Ipwuaor op. 1.

HAYYHO-HACTABHOM BHJERY TEXHOJJIOIIKOI' ®PAKYJITETA 3BOPHUK
YHUBEP3UTETA Y HCTOYHOM CAPAJEBY U

CEHATY YHUBEP3UTETA Y UHCTOYHOM CAPAJEBY

Onnykom Hayuno-nactaBaor Bujeha Texnomomkor ¢akyntera 3BOPHHK YHHBEP3UTETA Y
Hcrounom CapajeBy 6poj: 1841/2025 on 23. 10. 2025. roguHe nmeHoBaHu cMo 'y Komucujy 3a
CauMmbaBalkbe W3BjCIITaja O MPHUJaBJbCHUM KaHAWJAaTUMa 3a H300p y 3Bamke BaHPETHOT
npodecopa 3a yxy HayuHy obnact Xpana u nuhe mo Konkypcy, o6jaBiseHom gana 01. 10.
2025. roguHe y AHEBHOM JHUCTY ,['nmac Cprcke™ u Ha MHTEPHET CTpaHUIM YHHMBEP3UTETA Y
Hctounom CapajeBy.

MOJALIM O KOMUCUIUN

CacraB KoMHCH]€ (UMe U npe3ume, 38arbe, 0amym usbopa, HAYYHO/YMjemHUUKO nose, yicd
HayyHa obaacm/yxca ymjemuuuka obnacm u HA3ue MamuyHe YCMAaHose y KOjoj je unaH
KOMUCUje 3aN0CieH U eBeHMYANIHO eK8UBAIHEN HAYYHO2/YMjemHUYKO2 NO/ba U Yiice HayuHe
obnacmu/yice ymjemuuuke obnacmu npema IIpasuiHuky o HAVYHUM U YMjEMHUUKUM
ooracmuma, no/buUMA U Yacuma 001acmuma)

1. Ip Munenko Cmusbannh, Banpennn npogecop Texnonomxkor ¢pakynrera 3BOpHUK
Yuusepsurera y Uctounom CapajeBy, npeacjeanuk

Hayuno nosee/yMjeTHHUKO nosbe: OcTalla MHKEHEepPCTBA U TEXHOJIOTH]e

Voka HaydHa ob6nact/yxa yMjeTHUYKa obyacT: XpaHa u muhe

Hatym nzbopa y 3Bame: 02. 10. 2020. rogune

VYuusepsutet y crounom CapajeBy

¢akynrer/akagemuja: TexHOIOUIKHU GaKyaTeT 3BOPHUK

2. Ap Aparan ByjagunoBuh, Banpeanu npodgecop Texnosomxkor ¢gakyarera 3BOpHUK
Yuusep3urera y Ucrounom CapajeBy, 4ian

Hayuno nosee/ymjeTHruko noJbe: Ocrana HHKEHEepCTBA U TEXHOJIOTH]e

V>ka Hay4Ha obnacT/y*a yMjeTHH4Ka obnacT: XpaHa u nuhe

Hatym u3bopa y 3Bame: 02. 10. 2020. rogune

VYuusepsutet y Mctounom CapajeBy

¢dakynrer/akanemuja: TexHONOMKY GaKyITeT 3BOPHUK

3. Ip boxxana Oyakosuh, Banpennu npogecop TexHosomkor paxkyarera
Yuaugepsurera y bamoj Jlyuu, 4ian

Hayuno nosee/yMjeTHHUKO nosbe: OcTalla HHKEHEepPCTBa U TEXHOJIOTH]e
(ITpexpaMOeHO MHKEHEPCTBO)

V>ka Hay4Ha obsacT/y*a yMjeTHH4Ka obnacT: XpaHa u nuhe

(YnpaBsbame 1 KOHTpOJIa KBaJIUTETA XpaHe U nuha)

Hatym nzbopa y 3Bame: 24. 03. 2022.

VYuusep3utet y bawoj Jlyuu

dakynrer/akagemuja: TexHOJIOWKH PaKkyaTET




Ha naBenenu koHKypc npujaBuo ce 1 (jeman) KaHauaaT:

1. Ap Munan (CreBo) Bykuh

Ha ocHoOBy mperiena KOHKypCcHE JOKyMEHTaIuje, a momryjyhu 3akoH 0 BHCOKOM
obpazoBamy (,,Ciryx0eHu rmacHuk Pemyommke Cpricke*, 6poj: 67/20 u 107/24), IlpaBrmiHuk
0 ycIoBHMa 3a M300p y Hay4HO-HACTaBHA, yMjETHUYKO-HACTaBHA, HACTaBHA U CapaJHUYKa
3Bama (,,CimyxOenn rtiacHuk PenyOmuke Cpricke®, Opoj: 69/23 u 53/24), Cratyr
Yuuep3utera y Hcrounom CapajeBy u [IpaBUIHHK O TOCTYynKy u300pa akageMCKOT
ocobspa YHuBepsurera y Mcrounom CapajeBy, Komucuja 3a caunmmaBame H3BjelITaja O
NPUjaBJbEHUM KaHIUAAaTUMa 3a M300p y 3Bambe BaHpeTHOr mpodecopa 3a YKy HAy4dHY
obnact Xpana u nuhe, Hayuno-nacraHom Bujehy TexHomomkor ¢akynrera 3BOPHUK U

Cenary YHuBep3urera y Mcrounom CapajeBy MoHOCH:

NU3BJEIITAJ

O ITPUJAB/BEHUM KAHIUTATUMA
3A U3BOP Y 3BAILE BAHPE/THOI' IPO®ECOPA
3A YXKY HAYUHY OBJIACT XPAHA U IIMRE

I MOJAIIM O KOHKYPCY

Bpoj n natym onsryke CeHata YHUBEP3UTETA 0 pACIUCHBAKBY KOHKYpca

01-C-299-XC/25 ox 15. 09. 2025. rogunue

JIHeBHH JIUCT y KOjeM je 00jaB/beH KOHKYPC ¢a 1aTyMOM o0jaBe

"I'mac Cpncke" ox 01. 10. 2025. ronune

Bpoj kanauaara Koju ce oupa

Jenan (1)

3Bame M Ha3UB y:Ke HayYHe 00JacTH/y’Ke YMjeTHHYKe 00/1aCTH

Banpennu npodecop niam noneHT, Xpana u nuhe

bpoj npujaB/beHuX KaHaMAATA

Jenan (1)

Bpoj kanauaara koju cy 10cTaBujIM 0JaroppeMeHe, ypeaHe H NOTNyHe NpujaBe

Jenan (1)

Kanauaatu koju cy nocraBuim 01aroBpeMeHe, ypeiHe M NOTYIyHe NpHjaBe (uuje cy
npujage yzeme y pasmamparbe)

Jenan (1)

Bpoj kananaaTa KOju HECY 10CTABIJIM OJIarOBpeMeHe, ype/lHe 1 NOTYIIYHe pHjaBe

/

Kanaguaatu koju HuUCy JA0CTaBWIM OJiaroBpeMeHe, ypeaHe M NOTYINyHe NpHUjaBe (ca
HA3HAKOM pa3i02d Hepamamparea npujase)

/




11 NOJAIN O KAHIUJIATHMA!

MPBU KAHJIUJAT

1. OCHOBHHU BUOI'PA®CKHU INOJAII

Hwme (MMe jeTHoT poIuTEsha) U MPE3UME

Munas (CteBo) Bykuh

Jlatym 1 mMjecTo pohema

14. 08. 1988. rogune, CapajeBo

[IperxoiHa 3amociiema (Ha3uB NOCI01aBla M Ha3UB PaJHOT MjecTa)

[exapa ,,bpaha Jlaquh* 1.0.0. bujessuna. Texnomnor y npousBoamu (2011-2012)
VYuusep3utet y Ucrounom CapajeBy, Texnosomku (haxynrer 3BOpHUK

Acucrent 2012 — 2015. roguna; Bumm acuctent 2015 — 2020; summu acuctent 2020;
Jlonent (2021 — nanac)

UnaHCcTBa Y HAYYHUM M CTPYYHUM OpraHu3allijaMa WiH YAPYKemhruMa

VY apyxeme nHxemepa TexHoaoruje Penyonmke Cpricke

Hcexu acouujanuja 3a xpany (enri. ISEKI Food Association)

WunnmjatuBe 3a xXapMOHHM3aIMjy mpommca y Be3w Oe30jemHoctn xpaHe (enri. Global
Harmonization Initiative)

2. CTPYYHA BUOT'PAPUIA, JTUIIJIOME U 3BAIbA

OcHoBHe cTyamje/cTyiuje NPBOr HUKJIYCA

Ha3uB MHCTUTYLIMjE, TOJMHA YIIHCA U 3aBPIIETKA

Texnonomku ¢gaxyntet 3BopHUK, YHUBep3uTeT y Mctounom Capajeny,
2007-2011. roagune

HasuB cryaujckor nporpama

XeMUjCKO MHXEHEPCTBO U TEXHOJIOTH]ja

CreueHo 3Bame

JIMIIJIOMUpPaHU MHXEHhEp MPeXpaMOeHOT HHKEHEPCTBA

ITpocjeuna oIjeHa TOKOM CTY/I1ja’

/

IocTaunjoMcke cTyauje/cTyanje Ipyror HMKJIyca/MHTerpucaHe CTyamje

HazuB nHCTUTYLM]€E, TOAMHA YIKCA U 3aBpUIETKA

Texnonomku gakyntet 3BopHUK, YHUBep3uTeT Y Mctounom Capajeny,
2011-2013. roaune

Ha3uB ctyamjckor mporpama

XeMHJCKO MHXXEPEPCTBO M TEXHOJIOTHja

CrteueHo 3BambLe

Marucrap npexpaMmOeHOT HHKEHEPCTBA

IIpocjeuna oljeHa ToKoM cTyauja’

/

HacnoB marucrapckor/mMactep pajia/3aBpiiHor paja

,,YHOpCIlHO HCIIMTUBAKLEC  JICJIIOBAkha  OKCHAAIIMOHMX moOoJpIIINBaYa  Ha CBOj CTBa

! VHoce ce moany camo 3a KaHAUIATE KOjU Cy JOCTaBUIIM OIaroBpeMEHE, yPEIHE U NOTIYHE NPUjaBe Tj. 3a
KaHJU/aTe yuje Cy MpHjaBe y3eTe y pa3Marpame.

2 [Ipocjeuna orjeHa TOKOM OCHOBHHMX CTY/HM]ja/IPBOT [UKIyca CTY/H]ja, APYTOT UKIyCa CTYH]a i HHTETPHCAHOT
CTy/IMja, HABOJM C€ 3a KaHIUJaTe KOju ce OMpajy y 3Bame aCUCTEHTA, 3Bab¢ BUIIIET aCUCTEHTA, JIEKTOpa U 3a
HACTaBHHKA CTPAHOT je€3WKa M BjEIITHHA.




MNIMECHUYHOI'TECTA U I'OTOBUX HpOI/ISBOI[a“

VY>ka HaydHa o0acT/yxa yMjeTHHYKa 00JacT

XpaHna u nuhe

JoxTopat/crynuje Tpeher nunkiayca

HasuB wuHCcTUTYHHMje (ca Haznakom Oa au je ucma axkpeOumosawa), TOAWHA yIHca U
3aBpIIETKa

Vuusepsutetr y HoBom Cany, Texnonomku ¢akynrer Hosu Can
(2013-2020. ronuna)

HasuB cryamjckor mporpama

[TpexpamMOeHO HHKEHEPCTBO

CreueHo 3BambLe

JIoKTOp HayKka — TeXHOJI0UuKO HHKemepcTBO — 480 ECTS

HacnoB nokTOpcke nucepraije

,,Y THIIa] XJIaJIHEe aTMOC(epCKe IIa3Me Ha TEXHOJIOMIKNA KBATHTET U 0€30€THOCT MIIICHHYHOT
Opamna®, narym npujase: 31.01.2019., natym ondpane nuceptammje: 07.12.2020. rogune

VY:xa Hay4Ha 00acT/yKa YyMjeTHUYKA 001acT

Xpana u nuhe (IIpexpamMOEHO HHKEHEPCTRBO)

IIperxognu wu300pM y HACTABHHYKA H CapajHUMYKa 3Bama (3Bame, Nepuoa M
WHCTHTYIIHjA)

1. Acucrenr - YauBepsuret y Mctounom CapajeBy, TexHonomku hakynrer 3BOPHHK, yKa
HayuyHa oOnact Xpana nuhe, 2012 -2015;

2. Bumm acucrent — VYauBep3utrer y HWcrounom CapajeBy, TexXHONOMKH QaKyyiTeT
3BOpHUK, yka HayuHa obnact Xpana nuhe, 2015-2020, oxnyka 6poj 01-C-08-XXXVI/15 ox
22.01.2015. ronune.

3. Bumm acuctreHT — VYHuBep3utrer y HMcrounom CapajeBy, TexHosomku ¢axkynaTer
3BOpHUK, yka HayuyHa oOnact Xpana nuhe, 2020, omtyka Opoj 01-C-28-1X/20 ox 27. 02.
2020. roguxe.

4. Houent — Yuusepsurer y Uctounom CapajeBy, Texnomnomku gaxynter 3BopHUK, 2021-
nanac, Ouyka 0poj 01-C-32-XI11I/21 ox 25 .02. 2021. roause

3a. HAYYHA/YMJETHHUYKA JJJEJATHOCT KAHAUJOATA?

3a xanouoame xoju ce bupajy no yciosuma nponucanum 3aKOHOM O 8UCOKOM 00PA308arby
(,, Cnyorcbenu enacnux Penyonuxe Cpncke*, 6poj: 67/20 u 107/24)*

Pe3ysiTaTé ocTBapeHu npuje noc/bemer n3doopa/penzoopa

PajoBu o6jas/benn y yaconucy Mehynapoanor suauaja: 5
1. Tomovi¢ V., Pezo L., Jokanovi¢ M., Tomovi¢ M., Soji¢ B., Skaljac S., Martinovi¢ A.,
Vujadinovi¢ D., Vuki¢ M., Djeki¢ I, & TomaSevi¢ 1. (2020). The prediction of
intermuscular fat and bone content om pork cuts. Fleischwirtschaft, 100(9).

3 3a HaBohjerme Hay4yHHX PajoBa, MOHOTpadUja U YHMBEP3UTETCKMX YUOEHHKA KOopuCTUTH BamkyBepcku mim APA
CHUCTEM.

4 Onpenbe 3akoHa o BUCOKOM 0OpasoBamy oOpasoamy (,,CiysxOenu miacuuk Pemy6nuke Cpricke® 6poj: 67/20) ce
npuMjelyjy Ha JHIa Koja ce NPBU IyT Oupajy Ha YHHBEpP3HTETY, JIMIA Koja Cy OupaHa y 3Bama M Koja cy 0
cTynama panuje Baxkeher IlpaBuiHuKa 0 yciioBUMa 3a M300p y HayYHO-HACTAaBHA, YMjETHUYKO-HACTaBHA, HACTaBHA
u capagHudka 3Bama (,Coyx0ern mracHuk Pemy6muke Cpricke®, 6poj 2/22) mpoBena Mame O] jeJHE IMOJOBHHE
n300pHOT TIepHo/a, Kao M JUIA Koja HE KOPHCTE MpaBO HA W300p MO yCIOBHMMa 3aKOHA O BHCOKOM 00pa3oBamy
(,,Ciyx0enu rnacuuk Peny6nuke Cprcke, 6poj: 73/10, 104/11, 84/12, 108/13, 44/15, 90/16, 31/18, 26/19 u 40/20).



10.

1.

12.

Vukié, M., Jani¢ Hajnal, E., Mastilovi¢, J., Vujadinovi¢, D., Ivanovi¢, M., & goronja-
Simovi¢, D. (2020). Application of solvent retention capacity tests for prediction of
rheological parameters of wheat flour mill streams. Chemical Industry,74(1).

. Jani¢ Hajnal, E., Vuki¢, M., Pezo, L., Orci¢, D., Puaé, N., Skoro, N, ... & Soronja

Simovi¢, D. (2019). Effect of atmospheric cold plasma treatments on reduction of
alternaria toxins content in wheat flour. Toxins, 11(12), 704.

. Gojkovi¢, V., Gruji¢, R., Vujadinovi¢, D., Vukié, M., & Balaban, Z. (2019). The

Influence of Extraction and Chromatographic Separation on the Ability of Identifying
Gliadins from the Wheat Flour. Journal of Hygienic Engineering and Design, 26, 118-
126.

Vukié, M., Vujadinovi¢, D., Ivanovi¢, M., Gojkovi¢, V., & Gruyji¢, R. (2018). Color
change of orange and carrot juice blend treated by non-thermal atmospheric
plasma. Journal of Food Processing and Preservation, 42(2), €13525.

Gojkovi¢, V. S., Gruji¢, R. D., Ivanovi¢, M. M., Marjanovi¢ Balaban, 7. R,
Vujadinovié, D. P., & Vukié, M. S. (2017). The Frequency of Presence of Aflatoxin Bl
in Foodstuffs of Vegetable Origin. Matica Srpska Journal for Natural Sciences, (133).
Vujadinovié, D. P., Goli¢, B. M., Tomovi¢, V. M., Gojkovi¢, V. S., Vukié, M. S., &
Gruji¢, R. D. (2017). Antimicrobila Activity of Essential Oils and Fruits Supplement in
Reduced Nitrite Salts Condition. Matica Srpska Journal for Natural Sciences, (133).
Vujadinovi¢, D., Beribaka, M., Vuki¢, M., & Marjanovi¢-Balaban, Z. (2017).
Comparison of Methods for Determining the Falsification of Milk. Journal of Hygienic

Engineering and Design, 18, 19-24.

Vujadinovié, D., Beribaka, M., Vukié, M., & Marjanovi¢-Balaban, 7. (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.
Vujadinovié, D., Gojkovi¢, V., Vukié, 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.

Gojkovic, V., Marjanovic-Balaban, Z., Vukic, M., Gruji¢, R., & Novakovi¢, B. (2015).
Allergens management system in the food production. Journal of Hygienic Engineering
and Design, 12, 76-84.

Vuki¢, M., Tomi¢, J., Mastilovi¢, J., Torbica, A., & Gruji¢, R. (2014). Influence of
mixing procedure of wheat dough with added oxidative improvers on the texture and
color of wheat bread. Journal of Hygienic Engineering and Design, 8, 67-73.

PagoBu o0jaB/beHH Y 4aCONMCY HAMOHAJIHOT 3Ha4aja:

1.

2.

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

Smiljani¢, M., Pejovi¢, B., & Vuki¢, M. (2017). Prijedlog za rjeSavanje problema




promrzavanja u industriji mesa primjenom graficke metode na bazi temperaturne
funkcije. Procesna tehnika, 29(2), 40-46.

. Vukié, M., Vuyjadinovi¢, D., Gojkovi¢, V., & Gruji¢, R. (2016). Influence of Cold

Plasma Treatment on Textural and Color Characteristics of Two Tomato Varieties.
Quality of Life, 13(1-2).

Gryji¢, R., Vujadinovi¢, D., Tomovi¢, V., & Vukié¢, M. (2015). Influence of
Temperature and Heat Treatment Procedure on the Change of Technological Properties
of Meat. Hrana u zdravlju i bolesti: znanstveno-struni ¢asopis za nutricionizam i
dijetetiku, 4(1), 71-80

Gruji¢, R. D., Vuci¢, G. M., Gruji¢, S. M., Vukié, M. S., & Odzakovi¢, B. V. (2014).
Uticaj biljnih vlakana na teksturu i senzorna svojstva funkcionalnih barenih kobasica.
Savremene tehnologije, 3(1), 5-10.

Vukié, M., Hadnadev, M., Tomi¢, J., & Mastilovi¢, J. (2013). Alveograph and bread
making quality of wheat dough as affected by added glucose oxidase. Quality of life,
8(3-4).

Vukié, M., Kenji¢, P., Mastilovi¢, J., Kevresan, 7., & Gruji¢, R. (2013). Investigation of
Sodium Content in the Whole Wheat Bread on the Market of Municipalities Bijeljina,
Zvornik and East Sarajevo. Hrana u zdravlju i bolesti 2(2), 58-62.

Grujié, S., Aleksi¢, V., Vukié¢, M., & Petrovi¢, Z. (2011). The effect of packing material
on storage stability of sunflower oil. Quality of life, 4(3-4).

PanoBu o0jaB/beHu y 300pHMUIMMA, HA CKyly Mel)yHapoaHoOr 3Hadaja, IITAMIAHH Yy
jeJIMHU:

1.

Vujadinovi¢ D., Vuki¢ M., Ivanovi¢ M., Milidrag A., Tomovi¢ V. (2020). Influence of
natural antioxidants on color and fat stability in system of nitrite low organic cooked
sausages. In the 12" International Scientific and Professional Conference “WITH
FOOD TO HEALTH” Osijek, Croatia, October of 2019. Book of Proceedings (pp. 85-
102). Josip Juraj Strossmayer University, Food Technology Faculty in Osijek.
Vujadinovié, D., Beribaka, M., Vuki¢, M., Gojkovi¢, V., Ivanovi¢, M., & Tomovi¢, V.
(2019). Natural Agents and Staphylococcus Carnosus as an Alternative to Nitrates and
Their Impact on Sensory Properties of Cooked Meat Products. In VI International
Congress “Engineering, Environment and Materials in Processing Industry “Jahorina,
BiH, March 2019. Book of Proceedings (pp. 201-211). University of East Sarajevo,
Faculty of Technology.

. Ramié, M., Mastilovi¢, J., Vukié, M., Ivanovi¢, M., & Kevresan, Z. (2019). Pectins in

Bread. In VI International Congress “Engineering, Environment and Materials in
Processing Industry “Jahorina, BiH, March 2019. Book of Proceedings (pp. 377-382).
University of East Sarajevo, Faculty of Technology.

Gojkovic, V., Marjanovic Blaban, Z., Vuki¢, M., Vujadinovic, D., Bodiroga, B.,
Ivanovic, M., & Grujic, R. (2017). Determination of Gluten Content in Food Products
Declared as Gluten and Gluten FREE’. In V International Congress “Engineering,




Environment and Materials in Processing Industry‘“ Jahorina, BiH, March 2017. Book
of Proceedings (pp. 359-372). University of East Sarajevo, Faculty of Technology.
Mastilovic, J., Radovanovic, J., Dzinic, Dz., Vuki¢ M., Ivanovic, M., Kevresan, Z., &
Josipovic, S. (2017). Dry Pepper (Capsicum annum L.) Powder as Natural Weath
Dough Improver (2017). In V International Congress “Engineering, Environment and
Materials in Processing Industry* Jahorina, BiH. Book of Proceedings (pp. 260-273).
University of East Sarajevo, Faculty of Technology.

. Gojkovic, V., Gryjic, R., Vujadinovic, D., Josic, 1., & Vukié, M. (2017). Frequency of

Adulteration of Meat Products Available on the Market of the Republic of Srpska
/Bosnia and Herzegovina. In V International Congress “Engineering, Environment and
Materials in Processing Industry* Jahorina, BiH, March 2017. Book of Proceedings
(pp. 299-308). University of East Sarajevo, Faculty of Technology.

Vujadinovic, D., Vukié, M., Gojkovic, V., & Grujic R. (2017). Staphylococcus
Carnosus as Biogenerator of Natural Nitrites in Model System of Organic Cooked
Sausages. In V International Congress “Engineering, Environment and Materials in
Processing Industry*“ Jahorina, BiH, March 2017. Book of Proceedings (pp. 102-110).
University of East Sarajevo, Faculty of Technology.

Vuki¢, M., Mastilovi¢, J., & Torbica, A. (2014). Study of oxidative improvers on
rheological properties of wheat dough. In 7th International Congress ,, Flour-Bread 13
and 9th Croatian Congress of Cereal Technologists, 16-18 October 2013, Opatija,
Croatia. Book of Proceedings (pp. 128-133). Josip Juraj Strossmayer University,
Agriculture Faculty in Osijek.

Grujic, R., Antonic, B., & Vukic, M. (2012). Traditional meat products in function of a
market offer. In Proceedings of Third International Scientific Symposium, Agrosym (pp.
472-477).

PanoBu o0jaB/beHu y 300pHMUIMMA, HA CKyNy MelyHapoaHor 3Hayaja, mTaMmaHu y
U3BONY:

1.

Vujadinovi¢, D., Vuki¢, M., Tomovi¢, V., Milidrag, A., & Ivanovi¢, M. (2019).
Microbiological Stability of Cooked Sausages as Function of Replecement Inorganic
Salts with Natural Additives. In st International Conference on Advanced Production
and Processing, Novi Sad, Serbia, October 2019. Book of Abstracts . University of Novi
Sad, Faculty of Technology in Novi Sad.

Mastilovi¢, J., Vukoje, N., Despotovi¢, D., Vukié¢, M., Ivanovi¢, M., & KevreSan, 7.
(2017). Effects of Addition of Honey on Quality Leavened Puff Pastry. In V International
Congress “Engineering, Environment and Materials in Processing Industry* Jahorina,
BiH, March 2017. Book of Proceedings (pp. 180). University of East Sarajevo, Faculty
of Technology.

Kmure, MoHorpaguje u yuoeHuunu:

1.

I'pyjuh. P., Taguh. I'., Byjanunosuh. J[., Bykuh, M. (2017). OcHoBe npexpamOeHe
TexHoJoruje, TexHoIomkH GaxkynareT 3BOpPHUK.




Hcraknyra HayyHa MoHorpadguja meh)ynapoanor 3navaja:
1. Grujic, R., Vukic, M., & Gojkovic, V. (2017). Application of Biopolymers in the Food

Industry. In Advances in Applications of Industrial Biomaterials (pp. 103-119). Springer,
Cham.

2. Vukié, M., Gruyji¢, S., & Odzakovi¢, B. (2017). Application of Edible Films and
Coatings in Food Production. In Advances in Applications of Industrial
Biomaterials (pp. 121-138). Springer, Cham.

Pe3y/iTaTi 0CTBApEHH NOC/IHje MOC/beI-er n30opa/pensdopa’

O6Gagesnu yciaopu®

Hayunu pasoBu 00jaB/beHH Y MCTAKHYTOM HAYYHOM Yacomucy Meljynapoauor 3nauaja
ca peuensujom’

1. Cobanovi¢, R., Maleti¢, D., Kocié-Tanackov, S., Cabarkapa, L., Koki¢, B., Koji¢, P., ...
& Vukié, M. (2023). Comparison of the Bacterial Inactivation Efficiency of Water
Activated by a Plasma Jet Source and a Pin-to-Pin Electrode Configuration
Source. Processes, 11(12), 3286.

2. Punia Bangar, S., Trif, M., Ozogul, F., Kumar, M., Chaudhary, V., Vukic, M., ... &
Changan, S. (2022). Recent developments in cold plasma-based enzyme activity
(browning, cell wall degradation, and antioxidant) in  fruits and
vegetables. Comprehensive Reviews in Food Science and Food Safety, 21(2), 1958-1978.

3. Tomovi¢, V., Pezo, L., Jokanovi¢, M., Tomovi¢, M., Soji¢, B., Skaljac, S., Martinovi¢,
A., Vujadinovi¢, G., Vukié¢, M., TomaSevi¢, 1., & others. (2022). Output prediction
model for twelve primal and commercial cuts from pork carcasses. Fleischwirtschaft,
(7), 78-86.

4. éojié, B., Tomovi¢, V., Savanovi¢, J., Koci¢-Tanackov, S., Pavli¢, B., Jokanovi¢, M., ...
& Vukié, M. (2021). Sage (Salvia officinalis L.) essential oil as a potential replacement
for sodium nitrite in dry fermented sausages. Processes, 9(3), 424.

5. Gojkovi¢ Cvjetkovié, V., Marjanovi¢-Balaban, Z., Vujadinovi¢, D., Vukié, M., Raji¢, D.
(2021). Investigation of the effect of cold atmospheric plasma on gliadins and glutenins
extracted from wheat flour samples. Journal of Food Processing and Preservation,
46(10), e15789.

6. Amerikanou, C., Kanoni, S.,Kaliora, A. C., Barone, A., Bjelan, M., D'Auria,
G., Gioxari, A., Gosalbes, M. J.,Mouchti, S., Stathopoulou, M. G., Soriano,
B., Stojanoski, S., Banerjee, R., Halabalaki, M., Mikropoulou, E. V., Kannt, A., Lamont,
J., Llorens, C., Marascio, F., Marascio, M., Roig, F. J., Smyrnioudis, I., Varlamis,
L., Visvikis-Siest, S.,Vukic, M., Milic, N., Medic-Stojanoska, M., Cesarini, L., Campolo,
J., Gastaldelli, A., Deloukas, P., Trivella, M. G., Francino, M. P., Dedoussis, G. V.

5 VHOCE ce mojanyu W 3a KaHAWIATE KOjU Ce NMPBH IIyT OMpajy: y 3Bamb€ JOIEHTA, HACTABHHMKA CTPAHOT je3WKa W
BjEIITHHA W y CapajHUYKa 3Bama (ako Cy KaHIUIaTH 3a M300p y capajHWYKa 3Bama MPHIOKWIN J0Ka3e O THM
pesyararuma).

® Hasectu ocTBapeHe pe3y/rare y CKiajly ca ycloBUMa 3a u30op y oarosapajyhe 3Bame npema 3akoHy O BUCOKOM
obpazoBamy (,,CiryxOenn rnacauk PenmyOnmke Cpricke®, O6poj: 67/20) u IlpaBuiHuKY O yciloBHUMa 3a H300p Y
Hay4yHO-HacTaBHA, YMjeTHHYKO-HACTAaBHA, HACTaBHA M capaaHuuka 3Bama (,CiryxOeHn miacHuK PeryOnuke
Cpricke™, 6poj 69/23).

7 Ipema IpaBmwiHKKy O yCIOBAMA 3a W300p y HAYYHO-HACTABHA, YMjETHMYKO-HACTABHA, HACTABHA M CapaJHHUYKA
3Bama (,,Cimyx0enn macHuk Pemmyommke Cpricke™, 6poj 69/23).



(2021). Effect of Mastiha supplementation on NAFLD: The MAST4HEALTH
Randomised, Controlled Trial. Mol. Nutr. Food Res, 65(10), 2001178.

Hayynu paaoBu o0jaB/beHH y Hay4yHOM 4acomucy MehyHapoaHor 3Havaja wiu
HAYYHOM cKyny Mel)yHapoaHOM 3HAauaja ca peneH3ujom®

1. Gojkovi¢ Cvjetkovi¢, V., Skuleti¢, D., Marjanovi¢-Balaban, Z., Raji¢, D., Vukié, M.,
Smiljani¢, M., & Vujadinovi¢, D. (2025). Analysis of Gluten Protein After Replacing
Some of the Wheat Flour with Amaranth Flour in Muffins. In Proceedings of the IX
International Congress on Engineering, Environment and Materials in Process Industry
— Engineering Proceedings, 99(1), 3.

2. Cyvjetkovié, V. G., Marjanovi¢-Balaban, 7., Gruji¢, R., Raji¢, D., Vujadinovi¢, D., &
Vukié, M. (2023). Determination of gliadin and glutenin proteins from biscuit by RP-
HPLC and FTIR method after treatment with cold atmospheric plasma. In Proceedings
of the VIII International Congress on Engineering, Environment and Materials in
Process Industry (Jahorina, Bosnia and Herzegovina).

3. Vukié, M., Vujadinovi¢, D., Smiljani¢, M., Gojkovi¢ Cvjetkovié, V. (2022). Atmospheric
cold plasma technology for meat industry: a bibliometric review. Theory and practice of
meat processing, 7(3): 177-184.

4. Derkanosova, N. M., Stakhurlova, A. A., Vukic, M., & Vujadinovic, D. (2022).
Rheological properties of composite mixtures from wheat and amaranth flour. In IOP
Conference Series: Earth and Environmental Science (Vol. 954, No. 1, p. 012079). IOP
Publishing.

5. Tomovic, V., Jokanovic, M., Tomovic, M., Sojic, B., Lazovic, M., Vasiljevic, I, ... &
Vukic, M. (2021, October). Mercury in female cattle livers and kidneys from Vojvodina,
northern Serbia. In IOP Conference Series: Earth and Environmental Science (Vol. 854,
No. 1, p. 012099). IOP Publishing.

Hay4ynu pajioBu 06jaB/beHH Y HAYYHHM YACONMMCHMA MM 300pHHIMMA ca penensujom®

1. Cyjetkovi¢, V. G., Marjanovi¢-Balaban, Z., Gojkovi¢, B. S., Raji¢, D., Vukié, M., &
Smiljani¢, M. (2024). Pseudocereals in a gluten-free diet. Journal of Engineering &
Processing Management, 16(1).

2. Vukic, M., & Vujasinovic, V. (2023). Minor Bioactive Compounds of Cold-pressed Oils
and Their Biomedical Functions: a Brief Review. Int J Biomed Healthc, 11(4), 364-370.

3. Gojkovi¢ Cvjetkovié, V., Marjanovi¢-Balaban, Z., Vujadinovi¢, D., Vukié¢, M., &
Ivanovi¢, M. (2022). Research of the effect of cold atmospheric plasma on gluten
proteins from gluten-free flour. Journal of Engineering & Processing Management,
14(2), 57-65.

4. 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(1), 44—47.

O6jaBibeHe HayuHe MOHOTpadMje M yHUBEp3uTeTck yudenunu (ca ISBN 6pojem)®

1. Bykwmh, M., Cvuspanuh, M. (2025). ExcnepuMeHTanHe OCHOBE TEXHOIOTHjE XpaHE:
npakTukyM TexHosnomku dakynteT 3BopHuk. ISBN 978-99955-81-54-1, ctp. 1-201.

]_II/ITI/IpaHOCT HAayUYHHX pa,ZlOBa.8

8 Camo 3a u360p y 3Bame pedoBHOr Ipodecopa y ckiagy ca wiaHoM 81. cTap 3. 3akoHa O BHCOKOM 00pa3oBamby
(,,Cimyx0enu rimacauk Peny6nuke Cpricke®, 6poj: 67/20) n wianom 9. cras 1. Tauka 3. u wianom 37. [IpaBuiHnka o
ycJIoBHUMa 3a M300p y Hay4yHO-HACTaBHA, YMjeTHHUYKO-HACTAaBHA, HACTaBHA M capaJHuyka 3Bama (,,CiryxOeHu
rnacHuK PemyOnuke Cpricke®, 6poj 69/23).



[IpucTynHO NpenaBame’

ITo3uTHBHA OLjeHA 01 BUCOKOIIKOJICKE YCTAHOBE UJIM MO3MTHBHA OIjeHa MeJaromKor
Paja y CTYIeHTCKMM aHKeTaMa TOKOM I[jeJIOKYNHOT NPETX0HOT M300PHOT Mepuoaa

UnanoBu Komucuje cy HakoH yBuma y wusBjemrtaj TexHosomkor ¢dakynrera 3BOPHUK
YuuBepsutera y Mcrounom CapajeBy, YCTAaHOBWJIM Ja pe3yJdTaTd CTYIACHTCKHX aHKeTa
cupoBenennx y nepuoxy oa 2020/21 mo 2024/25 (nmepwon y KOME je KaHIHUIAT Yy 3Bamby
JIOLIEHTAa) YKa3yjy Ha BUCOKE OIfjeHe Koje je Kanaumat jaon. ap Mwran Bykuh no6mo kao
HACTaBHUK HAa CBHM IIpeIMETHMa Ha KOJUM j€ aHTaXOBaHa Kao IPEIMETHH HACTaBHHK.
[Ipocjeuna omjena 3a mepuo uzbopa (2020/2021-2024/2025) je 4,95.

TpeHA Npocje4HUX oujeHa Ha CBMM npeameTuma
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MeHTOpPCTBO W/MJIM YJIAHCTBO Yy KOMHCHjaMma 3a OJOpaHy MacTep WJIM MarucTapckor paja
WIH JOKTOPCKE JAUCEepTalH]je

1. Opmmyxom 6poj 1999/2022 on 15. 12. 2022. ronuHe uMeHOBaH je 3a wiana Kommucuje 3a
oljeHy ¥ oA0paHy MacTep paja Moja Ha3uBOM ,,KBanuTeT U CTaOMIIHOCT I[PBEHUX BHHA
Kao (yHKIMja 00MMKa U BeTMYMHE cHiihKara® kanauaara Tame [lapaHn.

2. Opnyxom Opoj 1181/2023 ox 07. 09. 2023. roquHe UMEHOBAH j€ 3a YJIaHa 32 3aMjeHy y
Komucuju 3a oujeny m ondpany macrep paja mon HasuBoM ,,Kapakrepu3zanuja
MIPOTEeHHA TIIyTeHa HAKOH 3aMjeHe Jujelia MIICHUYHOT OpalrHa y Mpou3BOLYy‘ KaHauaaTa
Hparaune llkyneruh.

Penpe3enTatuBHe pedepeHne y YMjeTHHYKOM IO0J/bY MO KaTeropujama (camo y

 Kanyuzaar 3a u360p y HAaCTABHO 3Barbe, KOjU PaHMje€ HHje W3BOAMO HACTABY Yy BHMCOKOLIKOJCKMM YCTAHOBaMa,
IyXaH je Ja mpe] KOMHCHjOM 3a CauHbaBame M3BjelITaja O MPHjaBJbeHUM KaHAWIATHMA, OAPXKH TIpelaBame H3
HACTaBHOT TpeaMETa YK€ HaydHe o0nacTu/yKe yMjeTHHYKe 00JIacTH 3a KOjy jeé KOHKYpPHCA0o, Ha TeMY KOjy OApeau
KOMHCH]a.



nocmynyuma usdopa y ymjemnuuko-nacmasna 3eara)"’

MeHTOpPCTBO Ha 3aBPUIHHM paJoBMMa HAa CBHM HHMBOMMA CTyIHjamMa, OJHOCHO
penpe3eHTaTUBHe pedepeHlle Y YMjeTHHYKOj 00JacTH 3a KOjy ce OMpa YKOJIHKO
CTYIMjCKUM NPOrpaMoM HHje oMoryheHo ga HacTaBHUK Oyle OMpaH 3a PyKOBOJIHOIA
3aBPLIHOL PaJa — (CamMo y ROCMYRYUMA U3bopa y ymjemnuuko-nacmasna 3earsa)'!

OctBapeHa MelhyHapoaHa capagma ca JAPYrMM YHHUBEP3UTEeTMMAa M PpPejleBaHTHUM
HHCTUTYHHjaMa y o00J1aCcTH BHCOKOI 00pa30Bama, KYJATYype U YMjeTHOCTH (camo y
nocmynuuma uszbopa y ymjemnuuko-nacmasna 3earsa)'!

YMjeTHHYKA OCTBapema HAa KOJEKTHBHHUM IMpe3eHTAllljaMa, jaBHO MPeACTAB/bEeHU
00IMIIM YMjeTHHYKOI CTBapajaliTBa (camo y nocmynyuma u3zoopa y ymjemHuyko-
CapadHuYKa 36arba, OCUM Y 36a1be ACUCHEHma)

Jlonyucku ycaosu'!!

CtpyuHo npodecruoHATHH JONPHHOC

CrpyuHo - mpodecroHamHu aonpuHoc Kanmuaara Muana Bykwha ce omiena y cipenehum
AKTUBHOCTHMA:

UnaHCTBO y HPOTpaMCKOM WJIM OpPraHHU3allMOHOM oA0OpYy HayuyHe KOH(pEepeHLHje, OJHOCHO
YJIAHCTBO Y YPETHHUYKOM O00pY HayYHUX YaCOIHCA!
1. Ynan OpranuzaupoHor u HaydyHor oxpbopa VIII  wmehynapomHor koHrpeca
,,JIHIKEEepPCTBO, EKOJIOTHja U MaTepHjalId y IPOLECHO] HHITYCTPHjH .
2. Ynan nHayuyHor ozmbopa IX wmehynaponHor koHrpeca ,JIHXKeHmepCcTBO, €KOJIOTHja U
MaTepujan y mpoiecHoj uaayctpuju, Omiyka 6poj 337/2025 ox 18.03.2025. roqune.
3. Ynan opranuzanuonor oabopa IX mehyHaponnor konrpeca ,,JIHXemepcTBO, €KOJIOTHja
U MarepHjasiy y npouecHoj unaycrpuju‘‘, Omiyka 6poj 791/2024 od 23.05.2024.
4. Ynan opranuszanuoHor og6opa 7™ International ISEKI-Food Conference.
5. Axanemcku ypeanuk Journal of Food Processing and Preservation.
6. AcucreHt maBHoOr ypennuka Journal of Engineering & Processing Management.

PenienseHt y ucrakHyToM Mel)yHaponHOM yacomnucy, Me)yHapoaHOM KOHI'PECY, YacOIKCy MpBe
KaTeropuje:
1. PenenseHr pajnoBa y ucTakHyToM MehyHapoaHom yaconucy Journal Of Food Processing
And Preservation.
2. PemnienseHT pajioBa y 4acomnucy npBe kareropuje Journal of Engineering & Processing
Management
3. Penensent Ha "VII International Congress “Engineering, Environment and Materials in

10 Hagectu ocTBapeHe pesynTare y CKiay ca ycJaoBMMa 3a m360p y ofrosapajyhe 3ame mpema 3akoHy 0 BUCOKOM

obpazoBamy (,,CiryxOenn rmacauk PemyOmuke Cpricke®, 6poj: 67/20) n IlpaBmiHuKy o ycioBuMa 3a M300p y
Hay4YHO-HacTaBHA, yMjeTHHYKO-HACTaBHA, HACTaBHA M capaJHUuKa 3Bamal(,, Ciyx0eHu rmacHuk Pemyonuke Cpricke®,

6poj 69/23).

' HaBectn octBapeHe pesynrare y ckiamy ca wiaHoMm 30. cTaB 2. u unaHoM 81. 3akoHa O BHCOKOM 00pPa3soBamby
(,,Cimyx06enm rimacauk Pemyonuke Cpricke*, 6poj: 67/20) u IIpaBuimHUKOM O yCIOBHMA 32 M300p y HAyYHO-HACTABHA,

YMjeTHHYKO-HACTaBHA, HACTABHA U capaTHUYKa 3Bama (,,Ciry)xOenn rmacHuk Pemyonuke Cpricke*, 6poj 69/23).



Process Industry’’, Jaxopmna 2021, "VIII International Congress “Engineering,
Environment and Materials in Process Industry”, Jaxopumna 2023, IX International
Congress “Engineering, Environment and Materials in Process Industry”, bujespuna
2025.

PyxoBoaumnan win capaJHUK Ha HAyYHOUCTPAKMBAYKOM HIIM CTPYYHOM IIPOjEKTY

1. Ynan mpojexta ,,bHONOTEHIIMjan JUTHUKOIHUX TJbHMBAa Yy (QYHKUUjU HyTpareyThka“
npojexar GUHaHCHUpPaH O cTpaHe MHUHHCTApCTBA 32 HAyYHOTEXHOJOMIKH Pa3BOj BUCOKO
obpazoBame Pemybnuke Cpricke, (2024).

2. Ynan nmpojekra , JicnuTHBame yTUIaja 3aMjeHe MIIEHUYHOT OpalliHa nceyaoKuTapunama
Ha TMpPOTeMHE T[IyTeHa™ Tmpojekar (uHAHCHpaH oA CcTpaHe MuHHCTapcTBa 32
HAyYHOTEXHOJIOIIKH Pa3B0j BUCOKO oOpazoBame PenyOimke Cprcke, (2023).

3. Bogehu wuman mnpojexra ,lloreHnujan w mepCcHeKTHBE XiIaaHO MeheHux yma y
CaBpEMEHOj UCXpaHU** IpojeKaT ayToHOMHe nokpajune Bojsonune, Cpouja (2023).

4. Bonehm unanm mpojekra ,JIHOBaTMBHA TexXHUKAa y (YHKIUJU CMamkema caapxkaja
MHUKOTOKCHHA y JKUTUMA‘* IpojeKaT ayTOHOMHe nokpajune Bojsonune, Cpouja (2024),

5. Kocr akumja CA19110 ,Plasma applications for smart and sustainable agriculture
(P1Agri),, om 2020 —2024. ronuHe.

JlonpuHoc akageMCKOj M IIMPOj 3ajeTHUIA

JlonprHOC akageMCcKoj W IIMPOj 3ajeHuIM, Kanaunar Mwinan Bykwh mpyxuo je u Kpo3
aHTaXOBamE Yy
1. Erwuxom xomutery Yaupepsurera y Mcrounom CapajeBy
2. TIlpencraBuuk Mceku acouujanuje 3a bocny u Xepiieropuny.
3. Awmbacanop 3a bocuy n Xeprerosuny MHunujatise 3a XapMOHU3alM]y NIPOINKCA Y BE3U
6e36jennoctu xpane (enrin. Global Harmonization Initiative).
4. AcucreHT ypeaHuka yaconuca TexHosomkor gakynrera 3BOPHHUK.

Capaama ca ApyruM BHCOKOIIKOJCKHM YCTAHOBaAMa, HAYYHOMCTPAKUBAYKHM, OHOCHO
HHCTUTYIMjaMa KYJITYpe H YMjeTHOCTH Y 3¢eMJbM H HHOCTPAHCTBY

Kangunar Mwunan Bykuh ocTBapuo je capaimy U Kpo3 aHTraxoBame Yy cibenehum
MelhyHapoJIHUM OpTaHHu3aIjama:

1. IlpencraBbawy VYHusep3utera y Mcrounom CapajeBy, TexHosomkor ¢axynrera
3BopHUK Yy KHHECKO-IIEHTpaTHOEBPOIICKO] ajHjaHCH MHCTUTYIHja 3a capaamy u3Mmehy
UHAYCTpHje U 00pa3oBama, kao npeacraBHuk Penyomuke Cprcke.

2. Koopaunarop je 3a meh)yHaponany capaamwy TexHosomkor ¢akynrera 3BOpHHUK.

4a. OCTAJIM PEJIEBATHU IOCTUT'HYTHU PE3VIITATH

OcTtanu pejieBAHTHH Pe3yJITATH NOCTUTHYTH NpPHje Noc/bember n3dopa/pen3dopa

Jp Munan Bykuh 3aBpmmo je y 3sopauky 2011. roqune TexHomomku ¢axynrer 3BOpHUK, Kao
Apyrd JumiioMalr] Ha Monyiy I[IpexpamOeHa TexHOJIOTHja, CTYIUjCKOT MporpaMa XeMHjCKO
WHKEHEPCTBO M TEXHOJIOTH]ja Kao CTYJAEHT TeHepaluje. 3a MCKa3aHW YCIjeX TOKOM CTYyauja
HarpaleH je mimaketrom YHuBepsurera y Mcrounom CapajeBy. CBOj megaromiku paj KaHIauaar
Munan Bykuh je 3amoueo 2012. ronune. Ha ctymujckom momyny Ilpexpambene TexHosoruje,
CTYJIMjCKOT IIporpaMa XeMH]jCKO MHXEHEPCTBO M TEXHOJIOTHja Ka0 aCUCTEHT U OHO je 3aayKeH
Ha MpeIMeTuMa U3 00JacT npexpaMOeHe TEXHOIOTHje PON3Bo/ia OUIFHOT MOPEKIIa, Kao IITO
cy: TexHomormja sxuta u OpamHa, TexHoloruja KOHIUTOPCKUX MpousBona, OcHoBe
npexpamOeHe TexHosoruje u Ap. OcuM HacTaBHE aKTUBHOCTH KOjOM ce 0aBU Ha (akyaTeTy




Y4EeCTBOBAO j€ U Yy M3paau OpOjHUX HAyHYHO-HCTPAXKHUBAYKUX MpojekaTa (HUHAHCUPAHUX Off
crpane EBporicke Yauje 1 MuHucTapcTBa Hayke U TexHonoruje Pemybnuke Cprcke. Ox 2013.
roJuHe, CTajJHU je 4ilaH OpraHu3aludoHor onadopa MebhyHapogHor koHrpeca y o0macTu
XEMH]CKOT WHXEHEPCTBa, ,International Congress on Engineering, Environment and
Materials in Process Industry*, xoju ce oapkaBa y opranuzanuju TexHosiomkor (axynrera
3Bopuuk. On 2017. roguHe MocTaje aCUCTEHT TJIABHOT YpEeIHUKA HAydyHOT 4yacomnuca ,.Journal
of Engineering & Processing Management xoju Takohe uznaje TexHomomku ¢HakyaTeT
3Bopauk. OyHKIHM]y capaJHUKa 3a KBaIMTET Ha TexHojomkoM (akynreTy 00aBjbao je o1
2016. mo 2022. roguHe. Y4EeCTBOBAO je y aKpeAUTAIIMjU MPBOT IUKIyca CTYJHja CTYIHjCKOT
nporpamMa XeMujcKo HHKEHhEPCTBO U TeXHOIoruja Tokom 2017, ronune.

OcTa/M peJIeBAHTHH Pe3YJITATH NOCTUTHYTH NOC/IHje Moc/hedmer n36opa/pensoopa’?

Hasecmu cee Opyee penesammue akmueHoCcmu Koje Hucy npeosuljene y obasesHum u
OONYHCKUM YCI08UMA 3d U300P y 36arbe

Kangunat Munan Bykuh TpeHyTHO je yKIbydeH y IpOIEC aKpeAHWTaIije HOBOT CTYAH]jCKOT
nporpama ,.Jicxpana u 1ujeTeTuka’ Ha KojeM 3ajeAHo paje TexHonomku GakynreT 3BOPHUK U
Menumunackn ¢paxynter @oua. Ommykom 6poj 2312/2024 ox 12.12.2024. roquHe MIMEHOBAH je
3a wiana Komucuje 3a uzpagy enabopara o ompaBIaHOCTU M3Bolema CTyAHjCKOr mporpama |
nukiyca crymmja ,JlMcxpana um amjereruka”. KoopawHatop je 3a mehyHapomHy capammy
Texnonomkor ¢axynrera on 2022. rogune a ox 2024. roauHe obaBiba U GYHKIH)Yy U
MpOJCKaH 32 HAYYHOUCTPAKMBAUKK pajx Ha TexHomomkoMm Qakyirery 3BopHHK. YiaH je
komucuje 3a Il nukinyc cryauja, cTyaujckor nporpama ,, YpaBJbambe IpexpaMOeHIM JIaHIIeM ™,
Omyka 6poj 1621/2024 ox 17.10.2024. roqune.

Unan je nBuje melyHapoaHe opraHuzaiidje y KojuMa y4ecTByje Kao mpelacTtaBHUK PemybOnuke
Cprcke, omnocHo, bocae m Xepuerosune. IIpencraBuuk je 3a bocHy um XepuerouHy
acouujanuje Mceku (eurn. ISEKI Food Association) a ox aprycta 2023. roavHe je U 4iaH
VYmpasaor on6opa Uceku acomnujanuje. Ambacanop je 3a bocay u Xepuerosuny Ununmjatuse
3a XapMOHHU3alMjy Tpomuca y Be3u 0e30jenHoctu xpaHe (eHrn. Global Harmonization
Initiative).

36. HAYYHA/YMJETHUYKA JJEJATHOCT KAHJIUJIATA!?

3a xkanouoame xoju ce dupajy no ycrosuma nponucarum 3aKOHOM O BUCOKOM 00pa308arby
(,, Cnyocoenu enacnux Penyonuxe Cpncke*, opoj: 73/10, 104/11, 84/12, 108/13, 44/15, 90/16,
31/18, 26/19 u 40/20)"*

Pe3ysaTaTn ocTBapeHu npuje noc/beamer n3dopa/pensoopa

Hayuynu panoBm 00jaB/beHM Yy HAYYHHM YacONMUCHMAa W 300pPHHUIMMA €A peleH3HjoM
NnocJauje noc/beamer n3dopa/pensoopa

12 YHoce ce momany W 3a KaHIMAATE KOjU Ce TPBU MyT OMpajy: y 3Bam€ JOLECHTA, HACTABHUKA CTPAHOT jE3MKA U
BjElITHHA W Yy CapaJHUYKa 3Bama (aKo Cy KaHAWJATH 3a W300p y capagHWyKa 3Bama IPUIOKIIN JTOKA3e O THM

pesnraruma).
13 3a maBoheme HayyHHX pajiOBa, HAYYHMX KHMra, MOHOrpadMja M yHHUBEP3HUTETCKMX YIOEHHKA KOPMCTHTH
Bankysepcku unu APA cuctem.

14 Jluna xoja cy GupaHa y 3Bama M KOja Cy 10 CTymnama paHuje Baxeher [IpaBwiHuKa O ycioBuMa 3a u300p y
Hay4YHO-HacTaBHA, YMjETHHYKO-HACTAaBHA, HACTaBHA M capaaHuuka 3Bama (,CimyxOeHn miacHuK PeryOnuke
Cprcke*, 6poj 2/22) mpoBena BHUILE O jeHE MOJOBHHE W300pPHOT MEpPHOAa MMajy MpaBo Ha U300p MO yCIOBHUMA
panuje Baxeher 3akoHa o BHCOKOM oOpaszoBamy (,,CiyxOeHu rmacauk PemyOmmke Cprcke®, 6poj: 73/10, 104/11,

84/12, 108/13, 44/15, 90/16, 31/18, 26/19 u 40/20).



O0jaB/beHe KIbUTe (HayuyHe KIbUIe, MOHOTpaduje WM YHUBEP3UTETCKH YUOEHUK) WU
narent'® nocimje nocsbeamer n3dopa/peusoopa

MeHTOpPCTBO M/MJIM YIAHCTBO Y KOMHUCHjamMa 3a oa0paHy MacTep WJIM MArucTapcKor
pajaa WM J10KTOPCKe JUCEPTaIMje NMOCIUje Moc/belber n30opa/pensdopa

Mebhynapoana capaama ca IpyruM YHUBEP3UTeTHMA M PeJIeBAHTHUM MHCTUTyHHjaMa y
00J1aCTH BUCOKOT 00pa30Bamba MOC/IHje mocbemher n3dopa/penzoopa

YMjeTHHYKA OCTBapema HAa KOJEKTHBHUM IpPe3eHTAlMjaMa, jaBHO MPeJACTAB/bEeHU
00JMUM YMjeTHHYKOI CTBapaJalITBa/yMjeTHUYKHX Ajesa (camo y nocmynyuma uzoopa y
VMjemHU4YKO-HACABHA U capaoHU4Ka 36arbd)

IIpuznawa 3a ycnjemHo AjesioBame y oaropapajyhoj ob6uactu ymjerHoctu (camo y
nocmynyuma uzbopa y ymjemHuuKo-HacmagHa 36arba)

JlonpuHoC y NoaAu3alky HACTABHOT U YMjeTHUUYKOI Kajapa (camo y nocmynyuma uzbopa y
VYMJeMHUYKO-HACMABHO 36AIbe Pe008HO2 Npodecopa)

Iloxa3aHe HacTABHHYKeE CHOCOﬁHOCTH/pPBy.]ITaTI/I CTYACHTCKEC aHKETE

46. OCTAJIM PEJIEBAHTHHU INIOCTUT'HYTHU PE3VITATU

OcTajm pejieBAaHTHHU Pe3yJITATH IOCTUTHYTH NPHje Moc/beAber n3dopa/penzdopa

OcTajm pejieBAHTHHU Pe3yJITATH NOCTUTHYTH MOCJINje Moc/beilher n30opa/pensdoopa

Hasecmu cee Opyze penesammue pezynmame Koju HUCy npemxoOHO HABOEHU

/Jlpyz2u kanouoam u ceaxu HapeoHu aKo ux uma (ceée NOH0B./bEHO KAo 3a NP2 KAHOuoama).

5. OIJEHA MCITYIBEHOCTH YCJIOBA 3A U350P ¥ 3BAIHE

Excnauyumno nasecmu y mabenu 0a au kanouoamu y3emu y pasmamparse UCnyragajy uiu ne
UCnY6ajy ycioge 3a u300p y 36arve KOju ce Ha rUux npumjersyjy.

IIpBu KanaUaAT

MuHuMaITHU YCJIOBHU 3a

Hcnymasa/He ucnymasa OKa3
u360p y 3Bame'’ Y Y A

Hasecmu kymynamugno
nponucane MUHUMAIHe
yenose 3a uzbop y 36arve

1. ma npoBeieH HajMambe NCIIYIABA Omnyka Cenara 6poj 01-C-

15 [TateHT ce BpeHyje camo 3a n3bop y 3Barbe BaHpeIHOT npodecopa.

1Y 3aBHCHOCTH y Koje ce 3Bambe OMpa KaH/MJaT, HABECTH MMHMMAJIHO MPOMNHKCaHe ycloBe u3 4iana 81, 82, 83. u
90. 3akoHa 0 BHUCOKOM obOpasoBamy (,,CiryxOenn miacHuk PenyOimke Cprcke®, 6poj: 67/20) u IlpaBunHnka o
ycimoBuMa 3a m300p y Hay4YHO-HAaCTaBHA, yMjeTHHYKO-HACTaBHA, HACTaBHA W capagHuyka 3Bama (,,CiayxOeHn
rnacHuk Pemybmuke Cpricke®, 6poj 69/23) wmm unana 77, 78. u 87. 3akoHa o BUCOKOM oOpazoBamy (,,CiyxOeHn
racHuK Pemrybmuke Cpricke®, 6poj: 73/10, 104/11, 84/12, 108/13, 44/15, 90/16, 31/18, 26/19 n 40/20).



jenaH n300pHHU MepUoa y
HACTaBH Yy 3Balby JIOLIEHTA

32-X111/21 ox 25. 02. 2021.
TOAMHE

2. Vlma Hajmame TeT HayYHHUX
pazoBa u3 Hay4HEe 00IacTH 3a
KOjy ce Oupa, 00jaBJbeHUX Y
HayYHHM YacOIMCHUMA U
300pHHUITMMA Ca PEIICH3H]OM,
OJ1 KOJUX j€ jelaH HayYHU pa
Yy HayYHOM YacOIIHCY

Haxkon u360pa y 3Bame
JIOLIEHTa uMa: 6 HayuHHX
pana o0jaBJbEHUX Y
HCTAaKHYTOM HAyYHOM
qacomnucy Mel)yHapoaHoT
3Ha4aja ca peueHsujom (Web
of Science), 5 HayuHHUX
pamoBa 00jaBJbEHUX Y
HAyYHOM YaCOIUCY

MelyyHapoaHOT 3Hauaja UiH HNCIIYIbABA mehyHaponaHor 3Hauaja ca
HAy4YHOM CKYITy peuenzujom (SCOPUS) unu
MehyHaponHor 3Hayaja u HAyYHOM CKYITY
HajMame jeJlaH Hay4YHU paJl MelyyHapoIHOT 3Ha4aja ca
00jaBJbCH y HCTAKHYTOM penieH3ujom u 4 paga
HAyYHOM YaCOIUCY o0jaBJbeHA y YaCOIHCY
MelyHapoIHOT 3HavYaja HaKOH HAI[MOHAJTHOT 3Hauaja (mpBe
nu300pa y 3Bame JOLEHTa Kareropuje).
[Tpuoxxene oudmmorpadceke
JeTUHULIC.
Hakon u3bopa y 3Bame
JIOLIEHTa UMa 00jaBJbeHY
myOuKanmjy:
. . Bykuh, M., Cmussanuh, M.
3. Ima Hajmame jenHy
; (2025). ExcnepuMeHnTanHe
Hay4Hy MOHoOTpadujy (ca .
ISBN 6pojem) 13 Hayuse OCHOBE TE€XHOJIOTHj€ XpaHe —
. HUCITYIbABA IIPaKTUKYM TeXHOJIOMIKN
obmnacTu 3a Kojy ce Oupa, uiu
¢akynrer 3BOpHUK,
YHHMBEP3UTETCKH YIIOEHHK (ca
. VYHusepsutet y Mlcrounom
ISBN 6pojem) .
Capajesy,
ISBN 978-99955-81-54-1
[Ipunoxxena 6ubnuorpadceka
JEeTMHUIIA.
4. JloxazaHe HaCTaBHUYKE
CHOCOOHOCTH KaHAuarTa,
MO3UTHBHA OL]jeHa .
Kanaunar je mo3uTuBHO
BHCOKOIITKOJICKE YCTaHOBE .
JIH TIO3MTHBHE Ol1jeHa OIIMjeH-EH Ha CTYACHTCKUM
NCIIYIbABA aHKeTaMa TOKOM CBUX
MIe/IarOIIKOT pajia y :
pPaHHMjHUX U IPETXOTHOT
CTY€HTCKUM aHKeTaMa
: n300pHOT TIepHoa.
TOKOM IIj€JIOKYITHOT
MPETXOJHOT U300pHOT
nepuoaa
. Kanaunar je 6uo wnan Haxkon u a'y 3Bam
5 auaar je Ouo NCIIYILABA OH 1300pa y 3Bame

Kommucwuje 3a onbpany macrep

JIOTICHTA KaHIUJaT je Ono




WJIM MarucTapcKor pajia wiu
JIOKTOPCKE TUCEepTaIije WIn
YCITjeITHO Peain30Ba0
MEHTOPCTBO Ha JIPYTOM HIIN
Tpehem IUKITyCy CTyauja

yinaH nBuje Komucuje 3a
OI[jeHY U OI0paHy MacTep
pana,
IIpunoxene omiyke o
UMCHOBaBY Y KOHKYPCHOM
Marepujaity

6. Jloka3 n1a je ocTBapuo
HajMame je/laH Ol TPU
eneMenTa u3 wiaHa 80. ctas
2. OBOT 3aKOHAa

HUCITYIbABA

CTpyuHO - npo¢eCHuOHATHU
AOTIPHHOC
PyxoBoaumnan nnu capagHuk
Ha 5 HAy4YHOUCTPAKUBAYKUX
mpojekara
Wi1aHCTBO y IPOrpaMCcKOM
WJIM OPTaHU3aLMOHOM 0100y
4 mehyHapoaHe HaydHE
KOH(epeHIIHje, OJHOCHO
YJIAHCTBO Y YPEIHUYKOM
0100py 2 HayyHHa YacoIluca,
PELEH3EHT HayYHUX
yaconuca 1 Meh)ynapogHux
KoH(]epeHIHja
JlonprHoOC aKka1eMCKOj U
IIMPOj 3ajeIHUIIH,
IIpencraBuuk Mceku
aconujauuje 3a bocny n
XepLeroBuny.
Awmbacaznop 3a bocny u
XepueroBuHy MHumujaruse
3a XapMOHM3allM]y MpoIuca y
Be3u 6e30jeAHOCTH XpaHe.
VYuyecTByje y uzpaau
(hakynTeTcKor yacornuca
Capaama ca 1pyrum
BHCOKOIIKOJICKMM
yCTaHOBaMa,
HAYYHOUCTPAKUBAYKHUM,
OJHOCHO MHCTUTYLHjaMa
KYJIType U YMJEeTHOCTH Y
3eM/bH U HHOCTPAHCTBY
[IpencraBspame
VYHusep3utera y Mlcrounom
CapajeBy, TexHomomkor
¢akynrera 3BOPHUK Y
Kunecko-




IICHTPATHOCBPOIICKO]
aJMjaHCH MHCTUTYIIHMja 32
capaamy n3mehy unaycrpuje
u oOpasoBama
Koopnunucame mehynapoaae
capaamwe TexHomomkor
dakynTeTa 3BOPHUK.
[TpunoxxeHa KOHKypCcHa
JOKYMEHTAIja

pyau kanouoam u ceaxu HapeoHU YKOIUKO UX UMA (cée NOHOB/bEHO KAO 3d NPEoz)

5. PE3VJITAT UHTEPBJYA CA KAHAMJIATOM/UMAY

VY cxiagy ca JedUHHCAHUM IOCTYNIMMa H300pa akaJeMCKOr oco0Jba YHHBEp3UTETa Y
Hctounom CapajeBy, UHTEpBjy ca KaHaugaroM oOaBibeH je nana 11. 11. 2025. roaune, ca
mouetkoM y 13:00 gacoBa. PasroBop ca kamammarom oOaBuwiu cy mpod. ap MmieHKo
Cvusbanuh, npencjequuk komucuje, npod. ap Hparan ByjagunoBuh, unan komucuje, I0K je,
qyiaH Komwucuje, npod. np boxana OpakoBuh ydecTBoBana y 00aBibalkby HMHTEPBjya IyTEM
,»Google Meet*“ mnardpopme. Kanaunar je mokasao jacHy ONpeAHjeJbeHOCT M CIIPEMHOCT 32
HACTaBaK Hay4YHE W CTpydYHEe Kapujepe. Komucuja je yTBpamia a je mpujaBa KaHIuaara JoIl.
ap Munana Bykuha ypenna, mornyHa u OnaroBpemeHa. Kanaumjar je mokaszao HOTIIYHY
nocBeheHOCT HACTABU M HAYYHO MCTPAKUBAYKOM pajly, T€ MCKa3ao Ja CBOjUM KOMIIETECHIHjama
UCIyHaBa OINIITEe U MoceOHEe yClIOBE NPEAMETHOI KOHKYpCa, KOjU Cy MOTpeOHM 3a u300p y
3Bam-€ BaHPEIHOT npodecopa.

III BAK/bYYHO MUIIIVBEILE CA ITPUJEJIJIOTI'OM KAHAMJATA 3A U350P

Ipujeonoe kanouoama 3a u300p y akademcko 36aroe (Hagecmu 36arve, YxHcy HAYYHY 00nACm/yicy
YMjemHuuKy obaacm) ca 006paznodicersem npujednoca Komucuje. YKoauko jeoan unu euule
Kanouoama 3a0080/6asajy ycioge 3a u3d0op y 36are npema KOHKYPCY, KOMUCUja Mopa O0amu
00pasznooicerve 0 palo3umMa npeodiazarbd KOHKpemHoz2 KaHouoama.

Ha pacnucanu koHKypc 3a U300p y 3Bame BaHpEAHOT mpodecopa 3a yKy HaydHy oOnacT XpaHa
u nuhe, pujaBuo ce jegad Kanauaar, fgoi. ap Mwunan Bykwuh. [Tonazehu ox xputepujyma us
ynaHa 81. 3akoHa o0 BHCOKOM oOpa3zoBamy (,,Ciayx0enu [macuuk Pemybnuke Cprcke* 6p. 67/20
u 107/24), unana 8. [lpaBunHMKa O yclOBHMa 3a U300p y HAayYHO-HACTaBHA, YM]ETHUYKO-
HACTaBHA, HACTaBHA U capaJHuyKa 3Bama (,,Ciyx0enu racHuk PemyOnuke Cpricke 6p. 67/23
u 53/24) Craryra Yuusepsurera y Mcrounom CapajeBy u IlpaBmiHuka o mocTtynky u3dopa
akajeMckor ocoOspa Ha YHuBep3utery y Mcrounom CapajeBy, kojuMa Cy IpOIUCAHU YCIOBH 3a
n300p BanpenHor mpodecopa, Komucuja je aeraspHO mperienana J0CTaBbeHy JOKYMEHTAIH]y 1
oOaBuiia UHTEPBjy. Ha OCHOBY yBH/Ia y IPUIIOKEHY TIOKYMEHTAIIN]Y, YAHCHHIIA TPE3CHTOBAHUX
y OBOM H3Bj€lITajy U UHTEPBjya, wiaHoBH Komucuje najy cibenehe Mulsbeme U 3aKkJbyuke:
Kanmunar mou. np Mwuaan Bykumh ucnymaBa cBe 3aKOHCKE YCJIOBE KOjU Cy MPOIMUCAHU
3aKOHCKMM W TIOA3aKOHCKHM aKTHMa 3a n300p y 3Bame BaHpeIHOT mpodecopa, 3a YKy
Hay4yHy o0iact XpaHna u nuhe:

'7 Nurepsjy ce 06aBiba ca KAHAMAATHMA KOjU UCIYHE>aBajy yCIIOBE 3a U300D Y 3Bame.




Kanaunar uma npoBeieH jeqan n300pHH MEPUO Y 3Baby JOICHTA.

Haxon u3bopa y 3Bame J0IeHTa UMa 6 HaydyHUX pajioBa 00jaB/BEHUX y MCTAKHYTOM
HayyHOM dacomnucy MelhyHapomHor 3Hadaja ca penensujom (Web of Science), 5
HAay4YHUX pajgoBa 00jaBJbEHUX Yy HAydyHOM dacomucy MelyHapogHor 3Hayaja ca
perieH3ujom (Scopus) 1 HaydHOM CKyITy Mel)yHapoIHOT 3Ha4aja ca pereH3ujom, 4 paaa
00jaBJbEeHA y YaCOIMCY HAIMOHAIHOT 3Ha4aja (TIpBe KaTeropuje).

On nocspenmer n3dopa y 3Bambe MMa 00jaBJbeH YIIOCHUK - PAKTHKYM.

Kanaunar mocjenyje HacTaBHHYKE CHOCOOHOCTH, JOKa3aHE MO3UTHBHOM OIj€HOM
BHCOKOIIIKOJICKE YCTAaHOBE W MO3UTHBHOM OI[JEHOM IIEJIaroIIKOr pajia y CTYISHTCKHM
aHKeTaMa TOKOM LIjeJIOKYITHOT IPETXOAHOT N300PHOT Neproa.

Kangunar je 6uo wian Komucuje 3a omOpaHy Mmactep paja Ha JIPyroM HHUKIYCy
CTynuja.

Kannunar ucnymasa nomyHcke ycnoe: (1) crpyuHo-npodecruoHaaHu I0npuHoc, (2);
JOTIPUHOC aKaJIeMCKO] U MUPOj 3ajeHuly; (3) capaama ca IPYruM BHCOKOIIKOICKUM,

HAyYHO-UCTPAXKUBAYKUM WHCTUTYLIM]jaMa.

Ha ocHoOBy yBHza y IjeOKyIHY HAayYHO-HCTPaKMBAuyKy, CTPYYHY M IENAromky aKTUBHOCT,
MUIIUbEHa cMO JAa je Ap Muiaan Bykuh, gouent Ha TexnomomkoMm ¢akynaTery 3BOPHUK,
VYausepsureta y Mictounom CapajeBy, y CBOM J0CaJallkbeM paay MOCTUTAO 3ara)KeHe HaydHe,
CTpYy4YHE U TeJaromike pe3yarare, Koju ra KBaudukyjy 3a u300p y BUIIIE 3BambE.

UnanoBu KomwmcHje ca BEIMKHM 33JJ0BOJHCTBOM jETHOITIACHO Tpeiaxy HaydHo-HacTaBHOM
Bujehy Texnonomkor gakynrera 3BopHUK, YHUBep3uTeTa y Mcrounom CapajeBy Ja ce ycBoju
oBaj M3Bjemraj m ma ce mpemioxku Cenary YauBep3utera y Hcrounom CapajeBy ma ce
KaHauaar aou. Ap Muaan Bykuh uzaGepe y 3Bambe BaHpeaHor npogecopa 3a y:Ky HaydHY

o0sact Xpana u nuhe.

Mjecto: 3BopHuK U bama Jlyka
Hatym: 13. 11. 2025. ronune

YIAHOBU KOMUCHIE:

Jp Munenko Cmusbanuh, BaHpeIHH Ipodecop, MPe/c)eTHIK
TexHonormku dakynrer 3BoOpHUK, YHUBep3uTeT y Mcrounom CapajeBy
Vka HayuHa oOnact: XpaHa u nuhe

Hp HAparan Byjaguaosuh, Baapeaan npodecop, wiaH
Texnonomku dakynrer 3BopHUK, YHUBep3uteT y ctounom CapajeBy
V:xa HayyHa oOnact: XpaHa u nuhe

Hp boxana OyakoBuh, BanpegHu npodecop, wiaH
Texnonomxku dakynret, YauBep3uret y bamoj Jlyuu
Vxa HayuHa obmact: Xpana u nuhe (IIpexpamMbeHO HHXEHEPCTBO)



IV U3IBOJEHO 3AK/bYYHO MUIIJBEIHE

Vkonuxo nexo 00 unanoea Komucuje Huje caznacau ca ussjeuwmajem 0yxHcau je ceoje uz060jeHo
Muniberbe 00CMasumu y NUCAHOM OOMUKY KOju YUHU CACMABHU OUO 0802 U3Gjeumaja

Komucuje.

Mjecro:
Harym:

YJI1IAHKOMUCHUIJE:




