udc: , doi: , isbn: 978-86-7994-050-6, Novi Sad, Srbija, 25. - 27. Oct, 2016

Kparak onuc paaa

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 Martonos (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
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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 (4E) 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 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.

C-3 Memisi, N., He6ojma Wnuh, Jevtic-Mucibabi¢, R., Muona benosuh, Aaekcanapa
Hosaxosuh, Production of new probiotic yogurt, FoodTech Il International Congress
Food Technology, quality and safety, FoodTech Il International Congress Food
Technology, quality and safety, University of Novi Sad, Institute of Food Technology in
Novi Sad, vol, -, no. -, pp. 620 - 623, issn: -, udc: , doi: , isbn: 978-86-7994-050-6, Novi
Sad, Srbija, 25. - 27. Oct, 2016
Kpartak onmc paga
New probiotic yogurt with 1.5 % milk fat is a fermented milk product with probiotic bacteria that has
been made from milk and yogurt cultures and probiotic bacteria. Preparation has been started from
pasteurized milk that was standardized to 1.0% milk fat. The standardized milk was subjected to
pasteurization and homogenization at 95°C and a pressure of 150 bar. On such prepared milk
inoculation was performed with probiotic bacteria: Bifidobacterium B94 and Lactobacillus HA119 and
yogurt cultures Lactobacillus delbrueckii subsp. bulgaricus and Streptococcus thermophilus. After
inoculation the fermentation has been done at 42.5°C for 3 hours and 50 minutes. The pH value of the
final fermented product at the beginning of cooling was 4.65. Obtained product was subjected to
chemical and microbiological analysis.

C-4 Muona benosuh, Hebojmra Mnuh, Mnanenka Ilecropuh, M. Nurgin, Ajekcanapa
HoBakoBuh, Pana Jesruh-Myun6abuh, lyOpaBka JamOpen, Evaluation of feta type
cheese quality by sensory and instrumental methods, III International Congress “Food
Technology, Quality and Safety”, Proceedings, University of Novi Sad, Institute of Food
Technology in Novi Sad, vol. -, no. -, pp. 175 - 179, issn: -, udc: , doi: , isbn: 978-86-
7994-050-6, Novi Sad, Srbija, 25. - 27. Oct, 2016
Kparak onuc paaa
The aim of this research was to evaluate the quality of four Feta type cheese samples, produced from
ultrafiltered bovine milk, by application of sensory and instrumental methods. Sensory evaluation was
performed by a trained panel using a sensory profiling test. Twenty-one sensory properties, grouped as
appearance (2), odour (2), flavour/taste (11), and texture/mouthfeel (6) properties, were evaluated
using a 1-5 scale. Texture analysis of the samples was carried out using a TAXT Plus Texture
Analyser, while the colour characteristics were measured by a Chroma Meter CR-400. Analysis of
variance (ANOVA) and Fisher's least square difference tests were applied to compare means at 5%
significance level. Sensory analysis revealed that the samples were different in terms of homogeneity
of sample surface, bitter taste and aftertaste. The cheese samples were discriminated mostly by
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textural/mouthfeel properties, namely smoothness, degree of dissolving in mouth and tooth packaging.
ANOVA also showed that firmness and yellow tone (+b*) as instrumental parameters contributed
significantly (p<0.05) to the discrimination between the samples. Total colour differences (AE)
calculated between the samples was lower than 3, indicating that the difference was not obvious to the
human eye.

C-5 Ikoni¢ P., Sojic’ B., Tasi¢ T., Jokanovi¢ M., Tomovi¢ V., gkaljac S., Novakovi¢ A.
(2016). Comparison of selected physicochemical and sensory properties of traditional
fermented sausages produced in Vojvodina (northern Serbia), Proceedings of the
FoodTech Congress, Il International Congress ”Food Technology, Quality and Safety”,
25-27. October, Novi Sad, Serbia, 290-295.

Kparak onuc paga
Three Serbian traditional fermented sausages Sremski kulen (S), Lemeski kulen (L) and Petrovacka
kobasica (P) were compared for some physicochemical and sensory characteristics. The sausages
were produced, collected and analyzed within two production seasons in traditional practice. Water
activity (aw) and mean values for the gross composition varied significantly (P<0.05), especially due
to moisture, fat and total protein content, which reflected differences in basic formulation of raw
sausage mixture, the type of casing and some technological procedures. The obtained results for free
fatty acid content (15.2 (P) - 22.4 (L) mg KOH/g lipid) and TBARS value (0.27 (S) - 0.55 (L) mg
malondialdyde/kg) indicated low level of lipid oxidation in all samples. This finding was confirmed
by relatively high sensory scores for odor and taste (low rancidity) of these traditional sausages at the
end of drying and ripening process.

C-6 RadusinT., Risti¢ 1., Pili¢ B., Erceg T., Novakovi¢ A., (2016) Hibrid/PLA/silica

composites with improved thermal stability Proceedings of the FoodTech Congress, 11l

International Congress ”Food Technology, Quality and Safety”, 25-27. October, Novi Sad,

Serbia, 146-150.

Kparak onuc paga
Recently, polylactide based materials, due to their biodegradability and bio-renewability, as well as
their functionality, have been put in focus of scientific investigation aimed at resolving the problem of
solid waste and reduction in exploitation of fossil raw materials. This study compares the effects of
different amounts of two types of silica (SiOz2) particles on the thermal properties of polylactide (PLA).
Applied types of silica fillers differ from each other in particle size or specific area. Samples were
prepared by stirring the filler in chloroform, dilution of PLA in prepared mixture and casting on Petri
dishes. Thermal properties of obtained composite films were investigated using TGA and DSC
methods. The experimental results are pointing out the difference in influence on thermal properties of
PLA by addition of nano- compared to micro- fillers. Besides the type, the amount of filler also had
significant influence on thermal properties of hybrid material compared to neat PLA.

C-7 T. Panycun, WU. Puctuh, b. IMunuh, D. Duraccio, A. Marra, C. Silvestre, A.
Hosaxkosuh, Thermal stability of hybrid PLA/silica nanocomposites prepared by different
techniques., V International Congress Engineering, Environment and Materials in
Processing Industry, FACULTY OF TECHNOLOGY ZVORNIK, pp. 257 - 267, Jahorina,
15. - 17. Mar, 2017

Kparak onuc paaa

Poly(lactic acid) PLA presents one of the most attractive biopolymers for divers applications. It found his
commercial application because it is biodegradable, biocompatibile, compostable and nontoxic, and it can
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be processed with conventional techniques for polymer processing. However, some of its properties as
thermal stability, optical and barrier properties are not satisfying for food packaging application. Addition
of small amounts of nanoparticles into PLA polymer matrix can be very effective to overcome these
drawbacks. Silica nanoparticles are very attractive nanofiller for improvement of thermal stability of
different matrix including PLA. The aim of this research was to determine the influence of addition of silica
nanoparticles into PLA polymer matrix on its thermal stability, together with influence of two different
sample preparation on properties of nanocomposite films with different silica content (from 0.2 to 3 wt. %).
Improvements in thermal stability were recorded for both sample preparation methods. Although the first
method showed significant improvements in Tg by addition of silica nanoparticles, second method showed
better stability (higher values of Tg for all samples).

C-8 A. HoBakoBuh, M. Kapaman, C. Kaumapesuh, T. Pagycun, M. Beribaka, H. Wmuh,
Bioactivity of Fistulina hepatica (schaeff.) with. 1792, collected from Eastern Serbia, V
International Congress Engineering, Environment and Materials in Processing Industry
2017, FACULTY OF TECHNOLOGY ZVORNIK, pp. 114 - 124, 15. - 17. Mar, 2017

Kparak onuc paga

Recently, it has been discovered that many mushroom species are miniature pharmaceutical factories
producing hundreds of novel constituents with various biological properties. On the other hand
mushrooms have been used for centuries as popular medicines to prevent or treat different diseases

The aim of this work was to study the bioactivity of crude water extract prepared from wild-growing
sporocarps of Fistulina hepatica collected from Eastern Serbia. The bioactivity screens included
antiradical, antioxidant (DPPHe*, NOs, SO+ OH* and FRAP assays), antiproliferative (human breast
MCF-7 cancer cell-line- SRB assays) effects. The best antiradical activities were obtained for OH and
SO assays (IC50 5.07 pg/ml and IC50 28.91ug/ml) while total phenolic (TP) and total flavonoid (TF)
content was 48.24 mg GAE /g d.w.and 0.88 mg QE/g d.w. The strongest activity was found against
estrogen dependent MCF 7 breast cancer cell lines using SRB (IC50224.25ug/ml) after 72 h.Obtained
data in these studiec indicate that this mushroom species is a promising source of bioactive compounds
such as antioxidant and cytotoxic agents.

C-9 Mapuh A., Jopanos II., Cakau M., Manauh A., Munuhesuh H., Koc J., HoBakoBuh
A., Mineral content and colour of honey from Autonomous Province of Vojvodina, 1V
International Congress ,,Food Technology, Quality and Safety*, Hayuynu wHCTHTYT 3a
npexpambene Texnosoruje y Hosom Cany, pp. 328 - 332, isbn: 978-86-7994-056-8, Novi
Sad, 23. - 25. Oct, 2018

Kparak onuc paga

Obtaining information about honey from the Autonomous Province of Vojvodina is the first step
towards its economic exploitation. The aim of this study was to analyze two physicochemical quality
parameters of honey samples harvested in 2017, mineral content and colour and their relationship.
Four different honey types were investigated (5 sunflowers, 6 forests, 15 meadows, 15 acacias), and the
content of K, Na, Ca, Mg, Fe, Mn and Zn was measured using an atomic absorption spectrophotometer.
The colour of honey samples was determined using a Minolta Chromameter where CIE L*a*b*
coordinates were measured. Minerals potassium, calcium, magnesium, zinc, sodium, iron and
manganese were detected in all honey samples. The highest total mineral content was detected in forest
honey. The highest mean value of lightness (L*) was observed in acacia honey, while the samples of
meadow, sunflower and forest honey were darker, putting in perspective the relationship between high
mineral content and colour parameters a and b. It is shown that consumers can assume the potential
mineral content based of the honey coluor.
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P72 Caonmremse ca Mel)yHapoaHOr CKyIIa INTAMIIAHO Y H3BOAY (Ca peLleH3HjoM)

C-10 Aleksandra Novakovi¢, Branislav Soji¢, Tatjana Peuli¢, Predrag Ikonié, Tanja
Radusin, Alena Tomsik, Wild growing mushroom Macrolepiota procera (Scop.) Singer:
study on chemical composition, biological activities and influence on microbial stability
of cooked sausage, IV International Congress ,,Food Technology, Quality and
Safety“/Foodtech Congress and XVIII International Symposium ,,Feed Technology®,
Univerzitet u Novom Sadu - Nau¢ni institut za prehrambene tehnologije, Novi Sad, no. 63,
pp. 63 - 63, isbn: 978-86-7994-054-4, Novi Sad, 23. - 25. Oct, 2018

Kparak onuc paga

A very well-known and appreciated mushroom, Macrolepiota procera (Scop.) Singer, was the subject of
chemical profiling and determination of antioxidant and antimicrobial activities, as well as microbial
stability of cooked sausages produced with the addition of ethanolic extracts. Microbial profile of
sausages with the addition of 0.05 ppm of extract has been determined on the 1st and 30th day of
storage. After 30 days of storage, the total number of aerobic mesophilic bacteria in sausages with
mushroom extract (16.33 cfu/g) was significantly lower (P < 0.05), compared to values registered in
control sausages (43.33 cfu/g). This research highlights M. procera as good source of bioactive
compounds such as fatty acids and phenolic compounds. The present study provided strong evidence
that M. procera extract could be used as effective controlling agent of microbial growth in meat
product.

C-11 Jelena Tomié, Aleksandra Torbica, Miona Belovié, Radmilo Colovi¢, Vojislav
Banjac, Aleksandra Novakovi¢, Dragan Zivan&ev, Gluten free bread based on millet
flour and proteins from different sources IV International Congress ,,Food Technology,
Quality and Safety*/Foodtech Congress and XVIII International Symposium ,,Feed
Technology*, Univerzitet u Novom Sadu - Naucni institut za prehrambene tehnologije,
Novi Sad, no. 33, pp. 33 - 33, isbn: 978-86-7994-054-4, Novi Sad, 23. - 25. Oct, 2018

Kparak onuc paga

Since production of bread of satisfactory quality by using pure millet flour is not possible, in this study
gluten free bread was created by supplementation of millet flour with proteins from different sources.
This approach was used in order to avoid the use of typical structural agents (hydrocolloids and
modified starches) and to analyse the potential of proteins as a techno-functional component. On the
other hand, the increasing trend for an improvement in the nutritional quality of cereal based gluten-
free products additionally justified this type of research. The proteins from whey, rice and pea were
used as a supplementation at the level of 10% on millet flour basis. The rheological properties of millet
dough and dough prepared from millet and protein blends were determined by low oscillatory strain
rheological measurements using a Haake MARS rheometer. In order to determine the bread quality,
the specific volume, crust and crumb colour, and moisture content were quantified. Besides, a texture
profile analysis and sensory evaluation were performed.

The results showed that the substitution of whey protein caused significant softening of millet dough,
changing its behaviour from viscoelastic solid to viscoelastic fluid. Pea protein supplementation
increased storage modulus, while rice protein did not influence its value. The presence of whey
proteins induced a significantly higher specific volume of bread at the same time decreasing the crumb
hardness. Crumb and crust colour are highly influenced by nature of used proteins. Compared to other
samples, samples with whey proteins were lighter and without red tone. Sensory analysis revealed that
bread with whey proteins had the highest elasticity and degree of bread dissolving, giving pronounced
sensation of rough particles during consumption. Moisture of crumb was more pronounced in bread
with rice proteins, while bread with pea proteins had the highest size of pores and prominent aftertaste.
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C-12 TlaBne JoBanoB, Mapujana Cakau, Oto bapak, Ajekcanapa HoBakoBuh, Haramra
Munuhesuh, JoBana Koc, Asnekcangap Mapuh, Dietary and supplement intake of elite
canoe sprinters during European championship, IV International Congress ,.Food
Technology, Quality and Safety“/Foodtech Congress and XVIII International Symposium
,Feed Technology*, University of Novi Sad, Institute of Food Technology, pp. 109 - 110,
isbn: 978-86-7994-054-4, Novi Sad, 23. - 25. Oct, 2018
Kparak onuc paga
In this study 20 elite junior canoe sprinters (10 M and 10 F) recorded their dietary and supplements
intake during 96 h at the European Championship in order to quantify dietary intake in regards to
energy and macronutrient content. All of the athletes had at least 3 meals per day. Similar dietary
supplements were consumed by all the athletes, among which whey proteins, vitamins and minerals,
creatine, beta alanine etc. The results of macro and micro nutrient intake suggested that athletes were
consuming on average 400 g of carbohydrate (40% TE), 250 g of protein (30% TE) and 120 g of fat
(30% TE) daily. The excessive use of protein supplements caused the increase in energy derived from
protein followed by inadequate energy intake from carbohydrates. The Recommended daily intake of
vitamins and minerals was mostly overreached (B6, B12, C, E, K, K, Na), especially in case of
liposoluble vitamins. There is a necessity for professional guidance in regards to elite canoe sprint
athlete"'s diet during important international competitions such as European Championship.

C-13 Marijana Saka¢, Pavle Jovanov, Aleksandar Mari¢, Lato Pezo, Zarko Kevresan,
Nebojsa Ili¢, Aleksandra Novakoevié¢, Honey from Autonomous Province of Vojvodina,
IV International Congress ,,Food Technology, Quality and Safety*/Foodtech Congress and
XVIII International Symposium ,,Feed Technology", University of Novi Sad, Institute od
Food Technology, pp. 156 - 156, issn: , isbn: 978-86-7994-054-4, Novi Sad, 23. - 25. Oct,
2018

Kparak onuc paga

Obtaining information about honey from Autonomous Province of Vojvodina is the first step towards its
economic exploitation. The aim of this study was to analyze two physicochemical quality parameters of
honey samples harvested in 2017, mineral content and colour and their relationship. Four different
honey types were investigated (5 sunflowers, 6 forests, 15 meadows, 15 acacias), and the content of K,
Na, Ca, Mg, Fe, Mn and Zn was measured using an atomic absorption spectrophotometer. The colour
of honey samples was determined using a Minolta Chromameter where CIE L*a*b* coordinates were
measured. Minerals potassium, calcium, magnesium, zinc, sodium, iron and manganese were detected
in all honey samples. The highest total mineral content was detected in forest honey. The highest mean
value of lightness (L*) was observed in acacia honey, while the samples of meadow, sunflower and
forest honey were darker, putting in perspective the relationship between high mineral content and
colour parameters a and b. It is shown that consumers can assume the potential mineral content based
of the honey coluor.

C-14 Aleksandra Novakovi¢, Tanja Radusin, Alena TomiSik, Predrag Ikoni¢, Active
food packaging films based on PLA and Allium ursinum plant extract for packaging of
fresh meat products, IV International Congress ,Food Technology, Quality and
Safety*“/Foodtech Congress and XVIII International Symposium ,,Feed Technology®,
Univerzitet u Novom Sadu - Nau¢ni institut za prehrambene tehnologije, Novi Sad, pp.
196 - 196, isbn: 978-86-7994-054-4, 23. - 25. Oct, 2018
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Kparak onuc paga

Composite films based on poly(lactic acid) (PLA) with 5% Allium ursinum plant extract (PLA5%AU)
were prepared by solution casting technique. In order to test the influence of the prepared PLA film
with the addition of 5% AU extract on the product's sustainability, the meat balls (kebab) were
packaged in bags prepared from the respective material, while conventional multilayered film was used
as control packaging material. Packed kebabs were stored at + 4 °C. The impact of packaging on
product shelf-life was analyzed on the basis of the total number of aerobic mesophilic bacteria
technique at 30 °C (SRPS EN ISO 4833: 2008) after 1, 3 and 6 days. Total number of bacteria indicated
a significant difference between the conventional pack and PLA5%AU extract. After 3 and 6 days of
storage, the total number of bacteria was significantly lower in the product packaged in the PLA film
with an AU extract compared with values recorded on the zero day of the conventional packaged
product. The results indicated that the film with the addition of AU extract shows an antimicrobial
effect. These results of the examination of a developed film that is characterized by an ecological design
show that the film positively influences the microbiological status of the product, i.e. sustainability of
the meat balls. In future research, it would be worthwhile to examine the potential of the created PLA
film for the packaging of meat products using a modified atmosphere or vacuum, as well as the
influence of the created film on the sustainability of other food products.

C-15 Novakovi¢, A., Karaman, M., Beribaka, M., Mari¢, A., Jovanov, P., Saka¢, M., Ili¢,
N. (2019). Hydroxyl radical scavenging activity versus total phenol content of
autochtonous fungal species Macrolepiota procera (Scop.) Singer and Lactarius
contraversus (Pers. ex Fr.). 6th International Congress Engineering, Environment and
Materials in Processing Industry, Jahorina, Republic of Srpska, Bosnia and Herzegovina,
11-13 March, 2019, 739.

Kparak onuc paga

Hydroxyl radicals (*OH) are short-lived and highly reactive free radical species involved in the
pathology of numerous oxidative stress related diseases. Since many lignicolous fungi have been
recently recognised as promising sources of natural antioxidant substances, the aim of the present study
was to investigate the capacity of crude extracts of two terricolous autochtonous fungi from the region
of Stanari (Bosna and Herzegovina), namely Macrolepiota procera (MP) edible and Lactarius
controversus (LC) conditionally edible, to scavenge free *OH and evaluate their total phenolic contents
(TPs). The scavenging capacities (RSC) of water (Aq) and ethanol (EtOH) fungal extracts were
determined using deoxyribose based assay, while the TPs were evaluated by the Folin Ciocalteu
assay.The highest/lowest RSCs were found for MPEtOH (IC50 2.96 ug/mlL) and LCAq (IC5022.1
ug/mlL) extracts, respectively. The ethanol extracts of both fungal species reached highest antiradical
activity (IC50 2.96 and 10.51 ug/mL, MP and LC, respectively). In addition, the obtained TP contents
were shown to be higher for the EtOH extracts (MP>LC, 86.93+2.83 and 55.96+5.75 mg GAEq/g d.w.,
respectively). Further research work will be directed towards other physiologically relevant free
radicals including both ROS and RNS species.

C-16 Novakovié, A., Karaman, M., Radusin, T., Jovanov, P., Sakac¢, M., Ili¢, N. (2019).
Bioactivity of crude extracts of Laetiporus sulphureus (Bull.: fr.) Murr. collected from
Eastern Serbia. 13th Symposium on the Flora of Southeastern Serbia and Neighboring
Regions, Stara planina, Srbija, 20-23 jun, 2019, 179

Kparak onuc paaa

The aim of this work was to study bioactivity of crude extracts prepared from wild-growing sporocarps
of edible fungal species Laetiporus sulphureus (Bull.: Fr.) Murr, known as "chicken wood" collected
from Eastern Serbia (Sikola). The bioactivity screen included antiradical (DPPH* and OH*) and
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antiproliferative (human breast MCF-7 cancer cell-line; MTT assay) effects. Two kind polar extracts
(aqueous - LsAqg and ethanol — LsEtOH) including three different extract fractions among them (n-
hexane: LsAgHex, LsEtHex; ethyl acetate: LsSEtEt, LSAQEt; and water: LsEtAq, LSAgAQ, respectively)
were analyzed. In addition, LsAq and LSEtOH were primarily characterized by UV-VIS
spectrophotometry, due to determination of chemical composition (total phenol and flavonoid contents).
The highest anti-DPPH radical activity was observed for LsAq (IC50 = 73.53 ug/ml). In comparison
with LsAq (IC50 = 12.94 ug/ml), less polar LsEtOH showed slightly better anti-OH radical activity
(IC50 = 10.73 ug/ml). In addition, the obtained TP contents was shown to be the highest for the LsAq (
111.17mg GAEq/g d.w.). The modest activities was found against MCF-7 cells LsAq after 72 h, IC50 =
235.6 ug/ml and extract fractions LsEtOH 197.61ug/ml. According to the obtained experimental data L.
sulphureus can be considered as a good source of novel and potent natural antioxidants for the use in a
regular human’s diet.

C-17 Sakac¢, M., Jovanov, P., Mari¢, A., Pezo, L., Hadnadev, M., Milicevi¢, N.,
Novakovié, A. (2019). HMF as the marker of honey quality. 6th International Conference
Sustainable Postharvest and Food Technologies — INOPTEP 2019 and 31% National
Conference Processing and Energy in Agriculture — PTEP 2019, Kladovo, Serbia, 07-12
april, 2019, 167-168.

Kpartak onic paga

Honey is characterized by a tendency to crystallize spontaneously at room temperature. The way to
avoid crystallization during honey storage and handling is to apply thermal processing, but it can be
followed by number of undesirable reactions, among which browning and color changes as well as the
development of some food contaminants, e.g. formation of Hydroxymethylfurfural (HMF) occur. The
generation of HMF also happens under inadequate handling and storage conditions of honey. For these
reasons, the attention has been focused on the continuous screening of HMF in honey samples. The
separation and quantification of HMF were performed using HPLC-DAD system. From the obtained
results it can be concluded that there were a significant number of honey samples in 2017 that had the
HMF values above the maximum allowed, pointing out to inadequate storage or processing conditions
of honey.

C-18 Pavle Jovanov, Aleksandar Mari¢, Marijana Saka¢, Aleksandra Novakovié, Lato
Pezo, Miroslav Hadnadev, Dubravka Skrobot, The possibility to predict honey therapeutic
properties — power of honey. XXXII Nacionalna konferencija sa medunarodnim uc¢e$¢em
procesna tehnika i energetikau poljoprivredi - PTEP 2020, 30. avgust - 04. septembr 2020,
Krupanj, 22

Kpartak onuc paga

Honey samples (100) of different floral origin (acacia, sunflower, meadow, and forest) collected from
nine countries from the region were analysed for physicochemical, colour, antioxidant(total phenolic
content, total flavonoid content, total carotenoid content, and DPPH radical scavenging activity) and
antibacterial parameters (against gram-negative bacteria Escherichia coli (ATCC 11229), Escherichia
coli I (clinical strain), Pseudomonas aeruginosa (ATCC35554), and Proteus mirabilis | (clinical strain)
and gram-positive bacteria Staphylococcusaureus (ATCC 6538), Staphylococcus aureus | (clinical
strain), Bacillus subtilis (ATCC 6633),and Enterococcus faecalis (ATCC 19433)). The results of
antioxidant and antibacterial activities were combined using relative antioxidant capacity index (RACI)
and relative antibacterial index (RAI) to obtain a new parameter — Power of honey, which was used in
prediction of honey therapeutic potential. The correlations between investigated parameters (moisture,
pH value, electrical conductivity, glucose and fructose, hydroxymethylfurfural, colour parameters, and
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minerals) and the Power of

honey were obtained. Based on those correlations and considering the simplicity of the analysis, pH
value and colour parameters L* and a* were chosen for building an artificial neural network (ANN)
model for prediction of honey therapeutic properties. The model managed to predict the Power of honey
with the coefficient of determination of 0.874.

Sunflower honey samples exhibited the highest Power of honey, which means that sunflower honey had
the best therapeutic potential. Principal component analysis (PCA) was applied to analyse the
similarities of the investigated honey types using pH, L*, a* and the Power of honey. Sunflower and
forest honey samples were isolated to form distinctive clusters, while acacia and meadow honey
samples could not be separated well.

TexHuuka pemema

1. IlpousBonwa HOBoOr mnpobuoTnukor jorypra, 2018. Mmmh H., Memumnu H.,
CyBajuuh Jb., Jestuh Myun6aduh P., HoBakoBuh A., Ilecropuh M., benosuh M.,
[Hxpo6ot .,

2. Xneb Oorar mpoTeMHMMa ca ceMeHKama yspapuma (2019). Ayropu TexHHUYKOT
pemema: p ITane Jopanos, JIp Onusepa llumypuna, Ap Anekcanapa Hoakouh,
Hp Mapujana Caxau, [p Tatjana Ileynuh, JIp yOpaska Illxkpo6ot, Hp Harama

Munuhesuh.

VI Kmwsure, moHorpajguje u yuoeHuM: Y HUBEP3UTETCKH YHOCHHUK Ca peleH31joM
b-1 Jomn. np Jenmena Mapkosuh, [Hom. ap HeGojma Anapuh, Jlom. np Anexcanapa
HosakoBuh, Acuct Hesena Kuranosuh, Ilpaktukym u3 6mosoruje henuje u Tkupa
[Ipuponno- matematnuku akynrer y Hoaom Camy 2018. 115 cTpana

NCBH 978-86-7031-460-3

Ipaxmuxym Buonocuja henuje u mkuea npamu npocpam npakmuiHe Hacmase
ucmoumenoz npeomema Ha [enapmmany 3a xemujy, 6UOXeMujy u 3auimumy HcugomHe
cpeoune, Ilpupoono-mamemamuuxoe ¢paxyrimema, Ynusepsumema y Hosom Caoy.
llopeo moea, cadpoicaj 0602 npakmukyma Mmodce Oumu 6pio KOpUCMauw u
cmyodenmuma ouonoeuje u exonoacuje Ha Ilpupoono-mamemamuukom gaxyimemy, Kao
u cmyoenmuma opyeux gaxyimema xoju noxahajy ciauune xypcese. Obyxeama 12
sedcou Koje cy nooemerne y 08¢ yeiune — gedcoe uz ouonoeuje henuje u sedcoe u3
ouonozuje mxkusa.

Lun npakxmuxyma je 0a ce cmyOeHmMuma Npys#cu OCHOBHU Y8UO y CMPYKMYpY U
@yuxyujy henuje u mxusa. Caopowcu 60 ¢pomoepaghuja na xkojuma cy oamu npuxazu
oenoga henuja u mxkusa ca mpauncmucuone erekmpouncke (TEM), ceemnocne (CM) u
umynognyopecyenmue (U®@) muxpockonuje. Iloped moea, y npakmukymy ce Hauaze u
mpu weme Koje omozyhasajy 60s6u yeuo y cmpykmypy nojeounux heaujckux opeawnena.

4. OGPA30OBHA JJEJATHOCT KAHJIUJIATA

O0pa3oBHA 1jeJJaTHOCT NMPHje MPBOT W/WJIM /noc/beilber n30opa/penszdopa

[legaromku pan kanmuaatkume Anekcanape HopakoBuh 3amoumme u300poM y 3Bame
Bumu acucteHT 2014. roguHe, Kao capaJHHK Yy HACTaBH aHTaXOBHA je Ha cieachum
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npenmeruma: [uromnoruja, Xucronoruja ca emOpuosiorujom, CucreMaTuka ajry TJbUBa U
nunrajeBa 1 OCHOBH MOJICKYyJIapHE OHOJIOTH]e.

O0pa30BHA 1jeJIaTHOCT NOC/IMje Moc/beiher n30opa/pensdbopa

Y mHaBeaeHom mnepuoay o0jaBuia je jeaHy KmUry (momMohHHM yHHBep3HTETCKH
YUOEHUK)

B-1 Jloun. np Jenenma Mapkosuh, [Hom. np HeGojma Anapuh, Jou. ap Aaexkcanapa
HoBakoBuh, Acuct Heena Kurtanosuh, Ilpaktukym mu3 Omosioruje henuje m TkuBa
[TpupoaHo- marematnuku axynrer y HoBaom Camy 2018. 115 crpana

NCBH 978-86-7031-460-3

Hakon wu30opa y 3Bame gonenta 2016. roguHe KaHIMJATKHEa AJIeKcaHIpa
HoBakoBuh je oarosopuum HacraBHUK 3a cijegehe mpeamere: I[lutonoruja,
Mukpo6uosiornja u OCHOBU MOJIEKyJIapHe OHOJIOTH]e, CTYAUJCKU Imporpam buosoruja
Texnonomxku ¢dakynrer 3BOpHMK, HpBH Lukiayc cryadja. Ox 2020. roguHe mnopen
HaBEJEHUX IIpeIMeTa OJrOBOPHM J€é HAacTaBHMK 3a IpeaMeT XHCToJiordja ca
eMOpHoJIoTHjoM Ha cTyaujckoM nporpamy buosoruja (Texnomnomku (pakynreT 3BOPHUK),
HaJa’be XUTHjeHa U Hhera MPEIIIKOJICKe /Ijelle 1 XUTHjeHa ca 3[paBCTBEHUM BaCITUTAHEM
(ITenaromku akynrer bujespuna), NpBU NUKIYC CTYAM]A.

IIpema ankeTama cTy/eHaTa Koje cy CIIpOBe/ieHe Y HaBeleHOM IepUuoay JAp
Anexcanapa HoBakoBuh noouina je oueny 4,37 3a CTpy4YHH U NeJAromIKu paj.

ITocjeTe BUCOKOIMIKOJICKMM YyCTAHOBaAMA, aKajJleMuje, CAMIIO3UjyMHU, KOH(epeHnje
Y HHOCTPAHCTBY, HAKOH MOC/beAber u30opa:
1. 2016: Training Antimicrobial activity of natural molecules and functionalized

polymers took place in the Department of Agricultural Sciences, University of
Bologna, Bologna and was supervised by prof. Diana Di Gioia. The training was
organized from September 4™ to October 4™ 2016, for two FINS researchers:
Aleksandra Novakovi¢ and Tanja Radusin

2. 2017: School Evaluation of the antioxidant and cytoprotective effect of bioactive
components in different cell culture types took place in the Department for Life
Quality Studies, University of Bologna, Rimini and was supervised by Prof. Silvana
Hrelia. The school was organized from May 8™ to May 19" 2017, for three FINS
researchers: Marijana Saka¢, Aleksandra Novakovi¢ and Anamarija Mandi¢

Ap Anexcanapa HoBakoBuh je HakoH moc/beamer n300pa 0M/1a 4iIaH KOMHCHje 3a
010paHy JOKTOPCKe AUcCepTaluje
1. ,buonomika akTUBHOCT M XeMHjCKH CacTaB eKcTpakaTa 0J1adpaHuX ayTOXTOHHUX

MakporsprBa“‘Jbusbana Jamymesuh, 2017. roguse.
2. ,,buoIolIKa aKTUBHOCT M XeMHUJCKU CacTaB ayTOXTOHUX TJbrBa COprinus comatus

(O.F.MULL.) Pers. Gray 1797 i Coprinellus truncorum (Scop.) Redhead, Vilgalys&
Monclavo2001* Kpuctuna Temanosuh 2017. ronune.
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Hagectu cBe akTuBHOCTH (YIIOGHUIM U Apyre 00pa30BHE MyOJIHKalMje, IPeAMETH Ha
KOjHMa je KaHIUIaT aHraKoBaH, TocTyjyha HacTaBa, pesyarate aHkeTe', MEHTOPCTBO®)

5. CTPYUYHA JJEJATHOCT KAHAMNJATA

PykoBoheme npojexTnma:
Kparkopounu mpojekar o1 noceOHOT HHTepeca 3a Oap>KuBH paszBoj y All Bojsoauan y

2017. ronuau 6poj npojexra 142-451-2771/2017-01/01
,»EKOJIOIIKY 113ajH (YHKIIMOHATHOT MaKOBamka Ha OCHOBY OHO-mofrMepa (TOIHIaKTHAA)
1 OM0-aKTUBHUX NPUPOIHUX jeAUbEHA

Y4emhe Ha npojekTuma:
2020-: The Interreg-IPA CBC Hungary-Serbia “’Program Of Physical Education and

healthy Eating’’ akrnonm POPEYE

2019-: EPACMYC+ Developed of master curricula in ecological monitoring and aquatic
bioassesment for Weste Balkans HEIs ECOBIAS 609967-EPP-1-RS-EPPKA2-CBHE-JP
2017-2020: The Interreg-IPA CBC Hungary-Serbia Programme supports the development
of a stable and co-operating region and the overall quality of life in the border
region.TRADITIONAL AND STANDARD QUALITY [TASQ] HUSRB/1602/41/0146
2015-2018: Horizon 2020 Twinning project FOODSTARS -“Innovative Food Product
Development Cycle: Frame for Stepping Up Research Excellence of FINS — FOODstars”
2011-2014: FP7-KBBE-2010-4 Proposal No. 266331 — "Low cost technologies and
traditional ingredients for the production of affordable, nutritionally correct, convenient
foods enhancing health in population groups at risk of poverty — CHANCE", project
participant.

2010-2012: SEEDEV for Government of the Swiss Confedera — "Support of producers in
achieving progresses toward the registration of products of Sudzuk of Sjenica, Cheese of
Zlatar and the Kulen of Srem", project participant.

Hayunu oxdoopu

Hp Anekcanapa Hosakosuh je 6wia unaH:

— Hay4yHOI W opraHm3anuoHor komwurera International Congress — 3rd International
Congress “Food Technology, Quality and Safety” (FoodTech2016), Novi Sad, Serbia

— HAYYHOI W OpraHuzalyoHor komurera International Congress — 4th International
Congress “Food Technology, Quality and Safety” (FoodTech2018), Novi Sad, Serbia

Jp Anexcannpa HoBakosuh je perieH3upana Bulle JeceTuHa HayYHUX U CTPYYHUX paoBa
00jaBJjbeHUX Y Mel)yHapOIHUM M HAaIlMOHAIHUM YacolMCcHMa U Mel)yHapoTHUM
KOH(epeHI1jama.

7 Kao 10Ka3 o pe3y/TaTuMa CTyIeHTCKe aHKeTe KaH/HIaT PHIAKe CONCTBEHE OLjeHe MITaMIIaHe 13 Gase.
8 ykomuko IOCTOj€ MEHTOpPCTBa (Marmcrapcku/MacTep paj WIN AOKTOpCKa JUcepTalija) HaBeCTH HME U
TIpe3nuMe KaHauaaTa, GaKkyiaTeT, Ky HaydHy o0acT paja.
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Hagectu yuemrhe y HU npojektuma (ogo6penu u 3aBpuienn: Ha3uB HU mpojexra ca
03HAKOM, MEPHOJI peau3allyje, 1a Jid je KaHIuaT PyKOBOIMUIAIl MITH YICCHUK).
Ocrtarne cTpydHe JjeTaTHOCTH.

Jlpyru KaHauAaT U CBaKU HapeIHU aKko UX MMa (CBE MOHOBJHEHO Kao 3a MIPBOI KaHAWJATa).

6. PE3YJITAT UHTEPBJYA CA KAHJIUJIATUMA®

Wutepsjy ca kanaumatom o6assbeH je 11.1.2021.rogune, y 12:00 gacoBa y mpocropujama
Texnonomxkor akynrera 3BopHUK. THTEPB]Y je 00aBIbeH y3 MIPUCYCTBO KoMuUcH]e ap Maja
Kapaman penoBuu mpodecop, np ['opan AnaukoB pemnoBHu mpodecop. ap Hebojma
Anznpuh BaHpenHu npodecop, Ha OCHOBY M3BPILIEHOT MHTEPBjya ca KaHAMJIATOM Kao U
HErOBOT JI0Ca/Ialllkber paja, wiaHoBU KomucHje ca 3a10BOJECTBOM 3aKJbyuyjy Jla KaHIUAaT
CBOjJUM KOMIIETEHIIMjaMa HCITyHhaBa OIIITE U oceOHe yCI0Be MPeAMETHOT KOHKypca

7. UHOOPMAIMJA O OIPKAHOM IIPEJABABY HWN3 HACTABHOTI
MNPEIMETA KOJU MPUITAJIA YKOJ HAYUHOJ/YMJETHNYKOJ OBJIACTHU
3A KOJY JE KAHIAUIAT KOHKYPUCAQO, ¥ CKIIAAY CA YJIAHOM 93.
3AKOHA O BUCOKOM OBPA3OBAB Y Kanmunat np Anekcanapa Hosakosuh je y
MPOTEKJIOM TEPHOJly Y 3Bamy JOLEHTa M3BOAMIIA HAacTaBy Ha mpeameruma lLlurosoruja,
Muxkpo6uosioruja, OCHOBE MoOJIeKyJIapHe OWOJOTHje M XHCTOTHja ca eMOpPHOJIOTHJOM Ha
Texnonomkom (akynreTy y 3BOpHUKY (CTyAHjCKOM TIporpamy buosoruja) Te y ckiamy ca
yranoM 93. 3akoHa 0 BHUCOKOM oOpazoBamy PC, Huje Owio moTpebe opraHu3oBaTH
MIPUCTYITHO IMpeIaBabe.

III 3AK/bYYHO MUIIJBEILE

ExcrumnuTHO HaBecTH y TaOeIM y HACTAaBKY Jia JIM CBAaKM KaHIUAAT UCITYHaBa YCIOBE
3a U300p y 3BambE WK UX HE UCITYHhaBa.

IIpBu KanaMAAT

MuHUMaNHU yCIOBH 32 UCIyHaBa/He Hagectu pesynrare pana (yKOIMKO

1300p y 3Bame’! UCIIYHaBa UCIIYHaBa)

9 WuTepBujy ca kaHIuaaTUMa 3a m300pe y akaeMcKa 3Bama 00aBjba ce y ckiaay ca wianom 4a. [lpaBmianka
0 TIOCTYNIKY W YCIOBHMa m300pa akajgeMckor ocobsba YauBepsutera y Mcrounom CapajeBy (UuTepsujy
moJpa3yMjeBa HEMOCpedaH YCMEHH pPa3rOBOp KOjU KOMHCHja 00aBJba ca KaHAWAATHMA Y IMPOCTOpHjaMa
(akynrera/akagemuje. Kanmumatima ce ImyTeM IMOIITE JOCTaBJba MO3UB 332 MHTEPBHjY Y KOME Ce HABOIM
JIaTyM, BpHjeMe 1 MjeCTO Oip>KaBarma MHTEPBHjya.)

10 Kaupunar 3a n300p y HACTAaBHO-HAYYHO 3Bame, KOjU PaHHje HHje W3BOANO HACTABY Y BHCOKOIIKOJICKUM
ycTaHOBaMa, Oy)KaH je Ja mpen KOMHCHjoM Kojy ¢opmupa BHjehe OpraHM3aldOHE jeIUHHIIC, OIPIKH
IpeJaBarke U3 HACTABHOT MPEeIMETa YKe HaydHe/yMjeTHHUKe 00IacTH 3a KOjy je KOHKYpHCao.

'y saBuchocTH y Koje ce 3Bambe GMpA KAHMIAT, HABECTH MHHAMAIIHO MPOIKCAHE YCIOBE HA OCHOBY UIaHA
77., 78. m 87. 3akoHa O BHCOKOM O0pa3oBamy OJHOCHO Ha OCHOBY wiaHa 37., 38. m 39. IlpaBmnHuKa 0
TIOCTYTIKY H YCJIIOBHMA M300pa akasieMcKor ocobsba YHuBep3uTera y Mcrounom CapajeBy
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Mwma npoBeneH HajMame UCITYHhaBa Omiyka 6poj:01-C-219-XI11/16
jena” u300pHH MEePUOT Y

3Bamby JIOIICHTA

Nma HajMame et HayqHHX UCITyHaBa [Ipunoxene oubmuorpadceke
pamoBa u3 06JIacTH 3a KOjy JeHHIIE

ce Oupa 00jaBJbCHHUX Y
Hay4YHUM Yacollnmcruma U
300pHHIIIMA Ca PEIICH3U]JOM,
HaKOH U300pa y 3Bame

JOIIEHTA
Hwma 06jaBibeHy KIBUTY UCITYHhaBa Kmure npunoxene y KOHKypCHOM
(Hay4HY KEUTY, MaTepujaity

MOHOTpadujy wiu
YHUBEP3UTETCKH YIIOCHHUK)
WM MATEHT, OJJTHOCHO
OpPUTHHAITHU METOJT Y
oaroBapajyhoj Hay4HO]
obnacTu, mpU3HAT Kao
3amTrheHa HHTEIEKTyaTHa
CBOjUHA, HAKOH nU300pa 'y
3Bambe JIOIEHT

buo je unan komucuje 3a UCITyHhaBa Omtyke 10cTaBbeHe Y KOHKYPCHOM
o0pany MaTepujary

MarucTapcKor Win

JTOKTOPCKOT

pana, WIid UMa MEHTOPCTBO
KaH/IMJ1aTa 3a CTETICH IPYror
UKITyCca

JdonaTtHo ocTBapeHu pe3yJaraTu paaa (0CMM MUHUMAJIHO NPONUCAHUX)

HaBectu npeocrane nybinkoBaHe pajioBe, MpOjeKTe, MEHTOPCTBA, ...

Hagenenn y Ilor. 3, 4 u 5 npenqmeTHor U3BjemITaja.

Jlpyru KaHauIAT U CBAKU HApPeHU YKOJIUKO X HMa (CBe MOHOB/bEHO Kao 3a
MPBOT)

[Tonazehu o 3akoHa 0 BHCOKOM 00pa3oBamy (,,CirykO0eHH ri1acHuK PenmyOnmke
Cpncke® 6p. 73/10, 104/11, 84/12, 108/13, 44/15, 90/16, 5/17, 31/18, 26/19 u 40/20),
Craryra Yuausepsutera y Mcrounom CapajeBy u [IpaBunHuka o mocTynky U ycioBUMa
n300pa akageMcKoT ocobsba Ha YHuBep3utety y Mctounom CapajeBy, kojuMa cy
MIPOIKCAHU YCJIOBH 3a U300p HACTABHUKA, @ HA OCHOBY MPHJIOKEHOT KOHKYPCHOT
MaTepujajia, 00aBFEHOT HHTEPBjya ca KaHIUAAaTOM, Opoja U KBaTUTEeTa 00jaBIbeHUX U
MIPE3EHTOBAHMX PAJI0Ba, HACTABHOT UCKYCTBA, KA0 M YKYITHE HAYYHO-UCTPAKUBAUKE,
o0pa3oBHE U CTpy4YHE JjelaTHOCTH KaHuaaTa, Komucuja ca moceOHUM 3aJJ0BOJBCTBOM
npemiaxe Hayuno-nacraBHoM Bujehy Texnonomkor ¢axynrera 3sopHuk U CeHaty
VYuusepsureta y crounom CapajeBy aa gouenrta ap Anekcanapy HoBakoBuh uzabepe
y akageMcko 3Batbe BAHPE/IHOT ITIPO®ECOPA 3a yxy HayuHy 0071aCcT
BUOJIOTI'NJA REJIMJE, MUKPOBHNOJIOT'HJA.
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YI1IAHOBHU KOMUCHIJE:

1. np Maja KapamaHu, peoBHU npodecop, MPEICjeaTHIK

VYika HayuHa: MukpoOuosoruja (buosnoruja henuje,
MUKPOOHOJIOTrHja)

VYuusepsuter y HoBom Cany, [IpuponHo-maTemaTnuku hakynTer

2. np Hebojma Anapuh, Banpeaau npodecop, 4iaH
Vxa nayuna: buosoruja henuje (buonoruja henuje,
MUKPOOHOJIOrHja)
VYuusepsutet y HoBom Cany, [lpuponno-mareMaTuuku GpaxyaTeT

3.ap 'opan AHa4yKoOB, peTIOBHH TIpOdecop, WiaH
Vixa Hayuna: boranuka (busbHe Hayke, O0TaHUKA)
VYuusepsutetr y HoBom Cany, Ilpuponno-marematudku dpakyaTeT

IV U3IBOJEHO 3AK/bYYHO MUIIIJBEILE

VYKOJIMKO HEKO O] WIaHOBAa KOMHCH]jE HU]j€ carjacaH ca pHjeyIoroM o u300py AyKaH
j€ CBOje MU3/IBOjEHO MUIILJbEHE JOCTABUTH Y MHUCAHOM OOJHMKY KOJU YMHU CACATBHU JUO
OBOT HM3BjelITaja KOMUCH]E.

YI1IAHKOMUCHUIE:

Mjecro:
Harym:
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