HAYYHO-HACTABHOM BHJERY
INOJbOITPUBPETHOI' PAKYJITETA
CEHATY YHUBEP3UTETA Y HCTOYHOM CAPAJEBY

Ipeamer: U3Bjemraj KoMucHje O NPUjaBJbEHUM KaHAHIATHMa 32 M300p y aKaJeMCKO 3Bambe

JIOLIEHTa, y)Ka Hay4dHa obnacT XOpTHKyATypa ( BuHOrpamapcTBo M BUHApCTBO).

Opnykom HayuHo-nacraBHor Bujeha IlossompuBpennor ¢akynrera Ynuep3ureta y Hcrounom
CapajeBy, 6poj: 04-1864/22 onm 18.10.2022. rogmne, mmeHoBaHH cMo y Komucmjy 3a pasmarpame
KOHKYPCHOT Marepwjajla ¥ TMHCake W3BjelTaja M0 KOHKYpCy, 00jaBJbeHOM Yy MJHEBHOM JIHCTY
“I'mac Cprcke™ ox 21.09.2022. roamne, 3a M300p HACTABHUKA y 3BaIbE JIOICHTA, y)Ka HaydHA 00JacT
Xoptukynrypa (BuHorpamapcTBo u BHHAPCTBO).

MOJALIA O KOMUCHIUN

CacTaB KOMICHje ca Ha3HAKOM HMEHA U Mpe3rMeHa CBaKOT YjlaHa, 3Bafba, HA3WB Hay4yHe 001acTH,
HAY4YHOT TI0Jba W yXKe Hay4yHe 00JIaCTH 3a KOjy je m3adpaH y 3Bame, JaTyMa u30opa y 3Bame H
Ha3uB (haKyyTeTa, yCTAaHOBE Y K0jOj j€ WaH KOMHUCH]E 3aIOCIICH:

1. IIpod. nip Mupko Kynuna, penosau mpodecop, mpeJicjeTHIK

Hayuna o6macr: [lossonpuBpente Hayke

Hayuno nosse: IlosponpuBpente OusbHE HayKe, ITyMapcTBO U pHOapCTBO
VYxa HaydHa obmact: XopTukynrypa (BohapcTo)

Hatym u3bopa y 3Bame: 25.04.2019.

Yuusep3urer: YuusepsureT y Mcrounom CapajeBy
®dakynret/akagemuja: IlosponpuBpeIHN haKyaTeT

2. llpod. ap 3opuna Pankosuh -Bacuh, Banpennu npodecop, wian
Hayuna o6nact: buorexnuuke Hayke

Hay4uHo nossbe: TeXHUUKO-TEXHOJIONIKE HAYKe

Vika Hay4Ha oOmnacT: Onmire BUHOTPagapcTBO

Hatym usbopa y 3Bame: 16.04.2019.

YHuBep3uter: YHUBEp3UTeT y beorpany

®daxynret/akanemuja: IlossonpuBpenan GakynTeT

3. [Ipod. mp Tatjana Jopanosuh-LBerkoBuh, Banpenau npodecop, wian

Hayuna o6nact: [TossonpuBpe/iHe Hayke

Hayuno nosee: [TosponpuBpeae OMibHE HayKe, IIyMapcTBO U pUOApCTBO

Vixa HayuHa obnacT: XOpTUKYATypa (BohapcTBO, BUHOTPaIapCTBO M BUHAPCTBO, IOBPTapCTBO,
JbEKOBHUTO U apOMAaTHYHO OUJbE, YKpAaCHO OMJbe U ypeheme OKOIIHE)

Harym nzbopa y 3Bame: 29.11.2018.

YHuBep3utetT: YHuUBEp3uTeT y bama Jlynu

®daxynret/akanemuja: IlossonpuBpenan GakynTeT

Ha nmpeTtxoaH0 HaBereHN KOHKYpC npujaBuo ce jenan (1) kanauaar:

Penuu HaTtym
opoj HNme u npesume Bpoj nporoko.aa npujemMa Anpeca
Munopana Jlonosuha
1. Tujana bamanun 02-1672/22 27.9.2022. 4, TTane
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Ha ocHoBY mpersnena KOHKypcHE JOKYMEHTaIHje, a momtyjyhu 3aKkoH 0 BHCOKOM
obpazoBamy (,,CinyxOenu rmacauk Peny6nmuke Cprcke®, 6poj: 67/20), IlpaBuinHuk o
yCJIOBUMA 3a U300p y HAyYHO-HACTaBHA, yMjeTHUYKO-HACTaBHA, HACTaBHA M CapaJHUYKA
3Bama (,,Coyx0enu rmacHuk PenmyOnuke Cprcke®, Opoj: 2/22), Ctatyr YHuUBep3uTeTa y
Hcrounom CapajeBy u [IpaBuiHuK 0 OCTYNKY M yciIoBHMa H300pa akageMCKor 0co0Jba
VYuusepsurera y Mcrounom CapajeBy, Komrcuja 3a nucame U3BjemTaja 0 IpujaBJbeHIM
KaHAuJaTHMa 3a u3bope y 3Bama, Haywno-nacraBnoM Bujehy [lospompuBpenHor
dakynrera u Cenary VYuuBep3urera y MHWcrounom CapajeBy momHocu cibeachu
W3BjeIITaj Ha JaJbE OJNTYIHBALE:

N3BJEIITAJ

KOMHUCHUJE O ITIPUJAB/BEHUM KAHINJATUMA 3A U3BOP Y
3BAIBE

I MOJAIM O KOHKYPCY

O)IJ'IyKa 0 paCliiCuBalby KOHKYPCa, OpraH U 1atTyMm JOHOIICHA OAJYKE

Opnyka 6poj 01-C-264-XXXVII/22, Cenar Yuusep3utera y Mcrounom CapajeBy,
natym: 08.09.2022. ron.

Ha npujennor Hayuno-nacrasHor Bujeha [lossonpuBpensor gakynrera Y HUBEp3UTeTa y
Hctounom CapajeBy, omiryka 6poj 04-1455/22 on 30.08.2022. roqune

JIHeBHM JIUCT, 1aTYM 00jaBe KOHKYpca

I'mac Cpricke, 21.09.2022. rogune

Bpoj kanaunara koju ce Oupa

Jenan (1)

3Bame M Ha3WB y’Ke Hay4YHe 00J1aCTH, 32 KOJY je KOHKYPC pacnucad

Houent, Xoptukynrypa (BunorpaaapcTBo U BUHApCTBO)

Bpoj npujaB/beHuX KaHANAATA

Jenan (1)

II IMOJAIIM O KAHANJATHMA

ITPBU KAHIAMUJIAT

1. OCHOBHHU BUOT'PA®CKHU NOJAIIN

Vme (ume jeHOT poauTesha) U Ipe3uMe

Tujana (Musomup) bamanun

JaTtym u mjecTo pohema

07.06.1989, CapajeBo

VYcraHoBe y KojuMa je KaHIuIaT Ouo 3amocieH

IHossonpusBpennu gpakyarer Yuusep3urera y Mcrounom CapajeBy

3Bama/pajiHa Mjecta

ACHCTEHT U BHIIIK aCHCTEHT

Hayuna oGmnact

IHo/sonpuBpeHe HayKe
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YJIaHCTBO Y HAYYHUM M CTPYYHHMM OpPraHU3alujamMa uid yapyKembuma

Unan je Komope umxemepa nossonpusperne Pemyonuke Cprcke.

2. CTPYYHA BUOI'PADUJA, JTUITVIOME U 3BAIBA

Crtyauje npBOr HUKJIyca

HazuB uncTuTynMje, TOAMHA yIKca U 3aBpIIETKA

IHo/bonpuBpennn pakyiarer, Yuusepsurer y Mcrounom Capajeny, 2008-2012.

Hazus crynujckor nporpama, u3jia3Hor MOAYyjIa

IMosbonpuBpena, busbHa npousBoamBa

Creueno dKaJI€MCKO 3Bamb€

JlunjaoMHupaHu MHKemhep No/bLONpUBpe/e

Cryauje 1pyror muKJiyca

Ha3uB uncTuTymje, rogrHa ynmica u 3aBpiieTka

Ilo/bonpuBpennn gpakyiarer, Yuusepsurer y Mcrounom Capajeny, 2012-2014

Hasus cTyaujckor nporpama, U3Ja3HOT MOZYyJIa

ITo;sonpuBpena

CreueHo aKameMCKO 3BabE

Marucrap no/sonpuspejae

Hacnos mactep pana

»ATpo0OMo/I0LIKe U NPUBPEIHO-TEXHOJIOIIKE KAPAKTEPUCTHKE IIPHUX COPTH BUHOBE
Jio3e y arpoeKoJIOIKHUM ycjaoBuma Tpeouma®

VY:xa HayuHa o0nact

Xoprukyarypa (BuHorpaaapcrso)

Cryauje Tpeher nukiyca

HasuB uHcTHTYLIM]E, TOAMHA yIIKCa U 3aBpIIETKA (JaTyM MpUjaBe U o10paHe ArcepTaluje)

IMo/sonpuBpennu axyarer, Yuusep3urer y beorpany, 2014-2022
(matym npujase 10.02.2021. ronune, natym ogdopane 22.07.2022. ronune)

HacsoB nokTopcke nucepraiyje

»KapakTepuzanmnja KBAHTUTATUBHUX M KBAJIMTATUBHHUX 0COOMHA COpTe BUHOBE JI03€
Baaruna y arpoexosiomikuMm ycjaopuma Tpeduma“

V3ka HaydHa 00J1aCT, CTEYEHO aKaJIeMCKO 3BaFbe

BOhapCTBO H BUHOIpaaapcrBo, 10KTOp OMOTEXHHMYKHX HayKa.

IIperxoanmn n3dopu y 3samba (MHCTUTYLMja, 3Balk-€ U NEPUOJ)

[ToswonpuBpenau pakynrer YHuep3utera y Mcrounom CapajeBy:

e Acuctenr, 2013-2015.
e Bumm acuctent, 2015-2022.
e Bummu acucrent, 2022 no ganac (peusz0op)

3. HAYUHA JJEJATHOCT KAHAUJATA

PangoBu npuje npeor u/min noc/beamer usbopa/peusdbopa

PanoBu o0jaB/beHH Y HCTAKHYTHM HAYYHUM Yaconucuma mel)ynapognor 3nHavaja

1. Vukojevi¢, D., Tomi¢, N., Markovi¢, N., Masi¢, B., Banjanin, T., Bodiroga, R.,
Dordevi¢, T., Marjanovi¢, M. (2022). Exploring Wineries and Wine Tourism Potential
in the Republic of Srpska, an Emerging Wine Region of Bosnia and Herzegovina.
Sustainability, 14(5), 2485.

The aim of this paper is to present the current state and wine tourism potential in the
Republic of Srpska with the primary focus on its wineries and their activities towards
attracting wine tourists from all over the world. To achieve this, a survey was conducted
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among 37 wineries in the Republic of Srpska. The first part of the questionnaire included
data about planted grape varieties, annual yield, wine production, vineyards areas, and
winery staff information. The second part of the survey was dedicated to the degree of
participation of wineries in wine tourism activities and the services offered to wine
tourists. Results indicate that the major factors thwarting further wine tourism
development are the lack of accommodation and catering facilities as well as tours in
foreign languages. One of the problems is the current lack of wine routes generally seen as
critical supporting tools for wine tourism development. Based on the research results, the
authors propose two wine routes in the Republic of Srpska, the Northern and Southern
wine routes. Further wine tourism development should be focused mainly on these areas.

2. Banjanin, T., Nikolic, D., Uslu, N., Gokmen, F., Ozcan, M.M., Milatovic, D., Zec, G.,
Boskov, D., Dursun N. (2021). Physicochemical properties, fatty acids, phenolic
compounds, and mineral contents of 12 Serbia regional and commercial almond
cultivars. Journal of Food Processing and Preservation 45(1): e15015.

The oil contents of almond kernels were determined between 37.60% (Selection 25) and
49.10% (Tuono). Total carotenoid and total flavonoid contents of almond kernels varied
between 0.21 ug/g (Nessebar) and 1.85 ug/g (Teteny Botermo) to 44.75 mg/100 g
(Selection 25) and 479.13 mg/100 g (Teteny Rekord), respectively. In addition, total
phenolic contents and antioxidant activity values of almond kernels changed between
6.04 mg GAE/100 g (Ne Plus Ultra) and 83.19 mg GAE/100 g (Teteny Rekord) to 4.55%
(Selection 25) and 90.15% (Teteny Rekord), respectively. Oleic acid contents of almond
kernel oils were determined between 61.39% (Ne Plus Ultra) and 73.51% (Texas), linoleic
acid contents of oil samples varied between 16.02% (Masbovera) and 30.60% (Ne Plus
Ultra). Gallic acid, 3,4-dihydroxybenzoic acid, (+)-catechin, 1,2-dihydroxybenzene,
syringic acid, caffeic acid, and quercetin were the key phenolic constituents of kernels
showed partly differences depending on almond varieties. Almond kernels are rich in K, P,
Ca, Mg, Na, and S elements.

3. Dogu, S., Uslu, N., Ozcan, M. M., Banjanin, T. (2021). Phenolic Compounds of Some
Wild Edible Fruits Growing in Turkey. Erwerbs-Obstbau, 63(1), 81-84.

In this study, phenolic compounds in fresh fruits (Physalis alkegengi, Lycium barbarum,
Prunus divaricata, Sambucus ebulus, Rubus sanctus, Berberis crataeginea) were
determined by HPLC. The highest content of phenolic compounds was found in Berberis
crataeginea, varied from 1.67 mg/kg (trans-cinnamic acid) to 228.32mg/kg (rutin
trihydrate), while Physalis alkegengi contains the minimum amount of phenolic
compounds, ranged from 0.100 mg/kg (p-coumaric acid) to 23.78 mg/kg ((+)-catechin).
3,4-dihydroxybenzoic acid, (+)-catechin, 1,2-dihydroxybenzene and gallic acid were the
predominant phenolic compounds of Physalis alkegengi, Lycium barbarum, Prunus
divaricata, Sambucus ebulus, Rubus sanctus,, respectively. All fruits contained minor
amounts of isorhamnetin, kaempferol, naringenin, trans-cinnamicacid, resveratrol and p-
coumaric acid.

4. Banjanin, T., Nurhan, U., Rankovi¢-Vasi¢, Z., Ozcan, M.M. (2021). Effect of grape
varieties on bioactive properties, phenolic composition, and mineral contents of
different grape-vine leaves. Journal of Food Processing and Preservation, 45(2):
el5159.

In this study, effect of grape varieties on carotenoid, flavonoid and total phenolic contents,
antioxidant activity, polyphenolic, and mineral contents of vine leaves were investigated.
Total flavonoid contents of vine leaves were determined between 5217.86 mgQE/100 g
(Viktorija) and 11796.43 mgQE/100 g (Cabernet Sauvignon). Total phenolic contents of
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vine leaves varied between 1298.21 (Cardinal) and 1748.21 mg GAE/100 g (Blatina) while
the antioxidant activity values of samples change between 20.60% (Trnjak) and 20.83%
(Sugraone Seedless). While (+)-catechin contents of leave samples are identified between
31.85 mg/100 g (Trnjak) and 212.46 mg/100 g (Royal), 1,2-dihydroxybenzene contents of
leaves ranged from 57.56 mg/100 g (Sugraone Seedless) to 270. 92 mg/100 g (Vranac).
While phosphorus contents of leaves are found between 3386.94 (Zilavka) and 8134.07
mg/kg (Viktorija), potassium contents of leaves were measured between 8060.78 mg/kg
(Zilavka) and 14886.09 mg/kg (Cardinal). The chemical compositions of leaves showed
differences among variation origin. Vine leaves are rich in organic acids, phenolic
compound, and mineral contents.

5. Mohamed Ahmed, I.A., Ozcan, M.M., Al Juhaimi, F., Babiker, E.F.E., Ghafoor, K.,
Banjanin, T., Osman, A.M., Gussem, A.M., Algah, H.A. (2020). Chemical
composition, bioactive compounds, mineral contents, and fatty acid composition of
pomace powder of different grape varieties. Journal of Food Processing and
Preservation, 44(7): e14539.

In this study, the chemical composition, bioactive compounds, minerals and fatty acid
composition of grape pomaces from 10 varieties with seed and skin of several grape
varieties were investigated. The varieties Eksikara, Calkarasi, and Marcas exhibited
significantly (p < .05) higher content of total phenolics (127.18, 138.41, and
147.51 mg/100 g, respectively), with a concomitant higher antioxidant activity (95.47,
96.71, and 98.47%, respectively) than other varieties. The HPLC analysis of phenolic
compounds showed that chlorogenic acid, protocatechin, synergic acid, and ferulic acid
were major constituents of the varieties. In addition, protocatechin content was
significantly (p < .05) higher in Marcas variety (167.84 mg/g) and lower in Biizgiilii
variety (97.56 mg/g), the chlorogenic acid content was significantly (p < .05) high in
Marcas variety (296.51 mg/g) and low in Honiisii variety (153.19 mg/g). The analysis of
minerals content showed that Fe, P, Zn, and K were major minerals of the varieties. The
analysis of fatty acids showed that the dominant fatty acids in varieties were linoleic, oleic,
and palmitic acid.

6. Banjanin, T., Ozcan, M.M, Al Juhaimi, F., Rankovi¢-Vasié, Z., Uslu, N., Mohamed,
I.A., Ghafoor, K., Babiker, E.E., Osman, A.M., Gassem, A.M., Salih, A.H. (2019).
Effect of varieties on bioactive compounds, fatty acids and mineral contents in different
grape seed and oils from Bosnia and Herzegovina. Journal of Food Processing and
Preservation, 43(7): e13981.

This work aimed to evaluate the phytochemical properties of grape seeds and oils of
autochthonous variety Blatina, regional variety Vranac and international varieties Merlot,
Cabernet and Muscat cultivated in Herzegovina province. It is estimated that total phenol
contents and antioxidant activities of seed extracts ranged between 502.08 (Merlot)—
693.33 mgGAE/kg (Blatina) and 86.68 (Muscat)-90.76% (Cabernet), respectively.
Linoleic and oleic acid contents of grape seed oils were between 61.30 (Cabernet)—67.84%
(Merlot) and 19.87 (Merlot)—-24.53% (Blatina), respectively. y-Tocopherol contents of seed
oils were in the range of 1.84 (Cabernet and Blatina)-2.04 mg/g(Merlot). The P and K
mineral contents of seeds varied from 3731.0 (Blatina) to 4309.3 mg/kg (Muscat) and
10033 (Cabernet) and 16674 mg/kg (Blatina) , respectively.

7. Giilcii, M., Uslu, N., Ozcan, M.M., Gokmen, F., Ozcan, M.M., Banjanin, T., Gezgin,
S., Dursun, N., Geggel, U., Ali Ceylan, D., Lemeshonak, V. (2019). The investigation
of bioactive compounds of wine, grape juice and boiled grape juice wastes. Journal of
Food Processing and Preservation, 43(1): e13850.
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In this study, bioactive compounds, oil, sugar, fatty acid and mineral contents of grape
wastes (pomace, skin, and seeds) obtained from wine, grape juice and boilled grape juice
production were investigated. Total phenol and tannin contents of grape by-products
varied between 31.2 mgGAE/g (molasses skin) and 98.97 mgGAE/g (wine seed);
96.93 mgTAE/g (grape juice pomace) and 138.67 mgTAE/g (molasses pomace),
respectively. The highest (377.57 g/kg) and lowest (20.00 g/kg) total sugars were
determined in molasses and wine skin wastes, respectively. Epicatechin contents of
samples were found between 439.67 mg/kg (molasses skin) and 3444.57 mg/kg (molasses
seed). The lowest and highest linoleic acids were determined in molasses skin oil (40.00%)
and grape juice skin oil (51.10%). a-Tocopherol contents of wine by-product oils changed
between 3.35 mg/kg (seed) and 6.42 mg/kg (pomace). The lowest and highest P contents
were determined in molasses skin (17563 mg/kg) and wine seed (29634 mg/kg),
respectively.

8. Nikoli¢, D., Banjanin, T., Rankovi¢-Vasi¢, Z. (2018). Variability and heredity of some
qualitative and quantitative grapevine characteristics. Genetika, 50(2): 549-560.

Variability and mode of heredity of some important qualitative and quantitative grapevine
characteristics in 45 seedlings of F1 generation obtained from crossing combination
Seedling 113 x Muscat Hamburg were investigated in this study. The seedlings of F1I
generation for the investigated characteristics were arranged in certain number of
categories by the OIV method. As variability indexes, standard deviation (S) and
coefficient of variation (V) were used. Evaluation of the mode of heredity was done by
x2 test and t-test. Considering examined characteristics, the highest variability showed
grape yield (V=58.9%), and the lowest sugar content in must (V=16.3%). Color of berry
skin, cluster resistance to Botrytis cinerea and leaf resistance to Plasmopara viticola
showed monogenic mode of heredity. Exception from the monogenic mode of heredity was
determined for the flavor of berry. Grape yield, bunch weight and berry weight showed
negative heterosis. For the sugar content in must, domination of the parent with low sugar
content in must was determined.

PanoBu o0jaB/beHH y 300pHHIIIMA HAYYHUX CKynoBa Mel)yHapoaHor 3Hauvaja

1. Banjanin, T., Lisov, N., Petrovi¢, A., Rankovi¢-Vasi¢, Z., Blesi¢, M. (2019). The
quality of grape and wine of Merlot and Blatina varieties in the agroecological
conditions of the Trebinje vineyard. VIII International symposium on agricultural
sciences AgroReS 2019, Banja Luka, Bosnia and Herzegovina, Book of proceedings,
69-76.

The aim of this paper is to present the quality of grape and wine of Merlot and Blatina
varieties in the agro ecological conditions of the Trebinje vineyard, during the vintages of
2016 and 2017. The vineyards were established in 2004 (Merlot) and in 2013 (Blatina), at
an altitude of 269 m, with the planting distance of 2.8 x 1 m for Blatina and 2.8 x 0.9 m for
Merlot. The Merlot and Blatina grape varieties were grafted on Berlandierix Riparia
Kober 5BB rootstock. The research included analysis of the sugar, total acid content and
pH as parameters of grape quality. The following parameters of wine quality were
analyzed: alcohol content, total acid, total ash, content of extract and total phenols. The
quality of the grapes, grown in the conditions of Trebinje vineyard is suitable to produce
quality red wines.
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2. Banjanin, T., Rankovi¢-Vasi¢, Z. (2016). Impact of climate factors on agro biological
characteristics of Pinot Noir variety in Trebinje vineyard. VII International scientific
agricultural symposium “Agrosym 2016, Jahorina, Bosnia and Herzegovina, Book of
Proceedings, 116-121.

The paper presents the results of studies on important agro biological characteristics of
the variety Pinot Noir, during the growing season in 2013 and 2014, in Trebinje. The tests
of agrobiological characteristics which were done included: phenological properties,
fruitfulness of buds and shoots and yield. During the years 2013 and 2014 a significant
influence of climatic factors on the phenological characteristics of the studied varieties
was observed. The observed climatic factors have influenced the development of a large
number of fruitful shoots (12) and bunches per vine (14) in 2013 compared to 2014, when
the number of fruitful shoots was 10.5 and the number of bunches per vine was
13.4. During 2014 there was a larger number of clusters per bud (1.12) and per fruitful
shoot (1.59) compared to 2013. The yield of grapes per bud (110 g) and per fruitful shoot
(137.5 g) was higher in 2013, compared to 2014 when the grape yield per bud was 84 g
and the yield per fruitful shoot was 120 g. The higher yield of grapes per vine (1.65 kg)
and per hectare (7638.88 kg/ha) was also recorded in 2013, while in 2014 the yield per
vine of 1.26 kg and the yield per hectare of 5832.54 kg/ha was determined.

3. Banjanin, T., Kulina, M. (2015). Technological characteristics of black wine varieties
in the conditions of the Trebinje vineyard.VI International scientific agricultural
symposium “Agrosym 2015, Jahorina, Bosnia and Herzegovina, Book of Proceedings,
119-124.

The aim of this paper is to present technological characteristics of four black wine
varieties (Pinot Noir, Merlot, Vranac and Cabernet Sauvignon) in the conditions of the
Trebinje vineyard during the vegetation in 2013. Research of technological characteristics
include mechanical compounds of grapes and berries as well as quality of the grapes and
berries (sugar, acid presence and pH). The biggest mass of the cluster, grape peduncle
and berries in a cluster as well as the biggest mass of 100 berries and mass of 100 berries
flesh had Vranac variety while the smallest had Cabernet Sauvignon variety. The biggest
mass of berries skin and mass of seeds in 100 berries had Vranac variety and the smallest
had Pinot Noir variety. Sugar content varied between 17.9% (Vranac) and 23.7%
(Merlot). Vranac variety had the smallest acid content (3.6 g [-1) while Cabernet
Sauvignon variety had the biggest (5.9 g I-1). The smallest pH also had Vranac variety
(3.08) while the biggest had Merlot (3.37).

PanoBu 00jaB/beHH Y HAYYHUM YaCONMMCHMMA HALMOHAJIHOT 3HAaYaja

1. Tiifekci, B., Banjanin, T., Lemiasheuski, V., Ozcan, M. M. (2021). A Review: Some
composition properties of pumpkin seed and oil and its effect on human health. Journal
of Agroalimentary Processes and Technologies, 27(3), 243-248.

Pumpkin (Cucurbita spp.) is an annual plant belonging to the Cucurbitaceae family, which
is mostly produced in Asia. The cultivation of pumpkin has been increasing in our country
in recent years and it is thought that it can be produced as a source of cooking oil as well
as being used as a snack to evaluate the by-products of the pumpkin and to consume the
valuable ingredients in its seeds. In this compilation study, information was given about
the components of the oils obtained from pumpkin plants, seeds and pumpkin seeds and
their effect on human health.
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2. Banjanin, T., Rankovi¢-Vasi¢, Z., Nikoli¢, D., Andeli¢, B. (2019). Influence of
climatic factors on the quality of Merlot grapevine variety in Trebinje region vineyards
(Bosnia and Herzegovina). AGROFOR International Journal, 4(2): 95-101.

The aim of this paper is to analyzed climatic influence on quality of yield of Merlot
grapevine variety, in Trebinje region (Entity of Republic of Srpska, Bosnia and
Herzegovina) vineyards, during the vegetation 2016 and 2017. We investigated the
mechanical properties of bunch and berry (bunch weight, number of berries on the bunch,
weight of 100 berries, weight of 100 berries flesh, weight of the berries skin, weight of
seeds in 100 berries) and quality properties of grapes (sugar content and total acid content
in the must). The highest bunch weight, as well as the number of berries on the bunch was
achieved in 2017 (276.84 g, ie 183.03), while the lowest bunch weight (193.6 g) and
number of berries on the bunch (158.53) were measured in 2016. Weight of 100 berries,
weight of 100 berries flesh, weight of the berries skin, weight of seeds in 100 berries were
larger in 2017. The highest sugar content was measured during 2017 and the highest level
of acid in must was measured during 2016. During the years 2016 and 2017 a significant
influence of climatic factors on the quality characteristics of the studied variety was
observed. Although both considered years had above average temperature and less
precipitation, further analysis of differences in monthly values of climatologically
parameters could provide an explanation for differences in mechanical and quality
properties of grapes.

3. Banjanin, T., Rankovi¢-Vasi¢, Z., Matijasevi¢, S. (2018). Technological
Characteristics of the Vranac and Cabernet Sauvignon Grapevine Varieties in the
Conditions of the Trebinje Vineyards. Agro-knowledge Journal, 19(3): 167-175.

The aim of this paper is to present technological characteristics of the Vranac and
Cabernet Sauvignon grapevine varieties in the conditions of the Trebinje vineyards during
the vegetation in 2016 and 2017. Researching technological characteristics includes
mechanical compounds of grapes and berries as well as the quality of grapes and berries
(sugar, total acid content in the must and pH). Bunch weight, the number of berries on a
bunch, the weight of 100 berries, the weight of 100 berries flesh, the weight of berries skin
as well as the weight of 100 berries seeds were higher for both varieties in 2017. The
bunch weight of Vranac was higher in 2016, and for Cabernet Sauvignon in 2017. Sugar
content and acid content were higher in the must of the Vranac variety in 2016, while its
pH value did not vary. The sugar content of the Cabernet Sauvignon variety was the same
in both examined years, the content of acids was higher in 2016, while the pH value was
higher in 2017.

4. Banjanin, T., Berjan, S., Mili¢, V., El Bilali, H. (2016). State of and Conditions for
Viticulture Development in Bosnia and Herzegovina. Agro-knowledge Journal, 17(3):
279-287.

This paper presents the state-of-the-art of viticulture development in BiH. Research is
based on the extensive literature review. A number of secondary data sources have been
consulted. Viticulture in BiH is characterized by the dominance of small family owned
vineyards (up to 2 ha). In older plantations there are mainly autochthonous cultivars while
in new vineyards there is a modern cultivar assortment. Although BiH has a good potential
and excellent conditions for viticulture, wine imports are almost five times higher than
exports. Therefore, there is a need for better cooperation of professional, scientific and
government institutions with grapevine growers and wineries in order to modernize
production process. This cooperation is essential especially in organizing the production
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of virus-free propagation material, during the introduction of new cultivars and for
preserving autochthonous varieties in the vineyards of BiH.

PanoBu 00jaB/beHH y 300PHUIIUMA HAYYHHX CKYIIOBA

1. Vukojevi¢ D., Banjanin T., Bodiroga R. (2021). Analiza stanja vinskog turizma u
Bosni i Hercegovini. Zbornik radova V Kongresa geografa Bosne i Hercegovine, 5;
179-188.

Savremeni turista sve viSe trazi sloZeni turisticki proizvod koji ¢e mu ne samo ponuditi
nesto novo, drugacije, egzoticno i izazvati njegovu znatizelju, ve¢ Ce uticati i na sva
njegova cula i percepcije. Upravo ta turisticka potraznja otvara trzisnu nisu za razvoj
vinskog turizma. Svrha ovog istrazivanja je prouciti i utvrditi stanje vinskog turizma u
Bosni i Hercegovini. IstraZivanje pokazuje da, u kombinaciji s drugim vrstama turizma,
vinski turizam moze u velikoj mjeri doprinijeti povecanju interesa turista - kako domacih
tako i stranih - za turizam u ruralnim podrucjima i, posljedicno, revitalizaciji ovih
podrucja. U cilju proucavanja stanja i mogucnosti za razvoj vinskog turizma u Bosni i
Hercegovini, sprovedeno je istraZivanje u periodu jul i avgust 2019. godine te u periodu
avgust i septembar 2020. godine. Na osnovu upitnika sprovedena je anketa sa turistima i u
vinarijama koje egzistiraju u Bosni i Hercegovini. Rezultati istraZivanja ukazuju na
znacajne razvojne mogucnosti vinskog turizma u Bosni i Hercegovini te se moze
pretpostaviti da vinska podrucja Bosne i Hercegovine imaju potrebne uslove za razvoj
vinskog turizma. Interes turista za vinski turizam, posebno u kombinaciji sa gastonomskim
turizmom, raste. Na osnovu analize date su preporuke za dalji razvoj vinskog turizma u
Bosni i Hercegovini. Rezultati koji su prikazani u ovom radu su rezultati istraZivanja
sprovedenih u okviru projekta ,, Stanje i perspektive razvoja vinskog turizma u Republici
Srpskoj* koji sufinansira Ministarstvo za naucnotehnoloski razvoj visoko obrazovanje i
informaciono drustvo Republike Srpske.

PanoBu nocauje noc/bemer usbopa/pensdoopa

4. OBPA30BHA JJEJIATHOCT KAHIMJAATA

O0pa3oBHA JjeIaTHOCT NMpPHje NOC/beAmer n3dopa

Kangunat je, ka0 acUCTEHT M BMIIM aCHUCTEHT, M3BOJAMO BjexOe Ha [losporpuBpenHom
¢akynrery YHusepsurera y Mctounom CapajeBy Ha cibenehum npenMeruma:

e [IpBu nuxiyc crynuja: IloceOHO BohapcTBO ca BHHOTpajapcTBOM 2, Arpoxemuja,
Arpomereposioruja, dusnonoruja 6uspa, Oprancka noJpONpUBpea.

O0pa3oBHA 1jeJIAaTHOCT NOC/IHje MoC/beAber u3dopa

Kannupar je, kao acUCTEHT W BUIIM aCUCTEHT, M3BOAMO BjexOe Ha [losbompuBpenHom
¢dakyntery Yuusepsurera y Mcrounom CapajeBy Ha cibesiehuM npeaMeruma:
[IpBu nmxnyc cryamja: I[loceOHo BohapcTBO ca BuHOTpagapcTBoMm 2, UyBamwe u

CKJIaJuIITeHe Boha u rpoxha, UyBame U CKIIaUIITeHE paTapckux mpoussoaa u Omire
patapcTBo 1.

PesyiaraTu ankere

Ha cnuim je mpukasaH TpeH] MPOCjeUHHMX OIjeHa KaHAWAaTa y OJHOCY Ha MPOCjeUHy
oljeHy HacTaBHOT Kazapa [lospompuBpenaHor Qakynrera YHuBep3uTera y McroduHoMm
CapajeBy. Kanaunar, y pesyiaratuma CTYAEHTCKE aHKETE, UMa MO3UTHBHE KOMEHTape W
BHCOKE OIIjEHE.
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Trend prosjecnih ocjena u odnosu na prosjecnu ocjenu nastavnog kadra
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—e— Ukupna prosjecna ocjena nastavnog kadra  ==e== Tijana Banjanin

Nudopmanuja o ogp;kaHOM NPUCTYNHOM NPeAaBaAy

Kangunat je o 2013. roguHe 3amociieH W aHTa)XOBaH y HacTaBu Ha llosporpuBpeaHomM
¢dakyntery Yuusep3utera y Mctounom CapajeBy, Te HUje OUII0 OTpede 3a oprKaBambeM
MoceOHOT TpelaBama MPe;] KOMHICH]OM.

5. CTPYUHA JJEJATHOCT KAHJANJIATA

Tujana bamanuH je Onina y4ecHUK y TpU HallMOHAIHA HAyYHO-UCTPAKMBAYKA ITPOjEKTa, Kao
Y Ha jeIHOM OuJIaTepaTHOM MPOjEeKTY.

Hanmonanxu npojextu:

1. Ilpumjena cymep abcopOeHTa ,,TBpJa BOJa“ y MOJFONPUBPEAM U HETOBa ylora y
3aapxkaBamy Biare y 3emsbuinty (2018). MunuctapcTBo Hayke u TexHosoruje PemyOnuke
Cpricke. YUecHHMK Ha IPOjEKTY.

2. Crame M YyCIOBU pa3Boja BHUHCKOr Typu3sma y Pemybmumm Cprckoj (2020).
MuHHCTapCTBO 3a HAYYHO TEXHOJOIIKH Pa3Boj, BUCOKO 00pa3oBame M MHPOPMAIIMOHO
npymTBo Peny6nuke Cpricke. YUecHHK Ha MIPOJEKTY.

3. YTunaj nokanureTa rajema Ha (EHOJIHU cacTaB M aHTHOCKUIATHBHA CBOjCTBA Tpoxkha u
BuHa copte bnatuna (2020-2021). MuHUCTapCTBO 3a HAyYHO TEXHOJIOMIKH Pa3BOj, BUCOKO
o0pa3zoBame 1 HHPOpMALUOHO JIpyIuTBO PenyOnuke Cpricke. YUeCHUK Ha MPOjEKTY.

bunatepannu npojexar.

1. KomnapatuBHa aHaaun3a OAp>KUBOT pa3Boja BUHCKOT TypusMa y CioBenuju u bocuu u
XepleroBuHy, ca HarJlackoM Ha BUHCKe forahaje u ¢ectupaine (2021-2023). MunucrapcTso
LIMBWJIHUX NocoBa bocHe u XepleroBuHe. Y4YecHUK Ha MPOJEKTYy.

6. PE3YJITAT HHTEPBJYA CA KAHAUJATUMA

WutepBjy ca kanaunatoMm je o6aBibeH naHa 24.10.2022. rogune y 12:00 uacoBa, Ha
[ToswonpuBpennoM dakynrery YuuBep3utera y Hcrounom CapajeBy, a y cKiaay ca
ygaHoM 4a. IlpaBuiaHMKa O TOCTYNKY W YClIOBUMa H300pa akageMcKor 0co0Jba
Yuuep3uteta y Ucrounom CapajeBy. Ha ocHOBY 00aB/b€HOT pa3roBopa ca KaHIUuIaTOM,
Ka0 U Ha OCHOBY YBHJA y HErOB JOCAJallbU pajl, wiaHoBH KoMucuje KoHCTaTyjy naa je
KaHIUAAT I0Ka3ao CIPEMHOCT, KOMIIETEHTHOCT U MOTHMBHCAHOCT 3a paj y HAYy4HO]
o0J1acTH 3a Kojy ce Oupa u y CKJIajly ca 3BambeM y Koje ce oupa.
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111 3AK/JbYUYHO MUIIJBEIHLE
ExcrnnuTHO HaBecTH y Tabesn y HacTaBKY Ja JIM CBaKU KaHIUAAT UCIYHaBa YCIIOBE
3a n300p y 3Bambe WIHM UX HE HCITYHaBa.

IlpBu kanaunar: Tujana bawanun
Ha xannuaara ce npuMjemnyjy MUHUMAITHU YCIIOBH 3a N300p Y 3Bambe U3 ,,3aKOHA O
BHCOKOM 00pa3zoBamy (,,Cinyx0eHu rimacHuk Peny6muke Cprcke®, 6poj: 67/20)¢

MuHMMaIHM ~ yCIOBM 32 | HCIyHaBa/HE Hagectu pesynrate pana (YKOIUKO
1300p y 3Bake UCITyHaBa HCIyHaBa)
Kanaunar je cTekao 3Bame JOKTOpa
HayuHnu ctenen nokropa Hayka Hayka 22.07.2022. roguHe Ha
y oaroBapajyhoj Hay4HO] HCIYHaBa [TosponipuBpeiHOM (haKynTeTy
obactu VYuusep3uteta y beorpany.

[IpunoxxeHo yBjepeme.

Hajmame Tpu Hay4Ha paja u3
Hay4yHe 00JIacTH 3a KOjy ce
Oupa, o0jaBJbeHA y HAYYHUM
JacomycuMa 1 300pHUIIMa ca

PEICH3UjOM, O/ KOJUX je Kannunar nma 16 o0jaBibeHUX

. ; . HCIYyH-aBa .
HajMame jesiaH 00jaBJbeH y pajoBa U3 001acTH 3a KOjJy ce Oupa.
HayYHOM YaCOITHCY
MelyyHapoaHOT 3Hauaja Win
Hay4yHOM CcKyIy MmehyHapoHor
3Hauaja.

Kangunar nma nokasase Kangnnar, Yy pe3ylTaTuMa
HaCTaBHHUYKE CITOCOOHOCTH, CTYJICHTCKE aHKETE, UMa TTO3UTHBHE
IIO3UTUBHO je OHI/IjeHJeH on KOMCHTAap€ U BUCOKE OIUeHe, IITOo CE

BHCOKOIIKOJICKE YCTAHOBE HITH MOXC BU)CTH Ha OCHOBY ijarpama
. KOjU je HaBeJIeH y OBOM H3BjeIITajy,
¥Ma TMO3UTHUBHY OLjeHYy HCIYyH-aBa
Kao ¥ Ha OCHOBY pe3yJiTara
HICIArOIKOr pajna y cTyaenTcke ankere. HacraBHuuke n
CTYAAICHTCKHM aHKE€TaMa TOKOM [IEIAroIlKe CIIOCOOHOCTH KaHaugaTa
I1j€JIOKYITHOT TIPETXOTHOT CE MOT'Y OIIMjCHUTH BUCOKUM

n300pHOT MepHoa. OIfjeHaMa.

JIpyru KaHAUAAT ¥ CBAKU HAPEJHU YKOJIUKO HX HMa (CBe MOHOBJ/bEHO KA0 32 NMPBOT)
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Hakon yBHIa y JOCTaBJb€HU MaTepHjal W pasroBopa ca KaHIUAATOM, T€ HAKOH
aHaJlu3e HACTaBHOT, HAy4YHOT U CTpPy4YHOr paja kaHaujgata ap Tujane bamanun,
Komucwuja 3a mucame u3BjeiTaja 3a u300p y 3Bame JOICHTA HA YKy HAy4YHY 00JIacT
Xoprukynarypa (BuHOrpagapcTBO ¥ BHHAPCTBO) j€ 3ak/bydnia Ja KaHAUIAT
UCIyHaBa CBE 3aKOHCKU MpeABUl)eHe YCIOBE 32 U300p y 3Bamke JIOIEHTA.

Komucuja  ca  3amoBosbcTBOM — mpemnaxke — HayuHo-nHactaBHOM — Bmjehy
[TossonpuBpenHor ¢akynrera u Cenary YHuusep3utera y Mcrounom CapajeBy aa ce
np Twujana bamanun wu3abepe y 3Bame [OLEHTAa Ha YKy Hay4yHy oOmact
Xoprukynrypa (BunorpanapcTBo 1 BUHapCTBO).

YIAHOBHU KOMUCHUIJE:

I. , IPEJICjeTHUK

npod. ap Mupko Kynuna, penosau npodecop
yka HaydHa obnact Xoprukynrypa (Bohapctso)
Yuusepsuter y Mcrounom CapajeBy, [lossonpuBpeann gaxyiarer

2. , WIaH

npod. ap 3opuna Pankosuh-Bacuh, Banpenuu npodecop
y’ka Hay4Ha oOnact Omniite BUHOTPagapcTBO
Yuusepsuter y beorpany, [lossonpuBpennu dakynret

3. , WIaH

npod. ap Tatjana Jopanosuh-l{BeTroBuh, Banpeaan mpodecop
yka HayyHa o0nact XopTHKyATypa (BohapcTBO, BAHOTPagapcTBO M BUHAPCTBO, TOBPTAPCTRO,
JbEKOBHUTO U apOMAaTHYHO OUJbe, yKpacHO OMibe U ypeheme OKoIMHE)
VYuusepsuret y bawa Jlynu, [Tosbonpuspenau dpakynrer

IV U3IBOJEHO 3AK/bYYHO MUIIIJBEIHLE

VYKOJIMKO HEKO 0]1 YJIaHOBAa KOMMCHj€ HHje carjlacaH ca IpujeasioroM o u300py JyKaH
J€ CBOj€ U3ABOJE€HO MUIILJbEHHE JOCTABUTH Yy TUCAHOM OOJIMKY KOJU YMHU CACTaBHU JHO
OBOT U3BjellITaja KOMHCH]E.

YJI1IAH KOMUCHUIJE:

Mjecto: Ucrouno CapajeBo.
Harym: 26.10.2022.
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