IIpusor 6p. 1.

HAYYHO-HACTABHOM BAJERY TEXHOJIOIIKOI' ®PAKYJITETA 3BOPHUK
YHUBEP3UTETA Y NCTOYHOM CAPAJEBY N

CEHATY YHUBEP3UTETA Y NCTOYHOM CAPAJEBY

Opnykom HayuHo-HactaBHOr Bujeha TexHonomkor cdakynTeTa 3BOPHUK YHUBep3WTeTa y
Wctounom CapajeBy 6poj 792/2026 opm 14.05.2026. rox. umeHoBaHd cMmo y Komucujy 3a
CauMibaBamke M3BjelliTaja O TpPUjaB/beHUM KaHAWJaThMa 3a W300p y 3Bambe PeJOBHOT WU
BaHpeZHOT mpodecopa 3a y)Ky HayuHy obsact XpaHa u nuhe o KoHKypcy, 06jaB/beHOM JiaHa
06.05.2026. roguHe y AHEBHOM JIUCTY ,,I1ac Cpricke® ¥ Ha UHTepPHET CTPaHULIM YHUBep3UTeTa
y Ucrounom CapajeBy.

MMOJJALI O KOMUCHIU

CacraB KomHcHje (ume u lpe3ume, 3eambe, gailym uzbopa, HaQyuHo/yMjelHU4KO lo/be, yxca
HayyHa obnaciu/yxica ymjeliHuuka obaaci u Hazue MmdaitiuuHe YcUIAHO8e y KOjoj je uaaH
KOMUCUje 3aloc/ieH U e@eHUWYA/IHO eK8UBA/IHEW HAYUYHOI/YMjelHUUKOL U0/bA U yiHe HAy4He
obnaciuu/yxce ymjeliHuuke obnaciuu tpema IIpasuaHuKy O HAyuyHUM U YMjeliHUUKUM
obaactiuma, o/bumMa U yxcuma obaaciuuma)

1. Ip Bnagumup TomoBuh, peaoBHu npogecop Texnonomxor ¢axkynrera Hosu Capg,
Yuusep3urtera y HoBom Cajy, npeacjeqHUK

HayuHo mnosbe/yMmjeTHHUKO Tio/be: TeXHHUUKO-TexHOJIolKe Hayke (OcTana WHXXewmepCcTBa U
TeXHOJIoTHje)

Y>ka HayuHa o6mact/ya ymjeTHHuka obsact: [TpexpamMmbeHo HXemepcTBO (XpaHa u riuhe)
Hatym u3bopa y 3Bame: 25.02.2020.

Yuusepsurer y HoBom Cany

dakynTet/akageMuja: TexHonomku dakynrer Hoeu Caz

2. Ip Anekcanjpa Tenuh Xopenku, pegoBHu npodecop Texnonomkor cgaxkynrera
HoBu Caj, YauBep3urtera y HoBom Capy, uiaH

HayuHo mosbe/yMjeTHHMUKO mosbe: TeXHHUUKO-TexHOsoUKe Hayke (OcTana WHXemepcTBa U
TeXHOJIOTHje)

Yska HayuHa 00sacT/yka ymjeTHUYKa obsact: IIpexpambeHo ntxemepcTBo (XpaHa u nuhe)
Harym n3bopa y 3Bame: 25.02.2020.

Yuusep3uteT y HoBom Capny,

dakynret/akasemuja: TexHosomku dakynrer Hoeu Cap

3. Ap CnaBko Cvmuwmbanuh, pegoBHu npodecop Texnonomkor ¢akynarera 3BOPHUK,
Yuusep3urera y Vicrounom CapajeBy, wiaH

Hayuyno nosse/ymjeTHUUKO 1osbe: OcTana UHXewmepeTBa U TeXHOJIOTHje

Y>ka HayuHa 00/1acT/yKa yMjeTHHUKa 00s1acT: [Ipyra MH)XKemepCcTBa U TEXHOJIOTH]e

Harym u3bopa y 3Bame: 05.11.2024.

Ynusep3uret y Vicrounom CapajeBy

dakynret/akagemuja: TexHo/oMKY hakynTeT 3BOPHUK




Ha HaBejjeH1 KOHKYpC IpHjaB/beHa Cy /Ba KaHaujara:
1. Ap AparaH (Ilerko) ByjaguuoBuh, Banp. npod.

2. bpanucias (Muioin) JaweroBuh

Ha ocHoBy mipersieja KOHKypCHe AOKyMeHTaluje, a moiuTyjyhu 3akoH 0 BHCOKOM
obpazoBamy (,,Cnyxbenu rmacHuk Peny6ivke Cpricke®, 6poj: 67/20 u 107/24), TIpaBUITHUK
0 ycsioBUMa 3a u300p y HayyHO-HACcTaBHA, YMjeTHUUYKO-HAaCTaBHA, HaCTaBHA W CcapaZHUUKa
3Bama (,Cnyxbenn miacHUK Penybmuke Cpricke®, 6poj: 69/23 u 53/24), Cratyt
YuuBep3uteTa y Mcrounom CapajeBy u [IpaBH/THUK O TIOCTYTIKY M360pa akajeMcKor 0cob/ba
Yuusep3surtera y Vlctounom CapajeBy, Komucuja 3a caunmbaBame KW3BjelliTaja O [IpUjaB/beHUM
KaHAuJaThMa 3a W300p y 3Bame pPeJOBHOI WM BaHpeAHOTr mnpodecopa 3a yKy HayuHY
obnmact Xpana u mmhe, HayuHo-HactaBHOM Bujehy TexHosomkor ¢akynareta 3BOPHUK M
Cenaty YauBep3uteta y ictouHoMm CapajeBy MOAHOCH:

N3BJEIITAJ

O ITPUJAB/BEHUM KAHJIUJATUMA
3A U3BOP Y 3BAIGE PEJJOBHOT" NJIK BAHPEZTHOI' ITPOPECOPA
3A Y)Y HAYUHY OBJIACT XPAHA U IIMRE

1 IIOJAIIM O KOHKYPCY

Bpoj u garym oanyke CeHara YHHBep3HUTeTa 0 PaciCHBakby KOHKYpCca

01-C-125-101/26 og 30.04.2026. rogute

JIHeBHH JIMCT Yy KOjeM je 00jaB/beH KOHKYPC ca /JaTyMoM o0jaBe

"I'nac Cprcke" og 06.05.2026. roguHe

Bpoj KaHauaara Koju ce oupa

Jenan (1)

3Bame M Ha3MB Y)Ke HayuHe 00/1acTH/y)Ke yMjeTHHUKe 00/1aCTH

PeioBHY WM BaHpeiHU nipodecop, XpaHa u nuhe

Bpoj npujaB/peHUX KaHuAaTa

[lBa (2)

Bpoj kaHauAaTa Koju Cy JOCTaBW/IM O/IaroBpeMeHe, ypeHe U MOTyNyHe NMpHjaBe

Jepan (1)

Bpoj kaHauAaTa KOju HHCY JOCTAaBH/IM O/1aroBpeMeHe, ypejHe U MoTylyHe NnpHjaBe

Jepan (1)

KanauaaT Koju HHCY AOCTaBWIN 0O/1aroBpeMeHe, ypejHe W TMOTyNyHe MpujaBe (ca
HA3HAKOM pasnold Hepasmaiparba tpujase)

Komucuja je koHcTaToBana fia TipyjaBa KaHauaata bpanucnapa JawetoBuha HUje TIOTIyHA U
ypeiHa, Te /ia He UCMyHaBa yC/OBe MpOMUCaHe TeKCTOM KOHKypca W Ba)kehrM 3aKOHCKUM
oppenbama 3a u300p y HayyHO-HAaCTaBHO 3Bame pelOBHOT Mpodecopa WM BaHPEIHOT
nipodecopa 3a yxKy HayuHy obsact XpaHa u nuhe Ha TeXHO/IOIKOM (aKkynTeTy 3BOPHHUK.

YBUJIOM Yy OPUCTIHjeNy JTOKYMeHTallldjy, yTBpheHo je [a KaHAuaT y3 NpHjaBy HHUje JOCTAaBHO




obaBe3He [j0Ka3e O HCIyHEHOCTH yC/I0Ba 3a u300p y 3Bame u3 umaHa 81. wim umaHa 82.
3akoHa 0 BHCOKOM oOpa3oBamy (,,CimyxOenu rnacHuk Pery6muke Cpricke®, 6poj: 67/20 u
107/24), xkao Hu mparehy [OKyMeHTalLujy 3axTHjeBaHy TeKCTOM KOHKypca. KoHKpeTHO, y3
TIpYjaBy Cy U30CTaB/beHU:

* OBjepeHe KOIHWje AWIJIOMa O CBAaKOM HHUBOY/CTeTieHy BHCOKOT 0oOpa3oBama (IIpBOT,
apyror u Tpeher LMK/Iyca CTyAuja), OJHOCHO O CTeUeHOj BHUCOKO] CTPYYHO]j CIIPeMH,
Hay4YHOM CTeleHy MacTepa/MarucTpa Hayka ¥ HayYHOM CTereHy JOKTOpa HayKa,

* KpaTka buorpaduja ca 6ubnuorpadujom, Kao U Mo jefjaH IITaMIaHU MPUMjepak CBera
HaBezieHOT y 6ubmorpaduju (HayuHOUCTPaKUBAYKU U HACTaBHU paf),

* OBjepeHa M3jaBa [la KaHJWJaT MPaBOCHAa)KHOM Mpecy/loM HUje ocyheH 3a KpUBMYHA
Jljena TIPOTUB TIOJIHOT UHTerpureta, (ancudukoBamba jaBHe HCIIpaBe KOjy U3Zaje
BHCOKOIIIKOJICKA YCTaHOBA WM TPUMarkba MUTa y 00aB/bakby MOC/I0BA Y BUCOKOIIIKOJICKO]
YCTaHOBH,

* OBjepeHa W3jaBa /la KaHAWJAT HUje Te)ke TMPEKPIINO KOAEKC TpodecruoHamHe
YeCTUTOCTH.

[MTopen HaBezeHor, MocebHO ce WUCTHUYe /A je KaHAWAAT YMjeCTO BHCOKOLIKOJICKUX HCITpaBa
MPUJIOKUO JUIVIOMY O 3aBpLLUEHOj CpefH0j CTPY4YHOj cripeMu. OBUM IIOCTYIIKOM KaHZAUZAT
HUje [0Ka3a0 WCIyHEeHOCT OCHOBHOT, eJMMHHATOPHOT 3aKOHCKOT YC/IOoBa 3a u300p y
Hay4YHO-HAaCTaBHO 3Bak€ PeIOBHOT WM BaHpeAHOT Tpodecopa, IITO MpeCTaB/ba CyLITUHCKU
HeJl0CTaTaK IpHrjaBe KOju Ce He MOKe HaKHAJHO OTKJIOHUTH.

CxogHo uaHy 81. 3akoHa 0 BUCOKOM 0Opa3oBamy | ofpe[ibaMa pacrucaHor KOHKypca rpeMa
KOjUMa Ce HETOTIyHe W HebjaroBpeMeHe mipujaBe Hehe y3eTw y pasmarpame, Komwcuja je
jeHOITIAaCHO 3aK/byUWsia Jla Ce TIpUjaBa KaHAuzara ozdailyje Kao HENoTIyHa W He y3uMa y
JlaJbU TIOCTYTIAaK pa3MaTrpama U OLljeHe.

11 TMOJANN O KAHAUJATUMA!

IIPBU KAHJVJAT

1. OCHOBHM BUOT'PA®CKMU IIOJALINA

Vime (MMe jeHOT POZIMTE/bA) U TIPE3UME

[Hpara# (ITetko) ByjaguHoBuh

JatyMm 1 Mjecto pohiemma

18.02.1978., JbyboBuja

INpeTxoaHa 3anociemna (Ha3uB HOCA0AaBlIa M Ha3WB PaJHOI MjecTa)

Cpeamomikosicku Llentap Cpebpenuiia (2005-2008), ipodecop.

! YHoce ce moaLy camo 3a KaHAUaTe KOju Cy JOCTaBu/IM 61aroBpeMeHe, ypeHe 1 IOTIYHe TIpyjaBe Tj. 3a
KaH/u/iaTe Uuje Cy rpujaBe y3eTe y pa3MaTparbe.




Yuuep3suteT y McrouHom CapajeBy, TexHoomku ¢akynareT 3BOPHUK, acucTeHT (2008-2012.
rofuHe), y)ka HayuHa obmact Xpana u muhe, ogyyka 6poj 01-C-142-1X/08 oz 15.05.2008.
roflvHe.

YuuBep3uteT y MWcrouHom CapajeBy, TexHO/OWIKU (aKyATeT 3BOPHUK, BHUIIM aCUCTEHT
(2012-2015. roaune), yka HayuHa obsact XpaHa u muhe, oanmyka 6poj 01-C-199-X/12 of
27.06.2012. rogune.

YuuBep3uter y Vcrounom CapajeBy, TexHosouky ¢axkynreT 3BOpHUK, foueHT (2015-2020.
roJuHe), y>ka HayuyHa obOsact XpaHa u muhe, ognyka 6poj 01-C-510-11/15 om 01.10.2015.
rOZIvHe.

Yuuep3uteT y Mcrounom CapajeBy, TexHosowku (akynTeT 3BOPHUK, BaHpeJHU rpodecop
(2020-2026. romuHe), yka HayuHa obsact XpaHa W mnuhe, ogyyka 6poj 01-C-223-1V/20 of
24.09.2020. rogune u 876-1/26 ox 03.03.2026. roaune.

UlaHCTBA Y HAYYHUM M CTPYYHHM OpraHH3alfjamMa WK YAPYKembHuMa

Yipyxeme nHXemepa TexHosoruje Pery6sike Cpricke
EBporicka mpeska nipeay3etHuiiitBa Peryosuke Cpricke (EYHOPC)
ISEKI-Food Association, Deputy National Representative of Bosnia and Herzegovina

2. CTPYYHA BUOI'PAOUNIA, TUITVIOME U1 3BAIHA

OCHOBHe CTyHje/CTyAHje MPBOr IUK/Iyca

Ha3uB MHCTUTYIIM]je, TOJMHA YIIMCa U 3aBPIlIeTKa

TexHosnowKy paxkynreT 3BOPHUK, YHUBep3uteT y MicrouHom CapajeBy, LK. FOfiMHa:
1997/98-2003/04.

HasuB cTyaujckor nporpama

XeMHUjcKa TeXHOJIoruja

CTeueHo 3Bame

JWryioMrdpaHyu UH>XXeHmhep TeXHOJIoTHje

ITpocjeuna orjeHa TOKOM CTyAuja’

TToCTAMIIIIOMCKE CTYAMje/CTyAije APYror MK/Ayca/MHTerpucaHe CTyuje

Ha3uB MHCTUTYIM]je, TOAMHA YIIMCA U 3aBPIIeTKa

YuuBep3uter 'y  MWcrouHom  CapajeBy, TexHonomku  ¢akyaTeT, IIK. ToJWHA:
2008/2009-2011/12.

HasuB cTyamjckor nporpama

XeMHjCKO HHXeHhepCTBO U TeXHOJIOTH]ja

CTeueHO 3Bam-e

Maructap TeEXHUUKHX HayKa Y 00/1acTH TeXHOJIOTHje

ITpocjeuna o1jjeHa TOKOM CTyauja’

HacioB marucrapckor/macrep pajia/3aBpLIHOr pajia

,,¥Y THIIaj TeMIIepaType TOIJIOTHe 00pajie Ha CTPYKTYPY MPOTeHHA 1 CBOjCTBA MeCa CBUHbA“

Yrka HayuHa 00/1acT/y>ka yMjeTHUYKa 00/1acT

XpaHa ¥ nihe

? TIpocjeuHa olljeHa TOKOM OCHOBHHX CTY/1ja/TIPBOT [IUK/IyCa CTY/Hja, APYrOr [UK/IyCa CTy/Uja U HHTerpPUCaHOT
CTy[¥ja, HABOAM Ce 3a KaHAW/aTe KOju ce OUpajy y 3Bambe acHCTEHTa, 3Barbe BUILIET aCHCTEHTa, JIEKTOpa U 3a
HaCTaBHUKA CTPAHOT je3MKa U BjellTHHa.




JokTopar/cryauje Tpeher nukayca

HasuB wHCTHTYLMje (ca HA3HAKOM ga /Au je ucila akpeguiliosaHd), TOAWHA ymnuca WU
3aBplLIeTKa

YuuBep3uteT y Wcrtounom CapajeBy, TexHonomku ¢akynreT 3BOPHUK, [aTyMm IpUjaBe
31.05.2013. roaune, gatym opbpane aucepraiuje 16.06.2015. rogune.

HasuB cTyaujckor nporpama

XeMHjCKO UHXXEHEePCTBO U TEXHOJIOTH]ja

CreueHo 3Bame

JIOKTOp TeXHUUKHUX HayKa Yy 00/1aCTH TeXHOIOrHje

Hac/ioB IOKTOpCKe fucepraiyje

,YTHULIa] fofjaTaka MPUPOAHOT MopHjeK/a Ha KBaauTeT U 6e30jefHocT Kobacuija n3paheHnx
rpeMa Haye/iMMa OpPraHCKe TTPOM3BO/mbe

¥>ka HayuHa 00s1acT/y»Ka yMjeTHHUKa 06/acT

Xpana u nuhe

IlperxogHu u300pH y HAcTaBHMYKA M CapajHUYKa 3Bama (3Bame, MepHOJ H
MHCTHTYIHja)

1. YuuBep3uter y WcrtouHom CapajeBy, TexHosowiku ¢akynTeT 3BODHUK, aCHUCTEHT
(2008-2012. roguHe), y>ka HayuHa obsact XpaHa u nuhe, ogyyka 6poj 01-C-142-1X/08 of
15.05.2008. rogune.

2. YuuBep3uteT y McrouHom CapajeBy, TexHonowku ¢akynreT 3BOPHUK, BUIIM aCUCTEHT
(2012-2015. ropune), y>ka HayuHa obsact XpaHa u nivhe, ofyyka 6poj 01-C-199-X/12 op
27.06.2012. rogune.

3. YauBep3ureT y Uctounom CapajeBy, TexHosomku pakyaTeT 3BOPHUK, AotieHT (2015-2020.
roivHe), y»ka HayuHa obsact XpaHa u mwmhe, omiyka 6poj 01-C-510-11/15 oz 01.10.2015.
rOIUHe.

4. YuuBep3uter y McrouHom CapajeBy, TexHonowiku ¢(akynTeT 3BOPHMK, BaHPeJHU
npodecop (2020-2026. roauHe), y)Xa HayuHa oOsact XpaHa u nwuhe, ogyiyka Opoj
01-C-223-1V/20 op 24.09.2020. rogune u 876-1/26 oz 03.03.2026. roaune.

3a. HAYUHA/YMJETHUYKA JJEJIATHOCT KAHJIUJATA®

3a kaHgugatiue Koju ce bupajy iio ycaoguma UpolucaHumM 3aKOHOM O 8UCOKOM 00pazosarby
(,, Cnyacbenu inacHuk Petiybauke Cpiicke“, 6poj: 67/20 u 107/24)*

Pe3y/iTaTH 0CTBApeHH NMpHje MoC/beAmher H3dopa/pensdopa

O0jaB/beHH PajioBH y yaconmucy MmeljyHapogHor 3Hauaja ca umnakTt ¢gakropom (Web of
Science):
1. Tomovié, V., Vujadinovié, D., Gruji¢, R., Jokanovi¢, M., Kevresan, 7., Skaljac, S.,
Soji¢, B., Vasilev, D., Koci¢-Tanackov, S., & Hromis, N. (2016). Auswirkung der

% 3a HaBoheme HayyHMX pafoBa, MOHOrpadMja U YHUBEP3UTETCKUX YIOEeHHKA KOPUCTUTH Bankysepcku wiu APA
CHUCTEM.

4 OppenGe 3akoHa 0 BUCOKOM 06GpasoBamy obpasoBamy (,Cayx6enu macHuk Peny6imvke Cpricke® 6poj: 67/20) ce
MpUMjeryjy Ha JiMLja Koja ce TpBM MyT Oupajy Ha YHUBEP3UTETY, JiMLiAa Koja Cy OupaHa y 3Bamba U Koja Cy [0
CTymnama panuje Bakeher ITpaBuHMKA O YC/IOBUMA 3a M300p y HayuyHO-HACTaBHA, YMjeTHUUYKO-HACTaBHA, HACTaBHA
U capagHuuka 3Bama (,Cnyxbenu rmacHuk Pemnybmuke Cpricke®, 6poj 2/22) mpoBesia Mame Off jefiHe TOJ0BUHE
M300pHOr TMepuoJa, Kao U JiMLa Koja He KOPUCTe TPaBO Ha M300p MO yC/IOBMMa 3akOHAa O BHCOKOM 0Opa3oBamy
(,Cnyx6enu rnacuuk Pernybmvike Cpricke®, 6poj: 73/10, 104/11, 84/12, 108/13, 44/15, 90/16, 31/18, 26/19 u 40/20).



Endpunkttemperatur im Inneren auf den Mineralstoffgehalt von Schweineriickenbraten.
Fleischwirtschaft, (12), 101-105.

Vuki¢, M., Vujadinovi¢, D., Ivanovi¢, M., Gojkovi¢, V., & Gruji¢, R. (2018). Color
change of orange and carrot juice blend treated by non-thermal atmospheric plasma.
Journal ~ of Food  Processing and  Preservation,  42(2), el13525.
https://doi.org/10.1111/jfpp.13525.

Tomovi¢, V., Pezo, L., Jokanovi¢, M., Tomovié, M., Soji¢, B., Skaljac, S., Vujadinovi¢,
D., Ivi¢, M., Djeki¢, 1., & TomaSevi¢, 1. (2019). The prediction of lean meat and
subcutaneous fat with skin content in pork cuts based on carcass meatness and weight.
Journal of Food Measurement and Characterization, 13(3), 2230-2240.
https://doi.org/10.1007/s11694-019-00143-2.

Vuki¢, M., Jani¢ Hajnal, E., Mastilovi¢, J., Vujadinovi¢, D., Ivanovi¢, M., &
Soronja-Simovi¢, D. (2020). Application of solvent retention capacity tests for
prediction of rheological parameters of wheat flour mill streams. Chemical Industry,
74(1), 37-49. https://doi.org/10.2298/HEMIND190625001V.

O0jaB/benu pafioBH y yaconucy meljyHapogsor 3uauaja (SCOPUS):

1.

Novakovi¢, B., Gruji¢, R., & Vujadinovi¢, D. (2015). Value chain analysis for meat
and meat products. Journal of Hygienic Engineering and Design, 12, 93-102.

Vujadinovié, D., Gojkovi¢, V., Vuki¢, M., & Tomovi¢, V. (2016). Risk analysis for the
presence of sodium and phosphates salts in the model systems of organic cooked
sausage. Journal of Hygienic Engineering and Design, 17, 34—42.

Vujadinovié, D., Beribaka, M., Vuki¢, M., & Marjanovi¢-Balaban, Z. (2016). Effects
of incubation condition and different starter strains for the production of nitrites from
natural nitrate sources. Journal of Hygienic Engineering and Design, 15, 72-77.

Vujadinovi¢, D., Beribaka, M., Vuki¢, M., & Marjanovic-Balaban, Z. (2017).
Comparison of methods for determining the falsification of milk. Journal of Hygienic
Engineering and Design, 18, 19-24.

Gojkovi¢, V., Marjanovic¢-Balaban, Z., Gruji¢, R., Vujadinovi¢, D., & Vuki¢, M.
(2019). The influence of extraction conditions and chromatographic separation on the
ability of identifying gliadins from the wheat flour. Journal of Hygienic Engineering
and Design, 26, 118-126.

OGjaB/beHM Pa/I0BH Y YaCOMKCY HAI[HOHA/THOT 3HaYaja:

1.

Gruji¢, R., Vujadinovi¢, D., Tomovi¢, V., & Vuki¢, M. (2015). Uticaj visine
temperature i reZima toplotne obrade na promjenu tehnoloskih osobina mesa. Hrana u
zdravlju i bolesti, 4(1), 71-80.



https://doi.org/10.1111/jfpp.13525
https://doi.org/10.1007/s11694-019-00143-2
https://doi.org/10.2298/HEMIND190625001V

2.

3.

Vuki¢, M., Vujadinovi¢, D., Gojkovi¢, V., & Gruji¢, R. (2016). Influence of cold
plasma treatment on textural and color characteristics of two tomato varieties. Quality
of Life, 7(1-2), 12—16. https://doi.org/10.7251/QOL16012V.

Antoni¢, B., Gligori¢, M., DoSi¢, A., Vujadinovié, D., Gruji¢, R., & Babi¢, D. (2016).
Management of chemical and microbiological water quality in pools for swimming and
recreation. Journal of Engineering & Processing Management, 8(1), 91-101.
https://doi.org/10.7251/JEPMSR1608091A.

Smiljani¢, S., Pejovi¢, B., Dosi¢, A., & Vujadinovi¢, D. (2017). A new approach in
optimization of the fluid velocity at the multiple-heat exchanger in terms of costs.
Termotehnika, 43(1-4), 23-37. https://doi.org/10.5937/terteh43-17757.

O0jaB/beHH pajoBH y 300pHMI[UMA, Ha cKymy MeljyHapogHor 3Hauaja, IITaMIAHU Y
Lje/ITUHU:

1.

Gruji¢, R., Vujadinovi¢, D., Vuki¢, M., Marjanovi¢-Balaban, Z., Kipi¢, D., & Domuz,
L. (2015). The temperature influence on gelling properties of plant fibres. In 11th
Symposium ,,Novel Technologies and Economic Development“ Proceedings (pp.
89-101). Faculty of Technology Leskovac, Serbia.

Gruji¢, R., Vujadinovié¢, D., Vuki¢, M., Marjanovic¢-Balaban, 7., Negovanovig, S. C,,
& Domuz, L. (2015). The temperature influence on the gelling properties of casein and
whey proteins. In 11th Symposium ,,Novel Technologies and Economic Development“
Proceedings (pp. 102—109). Leskovac, Serbia.

Gruji¢, R., Vujadinovi¢, D., Lisichkov, K., & Moljevi¢, S. (2016). Application of
nanomaterials in food production. In VIIth International Metallurgical Congress,
Metallurgy, Materials and Environment, Proceedings (pp. 8-15). Ohrid, Macedonia.

Savanovi¢, D., Gruji¢, R., Rakita, S., Gojkovi¢, V., & Vujadinovi¢, D. (2016).
Differential scanning calorimetry analysis of frozen pork meat. In XI Conference of
Chemists, Technologists and Environmentalists of Republic of Srpska, Proceedings (pp.
285-294). Faculty of Technology Banja Luka, Tesli¢.

Gojkovi¢, V., Savanovi¢, D., Vujadinovi¢, D., Vuki¢, M., & Gruji¢, R. (2016).
Histamine content in commercial food products sold on the market of the Republic of
Srpska/Bosnia and Herzegovina. In XI Conference of Chemists, Technologists and
Environmentalists of Republic of Srpska, Proceedings (pp. 300-307). Faculty of
Technology Banja Luka, Teslic.

Gojkovi¢, V., Vuki¢, M., Vujadinovi¢, D., Ivanovi¢, M., & Gruji¢, R. (2016). Rapid
determination of histamine content in alcoholic beverages. In XI Conference of



https://doi.org/10.7251/QOL16012V
https://doi.org/10.7251/JEPMSR1608091A

10.
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Gojkovi¢ Cvjetkovi¢, V., Marjanovic¢-Balaban, Z., Gruji¢, R., Raji¢, D., Vujadinovic,
D., & Vuki¢, M. (2023). Determination of gliadin and glutenin proteins from biscuit by
RP-HPLC and FTIR method after treatment with cold atmospheric plasma. In VIII
International Congress “Engineering, Environment and Materials in Process Industry”
EEM?2023, UES 2023, Faculty of Technology Zvornik, Proceedings (pp. 42-53).
Jahorina.

Skuleti¢, D., Gojkovi¢ Cvjetkovi¢, V., Marjanovi¢-Balaban, 7., Vujadinovié, D.,
Vuki¢, M., Smiljani¢, M., & Vasiljevi¢, Lj. (2023). The effect of replacing part of wheat
flour in muffins with quinoa on glutenin proteins. In VIII International Congress
“Engineering, Environment and Materials in Process Industry” EEM2023, UES 2023,
Faculty of Technology Zvornik, Proceedings (pp. 103-112). Jahorina.

Krivdi¢, S., Vujadinovi¢, D., & Gojkovi¢ Cvjetkovi¢, V. (2023). Risk analysis of
presence of aflatoxin M1 in the production chain of milk products. In VIII International
Congress “Engineering, Environment and Materials in Process Industry” EEMZ2023,
UES 2023, Faculty of Technology Zvornik, Proceedings (pp. 237-243). Jahorina.

Krivdi¢, S., Vujadinovi¢, D., & Gojkovi¢ Cvjetkovi¢, V. (2023). Food regulations. In
VIII International Congress “Engineering, Environment and Materials in Process
Industry” EEMZ2023, UES 2023, Faculty of Technology Zvornik, Proceedings (pp.
382-403). Jahorina.

Gojkovic¢ Cvjetkovi¢, V., Marjanovi¢-Balaban, Z., Raji¢, D., Vukovi¢, S., Vuki¢, M.,
Smiljani¢, M., & Vujadinovi¢, D. (2024). Determination of glutenin proteins after
replacing part of wheat flour with millet in muffins by RP-HPLC method. In XV
Conference of Chemists, Technologists and Environmentalists of Republic of Srpska,
Proceedings (pp. 207-2013). Banja Luka.



https://doi.org/10.1088/1755-1315/854/1/012099
https://doi.org/10.1088/1755-1315/954/1/012079

O0jaB/beHH pafioBH y 300pHHMI[UMa Ha ckKymy MeljyHapoaHor 3Hauaja, mITaMIAaHH Y
ancTpaxry:

1. Tomovi¢, V., Jokanovié, M., Soji¢, B., Skaljac, S., Lazovi¢, M., Vasiljevi¢, 1.,
Vujadinovié¢, D., Vuki¢, M., & Tomovi¢, M. (2021). Selenium content in the meat of
male Saanen goat kids from Vojvodina (Northern Serbia). In 14th Symposium with
International Participation "Novel Technologies and Economic Development", Book of
Abstracts (p. 43). Leskovac, Serbia, 22nd-23rd October 2021.

2. Boskov, I., Gaji¢, 1. S., Savi¢, 1., Dosi¢, A., & Vujadinovi¢, D. (2021). Swelling
kinetics of calcium alginate-chitosan beads encapsulated with black locust flower
extract. In 14th Symposium with International Participation "Novel Technologies and
Economic Development", Book of Abstracts (p. 73). Leskovac, Serbia, 22nd-23rd
October 2021.

3. Dordevi¢, V., Tomovi¢, V., Lazovi¢, M., Vasiljevi¢, 1., Jokanovi¢, M., §0jié, B.,
§kaljac, S., Vujadinovié, D., & Tomovi¢, M. (2022). Arsenic in female cattle livers and
kidneys from Vojvodina, Northern Serbia. In 2nd International Conference on
Advanced Production and Processing, 20th - 22nd October 2022, Novi Sad, Serbia.

4. Lazovi¢, M., Tomovi¢, V., Vasiljevi¢, 1., Kecojevig, 1., Tomovi¢, M., Martinovi¢, A., &
Vujadinovi¢, D. (2022). The concentration of copper in fruit products intended for
human consumption in the Republic of Serbia. In 2nd International Conference on
Advanced Production and Processing, 20th - 22nd October 2022, Novi Sad, Serbia.

Hayunu pazoBy 00jaB/LeHH y HAyYHMM YacONMCUMMa WK 300pHULMMA Ca peLieH3ujom®

O0jaB/beHM PajIOBH Y YaCOMUCY HAI[MOHA/THOT 3HaYaja:

1. Derkanosova, N. M., Ponomareva, T. V., Stakhurlova, A. A., Zaizeva, I. 1., Vukic, M.,
& Vujadinovic, D. (2022). Influence of the concentrated apple alimentary fiber on the
baking  properties of  flour  mixtures. = Khleboproducty, 31, 44-47.
https://doi.org/10.32462/0235-2508-2022-31-1-44-47

2. Gojkovi¢ Cvjetkovi¢, V., Marjanovi¢-Balaban, Z., Vujadinovié, D., Vuki¢, M., &
Ivanovi¢, M. (2022). Research of the effect of cold atmospheric plasma on gluten

proteins from gluten-free flour. Journal of Engineering and Process Management,
14(2), 57-65. https://doi.org/10.7251/JEPM?2202057g

3. Lazovi¢, M., Tomovi¢, V., Baji¢, B., Kecojevi¢, 1., Mrkaji¢, D., Joksimovi¢, A.,
Tomovi¢, M., Martinovi¢, A., Vujadinevi¢, D., Smiljani¢, M., & DPordevi¢, V. (2023).
Copper in fruit and vegetable products intended for human consumption and sold in the
local market in the Republic of Serbia, 2015-2019. Journal of Engineering and Process
Management, 15(2), 45-48. https://doi.org/10.61458/jepm2302045L,



https://doi.org/10.32462/0235-2508-2022-31-1-44-47
https://doi.org/10.7251/JEPM2202057g
https://doi.org/10.61458/jepm2302045L

O6jaB/beHe HayuHe MOHOrpaduje uim yHuBep3uTeTcku yiibenuiy (ca ISBN 6pojem)?

Kmure, MmoHorpaduje, ypoeHum:
Yioenunu:

1. Pelemis, S., Mirjani¢, V., & Vujadinovi¢, D. (2021). Biomaterijali: Osobine i
primjena. Univerzitet u Istonom Sarajevu, TehnoloSki fakultet Zvornik, ISBN
978-99955-81-39-8 (momohHU YHHBEP3UTETCKU yIIO€HUK)

2. buki¢, D., Stojiljkovi¢, J., & Vujadinovi¢, D. (2022). Enzimi u proizvodnji hrane.
Univerzitet u Istocnom Sarajevu, Tehnoloski fakultet Zvornik. ISBN
978-99955-81-43-5 (momohHU YHUBEP3UTETCKU yIIO€HUK)

3. Deri¢, Z., Smiljani¢, M., & Vujadinovi¢, D. (2024). Bezbjednost hrane: HACCP
koncept u praksi. Univerzitet u Istocnom Sarajevu, Tehnoloski fakultet Zvornik. ISBN
978-99955-81-50-3 (momohHU YHHBEP3UTETCKU yIIO€HUK)

4. Gojkovic¢ Cvjetkovi¢, V., & Vujadinovi¢, D. (2025). Mikrobiologija hrane. Univerzitet
u Isto¢nom Sarajevu, Tehnoloski fakultet Zvornik, ISBN 978-99955-81-53-4 (ocHOBHU
YHUBEP3UTETCKU Y110eHVK)

LIMTUPaHOCT HayYHUX pajioBa’

Ha ocHoBy yBuga y peneBaHTHe 0a3e mojaraka KOHCTaTyje ce fa je Opoj murara Ha
CTpaHMLIaMa:

1. Google Scholar muratu 588, h-ungekc 11, i10-ungekc 16, Dragan Vujadinovic - Google
AxanemMuk

2. ResearchGate 1jutatu 517, h-unzaekc 11, Vujadinovi¢ Dragan

[pucTymnHo npenasame’

Kanaugar w3BOoAM HacTaBy Ha TexHOJOMIKOM (akyaTeTy 3BOPHUK, YHUBep3WTeTa Y
Ncrounom CapajeBy oz 2008. rogvHe.

Y mporeksioM TieproAy rM3abpaH je y HacTaBHa 3Barba aCHUCTEHT, BUIIM aCHUCTEHT, [JOLIEHT U
BaHpesHu nipodecop. Ha ocHOBY mpeTxoAHUX u300pa U AYTOTOAMIIILEr pajila Y HaCTaBHOM
rpoijecy Ha YHuBep3utery y Mcrounom CapajeBy Huje OWIO TMOTpeOHO OpraHHW30BaTH
TIPUCTYITHO TIpe/iaBame.

8 Camo 3a u360p y 3Bame peJoBHOr Mpodecopa y ckiagy ca unaHoM 81. cras 3. 3aKOHa O BUCOKOM 00pa3oBamby
(,Cnyx6enu rnacHuK Pernybsuke Cpricke, 6poj: 67/20) u umanom 9. ctas 1. Tauka 3. u wiaHoM 37. [TpaBUTHUKA O
ycioBMMa 3a u3060p y HayyHO-HAaCTaBHA, YMjeTHMYKO-HAaCTaBHA, HACTABHA W capajHWYka 3Bama (,CryxbeHu
rnacHuK Peny6suke Cpricke®, 6poj 69/23).

% Kanzu/ar 3a u3bop y HaCTaBHO 3Bae, KOjU PaHUje HUje U3BOJMO HAaCTaBy Y BUCOKOIIKOJICKMM YCTAHOBAMa, [yyKaH
je 7a rpez, KOMMCHJOM 3a CaulibaBame M3BjellTaja O IpyjaB/beHUM KaHAUAaThMa, Ofp>KU Tpe/jaBakbe U3 HaCTaBHOT
npeMeTa y>Ke HayuHe 00/1acTh/y>Ke yMjeTHUUKe 06/1acTy 3a KOjy je KOHKYPHCAao, Ha TeMy KOjy oJpeau KOMHCH]a.


https://scholar.google.com/citations?user=MewJe1MAAAAJ&hl=sr
https://scholar.google.com/citations?user=MewJe1MAAAAJ&hl=sr
https://www.researchgate.net/profile/Vujadinovic-Dragan

[To3uTrBHa OLjjeHa 0f BMCOKOLIKOJICKe YCTaHOBe W/IU II03UTUBHA OLljeHa Ie/jarolkor paja y
CTY[IEHTCKUM aHKeTaMa TOKOM 1[jeJIOKYITHOT MPEeTXOAHOT U300PHOT NepHojia

UnanoBu Kommcuje cy HakoH yBuZa y u3BjeliTaj TexHoOnomKor Qakynrera 3BOPHUK
Yuusep3utera y HcrouHom CapajeBy, yCTaHOBWIM Ji@ pe3yaTaTd CTY[AeHTCKUX aHKeTa
cripoBefieHux y miepuogy on 2020/21 go 2025/26 (riepuoj, y KoMe je KaHAWAT y 3Bamby
BaHpe/IHOr Tpodecopa) ykKasyjy Ha BHCOKe OLjjeHe Koje je KaHauzgar npod. ap [paraH
ByjaguHoBrh f006M0 Kao HaCTaBHMK Ha CBMM IpeJMeTHMa Ha KOjUM je aHTa)KoBaH Kao
NpeJMeTHU HaCTaBHUK.

ITpocjeuna orjeHa 3a mepuoz u3bopa (2020/2021-2025/2026) je 4,99.
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MeHTOpPCTBO /WM UIaHCTBO y KOMHCHjama 3a ofibpaHy MacTep WIM MarucTapcKkor pajia
WIA JOKTOPCKe fuceprauuje

1. Opnykom 6poj 1087/2020 ogm 10.07.2020. rogvHe WMEHOBAaH je 3a KOMEHTOpa 3a
of0paHy /JOKTOpPCKe JucepTanuje 107 HasuBOM AHa/aM3a NpPOTeHHA IVIyTeHa
HOCW/IALlA a/IePrujCcKuX peakijdja y XpaHH, KaHauzgata Mp BecHe I'ojkoBuh
LIBjeTkoBuh, Ha TexHosouikoM ¢akyaTeTy 3BOPHUK, YHuBep3uTeTa y VcTouHOM
CapajeBy (peanusoBaHo 23.10.2020. rogune).

2. Opnykom 6poj 169/2025 op 13.02.2025. rogune u 01-C-31-LXXXII/25 ox 27.02.2025.
roJuHe MMEHOBaH je 3a MeHTOpa AOKTOpPCKe AMcepTalyje 107 Ha3WBOM YMoOpeaHa
aHa/M3a _ ofa0paHuX mapaMeTapa KBa/JWTeTa mnwiehux Trpyam y oMoty




Mpou3BeJieHNX Off rpyjHe MyCKy/arype ca u 0e3 Muomarmje, KaHaugara mp Care
bomkoBrha, Ha TexHonowmkoMm akynTeTy 3BOPHUK, YHHBep3uteTa y VcTouHoM
CapajeBy (peanusaija y TOKY).

3. Opnykom 6poj 32/BC2-5.1. ox 07.07.2021. roauHe MMEHOBaH je 3a YiaHa KOMHCHje
3a oIjeHy U o0paHy 3aBpIIHe JOKTOPCKe AMCepTaLyje o7 Ha3uBoM VcruTruBame
MOryhHOCTH TpHMeHe KOMITjyTePCKOT BU3yeJHOT CHCTeMa 3a Mepeme 0oje XpaHe
aHMMaJTHOT TIOpeK/a, KaHauzara Mp bojana MwunoBaHoBuha, Ha [lo/borpuBpesHOM
dakynTety, YHuBep3ureTa y beorpazay (peanu3oBaHo).

4. Opnykom 6poj 15/3.798-13/22. om 18.04.2022. roauHe HMEHOBAH je 3a Y/laHa
Komucuje 3a mucame u3BjelTaja 0 mojo0HOCTH TeMe W KaHJujara Mp AHUTe
lamvh, Ha TexHonoikoM pakynTeTy, YHUBep3uTera y bawoj JIyuu.

5. Opnykom 6poj 020-2/28-6/1 o 06.06.2025. roavHe MMeHOBaH je 3a wiaHa Komucuje
3a onjeHy mnojo0HOCTH TeMe, KaHAHWJATa M MeHTOpa 3a M3pajy AOKTOPCKe
AucepTalyje 1o/, Ha3MBOM AHa/M3a cajp)kaja KajMHjyma M oioBa y Bohy, mosphy,
jerpu u OyOpe3suma Ko3a u roseja, KaHaujara Munane Jlasosuh, Ha TexHO/IOIIKOM
daxynrery HoBu Caz, YHuBepsutera y HoBom Cagy.

6. Opnykom 6poj 1999/2022 op 15.12.2022. rogriHe UMEHOBaH je 3a MEHTOpa 3a OLjeHy
U ofj0paHy MacTep paja 1o/ HasuBoM KBasuTer ¥ cTa0M/IHOCT PBEeHNX BHHA Kao
¢ysknuja o61MKa U Be/lMUMHE YeCcTHIlA CH/IMKaresa, kavaugara Tawe IllapaH, Ha
TexHonomkoM  dakynteTy 3BOpHHK, YHuBep3uteta Yy MWcrouHom CapajeBy
(peanuzoBano 10.02.2023. rogune).

7. Opnykom 6poj 203/2021 op 15.02.2021. roguHe UMeHOBaH je 3a wiaHa Kommucuje 3a
oljeHy W oj0paHy MacTep paja 1o Ha3MBoM BpeaHoct, nmx, 0oje W TeKcType
(epmenTHCAaHUX CyBMX KoOaculia y THUNy KyJeHa, KaHAuzgata JoBane Bacuh, Ha
TexHonomkoM  (akynteTy 3BOpHUK, YHuBep3uteta Yy McrouHom CapajeBy
(peanuzoano 09.03.2021. roaune).

8. Opnykom 6poj 1181/2023 op 07.09.2023. roauHe uMeHOBaH je 3a uwiaHa Komucuje 3a
oujeHy U oAbpaHy mMacrtep paja mof Ha3uBoM KapakrTepu3anuja nporernHa riyreHa
HAKOH 3aMjeHe AMje/ia MIIEHWYHOr OpaliHa y mpou3BoAy, KaHjuzaara [IparaHe
[lIkynetuh, Ha TexHonomkoM ¢akyiTeTy 3BOPHMK, YHHUBep3uTeTa y VIcTOUHOM
CapajeBy (peanu3oBaHo 28.09.2023. roauHe).

Peripe3enTatvBHe pedepeHlle y YMjeTHMUKOM M0Jby IO KaTeropvjama (camo y tocidyuyuma
u3bopa y ymjelliHu4Ko-HacitaeHa 3earba)™’

1.
2.
3.

' HaBectu ocTBapeHe pesynTare y CK/lajy ca yCJIoBUMa 3a U360p y oarosapajyhe 3Bame mpema 3akOHY O BUCOKOM
obpaszoBawy (,Cnyxbenu miacuuk Pery6muke Cpricke“, 6poj: 67/20) u IIpaBU/IHUKY O yCIOBMMa 3a u3bop y
HayuyHO-HACTaBHA, YMjeTHUUKO-HACTaBHA, HACTAaBHA U capajiHUuKa 3Bama(,,Ciyxbenu racHuk Penybnvke Cpricke®,
6poj 69/23).



MeHTOpPCTBO Ha 3aBpIIHMM pajoOBMMa Ha CBUM HHBOUMA CTyjujama, OJHOCHO
perpe3eHTaTUBHe pedepeHIie y YMjeTHUUKO] 00/1acTH 3a KOjy ce OUpa YKO/IMKO CTYAUjCKUM
nporpaMoM Huje omoryheHO Ja HacTaBHHWK Oyze OvpaH 3a PyKOBOAMOIA 3aBPIIHOT pajia —
(camo y ociyiiyuma uzbopd y ymjeiHuUUKO-HACidéHa 38ara)™!

1.
2.
3.

OctBapena MeljyHapogHa capagma Ca JpPYTMM  YHMBEP3UTeTHMa U PeJIeBaHTHUM
MHCTUTYLIMjaMa y 06/1acTH BUCOKOT 00pa3oBamba, KyAType U YMjeTHOCTHU (Camo y HoCiyayuma
u360pa y ymjeiliHu4Ko-HACIlideHa 36ara)™

1.
2.
3.

YMjeTHHUKA OCTBapema Ha KOJIEKTHBHUM IIpe3eHTal[djaMa, jaBHO TIPeJCTaB/beHH OOIHMIIN
YMjeTHAYKOT CTBapasallTea (camo y tociiyiiyuma u3bopa y ymjeiiHuuKo-capagHuuKka 36atbd,
OCUM Y 38aHbe acuctieHila)

JonyHcku ycioBu'!

CrpyuHo npodecroHaIHU JJOTPUHOC

Y/1aHCTBO y CTPYYHHM THje/MMa:

o Opnykom 6poj 01-C-156-XV1/20 ogm 30.06.2020. roguHe MMeHOBaH je 3a ujiaHa
Komurera 3a eTruka nurawa YHuBep3urera y Mictounom Capajesy.

o Opnykom 6poj 01-C-132-XVI/20 od 30.06.2020. roguHe HMMEHOBaH je 3a uiaHa
CrpykoBHOr Bujeha TIpUPOAHMX U TEeXHWUYKUX Hayka YHUBep3uTtera y VICTOUHOM
Capajesy.

o Ogpnykom 6poj 1426/20 ox 10.09.2020. roavHe MMeHOBaH je 3a unaHa Bujeha HayuHux
00/1aCTH IPUPOAHMX M TEXHUUKHUX HayKa YHHMBep3uTera y Microunom CapajeBy.

o Tenepannu mpexacrtaBHUK u3 bocHe u XepueroBuHe y ISEKI-Food Association,
https://www.iseki-food.net/. 2024.

YpeguumTeo uaconuca:

o Associate Editors, Journal of Engineering & Processing Management (JEPM)
University of East Sarajevo, Faculty of Technology Zvornik, Bosnia and Herzegovina,
http://jepm.tfzv.ues.rs.ba/index.php/Journal/Editorial Board.

"I HaBecTu ocTBapeHe pesyniTare y ckaaay ca uianom 80. ctaB 2. u umaHoMm 81. 3akoHa 0 BUCOKOM 06pa3oBarby
(,,Cnyx6enu rnacuuk Penybnuke Cpricke, 6poj: 67/20) v ITpaBUIHHUKOM O yC/I0OBUMA 3a U300p y HayuyHO-HACTaBHa,
yMjeTHUUKO-HaCTaBHA, HACTaBHA M capaJHUUKa 3Bama (,,Cy>kbenu rnacHuk Perybmvke Cpricke, 6poj 69/23).


https://www.iseki-food.net/
http://jepm.tfzv.ues.rs.ba/index.php/Journal/Editorial_Board

CTpy4YHHM CKYyIIOBH:

1. Opnykom 6poj 2364/2019 opm 26.12.2019. roguHe WMeHOBaH je 3a TIpejCjeJHHUKA
opranu3anuoHor opbopa VII International Congress “Engineering, Environment and Materials
in Process Industry” (EEM2021), UES 2021, Faculty of Technology Zvornik, Jahorina, March
17th — 19th 2021.

2. YUnan opraHuzanuoHor ozioopa 13. MmeljyHapogHOT Hay4yHO-CTPYYHOT CKyrna XpaHOM [0
3apaBsba, [IpexpambeHo TexHosoOKY QakynteT Ocujek, 16. u 17. cenrrembap 2021. roguxe
(https://www.ptfos.unios.hr/Hranom Do Zdravlja).

3. Unan nHayuHor ogbopa ISEKI koHdepenimja “Current food innovation trends; the texture
and consumer perception perspective" ONLINE 23-25 Novembar, BeC, Austrija 2022.
(https://isekiconf22.meetinghand.net).

4. Ynan HayuHor opbopa “Conference of Chemists, Technologists and Environmentalists of
Republic of Srpska”, 21-22.10.2022. rogunHe, bawa Jlyka, TexHosouikyu QakynTer
YauBepsutera y bBawoj Jlynu (XIV__Conference of Chemists, Technologists and
Environmentalists of Republic of Srpska — Association of Technology Engineers of Republic

of Srpska).

5. Opnykom 6Opoj 276/2022 op 10.03.2022. rogune u 1482/2022 op 20.10.2022. roauxe
MMEHOBaH je 3a TIpeAcjefHHMKAa opraHu3aluoHor opbopa, VIII International Congress
“Engineering, Environment and Materials in Process Industry” (EEM2023), UES 2023,
Faculty of Technology Zvornik, Jahorina, March 20th — 23rd 2023.

6. Opnykom 6poj 455/2023 op 13.04.2023. roguHe WMEHOBaH je 3a TMpe/CjeJHUKA
OpraHu3aIMoHOr 0700pa 3a 0bu/beXKkaBame jyouneja — 30 roguHa of OCHUBaWba TeXHOJIOMIKOT
dakynTeTa 3BOpHUK.

7. Opnykom 6poj 1993/2021 opm 19.11.2021. roguHe WMEHOBAH je 3a Tpe/CjeHUKa pajiHe
rpyrie 3a u3pajly akLJMOHOT I71aHa pa3Boja TexHosomkor ¢akynreTa 3BOPHUK.

8. Ogyiykom 6poj 925/2021 ox 10.06.2021. rogrHe UMEHOBAH je 3a npe/cjefHuKa Komucuje 3a
aKpeaUTaLvjy CTYAUjCKOr mporpamMa XeMHjCKO UHXeHmepCTBO U TexXHOJIOrvja Ha JpyroM
LIUKIyCy cTyauja Ha TexHonomkoM ¢dakynTeTy 3BOpPHUK.

9. Ynan HayuHor ogoopa ISEKI koHdepenija, “7th International ISEKI-Food Conference"
05-07 July 2023 at AgroParisTech in Paris, France 2023.
(https://iseki-food2023.isekiconferences.com).

10. Unan opranusanuoHor ofbopa “6th International Symposium Modern Trends in
Agricultural Production, Rural Development and Environmental Protection” Jun 27-28, 2024,



https://www.ptfos.unios.hr/Hranom_Do_Zdravlja
https://tehnolozirs.org/?p=4109&lang=en
https://tehnolozirs.org/?p=4109&lang=en
https://tehnolozirs.org/?p=4109&lang=en

Bpmauka bamwa, Cpbuja, The Balkans Scientific Center of the Russian Academy of Natural
Sciences.

11. Opnykom 0Opoj 791/2024 opm 23.05.2024. TomvHe HWMEHOBaH je 3a TIpe/CjeJHUKA
opraHu3anuoHor oznbopa, IX International Congress “Engineering, Environment and Materials
in Process Industry” (EEM2025), UES 2025, Faculty of Technology Zvornik, Bijeljina, April
02nd — 04th 2025.

12. Koopranu3zaija u yueithe y pagy 15. meljyHapoziHe HayuHe W CTpyuyHe KOH(epeHIUje
"XpaHoM [0 3apaBka”, [IpexpambeHo-TexHosomky dakynret Ocujek, 17-18.09.2025. roaune,
Ocujek, XpBarcka (https://www.ptfos.unios.hr/Hranom Do Zdravlja).

PerjeH3eHT y uCTaKkHyTOM MeljyHaposgHoM uaconucy, MeljyHapogHOM KOHrpecy, 4acomucy
npBe KaTeropuje.
PelieH3eHT Ha:

o "VII International Congress “Engineering, Environment and Materials in Process
Industry”’, Jaxopuna 2021,

o "VIII International Congress “Engineering, Environment and Materials in Process
Industry”, JaxopuHa 2023,

o IX International Congress “Engineering, Environment and Materials in Process
Industry”’, bujesbuna 2025,

o International Agriculture Symposium Agrosym 2021,
o International Agriculture Symposium Agrosym 2022,
o International Agriculture Symposium Agrosym 2024,

0 PelleH3eHT pajja y HallMOHAIHOM Yacorucy TipBe Kateropuje Journal of Engineering &
Processing Management,

o PeneHseHT pazia y ucrakHytoM MeljyHapogHoMm yacorvcy Journal of Food Processing
and Preservation, 2021, 2024.

o0 Penensent Ha 63nd International Meat Industry Conference, Kopaonik, 2024,

0 Penien3eHT pasia y uacoricy BetepuHapcku kypHas Pery6iuke Cpricke, 2021. roguHa.
PykoBoau/ian Wi capajHUK Ha HAyYHOMCTPAKMBAUKOM H/IU CTPYYHOM MPOjeKTy

o Koopaunatop npojekta REINWASTE- Remanufacture the food supply chain by

testing INNovative solutions for zero inorganic WASTE, Interreg MED 2014-2020,
Funded by European Commission, (IPA) (2021).



https://www.ptfos.unios.hr/Hranom_Do_Zdravlja

o Ynan meljynapogHor ripojekta EUNORS European Enterprise Network of Republic
of Srpska, Service in support of business and innovation in Republic of Srpska,
COSME/HORIZON 2020, Funded by European Commission, (2020).

o Unan mpojekta CTame W MepCHeKTHBe pa3Boja BHHCKOI TypusMma y Pemy6iunm
Cpnckoj, mpojekaT (uHaHCHMpaH 0f cTpaHe MUHHCTapCTBa 3a HAyUHOTEXHOJIOLIKH
pa3Boj, BUCOKO 00Opa3oBambe 1 MHpopMaljoHo ApyiTeo Pernybvike Cpricke, (2020).

o UnaH npojekta YBoljewe HOBOr TpeTMaHa X/1aJHOM arMoc(epCKOM I/1a3MOM y paj
Texnomomkor (¢akynrera 3BOPHHUK, TIpojeKaT (UHAHCUpaH Of CTpaHe
MuHUCTapCTBa 3a HayYHOTEXHOJIOLIKK Pa3Boj, BUCOKO 00Opa3oBame W MH(OPMALIMOHO
npyuTBo Penybnke Cpricke, (2020).

o UYnan mpojekta McrpakuBame mpexpamM0eHHMX HaBHKa CTAaHOBHHMKA y BocHuM u
XepueroBuHu y cknazly ca EY Menu meTozosiorvjoM rozpskaHa of, crpade EBporicke
areHije 3a 0Oe3bujemHoct xpaHe (European Food Safety Authority — EFSA).
duHaHcHpaH of cTpaHe eBporicke komuchje (EFSA) (2020).

o Uman wmeljynapogHor mipojekta ECOBIAS Development of master curricula in
ecological monitoring and aquatic bioassesment for Western Balkans HEISs,
ERASMUSH, Funded by European Commission, (2020-2023).
www.ecobiaserasmus.com.

o Unan wmeljynapogHor mpojekta CRESCENTO CiRcular Economy Skills
enhanCEment NeTwOrk, Interreg ADRION, Funded by European Commission,
2023.

o Uman mehjynapogsor npojekra EUROTitan, Decarbonized Titanium Recovery from
Production Residues, HORIZON, Funded by European Commission, 2025.

o Ynan meljynapogHor nipojekrta ASIDE, Alliance for Sustainable Product Innovation
in a Data Driven Economy, Funded by European Commission, 2025, YToBOp 0 Ajeny
6poj 3386-15/25 ox 01.09.2025. rogune.

JlonpuHOC aKaJieMCKOj U IIUPO]j 3ajeJHULIU

Yuewhe y opiaHuma yiipaemawa, cilpyyHUM OpilaHUMA U/AU pagHum idujeauma
YHueep3uiueiua, eHuIuilielICKUX OpIaHA U OpIaHa /10Ka/IHe camoytipase:

1. Ognykom Opoj 4997/23 opm 13.12.2023. rogvHe WMeEHOBaH je 3a /eKaHa TeXHOJOIIKOT
(dakynreTra 3BOPHUK.

2. Unan Cenara YuuBep3urteta y Microunom CapajeBy o 2019. roa. no gaHac.

Capasmwa ca [JpyrMM BMCOKOLLKOJCKAM YyCTaHOBaMa, HAayYHOMCTPaKUBauKWM, OJHOCHO
VHCTUTYLIMjaMa KY/JIType U YMjeTHOCTH Y 3eM/bH U UHOCTPAHCTBY



https://www.ecobiaserasmus.com/

Yuemhe y mnpojekTHMa M mnporpaMuMa capajlke ca /JApPyruM YHHUBep3UTeTHMa,
HAyYHOUCTPA)XUBAYKHUM, OJHOCHO WHCTUTyLHjaMa KYyJType U yYMjeTHOCTH Y 3eM/bH H
HHOCTPAHCTBY:

1. Unan melyHnapozaHor mnpojekta REINWASTE- Remanufacture the food supply chain by
testing INNovative solutions for zero inorganic WASTE, Interreg MED 2014-2020, Funded by
European Commission.

2. Unan mehynapopHor npojekta EUNORS European Enterprise Network of Republic of
Srpska, Service in support of business and innovation in Republic of Srpska,
COSME/HORIZON 2020, Funded by European Commission, (2020).

3. Unan meljynapogHor mpojekta ECOBIAS Development of master curricula in ecological
monitoring and aquatic bioassesment for Western Balkans HEIs, ERASMUS+, Funded by
European Commission.

4. Ynan mehynapopHor npojekta CRESCENTO CiRcular Economy Skills enhanCEment
NeTwOrk, Interreg ADRION, Funded by European Commission, 2023.

5.Unan wmehynapogHor mpojekta EUROTitan, Decarbonized Titanium Recovery from
Production Residues, HORIZON, Funded by European Commission, 2025.

6. Unan meljynapoaHor mipojekta ASIDE, Alliance for Sustainable Product Innovation in a
Data Driven Economy, Funded by European Commission, 2025, YroBop o #jeny 6poj
3386-15/25 ox 01.09.2025. rogune.

4a. OCTAJIA PEJIEBATHU IIOCTUT'HYTHU PE3Y/ITATU

OcTa/u pe/ieBaHTHH Pe3y/ITaTH MOCTUTHYTH MpHje MoCc/beAber H3dopa/pensdopa

CBoj mefaroiiku paj Kauaujat ap Jparad ByjaguHoBuh je 3amoueo 2008. roguue. Te roguHe
je m3abpaH y 3Bame achcTeHTa Ha TexHOMOmKOM GaKyaTery 3BOPHHK, YHHUBEDP3UTET Y
Wcrounom CapajeBy. Y mnepuosy og 2008-2012. ropvHe (acMCTeHT) WU3BOAWO je
naboparopHjcke Bjexxbe, 6aBHO ce HayUYHO-WUCTPaXXKMBAUKKUM PaJIOM M PaJioM Ha IpOjeKTHMa.
HaBegenum pasom ce 06aBMO M HAakOH u300pa y 3Bame BUIIET aCHUCTEHTA, Y TEPUOAY Of
2012-2015. romuHe. HakoH wu3bopa y 3Bame porjeHTa (2015-2020. roguHe) Apkao je
npe/iaBakba, 0aBUO Ce HAYYHO-UCTPA’KMBAYKUM pajZioM, yuemnheM Ha MeljyHapogHuUM U
JoMahum ckyrnoBuma. ¥ tiepuoay o 2016-2019. roauHe o6aBrbao je My>KHOCT TPofieKaHa 3a
HAacTaBy M y TOM IMepuoAly 0aBHO ce aKTMBHOCTMMA Koje Cy Be3aHe 3a OpraHW30Bame U
npahemwe o7iBUjalkba HACTaBHOT Mpolieca Ha TexHOMOWKOM (akyaTeTy 3BOPHUK. Y Mepruofy of
2019-p0 pmanac obaB/ba (YHKIMjy /AekaHa W 0aBM Ce aKTUBHOCTMMA KOje Cy Be3aHe 3a
OpraHu30Bame U pyKoBohemwe mpoljeca paja TexHonomkor akynreTa.

IIpuje nocbeamer n300pa 00aBHO je MOCjeTy YHHBepP3UTeTHMa:

o YuuBep3uteT Corvinus, bynummnerta, Mahapcka (2015. roguse)




o YuuBep3ureT Harokopio, AtuHa, I'puka (2016. rogune)

o AGAPA Granada, [ITnanuja, yueithe y pagy Ha npojekty REINWASTE,
INTERREG-IPA.

IIpuje noc/weawer u3dopa kangugar mnpod. ap [Aparan ByjagunoBuh je o6jaBuo
norjiaB/be y Kibu3u MeljyHapogHor 3Hauaja:

1. Pellicer, E., Nikoli¢, D., Sort, J., Baro, M., Zivic, F., Grujovic, N., Gruji¢, R., & Pelemis, S.
(2017). Advances in application of industrial biomaterials. In R. Gruji¢, D. Vujadinovi¢, &
D. Savanovi¢ (Eds.), Biopolymers as food packaging materials (Springer International,
Switzerland, ISBN 978-3-319-62767-0). Springer.

Takolje, npuje noc/beamer n3dopa je 00jaBHo U YHUBEP3UTETCKH YII0eHUK:

1.Gruji¢, R., Tadi¢, G., Vujadinovi¢, D., & Vuki¢, M. (2017). Osnove prehrambenih
tehnologija. ~ Univerzitet u Istocnom  Sarajevu, TehnoloSki fakultet Zvornik.
https://isbn.org/978-99955-81-23-7.

IIpuje nocbeamer u3bopa je 010 capa/JHMK Ha MPOjeKTY:

1. ¥YTuuaj 3aMjeHe HeOpraHCKUX COJIA JOfalMa MPUPOAHOr MOpPUjeK/ia Ha KBa/lUTeT U
Oe30jemHocT kobacuila w3paljeHUX TIpeMa TIPUHIMITAMA OpPraHCKe TIPOU3BO/IbE,
npojekatr ¢uHaHCUpaH Ofi cTpaHe MMHHCTApCTBa HayKe M TexHojoruje Perybmuike
Cprcke (2016).

2. WIMB Development of Sustainable Interrelations between Knowledge, Education and
Innovation in Nanotechnologies and Biomaterials, TEMPUS, Funded by European
Commission, (2016).

3. EUNORS European Enterprise Network of Republic of Srpska, Service in support of
business and innovation in Republic of Srpska, COSME/HORIZON 2020, Funded by
European Commission, (2016).

4. Re@WBC- Enhancement of HE research potential contributing to further growth of
the WB region, ERASMUS +, Funded by European Commission, (2017).

5. MAST4HEALTH- Mastiha treatment for obese with NAFLD diagnosis, HORIZON
2020, Funded by European Commission, (2018).

IIpuje mnockegmer wu30opa OHO je YyUYeCHHK Ha CeMHHapuMMa, KOHIpecuMma,
KOH(pepeHIjama:

1. TlpucyctBo cemuHapy Ha YHuuBep3utety Jlujexy, Jlujex, benruja y nepuomy of
07.05.2017-12.05.2017. roaune (In Search of HR Excellence in Research) y okBupy mpojekra




Erasmus+, Re@WBC- Enhancement of HE research potential contributing to further growth of
the WB region.

2.Yuemthe y pagy 19. ICC KoHudepeHiyje y nepuogy oz 23.4-26.04.2019. rogune Ha BOKU
YHuBep3utety y beuy.

3.Yuemthe Ha cummnosujymy Metabolic syndrome and non-acoholic fatty liver disease
consequent to endocrine disorders, ogpkaHom 13.09.2019. rogvHe Ha MegULMHCKOM
dakyntery HoB

IIpuje nocbeamer n300pa 01O je YWiaH y CTPYYHHM THje/IMMa:
1. Ynan papHe rpyne 3a wu3pajy 3akoHa O XpaHW, pjemiewe MuHUCTApCTBa
TOJ/bOTIPUBPE/le, IIIyMapCTBa U BojorpuBpesie Brame Penybmuke Cpricke, 6poj
12.03.6-330-1582/16. ox 25.04.2016. roguse.

2. Ynan Komucuje 3a JUIIEHI[Upam-e TIPBOT I[UK/Iyca CTYAUjcKor mporpaMa IIpexpambene
TeXHOJIOTHje U OuoTexHosorHje, Ha TexHosoKoM (hakynTeTy YHuBep3uTera y bamoj
Jlyt, pjerierse MUHHCTApCTBa MpocBjeTe u KynType Biazge Penybmuke Cpricke, 6poj
07.050/612-105-4-1/16. o 23.02.2017. rogune.

3. UnaH pazaHe rpyre 3a u3pajy II0J3aKOHCKUX akara Ha OCHOBY 3akKOHa O XpaHW,
pjelierse MuHHKCTapCTBa TOJ/BOIIPUBpELE, IUymMapCcTBa W BojgorpuBpefe Brazge
Penry6rmke Cpricke, 6poj 12.03.6-330-1979/17. og 27.04.2017. rogure.

4. Ynan Komwutera 3a eTuyka Ivrawma YHUBep3utera y Vcrounom CapajeBy, pjelleme
6poj 01-C-495-XXXVIII/17 ox 30.11.2017. rogune u XLIX/18 of 12.07.2018. roguHe.

5. Koypegnuk wuacorica Journal od Engineering and Processing Management,
Texnonouiku ¢akynrer 3BopHuk, ISSN 2566 — 3615. Opnyka 6poj 107/2018 MG/SV
oz 02.02.2018. roaune.

6. 3amjeHuK reHepasHor TipeAcTtaBHMKa K3 bocHe u XepueroBuHe y ISEKI-Food
Association, https://www.iseki-food.net/. 2019-2024.

OcTa/iu pe/ieBaHTHH Pe3y/ITaTH NOCTUTHYTH NOCINje noc/bemer u3bopa/pensbopa’

Hasecitiu cge gpyle penesaHiliHe aKIUUBHOCIIU Koje Hucy UpegeufeHe y obasesHUM U
goUyHCKUM ycao8uma 3a u3bop y 3eare

1. Tlocnuje mocrpemwer mu3bopa yuecTBOBao je Ha cacTaHKy IlepcriekTvBe capafiibe U
ripuripeMa TNpojeKTHUX Tipujenyora y okBupy npojekta EURO Titan y TU Clausthal,
Goslar, y mepuogy oz 19.02-22.02.2025. roavHe.

2. Opnykom 6poj 937/2020 ox 29.06.2020. roguHe UMEHOBaH je 3a MEHTOpa AUTJIOMCKOT
pajia 1oj, Ha3MBOM Y THI[aj pe)KuMa MHKYOarvje HUTpopeAyKyjyhux crtaprep cojeBa Ha
pa3Boj 60je canaMmypeHHUX MpoK3Bo/a 0f Meca, Ha TexHOMOMKOM ¢aKynTeTy 3BOPHUK,
YuuBep3uTteta y MictounoMm CapajeBy, kaHauzara [Iparade hahuh.

12 YHoce ce mofauy U 3a KaHAWZaTe KOjU Ce TPBH MyT GWpajy: y 3Bame [JOLIeHTa, HaCTaBHWKA CTPAHOT je3uKa W
BjellITHHAa W y capaJHM4Ka 3Bama (KO Cy KaHAWJaTH 3a u300p y capajHUYKa 3Bara TMPUIOKWUIN A0Ka3e O THM
pesnTaThMa).


https://www.iseki-food.net/

10.

11.

Opnykom 6poj 1457/2020 op 15.09.2020. roaviHe WMeHOBaH je 3a MeHTOpa
JUTJIOMCKOT pajia Toj, Ha3uBOM VIcruTHBame TMpexpaMOeHUX HaBHWKa CTAHOBHHKA
crapocHe n06u 10 mo 30 romguHa y wucTouHOM [ujeny Perybsmuke Cpricke, Ha
TexHosolIKOM (paKynTeTy 3BOPHUK, YHHBep3uteTa y Vcrounom CapajeBy, KaHguzara
Come Muhuh.

Opnykom 6poj 1795/2020 og 22.10.2020. roavHe WMeHOBaH je 3a unaHa Komwcuje
JUIJIOMCKOT pajia mof, Ha3uBoM [IpexpambeHe HaBHKe CTaHOBHMKA MICTOUHOT [Hjesia
Pentybnike Cpricke cpefiibe cTapocHe 00M, Ha TexHOJOMIKOM ¢aKky/nTeTy 3BODHUK,
Yuuepsutera y Victrounom CapajeBy, kanauara I'opaane Hyphuh.

Opnykom 0Opoj 2246/2020 ox 11.12.2020. roguHe WMeHOBaH je 3a MeHTOpa
JIUTIZIOMCKOT pajia ToJ Ha3uBOM YTHIlAj aw BpHjeHOCTH BOhHe MyJsire Ha TePMUUKY
CTaOUIHOCT TeKapCKUX HaZjeBa, Ha TexHosowKoM  QakynTeTy 3BOPHUK,
Yuuepsutera y Victrounom CapajeBy, kaHaugara Joe ['aBpuh.

Opniykom 6poj 2077/2020 op 20.11.2020. roguHe UMEHOBAH je 3a ujiaHa AUTLJIOMCKOT
paja Iof, HasMBOM YTHLla] aJyWTWBAa Ha peosIOLlKa CBOjCTBAa THjeCTa U KBaJATeT
MeKapCKUX TMpou3BOoJa, Ha TexHO/MOWKOM (akynTeTy 3BOPHHUK, YHUBEp3UTeTa Yy
Wctounom CapajeBy, kanguzata Pyxxure Hokuh.

Opnykom Opoj 2247/2020 ox 11.12.2020. roguHe WMeHOBaH je 3a MeHTOpa
JWTJIOMCKOT paja mnop HasvBoM [IpyMMjeHa pa3iWuvTHMX OpPraHCKUX KHCeIMHa 3a
KHUCE/IMHCKO-TEPMHYKY Koarynaiujy mivjeka, Ha TexHo/omkoM ¢akyaTeTy 3BOPHUK,
Yuuepsutera y Victrounom CapajeBy, kKanauzara Kpructune BykatimHoBuh.

Opnykom 6poj 1656/2020 oz 09.10.2020. rogyHe UMEHOBAH je 3a ujaHa AUTJIOMCKOT
paga mop HasuBoM TokcuuHOCT IujaHoOakTepuja, Ha TexHomomwkoMm akynTeTy
3BOpHUK, YHUBep3uTeTa y MictouHoM CapajeBy, KaHauzara Maje PapojeBuh.

Opnykom 6poj 556/2021 ox 14.04.2021. roguHe WMEHOBAH je 3a ujiaHa AMUIIIOMCKOT
paga nop HasuBoM Cajpikaj >kuBe y jerpu u OyOpe3nMa >KeHCKHMX TIoOBeZa, Ha
TexHosnoikoM (akynTeTy 3BOpHHK, YHUBep3uTeTa y VictouHom CapajeBy, KaHAuaTa
Jenene [Jabuh.

Opnykom 6poj 1645/2021 ox 15.10.2021. roavHe UMEHOBaH je 3a 4iaHa AUTIJIOMCKOT
paZia IO/, Ha3uBOM YTUIIAj AofaTaka Mpaxa porauya Ha (PU3MUYKO-XeMHjCKa CBOjCTBa
TeUHOr' jorypra, Ha TexHosomKoMm (akynTeTy 3BOpHUK, YHUBep3uTeTa y McTouHOM
CapajeBy, kanauzaara sane CtojaHoBuh.

Opnykom 6poj 2209/2021 ox 14.12.2021. rogvHe UMEHOBaH je 3a WiaHa JAUIIJIOMCKOT
paja mop HasuBoMm OppeljrBarme HEKHMX aHTUOKCH/aHaca Yy HepaUHHUCAaHUM OU/BHUM
y/buMa ca Tpxkumra buX, Ha TexHosoukom (akyntery 3BOPHUK, YHUBEpP3UTeTa Y
Ncrounom CapajeBy, kaHaujaTa Biagana AcrapeBuha.




12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

Opnykom 6poj 132/2022 op 10.02.2022. ropvHe MMEHOBaH je 3a 4iaHa JMIIOMCKOT
pajia Tof, Ha3MBOM BHOTEXHOMOIIKY MoTeHLWjan [jaHobakTepyja, Ha TeXHOIOLIKOM
tdakynTeTy 3BOpHUMK, YHuBep3uTera y Mcrounom CapajeBy, kaHauzgata Mupe
[eBkymmmh.

Opnykom 6poj 1460/2022 op 20.10.2022. roariHe UMEHOBAH je 3a YjaHa JMUIIOMCKOT
paja moj HasvBOoM AHaW3a MpoTerHa IvjagurHa u3 >xkurapulia XITJIL metomom, Ha
TexHosolkoM (akynreTy 3BOpHUK, YHUBep3uTeTta y MictounoMm CapajeBy, KaHuaTa
JoBaHa Toxossa.

Opnykom 6poj 1767/2002 op 17.11.2022. ropviHe UMEHOBaH je 3a WwiaHa JUTIOMCKOT
pajia 1o Ha3WBOM Y TUL{aj 3arpUjeBamba jeCTUBOT Y/ba CYHLIOKPETa Ha HeroB KBaJIUTeT,
Ha TexHonomkoM ¢akynTeTy 3BOPHUK, YHuBep3uTeTa y WMcrtounom CapajeBy,
KaHaugata Hemame Jlasuh.

Opnykom 6poj 2002/2022 op 15.12.2022. roariHe UMEHOBAH je 3a YaHa JUIIOMCKOT
pajga nog HasuBoM [IpoyuaBame edekara Oujesbera CyHL[OKPETOBOI y/ba CHJ/IMKA
reJioM pas3MUMTHX TpaHy/aanuja, Ha TexHonomkom akynTeTy 3BOPHUK,
Yuusep3uteta y ictounom CapajeBy, kaHauaara Hosuiie 3ekuha.

Opnykom 6poj 1184/2023 op 07.09.2023. roaviHe UMEHOBaH je 3a WwiaHa JUTIOMCKOT
paza noz HasuBoM lIpoljeHa OKCHJALMOHOI CTama y/ba CYHLOKpeTa 3aBUCHO Of
TeMIiepatype 3arpujaBma, Ha TexHOMomKoM (akynTeTy 3BOPHUK, YHHBep3uTeTa y
Wcrounom CapajeBy, kaHaujaTa JoBane MapuHKoBuh.

Opnykom 6poj 2308/2024 ox 12.12.2024. rogvHe UMEHOBaH je 3a WiaHa JAUIIOMCKOT
paja mof HasuBoM VcTpakuBame TIpoljeca KOH3epBHCama jabyka cyllemeM, Ha
TexHosnolkoM (akynTeTy 3BOpHUK, YHUBep3uTeTa y Victounom CapajeBy, KaHAMaTa
Hujane Jlasuh.

Opnykom 6poj 2309/2024 ox 12.12.2024. rogvHe UMEHOBaH je 3a 4iaHa JAUIIOMCKOT
paZla moj HasMBOM MaKpOHYTPUTHBHM CacTaB WCXpaHe y MOMy/aalUju CTyjeHaTa,
KaHAuaarta AsekcaHgpe Manuroza.

Opnykom 6poj 1618/2024 op 17.10.2024. roavHe WMEHOBaH je 3a ujaHa 3a 3aMjeHy
JIUTIJIOMCKOT pajia Mo, Ha3uBoM buosiorvja v ekosnoruja anru pasgena Chlorophyta,
KaHauaata Musuiie I[TaBnoBuh.

Opnykom 6poj 1588/2025 ox 25.09.2025. roagyHe UMEHOBaH je 3a WiaHa AUIIJIOMCKOT
pajla TIoA, Ha3WMBOM YTHIQ] JApPyMcKor caobpahaja Ha eMHCHjy yTr/beH-AMOKCH/a,
KaHguzara Jlejana Jokuha.

Opnykom 0poj 1495/2025 op 16.09.2025. rogyHe UMeHOBaH je 3a ujaHa AUIIOMCKOT
pajila_ Tiofi Ha3uBOM MMKpOOHOJIONIKK KBa/uTeT Meca miehke, Bpata W TpOyIIMHE




CBMHA Ha Kpajy TPOM3BOAHOr Tpolieca, Ha TexHosokoM (hakyaTeTy 3BOPHUK,
Yuusep3utera y Victounom CapajeBy, kaHauzaara Muxajna Vnuha.

22. Opgnykom 6poj 721/2025 op 15.05.2025. rofvHe MMeHOBaH je 3a ujlaHa 3a 3aMjeHy
JWTIIOMCKOT pafia Mofi HasuBoM MUKpOOUOJIOIIKY KBaUTeT Meca (usea, OyTa u neha
CBUHbA Ha Kpajy NMPOM3BOJHOT Mpolieca, KaHauzaara [Jymwe PagoBaHoBuh.

23. Ognykom 6poj 2239/2020 ox 11.12.2020. roguHe WMeHOBaH je 3a unaHa Komucuje 3a
MMcame U3BjelTaja 3a u300p y 3Bame ZI0l[eHTa 3a YKy HayuHy obsact XpaHa u nuhe,
Ha TexHonomkom Qakynrety 3BOpHUK, YHUBep3uTeTa y Mctounom CapajeBy.

24. Opgniykom 6poj 32/2021 op 18.01.2021. roguHe wMeHoBaH je unaHa Komwmcuje 3a
nycame M3BjelliTaja 3a u360p y 3Bame J0LeHTa 3a YKy HayuyHy obsact XpaHa u nuhe,
Ha TexHonokoM ¢akynTeTy 3BOpHUK, YHUBep3uTeTa y Victounom Capajesy.

25. Ognykom 6poj 1125/2025 og 09.07.2025. roguHe WMeHOBaH je 3a unaHa Komucuje 3a
MUcame W3BjellTaja 3a U300p y 3Bambe BaHPeAHOT Tpodecopa 3a YKy HayuHy 00sacT
XpaHa u nivhe, Ha TexHonoKoM ¢aaky/iTeTy 3BOPHUK, YHUBep3uTetra y McTouHOM
Capajesy.

26. Ognykom 6poj 1841/2025 op 23.10.2025. roariHe UMeHOBaH je 3a wiaHa Komucuje 3a
MUcame W3BjellTaja 3a U300p y 3Bambe BaHPeAHOT Tpodecopa 3a YKy HayuHy 00sacT
Xpana v nuhe, Ha TexHosOWIKOM (paakynTeTy 3BODHUK, YHUBep3uTera y VcTouHOM
Capajesy.

36. HAYUHA/YMJETHUYKA JJEJIATHOCT KAHJUJATA"

3a kaHgugailte Koju ce 6upajy itio ycaoguma UpoiuucaHum 3aKOHOM O 8UCOKOM 00pazoearby
(;, Cnyacbenu 1nacHuk Peiliybnauxe Cpiicke“, 6poj: 73/10, 104/11, 84/12, 108/13, 44/15, 90/16,
31/18, 26/19 u 40/20)*

Pe3y/ITaTH 0CTBapeHH MpHje NMOCbeAH-ET H300pa/pen3oopa

Hayunu pajoBu o0jaB/beHH y HAyYHHM YacOMUCHMa U 300pPHHUIMA Ca PeIeH3HjoM
noc/vje noc/beAmer u3doopa/pensdopa

O0jaB/beHe KibUre (HayuHe KibUre, MOHOrpaduje Wi YyHHBeP3UTETCKH YHOeHUK) WIH
nareHT" nocauje mowbem-er usbopa/pensbopa

3 3a HaBoleme HayuHMX pafioBa, HAyUYHWUX KEbUTA, MOHOTpadUja ¥ YHUBEP3UTETCKUX YIOGEHHKA KOPUCTUTH
Bankysepcku unu APA cucreMm.

4 Jluna koja cy 6GupaHa y 3Bama U Koja Cy /0 CTymama paHuje Bakeher IIpaBM/HMKa O yCjI0BMMa 3a u3bop y
HayYHO-HACTaBHA, yMjeTHUUKO-HACTaBHAa, HACTaBHA W capajHWuYKa 3Bama (,,Cy>kOeHW rnacHUK PeryOirike
Cpricke“, 6poj 2/22) mipoBesa Bullle O/, jeHe IMOJOBHHE W300pHOT MepHoJa MMajy MpaBo Ha u300p I0 yC/IoBHUMa
paHuje Bakeher 3akoHa 0 BHCOKOM obpasoBamy (,,Cnyxbenu rmacHuk Pemybmuke Cpricke, 6poj: 73/10, 104/11,

84/12, 108/13, 44/15, 90/16, 31/18, 26/19 u 40/20).
!> [MareHT ce Bpe[Hyje camo 3a u360p y 3Bathe BaHPEIHOT Mpodecopa.



MeHTOPCTBO W/HW/IM YWIAHCTBO Y KOMHCHjaMa 3a o/j0paHy MacTep WM MarucTapckKor paja
HIH IOKTOPCKe JHcepTaIjije mocirje moc/bemer u3dopa/pensdopa

Meljynapoasa capaama ca JpyruM yHHBEP3HTeTHMa M Pe/IeBaHTHUM HHCTHTYIHjamMa y
00/1aCTH BUCOKOT 00pa3oBamha Moc/aMje noc/beamer n3dopa/pensdopa

YMjeTHHUKAa OCTBapema Ha KOJIEKTHBHHUM TMpe3eHTal[djaMa, jaBHO MNpPe/CTaB/beHH
00/IMIH YMjeTHHYKOI CTBapa/ialliTBa/yMjeTHHUKHUX Jjena (camo y tiociuyiiyuma uzbopa y
YMjeiliHUYKO-HACIaeHa U capagHUuKa 36arba)

IIpu3Hamka 3a ycOjelnHo JjesioBame y oaroeapajyhoj obsmactu ymjerHocTu (camo y
toctuyuayuma u3zdbopa y ymjettiHu4Ko-HaCtuaeHd 36aH>a)

JlonpuHOC y mogu3amky HAaCTaBHOI M YMjeTHHUKOr Kajpa (camo y flociuyiuyuma uzbopa y
yMjeittiHUYKO-HACIUA8HO 38aHe peqosHol iipodecopa)

IToka3aHe HACTaBHMUKE CII0COOHOCTH/Pe3y/ITaTH CTYAeHTCKe aHKeTe

46. OCTAJ/I PEJIEBAHTHU ITIOCTUT'HYTU PE3Y/ITATU

OcTa/iM pe/ieBaHTHH pe3y/ITaTH MOCTHTHYTH NMpHje noc/beiber u3dopa/pensdopa

OcTa/iu pejieBaHTHH Pe3y/ITaTH MOCTHTHYTH TMOC/IHje MoC/beiber H30opa/pensdoopa

Hasectuu cee gpyie penesatuHe pesyntuaiue Koju HUCY UpetuxogHO Ha8geHU

/lpyiu kaHgugaiu u ceaku HapegHuU ako ux uma (cee iIoHO8/beHO Kao 3a iipeol KaHgugaiua).

5. OJEHA VCITYIbEHOCTMH YCJ/IOBA 3A U3B0P Y 3BAILE

ExclinuyuitiHo Haseciuu y ttiabenu ga Au KaHgugaitu y3eitiu y paamaitiparbe UcilyHagajy uiu He
UCLIYH8AjY YC/08€e 3a U300 Y 38aH-e KOju Ce Ha HUX UpUMjerbYjy.

IIpBu KaHguaaT

MI/IHI/IMéllé'IHI/I yC/10BU 3a 1360p Vcnymapa/se HCTymapa IToka3s

y 3Bame

nMa NPOBE/IeH  HajMarbe oof.](lzygzﬁ%% o of,
jenan  u30bOpHH TepHOx Yy VCITYHABA 24.09.2020.  roguHe W
HAay4YHO-HAaCTaBHOM  3Bamby 876-1/26 ox  03.03.2026
BaHpeZIHOT TIpodecopa. TroJVHe o .

16y 3aBMCHOCTH y KoOje ce 3Bame O1pa KaHujaT, HaBeCTH MAHMMAJTHO TIPOIKCcaHe ycIose 13 unada 81, 82, 83. u 90.
3akoHa 0 BUCOKOM 00pa3oBamy (,,Ciy>kbeHu rimacHuk Pery6mvike Cpricke®, 6poj: 67/20) u TIpaBUIHHKA O yC/IOBUMA
3a u300p y Hay4yHO-HacTaBHA, YMjeTHWUYKO-HACTaBHA, HacTaBHAa W capajHUYKa 3Bawa (,,Cy>kKOeHH TMacHUK
Peny6siuke Cpricke®, 6poj 69/23) wiu unaHa 77, 78. u 87. 3akoHa 0 BUCOKOM 006pa3oBamy (,Ciy>kOeHM r1acHUK
Peny6niuke Cpricke®, 6poj: 73/10, 104/11, 84/12, 108/13, 44/15, 90/16, 31/18, 26/19 u 40/20).



Vima HajMame ocaM HayuyHHMX
pazioBa U3 HayuyHe 00acTy 3a
Kojy ce Oupa, 00jaB/beHUX Y
Hay4YHUM Yacor1cHuMma,
300pHMIIMA W JIDyTUM
HayyHUM mybnukalujama ca
peLieH3njoM, Off KOjux Cy
HajMame [Ba HayyHa paja
objaB/beHa Yy  Hay4YHUM
yacorucuMa  MeljyHapozpHor
3Hauaja WIM HAayYHOM CKYIIy
Mel)yHapogHOr  3Hauaja W
HajMamwe jefaH HayuyHU paj
objaB/beH y  MCTaKHyTOM
HayYHOM Yacormcy
MmeljyHapozpHor 3Hauaja,
HakoH wu3bopa y 3Bame
BaHpeHOr npodecopa

NCIIYIBABA

Hakon wu3bopa y 3Bame
BaHpeHOT Tipodecopa uMa:
17 Hay4HUX pajoBa
00jaB/beHUX y HCTAaKHYTOM
HayuHOM Yaconucy
MeljyHapoZHOr 3Hauaja ca
pelieH3ujoM (Web of
Science), 5 HayyHMX pajioBa
o0jaB/beHUX Yy  HAyyHOM
Yacornucy MeljyHapoaHOr
3Hauaja ca  peLeH3UjoM
(SCOPUS), 16  pajgoma
o0jaB/beHMX Ha Hay4YHOM
ckyny MeljyHapogHOr 3Hayaja
ca peueHsujom, 4 paja
objaB/peHa y 300pHMIIMMA Ha
cKyny MeljyHapoAHOT 3Hauaja
(lWTamMnaHu y ancTpakry), 3
paga objaB/beHa y 4YacoImCy
HallMOHA/THOT 3Hayaja (TIpBe
Kareropuje).

[TpunoxxeHe 6ubarorpadcke
jequHULLE.

VmMa IUTUpaHOCT HayUHUX
pajioBa.

NCIIYIBABA

1. Google Scholar uuratu
588, h-ungekc 11, i10-uHgekc
16.

2. ResearchGate uuraru 517,
h-ungekc 11.

Nwma HajMame JiBUje
nybnvkanuje W3 HayuHe
obnactu 3a Kojy ce 6upa (ca
ISBN GpojeM) Kkoje ce
KaTeropuily Kao HaydHa
MoHorpaduja WU
YHUBEP3UTETCKU YIIOeHUK.

NCITYIbABA

Hakon wu3bopa y 3Bame
BaHpeHOr Tipodecopa UMa
objaB/beHa 4
YHUBEp3UTEeTCKa yiibeHrKa U
1 npupyunuk ca ISBN
opojem:

1. Pelemis, S., Mirjanic,
V., & Vujadinovic, D.
(2021). Biomaterijali:
Osobine i primjena.
Univerzitet u
Istocnom  Sarajevu,




Tehnoloski fakultet
Zvornik, ISBN
978-99955-81-39-8.

2. DBukig, D,
Stojiljkovi¢, J.,, &
Vujadinovic, D.
(2022).  Enzimi u
proizvodnji hrane.
Univerzitet u

Istocnom  Sarajevu,
Tehnoloski  fakultet
Zvornik. ISBN
978-99955-81-43-5.

3. Peri¢, Z., Smiljanic,
M., & Vujadinovic,
D. (2024).
Bezbjednost  hrane:
HACCP koncept u
praksi. Univerzitet u
Istocnom  Sarajevu,
Tehnoloski  fakultet
Zvornik. ISBN
978-99955-81-50-3.

4. Gojkovi¢ Cyvjetkovi¢,
V., & Vujadinovi¢, D.

(2025).
Mikrobiologija hrane.
Univerzitet u

Istocnom  Sarajevu,
Tehnoloski  fakultet
Zvornik, ISBN
978-99955-81-53-4.

[oka3zane HaCTaBHUUKe
CTIIOCOOHOCTH, TIO3UTHBHO je
OLIjereH 07 BUCOKOIIIKOJICKE

yCTaHOBe W uMa
MO3UTHUBHY oLjjeHy
Te/larouIKor paza y
CTY[,eHTCKUM aHKeTama
TOKOM 11jeJIOKYTTHOT
TIPETXO/JHOT 1300pHOT

Mepro/a.

NCIIYIBABA

Kangupgar je  MO3UTHMBHO
OLMjeleH Ha CTYLeHTCKUM
aHKeTama TOKOM CBUX
paHUjUX U TPeTXOAHOr
1300pHOT Teproaa.




buo je wumaH Komucuje 3a
ozibpaHy MacTep WA
MarucTpackor paga W
JOKTOPCKe [ucepralyje, I
¥Ma YCIIjellHO peaanu30BaHO
MEHTOPCTBO KaHAujara Ha
JapyroM unu tpehem Lukaycy
CTyauja.

NCIIYIBABA

Hakon w3bopa y 3Bame

BaHpeJHOT npocdecopa
KaH/W/ar:

0 uMa peasiM30BaHO
KOMEHTOPCTBO 3a
olfjeHy W opaOpaHy
JIOKTOPCKe
Jucepraiyje,

o 0uo je wiaH KOMHCH]e
3a OlfjeHy W of0OpaHy
JIOKTOPCKe
Jucepranyje,

0 uMa peasM30BaHO
MEHTOPCTBO 3a OL|jeHy
U onbpaHy MacTep
paza,

0 Takohe, OWo je gBa
nyra wiaH Komucyje
3a oLjeHy W of0paHy
MacTep paja.

[Ipunoxene OZl/IyKe 0
VMEHOBalky Y KOHKYPCHOM
Marepujany.

Hokaz pga je ocTBapuo
HajMawke [JBa Of  TpHU
eneMeHTta U3 unaHa 80. cTaB
2. 3akoHa O  BUCOKOM
obpa3oBamy Peny6sirike
Cpricke

NCIIYIBABA

CtpyuHo - npodecuoHa/THU
AOTIPUHOC

YMaHCTBO Yy CTPYYHHM
THje/IMMa:

1. Ynan Komwurera 3a
eTHYKa MUTamka
YHuBepsurera y
Ncrounom Capajesy.

2. Ynan CrpyKoBHOr
BUjeha mnpupogHUX U
TeXHUUKUX HaykKa
YHuBepsurera y
Ncrounom Capajesy.




3. Unax Bujeha Hayunux
00s1aCTh TIPUPOJHUX U
TeXHUUKUX HayKa
YHuBep3urera y
Ncrounom Capajesy.

4. T'enepanHu
rpe/jCTaBHUK u3
BocHe n Xeprieropune
y ISEKI-Food
Association,
https://www.iseki-foo
d.net/. 2024.

YpeaHuiITBo yaconmca:

1. Associate Editors, Journal
of Engineering & Processing
Management (JEPM),
University of East Sarajevo.

CTpyuHH CKyNOBH:

1.I1pencjenuuk
opranusaioHor og6opa VII
International Congress
"Engineering,
Environmentaal and Materials
in Process Industry (EEM21),
YiaH OpraHM3aLoOHOT
ogbopa 13. wmehyHapogHOr
HayyHOI' CKyIla XpaHOM [0
34paB/ba, WIiaH  HayuyHOT
opbopa ISEKI koHdepeH1Liyja,

ujIaH Hay4YHOT ogbopa
Conference of Chemists,
Technologists and
Environmentalists of
Republic of Srpska,
Trpe/icjeJHUK

opranu3aruoHor ozxbopa VIII
International Congress
"Engineering,

Environmentaal and Materials
in Process Industry (EEM23),
yjiaH OpraHU3alMoOHOT



https://www.iseki-food.net/
https://www.iseki-food.net/

ombopa 6th  International
Symposium Modern Trends
in Agricultural Production,
Rural Development and
Environmental Protection”,

Trpe/icjeJHUK
opraHm3anuoHor ozgbopa IX
International Congress
"Engineering,

Environmentaal and Materials
in Process Industry (EEM25).

PenensenTt Ha: VII, VIII, IX
International Congress
“Engineering, Environment
and Materials in Process
Industry”’, International
Agriculture Symposium
Agrosym 2021, 2022, 2024,
peLieH3eHT paza y Journal of
Engineering & Processing
Management, Journal of Food
Processing and Preservation,
2021, 2024, wnHa 63nd
International Meat Industry
Conference, Kopaonik, 2024,
y BerepuHapcku >KypHas
Perry6siuke  Cpricke, 2021.
roJjuHa.

PykoBogunarg WIH
capajHuK Ha
Hay4YHOHUCTPAKUBAUKOM
W/IM CTPYYHOM CKYyIy:

Koopaunatop MmehyHapopHor
npojekta REINWASTE, unan

MeljyHapoaHor TIpojeKTa
EUNORS, ECOBIAS,
CRESCENTO, EUROTitan,
ASIDE, UctpaxxuBame
nipexpaMbeHux HaBUKa

CTaHOBHMKa y buX, unan
HAaL[MOHATHOT TpojeKra




Crame u TepCrieKTvBe
pasBoja BMHCKOI TypusMa y
Penyomun ~ Cprickoj u
YBoljebe HOBOI TpeTMaHa
XJ1aZiHOM aTMochepcKoM
n1a3sMoM y paf, TexHomomkor
¢dakynTeTa 3BOpHHUK.

JlompuHOC aKajeMCKOj |
IIMPOj 3ajeHULH

Yuewhe y opiaHuma
ylipae/bama, CUipyyHuUMm
oplaHuMa uau  pagHum
iuujenuma YHueep3uiueiua,
eHiUuilewicKux opiaHa u

opiaHa JI0OKa/1He
camoyiipage:
HekaH TexHos0MmKOr

dakynTeTa 3BOpHHUK.

Unan CeHara YHuBep3uTeTa
y Uctounom CapajeBy.

Capaama ca APYyruM
BHCOKOIIKO/ICKUM
ycTaHoBaMa,
HAy4YHOHCTPAOXMBAYKHM,
OfAHOCHO  HHCTHUTyI[Hjama
KY/IType U YMjeTHOCTH Y
3eM/bH U HHOCTPAHCTBY

Unan MmeljyHapozHOT
MpojeKTa REINWASTE,
EUNORS, ECOBIAS,

CRESCENTO, EUROTitan,
ASIDE.

Jpyru 00/ THIHN
meljyHapoHe capajimbe
(xoH(depeHMje, CKYNOBH,
pajuoHMLe, eAyKanHja Yy
HHOCTPAHCTBY):




[Ipepcjenuuxk
opranu3aioHor ozbopa VII,
VI u IX International
Congress “Engineering,
Environment and Materials in
Process Industry” (EEM2021,
EEM2023 u EEM2025).

/lpylu KaHgugail u ceaku HapegHuU yKO/AUKO Ux uma (cee UOHOB8/bEHO KAo 3a Upeol)

5. PE3YJITAT UHTEPBJYA CA KAHAUJATOM/MMA"

Y cknagy ca pgeduHucaHMM ToCTymiMMa u30opa akajemckor ocobsba YHHBep3uTeTa y
Vcrounom CapajeBy, MHTepBjy ca KaHguzaaTroM obaB/beH je fgaHa 26.05.2026. rogune, ca
novyetkoM y 12:00 wacosa. PasroBop ca kaHguzaToMm ob6aBuiu cy npod. Ap Bnaaumup
Tomosuh, npefcjesHuk komucHje, mpod. aAp CnaBko CMubaHuh, uaH KOMUCH]e, 0K je, ulaH
komucuje, npo¢. ap Anexcanzpa Termh Xopelku yuecTBoBasia y 0baB/balby HHTEPBjya MyTeM
,Google Meet“. KaHzaujar je mokasao jacHy orpe/vje/beHOCT W CIIPEMHOCT 3a HacTaBak
HayyHe U CTpyuyHe Kapujepe. Komucuja je yTBpAWIa fAa je TipujaBa KaHgugata rpod. ap
[Iparana ByjaguHoBuha ypenHa, motmyHa u OmaroBpemeHa. KaHauzaT je mokas3ao MOTITyHY
nocseheHOCT HaCTaBU ¥ Hay4YHO UCTPaXKMBauKOM pajly, Te CBOjUM KOMIIeTeHL1jaMa UCITyHbaBa
orTe U TocebHe ycCoBe TPeJMETHOT KOHKYpCa, KOju Cy MOTpeOHM 3a u300p y 3Bame
pefoBHOT npodecopa.

II1 3BAK/bYYHO MUNIIVBEILE CA ITPMJEJ/IOT'OM KAHAWUJIATA 3A M350P

Ipujegnoi kaHgugaitia 3a u3bop y akagemMcko 3earbe (Hagecitiu 36arbe, YHCYy HAYUHY
obnaciu/yiicy ymjeliHuuky obaaciti) ca obpaznosicersem ipujegnoia komucuje. YKOAUKO jegaH
ulu euwle KaHgugaita 3agoeosbasdajy ycnoee 3a uzbop y 3eare ipema KOHKYpCy, Komucuja
Mopa gaitu obpasznodxicerbe 0 pazio3uma iipegaaiara KOHKpeHol kKaHgugaiua.

Ha pacrmcann KOHKypC 3a u300p y 3Bame pPeOBHOT WM BaHPEAHOT Tpodecopa 3a YKy
HayuHy obsiact XpaHa u mhe, NpujaBUO ce jeJaH KaHAWUAAT Ca YpeAHOM, OJlaroBpeMeHOM U
MOTIyHOM TpHjaBoM, mpod. aAp Jparan ByjaaunoBuh. [Tonasehu on kputepujyma u3 unaHa
81. 3akoHa 0 BHCOKOM oOpa3oBamy (,,Cnyx6enu I'macHuk Perybmuke Cpricke® 6p. 67/20 u
107/24), Craryra YauBep3uteTa y Vcrounom CapajeBy u [IpaBuiHMKa 0 MOCTYIKY u3bopa
akazieMcKor ocobspa Ha YHuBep3uTery y Victounom CapajeBy, KojuMa Cy MpOITMCaHHU yCI0BU

7 VinTepejy ce obaB/ba ca KaHAWJATHMa KOjU UCIYEHaBajy yCIOBe 3a u360p y 3Batbe.




3a wu30op pemoBHOr Tipodecopa, Komucuja je [geTasbHO Tperiefania  JOCTaB/beHY
JOKyMeHTalijy U obaBuina wHTepBjy. Ha OCHOBY yBHWJa y TIPUIOKEHY [OKyMeHTaLH]y,
yn-eHULIa TIPe3eHTOBaHUX Yy OBOM U3BjellTajy U UHTepBjya, uiaHoBU Komucuje fajy cibenehe
MHULL/bEHe U 3aK/byUKe:

Kangupar mpod. ap [dparan ByjagunoBuh ucnywmaBa CBe 3aKOHCKe YCIOBe KOjU Cy
TIPOTIMICaHU 3aKOHCKHUM U TIO/I3aKOHCKHM aKTHMa 3a u300p y 3Bame pe/joBHOT nmpodecopa, 3a
y)Ky Hay4Hy o0;1act Xpana u nuhe:

Kanuzatr uma npoBezieH jefjaH 300pHU TepUO/, Y 3Bakby BaHPEAHOT mpodecopa.
Hakon u3bopa y 3Bambe BaHpeJHOT npodecopa uMa 17 HayuHUX pa/ioBa 00jaB/beHUX Y
HMCTAaKHYTOM Hay4yHOM uacornucy MmeljyHapogHor 3Hauaja ca pereHsujom (Web of
Science), 5 HayuHMX pajioBa 00jaB/beHHX y HayYHOM YacomNHcCy MeljyHapoJHOr 3Hauaja
ca perensujom (SCOPUS), 16 pagoBa o6jaB/beHUX Ha HayYHOM CKYTy MeljyHapogHor
3Hauaja ca peleH3ujoM, 4 paja objaB/beHa y 300pHMIIMMa Ha CKyIy MeljyHapogHor
3Hauaja (IITAaMIIAaHW y arcTpakry), 3 paja objaB/beHa y YaCOINMCY HaI[MOHATHOT
3Hauaja (mpBe KaTeropuje).

o Wma uurtupaHoct HayuHux pagoBa: Google Scholar uwmratu 588, h-unpekc 11,
i10-ungekc 16, ResearchGate yuraru 517, h-ungekc 11.

o Op noc/weamwer n3bopa y 3Bambe UMa 00jaB/beHa 4 yHHUBep3uTeTCKa yiibeHrka ca ISBN
opojem.

o Kanaugar mocjemyje HacTaBHMUKe CIIOCOOHOCTH, [OKa3aHe TIO3UTHBHOM OLljeHOM
BHCOKOIIIKOJICKE YCTaHOBe W TO3UTUBHOM OL[jeHOM I1e[aroliKor pajia y CTYAeHTCKUM
aHKeTaMa TOKOM L[je/IOKYITHOT TIPeTXOAHOT U300PHOT Tepro/a.

o Kanagugar nma peanm3oBaHO KOMEHTOPCTBO 3a 0A0paHy JOKTOPCKe Aucepranuje, 6uo
je usaH KOMHCHje 3a oOljjeHy U of0paHy [JOKTOpCKe AucepTaluje, ©Ma peasr30BaHO
MEHTOPCTBO 3a OLjjeHy W of0paHy MacTep pajia, Takolje, OMo je gBa myTa usaH
Komucuje 3a oljeHy v og6paHy MacTep paja.

o KaHgupgaTr wucnywaBa CBe [JonyHCKe ycioBe w3 UYmana 80. craB 2: (1)
CTPYy4HO-TIpodheCUOHAHU JIOTIPUHOC, (2) JOMPUHOC aKaJileMCKOj W IIIMPOj 3ajeHULH,
(3) capagma ca JpyrvM BUCOKOLIKOJICKMM, HAyUYHO-MCTPa’KMBAaUKUM UHCTUTYLIMjaMa.

Ha ocHOBy yBHza y 1jje/IOKYIIHY HayYHO-UCTPa)KUBAUKY, CTPYYHY U Ie[jarollKy aKTUBHOCT,
MUIIUbeHa CMO fJa je nap [paran ByjaguHoBuh, BaHpeznu mnpodecop Ha TexHO/OLIKOM
(dakynrery 3BOpHUK, YHuBep3utera y McrtouHom CapajeBy, y CBOM [0CaJallilbeM pagy
TIOCTUTa0 3arakeHe HayuHe, CTPyUHe U TeJarolike pe3y/arare, KOju ra KBaiupukyjy 3a usbop
y BUILIE 3Bame.

UnanoBu Komucuje ca BeMKUM 3a0BOJ/BCTBOM jeHOIVIACHO Ipejiaxy HayuyHo-HacTaBHOM
Bujehy TexHosouikor cakynTeTra 3BOpPHUK, YHuBep3uteta y McrouHom CapajeBy nAa ce




ycBoju oBaj M3Beluraj u fa ce nipeayioxku Cenary YHusepsurtera y VictounoMm CapajeBy fa ce
KaHuzAaT npod. ap JAparad ByjapunoBuh n3abepe y 3Bame pefoBHOr mpogecopa 3a yxy
Hay4yHy o0;1act XpaHa u nuhe.

YJIAHOBU KOMUNCHNIJE:

1. [p Bnapgumup TomoBuh pepoBHM nipodecop, npescjeqHuK
Texnonomku daxynrer Hosu Can, Yausep3uret y HoBom Cany
VY>ka HayuHa obsact: TTpexpambeHo uHXewepcTBo (XpaHa u nuhe)

2. [Op Anekcanjpa Tenuh Xopeliky, pe[JoBHU nipodecop, uiaH
Texuosomiku dakyater HoBu Caz, YHuBep3urteT y HoBom Cagy
Yika HayuHa obnact: TTpexpamMbeHo MHXemepcTBo (XpaHa u ruhe)

3. [p CnaBko Cmwbanuh, pejoBHH MTpodecop, uiaH
TexHosomku ¢akynTeT 3BOPHUK, YHUBep3uTeT y MicTtouHoM
CapajeBy
Y>ka HayuyHa obsiacT: J[pyra MHKemepCTBa U TEXHOJIOTHje

MjecTto: 3BOpHUK,
Harym: 28.05.2026. rof.

IV N3ABOJEHO 3AK/bYYHO MUIII/BEIHLE

YKoMuKo HeKo 0g u1aHo8a KOMUCUje HUje CalndcaH ca usgjewttajemM gyxcaH je cgoje uzgeojeHo
Muuberbe gociiaguitiu y UucaHom ob6AUKYy KOju UUHU CaciiagHu guo 0801 u3ejewilaja
Komucuje.

YJIAHKOMMUCHUIE:

Mjecro:
Harym:




