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TEXHOJIOillKH <I>AKYJITET HOBH CM, YHHBEP3HTET Y HOBOM CA,l(Y 

113BEIDTAJ KOMncuje 1a u16op AP liH.JbAHE IIAJIDI y uay-rno 1sa1Le HAyq}IB 
CABETHHK 

Ha ce,nHHI.\H HacrnsHo-Hayirnor sena TexHonoIIJKor cpa1<ymern HosH Ca,n 6poj: 020-2/44-13/1, 
O,llp)f(aHoj 24.10.2025. ro;:i;HHe HMeHOBaHH CMO y KOMHCHjy 3a H36op ;:i;p DHJbaHe IlajHH y HayqHo 

3BaH>e HayqHH caseTHHK. 

Ilperne;:i;oM MaTepujana KOjH HaM je ,[\OCTaBJbeH, Kao H Ha OCHOBY ysu,na y H>eH HayqHH pa,n H 

rry6JIHKaUHje, HacrnsHo-HayqttoM sehy TexHonornKor cl>a1<yJITeTa no,nHOCHMO osaj H3BeIIJTaj. 

1. IIOMIUI 0 ~ATY 

MMe H npe3HMe: IiHJbaHa IlajHH 

fo,nHHa poije1-na: 1971 ro,nHHa 

Pa;:i;HH cTaryc: 3anocneHa 

Ha.3HB HHCTHl)'l.(Hje y Kojoj je 3anocneH: TexttonoIIJKH cpa1<yJITeT HosH Ca;:(, YHHBep3HTeT y 
HosoM Ca,ny 

IlpeTxo;:i;Ha 3anocne1-1>a: HeMa 

06pa30Ba1Le 

OcHOBHe aKa,neMcKe cry;:i;11je: 1990-1995 ro,nHHe, TexHOJIOIIJKH cpa1<ymeT, Ymrnep3HTeT y 
HosoM Ca,ny 

O,n6paH>eH MarncrnpcKH pa,n: 2000 ro,nHHe, TexHOJIOUIKH cpaKyJITeT, YHHBep3HTeT y HoaoM 
Ca,ny 

O,n6paH>eHa .n01cropcKa ,n.11ceprnu11ja: 2005 ro,nHHe, TexttonoUIKH cpa1<ymeT, YHHBep3HTeT y 
HosoM Ca,ny 

Ilocrnjene Hay4HO 3BaH>e: HeMa 

Hay4HO 3BaH>e 3a Koje ce no,nHoc11 3axTes: Hayt-rnH caseTHHK 

~31)'MH u16opa, OAHocuo peu16opa y cTetteua uayttua JBaILa (yKJLyttyjyliu u nocTojelie) 



Har mH capa,uHHK: 

BHUJH H8) l{HH capa,uHMK: 

06naCT HayKe y Kojoj ce TP3.)l(M 3Bal-he: EHoTeXHHllKe HayKe 

f paHa Hayi<e y Kojoj ce TproKM 3Bal-he: IlpexpaM6eHo HH)f(eI-bepcTBO 

Hay"rna LlHcmmmrna y Kojoj ce TproKH 3Bal-be: TexHonornja 6HJbHHX npoH3BOLla 

Ha3HB MaTwrnor HayqHor OLl6opa KojeM ce 3axTeB ynynyje: MHO 3a 6HoTexHonornjy H 

noJbonpRBpe.zzy 

CTprrna 6eorpa4mja 

bHJhaHa najHH je poijeHa 12.10.1971. y CpeMCKOj MHTpOBH~, Peny6m1Ka Cp6uja. 

,[(imnoMHpana je Ha TexHonomKOM cpaKymezy y HosoM Ca.zzy 1995. ro,nuHe Ha czy,nHjcKOM 

nporpaMy HH)f(el-bepcrno yrJbeHoxu,nparne xpaHe ca yKynHOM npoce"IHOM oQeHOM 9.03 . 0.n 

I 995. .no I 998. ro,nHHe je, 36or u3y3ernor ycnexa Ha Cl)')J;HjaMa, nocTana cTuneH,nHcTa 

Mmrncrapcrna 3a HaYKY " TeXHonornjy, Peny6JIHKe Cp6uje y3 aHrruKosaae Ha Hay"IHo­

HCTpIDKHBaqKoM npojeKl)'. ,[(oKTopcKY ,ll,HCepTaQHjy no.n Ha3HBOM ,,YTHQaj cppaKQaja MJie"IHe 

MacTH Ha peoJIOllIKa CBojcTBa" KBaJIHTeT "IOKOJia,ne" je o,n6paHHJia 2005. fO,ll,HHe. 

KaHJlH,ZJ.aTJ(JfJha je 3anocneHa Ha TexHoJIOllIKOM ¢aKYJITe1)' o.n. 1998. ro,nuHe, Hajnpe y 3Baay 

acHCTeHT npHnpaBHHK. Y 3Bal-be pe.n.osHor npocpecopa je H3a6paHa 2015. ro.n.uHe. Ha csa TPH 

HHBOa Cl)')l.Hja 11380.l:{H Hacrasy Be3aHy 3a KOH)l.HTopcKe npOH3BO)J;e " HaMeHCKe MaCTH 3a OBY 

HHJlYCTpHjy y3 BeJIHKH 6poj MeHTopcTBa Ha OCHOBHHM (19) H MaCTep Cl)')l.HjaMa (10). DHJbaHa 

Ilaj1rn je 611na MeHTOp Ha 6 )J;OKTOpCKHX )l.HCepTaQHja a LIJlaH KOMHCHje 3a O)J;6patty KOLl 11 
KaHLlH.n.ara. 06jas11na je 3 y1,16ett11Ka 11 1 npaKTHKYM. 

Y nocne.n.H>Hx 15 ro.n.11Ha pyKoBOLlHJia je ca 6 ,noManHx npojeKarn, ,noK je Kao capa;:i;HHK 

yqecTBosana Ha 6 ,l(OMan11x npojeKara H 8 MeljyHapo,nHHX npojeKaTa (2 HilA npojeKTa " 1 
Xop1130H, 3 EpacMyc + npojeKTa, 2 npojeKTa XpBaTcKe 3aKna.ne 3a 3HattocT). 

4natt je Ypelj11saqKor o.n.6opa HayYHo-c1pyYHor Yacon11ca "Croatian Journal of Food Science and 

Technology" (2015-2025) 11 YnaH casern,naettor o.l(6opa 1.faconuca Y JbapcTBo (2018 - 2025). 

ToKOM nocne.n.H>11x 15 ro,n11tta 06jae11na je npeKo 210 ttayl.fHHX pa,noea " caonwTeaa y 3eMJbH " 

HHOCTpaHcTBy. Koayrnp je I 2 TeXHHlfKHX peweaa 11 2 naTeHTa npH3Harnx o.n cTpaHe 

MHHHCTapcTBa npocee1e, HayKe 11 TexHonowKor pa3eoja Peny6JIHKe Cp6aje. KoayTOp je 9 
nornasJba o6jaBJbeHHX y KIM13H y TeMaTCKOM 360pHHKY BO,llener MeljyHapo.n.Hor 3Hallaja. 

npeMa no.n.au11Ma Ha Scopus -y Ha ,naH 08.] 0.2025. romme, 6poj U.HTaTa KaH)l.H)l.aTKHlhe H3HOCH 

1025, LlOK je h-index 19. 



I>opas1rna je smne nyrn Ha SveuCilistu Jos®pa Jurja Strossmayera, Ymrnep3HTeTa Y OcwjeK)' Kao H 

Ha Wroe la\\ University of Environmental and Life Sciences, Faculty of Biotechnology and Food 

Science. y OKBHPY CEEPUS Mpe)f(e pa3MeHe HaCTaBHHKa. 

2. IIPEfJIE,n HAY11HE AKTIIBHOCTII 

Ha) l{HH pa.noBH Koje je ny611HKOBana .np DHJbaHa najHH nptma):{ajy o6nacTH bHOTeXHHqKe HayKe 

- TipexpaM6eHO HH)f(el-hepcTBO, H Mory ce p8.3BpCTaT11 y TPH HCTpa)f(HBaqKa npasua: 

1. <l>yHKUHOHanHH ~o.nauH 3a o6oratnrnal-he KOH):{HTOpCKHX npOH3BO):{a 

2. HaMeHcKe MaCTH, eMynraropH H 3aMeHe 3a Macrn y npoH3BO.lll-hH KOH.llHTopcKHX 

npOH3BO,na 

3. .HcKopmnneH>e cnope,nHHX npoH3BO.lla npexpaM6eHe HH):{yCTpHje H fbHXOBa npHMeHa y 

KpeHpaH>y HOBHX KOH):{HTOpCKHX npOH3BO):{a ca j:{O,[(aTOM spe.llHOIIlny. 

IlpBH HCTpIDKHB3lfKH npasau o6yxBaTa HCTpa)f(HBal-ba pa3JJHqHTHX H3BOpa cf>yHKI{HOHaJIHHX 

.no.narnKa KojHM 6H ce MornH o6oraTHTH KOH.llHTOpcKH npoH3BO):{H. KaH):{H,naTKHl-ba ce Kp03 lfHTaB 

H8)"-IHH pa.n 3anpaBO 6aBH 1IOKOJJaj:{OM 0.llHOCHO KaKao npoH3BO):{HMa H KeKCOM Kao noTel.(HjaJIHHM 

MaTpHKCOM KOjH MO)l(e 6HTH o6oraneH HYTPHTHBHO Bpe,nHHM KOMilOHeHTaMa " THMe ycneII.IHO 

npu6JIIDKHTH TpeH):{y npOH3BO):{l-be cf>yHKI.(HOHarrHe xpaHe, Oj:{HOCHO xpaHe ca Il03HTHBHHM 

ynn~ajeM Ha 3,npasJbe lhY.llH a yje.nHo H npournpHTH acopTHMaH oswx rpyna npoH3BO.lla Ha 

T)lJKHllll)'. Katt.nu.naTKHfha je HCTpa)f(HBa.IIa MeTO):{e H30JJOBafha, CTa6HJJH3al.(Hje H )'KJbYq}fBal-be 

OBHX KOMilOHeHTH y TeXHOJJOlllKH npOI.(eC npOH3BO):{fhe, Kao " fhHXOB YTHUaj Ha TeXHOJlOlllKe, 

HYTJlHTHBHe, ceH3opcKe KapaKTepucTHKe H O.llp)f(HBOCT cf>uHaJIHHX npoH3BO):{a. Ilope.ll 

HCTp3)1(HBafha y o6nacrn npOH3BO.llfhe lfOKORa.lle KaH,[(Hj:{aTKHfha ce 6as1111a H MO.llHcf>HKal.(HOM H 

yHanpeijeaeM KpeM npo113so.na. Hajttosuja HCTpa)l(HBal-ba KojuMa ce KaH,nH,naTKHl-ba 6aBH cy 

ycMepeHa Ha HCilHTHBafhe aHTHOKCH~anrntte aKTHBHOCTH o6oraneHHX KaKao KpeMOBa 

npoTeHHHMa KpBHe IlJJ8.3Me y nopeijefhy ca npoTeHHHMa 113 CBHfhCKOf Meca. 

,npyru ucTpaiKHBalfKH npasau, je npoHcTeKao 113 HHTeH3HBHe capamhe ca ylbapcKoM 

HH,n,ycTpHjOM Cp611je, H 0,ll,HOCH ce Ha HCflHTHBafhe MorynHOCTH npHMeHe HaMeHCKHX MaCTH Kao 

11 3aMefhHBalfa Macrn y npoH3BO.llfhH HYTPHTHBHO 06oraheH11x Mactt11x nyH>el-ba, KpeM npoH3BO.lla 

11 lfOK011a.ne, y3 np11Metty o.nrosapajyn11x eMynraTopa. lJecro je aKuettaT 11cn11T11Bal-ba CTaBJbeH Ha 

np.HMeHy HaMeHCKHX MaCTH 6e3 HeflO)f(eJbHHX mpauc-MaCHHX KHCeJIHHa. EMyJiraTOpH cy TOKOM 

lfHTaBe Hayime KapHjepe KaH.llH.llaTKHl-be 6HJIH npe,nMeT HCTpa)l(HBalba. 3ano1.f eTO j e HCnHTHBalheM 

MorynttocTH npHMeHe Hose rettepauHje eMynrampa y npoH3BO.llfhH KpeM npo113so.na EMynraTOp 

2 Y 1 6H 3HalfajHo onaKwao pyKoBafhe y KOH.llHTopcKoj 11tt.nycTp11j11 jep ce MmKe Kopwcrnrn yMecm 

KOM6Httau11je .n.se p83JIHlfHTe spcTe eMynraropa, Koj11 ce o6wrno KoM611Hyjy KaKo 6w ce ,no6Hne 

Il0Tpe6tte Textto.rmwKe KapaKTepHCTHKe KOH.llHTOpCKHX npOH3BO,na KOjH ca,np)Ke MacHy cl>a3y .. 

Ben11K11 6poj pa,noaa ce o.n.ttocHo Ha 11cn11rneal-be MoryhttocTH JaMeHe Tpa,nHQHOHaJIHo 

yn0Tpe6Jb11Battor coj11ttor neQHTHHa Kao eMynrarnpa ca cyttl.(OKpernawM 11 pen111rntt11M. 



KaHAHAaTKHl-ba ce y eeJJHKoj Mep11, y nocne,[11-be epeMe, 6ae11 pa:rnojeM 3aMeHa Ja Macrn Ha 6a3H 

npoTeHHa. Tipe csera je aKlleHaT CTaBJbeH Ha oneo renoee. 

Tpeliu HCTpa)l(HBa'IKH npaBal{ ce OAHOCl1 Ha l1CKop11whe1-be Hycnp0113BO,[la npexpaM6ette 

HHAYCTp11je y 11poH3BOAl-bH HYTPHTHBHO o6oraneHHX KOHAHTopcKHX npo113eo.r1a, npe ceera KeKca. 

Je.r1Ha OA noTeHl..\HjaJJHHX cMpOBHHa Koj11Ma ce KaHAHAaTKHl-ba 6ae11na cy mneHH'!He KJJHl..\e. EoraT 

cy 113eop BHTaM11Ha E, BHTaMHHa E rpyne, np0Te11Ha, .r111jeTeTCKHX enaKaHa 11 MHHepana. 

l1HTepecaHTHa cy H HCTproKHBal-ba npHMeHe KaKaO JbYCKe pa,[IH nOCTH3al-ba noeenal-ba TBp,!:lone H 

TaMHHje 6oje CHeK npOH3BO,[la Kao 11 noeenal-be xpaHJbl1Bl1X MaTep11ja. TiopeA OBOra, 

KaH,[111,[laTKHl-ba je HCnHTHBaJJa H MorynHOCT np11MeHe nynne wehepHe pene Kao 11 penHHl1X 

pe3attal{a Koj11 npeACTaBJbajy ttycnpomBOA l1HAYCTp11je wehepa 11 Koj11 cy 6orarn npexpaM6eH11x 

BJJaKaH11Ma. Je,[laH OA cpOKYCa 11CTproKHBal-ba je 11 Tpon ja6yKe KOjl1 npeACTaBJba Hycnp0113BOA 

l1H,[lyCTp11je npepa.r1e ja6yKa 11 MO)l(e ce KOpHCTHTH 3a pa3He HaMeHe Kao WTO cy CTO'!Ha xpatta, 

KOMnocrnpalbe HJJH eKCTpaKL(l1ja Bpe,[IHHX je,A111hel-ba nonyT neKT11Ha 11JJl1 aHTHOKCl1,[laHaTa. 

KaHA11AaTKHiba ce nopeA Haee,AeH11x ttycnpoH3BOAa npexpaM6eHe l1HAYCTp11je 6ae11na 11 TponoM 

nHBa Koj11 3aocrnje TOKOM np0113BOAl-be OBOr n11ha. 

3. IIPHKA3 HAJ3HA1IAJHHJHX PE3YJITATA 

HaYtfHH pa,Aoe11, TeXH11'!Ka pernelha 11 naTeHrn KaHAl1AaTKl11he npe,AcTaBJDajy 113y3eTaH ,AonpHHOC 

HaYtfHOj 3aje,[IHHL(H, KaKO y Teop11jCKOM, TaKO 11 y npaKTl1lfHOM CMl1CJJy. lh11xoea Bpe,AHOCT orne,Aa 

ce y op11rnHanHOCTH 11CTp!l)l(HBalfKOr np11cryna, npHMeH11 caepeMeH11x MeTO,[la 11 OCTBap11Balhy 

3HalfajHHX pe3ymaTa Koj11 noMepajy rpaHHL(e nocrojeh11x Ca3Halba y peneeaHTHHM o6nacrnMa. 

l1cTp!l)l(HBalha npy)l(ajy ceeo6yxearnH ye11.r1 y CJJO)l(eHe TexHonowKe npoQece 11 lh11xoey np11MeHy, 

WTO npe,[lcTaBJDa OCHOBY 3a pa3BOj HOBl1X pernelha y npexpaM6ettoj, npeTe)l(HO KOH,[111TOpCKOj 

HHAYCTp11j11 11 Hayl(H. 

Ha octtoey ceera HaBeAettor, MO)l(e ce 3aKJbY'll1l'l1 .r1a cy 06jaeJDeH11 pa,Aoe11 KaHA11AaTKl11he AP 

Ol1JbaHe Tiajl1H 3HaTHO nporn11p11n11 ttay'!Ha Ca3Hal-ba y o6nacrn TeXHOJJOrnje KOHA11TOpCKl1X 
np0113BO,[la. 

1. Tumbas Saponjac V., Cetkovic G., Ca11adanovic-Brunet J., Pajin B., Djilas S., Petrovic J., 

Lonearevic I., Stajcic S., Vulic J. (2016): Sour cherry pomace extract encapsulated in whey 

and soy proteins: Incorporated in cookies, Food Chemistry, 207, 27-33. 

3Ha'faj oeor pa,Aa KaTerop11je M2 lace orne.r1a y ,Aonp11Hocy ttay'!He 3aje.r1tt11L(e y pewaeaay j e,Attor 

OA HajBa)l(HHj11x npo6JJeMa ,[laHaWlhHL(e a TO je noTpa)l(H.a 3a xpaHOM Koja He 3atJ,OBOJhaBa caMo 

OCHOBHe HYTPl1THBHe noTpe6e, Ben xpaHOM ca AOtJ,aTHHM 3,ApaBCTBeHl1M npet1,HOCTl1Ma OAHOCHO 

6oraTOM aHTHAHja6eTHL(HMa, aHTl1HHcpnaMaTOpHHM KOMfIOHeHTaMa, aHTHKaHL(eporeH11M 

cacrojl.(11Ma 11 TaKO tJ,aJbe. Wrne11we, 0811 npOH3BOAH 611 MOrJJl1 npeACTaBJhaTH 6oJLy amepttarnBy 

AHjeTeTCKHM cynneMeHTHMa y norne.r1y 6e36et1,HOCTH, KOH3yMal{aje, 11cnopyKe 11 eqrnKaCHOCTH 

611oaKTHBHHX je,[IHl-belba in vivo. Je,AaH OA noTeHl{HjaJJHl1X 113BOpa Bpe,AHHX 611oaKTl1BHHX 

cacrojaKa je KOMHHa Tpewlhe, HycnpOl13BOA 113 HHAYCTp11je npepa.r1e BOnH11X COKOBa, lllTO j e 11 6110 



npenMeT HCTpa)IO.\Bal-ba y OBOM paAy. 6110aKTHBHa je)J.lil-bel-ba cy eKCTpaxosaHa H3 KOMHHe 

Tpewl-he. HHKancy1mpaHa y nporeHHHMa cypyrKe H coje, yrpaljeHa cy y KeKc, 3aMe1-1>yjytrn 10% H 

15% 6panrna. KeKcH o6oraneHH OBHM 6HoaKTHBHHM j e)J.Hl-beH>HMa cy 6mrn ceH3opHo 

npHXBaTJbHBH " n03HTHBHO cy yrnu.anH Ha cilYHKU.HOH<UlHe KapaKTepHCTHKe o6oraneHHX 

1'-o.na1U1na" H>HXoBo "lyBal-be. 

HayqHJt AOnpHHOC AP OHJbaHe najHH orne)J,a ce y cllopMHpal-by KOHU.ema H CTPYKTYPe pa)J.a, 

.'.lecilHHHCal-by MeTOAOnOWKOr npHcryna y H3paAH peu.emype cilYHKUHOHarrHOf KeKca ca 

HHKancymtpaHHM 6H03KTHBHHM je)J.Hl-bel-bHMa H3 KOMHHe rpellll-be, Kao H y KapaKTepH3aUHJH 

rorosor npoHJBOAa. TaKolje je )J.ana 3ua11ajau ,ll.OnpHHoc y auanH3H H HHTepnpeTaUlljH ,ll.06HjeHHX 

pe3)JIT3Ta, Kao H y npimpeMH H IlHCal-by pyKOilHCa, qHMe je cylllTHHCKH ,ll.OnpHHena KOHa'1HOM 

uayqHoM o6JIHK)' H 3aKJb)"IUHMa pa,ll.a. 

2. Lonearevic I., Pajin B., Tumbas Saponjac V., Petrovic J., Vulic J., Fistes A., Jovanovic P. 

(2019): Physical, sensorial and bioactive characteristics of white chocolate with 

encapsulated green tea extract. Journal of the Science of Food and Agriculture, 99, 5834-

5841. 

Pa.n y spxyHCKOM MeljyuapOJlHOM qaconHcy (M21 ), npe,ll.cTaBJba pe3ynraT capa,ll.lhe TeXHOJIOlllKor 

<f>aK)'nTeTa HoBH Ca)]. H Cl>a6pHKe 110Kona)J,e ,,Eyreu" H3 fJIO)l(aHa, y OKBHPY IlpojeKTa 

<f>HHaHcHpattor 0.11. cTpatte Cl>ou)la 3a HHOBaQHOHY )J,enarnocT Peny6nHKe Cp6Hje - IlporpaM 

capa)ll-be ttayKe H npHBpe)J.e, no)l Ha3HBOM "Development of innovative chocolate products 

fortified with bioactive compounds". 

Osaj paA HCTJl~je MorynHOCT 06oranHBa1-1>a 6ene 110Ko11a)l.e nonHclleuonHMa H3 eKcTpaKTa 

3eJJeHOf qaja, ca l..\HJbeM nosehalba Ca,ll.p)l(aja IlOJIHcileHOJIHHX je)J.Hl-belba H aHTHOKCH)l.aTHBHOf 

Kanau.1nera o6oraheHHX YOKona)J,a. Y osoM HCTpa)l(11sa1-1>y, euKancyn.11paHH eKcTpaKT 3eneuor 11aja 

Ha MaJITO,ll.eKCTpHHY (GTE) )J.O)J,aT je 6enoj lfOKOJJa)J,H y KOJJHlfHHaMa O)J. 60, 80 H 100 g/kg, y l..\HJbY 

no6oJbwaH>a J-bette HYTPHTHBHe speJJ.HOCTH. Pe3yJITaTH noKa3yjy )J.a je )J,O)l.aTaK GTE y 6eny 

YOKOJJaJJ.y nosehao ca,ll.p)l(aj nonm}>eHona ca 0,41 mg ranue KHcenHHe (GAE) no KHnorpaMy y 

6enoj lfOKOJJa)J.H Ha 2, 73 mg y LfOKOJJaJJ.H ca MaKCHManHOM KonHlfHHOM GTE. Ilapanenuo, 

aHTHOKCH)J.aTHBHH KanaQHTeT je nopacTao ca 1,22 mmol Trolox eKBHBaneuara no KHnorpaMy y 

6enoj lfOKOJJa,ll.H Ha l 6, 12 mmol y lfOKona.n.H ca MaKCHMaJJHOM KonwrnuoM GTE. HaKo je ttaKoH 12 

Meceu..11 cKJia)J.HWTeJ-ba .n.owno AO ,ll.erpaAau..11je nonm~euona (,ll.o 37.27%) H cMalhelba 

aHTHOKCH)J.arnsHor Kanau.1nern (Ao 44. 14%), npo.113so.n. je 3a)J.p)l(ao 3Halfajuo no6oJbrnaua 

HYTPHTHBHa csojcTBa. 

3Halfaj OBOf pa.n.a orne.n.a ce y pa3Bojy HHOBaTHBHOr npOH3BO)].a KOjH o6je)l.HH>yje CeH3opcKe H 

3,LJ.pascTBeHe 6ette<jmTe. ,no)J.asaH>e ettKancym1pauor eKcTpaKTa 3eneuor 11aja ue caMo ,ll.a je 

nosenano HyrpHTHBHY Bpe,U,HOCT 6eJJe lfOKOJJa)].e, Ben je AOilpHHeJJO 11 CTBapal-by je)l.HHCTBeHOr 

yicyca ca HOTaMa 3eIJettor Yaja. 11aKo )1.0IJa3H .n.o nocTenettor ry6HTKa HHTeH3HTeTa 3eneue 6oje 

TOKOM, osaj HYTPHTHBHO no6oJhWaHH npOH380,lJ. noKa3yje 3a}l,OBOJbaeajyhy CTa6HJIHOCT TOKOM 12 

Meceu..11 CKJia)J.HWTeH>a. Pa.n. npe)J.CTaBJha 3Halfajau KopaK Ka yttanpeljelhy l\>YHKQHOHanuocTH 



Tpa.uHUHOHaJIHHX KOHJJ.HTOpCKHX npOH3BO,z:ta, ca .z:tHpeKTHOM npHMeHOM y HHJlYCTPHJCKHM 

ycJJOBHMa. 

Haytrnu .nonpHHoc .z:tp oHJbaHe TiajHH orne}la ce y KoHuemya.rtHOM ocMJ.UUJbasaH>y HCTpIDKHsaaa 

H npeuH3HOM ,ne<f>HHHCaH>y H>efOBHX ~HJLesa, Kao H y ycMepasaay H HHTepHOM BO~eay 

uenoK)'nHor HCTpIDKHsaqxor npoueca. Kpo3 csoje HaylfHO H npaKTHlJHO HCK)'CTBO .r.onpHHe11a je 

cnajaH>y <f>yHJJ.aMeHTa.rtHHX Ca3HaH>a ca npHMeHJLHBHM perneH>HMa, oMorynasajynH ycnerntty 

TpaH3HUHjy 11a6oparopHjCKHX pe3y11raTa Ka HHJlYCTpHjCKHM ycJJOBHMa npOH3BOJlfbe. 

3. Pajin B., Dokic Lj., Za~ic D., Soronja-Simovic D., Loncarevic I., Nikolic I., (2013): 

Crystallization and rheological properties of soya milk chocolate produced in a ball mill, 

Journal ofFood Engineering, 114 (I), 70-74. 

lJOKOJJa}la je CJJO)f(eH peOJJOlllKH CHCTeM ca liBpCTHM lfeCTHUaMa ( KaKaO, Mlle KO y npaxy H rnenep) 

JlHCneprosaHHM y KaKao Macnauy, KOjH je Mactta <f>a3a. lJspcra <f>a3a je tteyje.z:tttalfetta 36or 

pa3JJHlfHTe pacno,z:tene 1.feCTHUa no senwrnHH, o6JIH.rcy H nosprnHHCKHM csojcTBHMa. TaKo .r.a cy 

KJbylfHe cpa3e y npOH3BOJll-bH lJOKOaJia~e MJieBeH>e Ha neTOBalb.K)' H KOHlfHpaH>e KaKO 6H ce Jl06HJJa 

rum yje.z:tHaqeHHja pacno.z:tena l.fecrnua no BeJIHl:jHHH. MeljyTHM ose cpa3e cy eeoMa c.rcyne H 

3axTeeajy JlOCTa apeMeHa H yrnpmKa etteprnje. OrpoMaH JlOTipHHOC osor paJla ce orne.na y 

HCTIHTHBaH>y MaryhHOCTH 3aMeHe OBe ,nae cpa3e ca MH0 1m e<jJHKaCHHjOM H KpanoM cf>a30M MJJeBeH>a 

y .K)'fJJJ.ilfHOM MJJHHy. L(HJL OBOf pa.na je ,necj>Hmtcal-be OnTHMaJIHHX ycnoaa 3a npOH3BCJlH>Y 

lfOKOJJa}le y .K)'fJIHlfHOM MJJHHy, Koja ca}lp)f(ff 20% cojHHOf MJJeKa. lJOKOJJa,LlHa Maca H cojHHO 

MJJeKO ce pacj>HHHUJY y .K)'fJIHlfHOM MJJHHY KOpHCTenH TPH apeMeHa pa<jJHmtpaaa (30, 60 H 90 
MHH) H TeMIJeparype I1peKpHCT3JIH33~Hje (26, 28 H 30 °C). YTsp}jeHO je ,na nosena1-1>e BpeMeHa 

pacj>uttupa1-1>a JlOBO)lH ,no opraHH30BaHHX cucTeMa lfOKOJJaJle ca cojHHHM MJJeKoM. BpeMe 

HyKJJeauuje CHCTeMa pa<jJHHHCaHOf 90 MH
0

H H npeKpHCTaJJH3083HOf Ha 30 °C je TPH nyra ,ny)f(e y 

nopeljeH>y ca OHHM npeKpHCTaJJH3083HHM Ha 26 °C. flpo.ny)f(aBaH>eM BpeMeHa pacf>HHHpaH>a, 

cHcTeM nocTaje ttOMHHaHTHO BHCK03aH J6or pacJ>HttHpaH>a H xoMoreHHJau11je (tano > I). 

Y3HMajyhH y o63up CBa TpH napaMeTpa, Tj. BHCK03HOCT, rpaHHUY Telfel-ba H noBpUJHHY 

THKCOTpOnHe nerJbe, apeMe pacj>HHHpaH>a OJl 90 MHH Ha reMneparypH npeKpHCTaJJH3al(Hje O)l 30 
°C H3fJieJla onrnMantto. KottalfHO yrepijeHH cy O'rlTHMaJJHH napaMeTpH Ja osaKas HalfHH 

npoH3BOJlH>e y3 seJIH.K)' ywTeJly y speMetty H etteprnj11. 

Kao npBH ayTOp pa,na, .Ltp .6HJbaHa flajHH je HMaJia BO~eJiy y.JVory y KOHL(e'11)'aJJH38L(HjH H 

crpyK1)'pHpa1-1>y HCTpa)f(HBa1iJa, YKJbJliyjyhH ,LlecpHHHCaH>e Mero.aonowKor npHcryna pa3sojy 

peuenrype H JJpOH3BOJlH>H lfOKOJia.ae y KYflIHlfHOM MJIHHy. TaKo~e je HMana KJbJllHY ynory y 

KapaKTepH33L(HjH fOTOBOr flpOH3BO)la, aHaJJH3H H HHTepnperauHjH .ao611jeHHX pe3ynrara, Kao Hy 

nHca1-1>y H KoHalfHOM ttayYHOM 06JIHKosa1-1>y pyKonHca. 



4. Jovanovic P., Pajin B., Loncaric A., Jozinovic A., Petrovic J., Fistes A ., Zaric D., Turn bas 

Saponjac V., Ackar D., Loncarevic I. (2022): Whey as a Carrier Material for Blueberry 

Bioactive Components: Incorporation in White Chocolate. Sustainability, 14, 14172. 

Pa,n y HCTaKHyroM MeijyHapo.n.HoM 1.rnconHcy (M22), npe.n.crneJba cnoj 11cKopmIIne1-u cnope.n.m1x 

npoH3Bo.na npexpaM6eHe HHAYCTpHje H no6oJbrnaH>a HYTfJHTHBHHX KapaKTepHCTHKa 6ene 

'-IOKOJla,lle. no3HaTO je )l.a cy UpHe lfOKOJJa)l.e 6oraTe MHKpoHyTpHjeHTHMa, lf.HjH Ce ca~p)f(aj 

nosenasa ca nosenaH>eM y.n.ena KaKao .n.enosa. MHKpottyTpHjeHTH cy npHCY'rHH y MJiel.fHOj 

LfOKOJla,llH, a.JJH y MalheM y.n.eny, y 3aBHCHOCTH OJJ. y.n.ena H KBamfTeTa npHCYTHOr KaKaa. c .npyre 

cTpatte, 6ena tJOKona.n.a He ca.np)f(H TaMHe KaKao .nenose sen caMo KaKao Macnau, Te He noce.nyje 

HJIH je BpJIO CHpOMallJHa 6HoaKTHBHHM KOMnOHeHTaMa H3 TaMHHX KaKao qecrnua Koje HMaj y 

no3HTKBaH yT11uaj Ha 3.LJ.paBJbe JbYJJ.H. M3 Tor pa3nora je npmu arnno oso HCTpa)f(HBaH>e, ycMepeHo 

Ha npoHa.JJa)f(eH>e HOBHX MeTO.n.a Kpe11paH>a HYTPHTHBHO o6oraneHHX " cf>yHKUHOHaJIHHX 

KOH)l.HTOpCK.HX npOH3BO)l.a. c o63HpOM Ha oceTJbHBOCT npHpOAHHX nonmt>eHOJla H lhHXOBY JiaKY 

pa3rpa.D.HBOCT, npoTeHHH cypyTKe, 6oraTH .H3BOp ripoTeHHa, KOpHrnneHH cy 3a HHKancy11au11jy 

COKa 6opOBHHQe. npoTe.HHH cypyTKe lllTHTe aHTOl..{ttjaHe H3 6opOBHHl..{e H nOBenasajy lhHXOBY 

6110.n.ocryrrHocT y JbY.Ll.CKOM opraHH3My. HHKancyirnpaHH coK 6opoBHHl..{e .no.naT je 6e11oj 

lJOKOJJaJJ,H, 3aMeH>yjynH 8% H I 0% YKYnHe Mace lJOKOJia.ne. 06oranette lfOKOJia.n.e HMajy nosenaH 

ca.n.p)f(aj npo1e1rna H npexpaM6eHHX BJJaKaHa, cMaH>eH ca.np)f(aj Macrn, Kao H 3HaTHO setm caJJ.p)l(aj 

ITOJJ.HCl>eHOJJa (.n.o 3,7 " YTa) H aHT.HOKCH)l.antBHK Kanal..{HTeT (AO 5,2 nyrn). ilope.n. HYTPHTHBHOr 

no60JblllaH>a, HHKaITCY.19HpaHH COK 6opOBHHl..{e n03HT.HBHO yrn1.1e Ha 6ojy H CeH3opcKe 

KapaKTepHCTHKe LfOKona.n.e, npH LfeMy j,e y3opaK ca 00% HMao Haj6oJbe oueHe 3a MHpHc H YKYC no 

6opoBHHl..{H. 3Hal.faj osor HcTpa)f(HBaH>a ce orne.n.a y pa3sojy 6e11e llOKona.n.e o6oraneHe 

611oa1CTHBHHM KOMITOHeHTaMa Bona, lllTO OTBapa MorynHOCTH 3a YKJbYllHBaH>e ~pyrnx 

6uoaKTHBHHX KOMITOHeHTH y KOHAHTOpCKe npOH3BO)l.e, .n.onpirnocenH lhHXOBOj 

cpyHKl..{HOHaJJHOCTH. 

HayLfHH .nonpHHOC AP DHJhaHe n ajHH y OBOM .HCTpa)l(l1BaH>y orne.n.a ce y OCMHlllJhaBaH>y KOHl..{enTa 

pa.n.a H MeTo~onornKoM np11cryny y pa3sojy peuenrype 6eJOe llOKona.ne o6oranette 

HHKancyirnpaHHM COKOM 6opOBHHl..{e. KaHAHAaTKmbaje yi-1ecn osa11a y KavaKTepH3al..{HjH fOTOBOr 

npo113so.na H HHTepnpe1a1~HjH .n.0611je1rnx pe3y11rarn Kao Hy np11npeM11 11 n11caH>y pyKormca, l.fHMe 

je .n.ana 3Hal.fajaH .n.onpHHOC KOHat.tHOM Hayt.tHOM o6JIHKOBaH>y pa.n.a. 

5. N. Durgi6-Mladenovi6, J.Zivancev, I. Antic, D. Rakic, M. BuMj ovcic, B. Pajin, M. Llorca, 

M. Farre: (2024): Occurrence of contaminants of emerging concern in different water 

samples from the lower part of the Danube River Middle Basin -A review. Environmental 

Pol ution, 363 (I), 125128. 

Pa.n. y KaTeropHjH M2 I aje norsp.n.a .n.a ce AP E11JhaHa ilajHH y csoM Hayl!HOM onycy je.n.ttHM .n.enoM 

6aBH H 3allJTHTOM )l(HBOTHe cpe)l.HHe, 1..1.6.HpenH CBeCT 0 OBaKO BIDKHOj H He3a06HJla3HOj TeMH Koja 

j,e Harna cTBapHocr a1111 H 6y.n.yt.tttocr. Onaj pa.n. je Hacrao Kao pe3ynraT Hajsener Meijyttapo.nttor 

npojeKTa KojH je peaJJH30BaH Ha TexHOJ10lllKOM c)>aKynrery a r.n.e je KaHJJ.HAaTKHH>a y'-leCHHK. 



BIDKHo je 11cTatrn Aa ce Kpo3 osaj paA BHAH H ycnocTaBJbeHa capaAH>a ca KoneraMa H3 CSIC -

lnstituto de Diagnostico Ambiental y Estudios del Agua (IDAEA), Barcelona, Spain, je,D,He O,D, 

HajeMHHeHTHHX UHCTH1YL\11]a H3 Espone Koje ce 6ase HCTIHTHBalbHMa BO,D,OTOKOBa peKa H 

1-hHXOBHM 3araljel-beM. 0Baj pa,D, HMa Ja L\HJb ,D,a npol\eHH o6HM nojaee eMepreHTHHX Jarajytmx 

cyncTaHL\H y pa:rn111n1rnM rnnoBHMa BO,D,a y 3eMJDaMa H3 ,D,Ol-ber ,D,ena cpe,D,H>er )J;yHaBcKor 6acetta, 

yKJDy"lyjytrn otte Koje npwnaAajy pernoHy 3ana,D,Hor EanKatta (3E) H ,D,Be Y3BO,D,He cyce11.tte ,D,p:>Kase 

qnatt11L\e EY, XpnaTCK)' H CnoBeHHjy. Ose JeMJDe ,D,ene rnaBHe TOKOBe cnaTKe so,D,e B(l)l(He Ja 

CHa6AeBal-be BOAOM 3a nHlie, noJDonpHBpe,D,y, HH)l,YCTpHjy, TIJIOBH,D,6y, zypH3aM HT,D,., anH y HeKHM 

OA lhHX nocTOjH HHCKa crnna npeq1-m.1liaBalha oma,D,HHX BO)l,a, llITO Y'fH'-le Ha xeMHjCKH CTaTYC 

BO,D,HHX pecypca y pernoHy H seposarno UIHpe, aKo ce Y3MY y o63Hp JeMJDe HH3BO,D,HO. 

<I>apMau,eyTCKH aKTHBHa je,D,Hlhelha H neCTHU.H,D,H 6mrn cy Meljy HajlfeUine aHanH3HpaHHM 

cyncTaHL\aMa: pacnOHH lhHXOBOr nojaBJbHBalha y noBplllHHCIGIM H oma)l,HHM BO)l,aMa 3HalfajHO cy 

ce pa3JIHKOBanH, ca llIHpHM pacnOHHMa H MHOrHM eKCTpeMHHM Bpe)l,HOCTHMa npHMeneHHM 3a 

<t>apMa~eyTcKe npoH3BO)l,e, lllTO yKaJyje H Ha pa3.TIHKe y lhHXOBoj norpollllhH. Malhe o,D, I 0% 
aHanH3HpaHHX cyncTaHU.H y TIOBpllIHHCKHM BO)l,aMa lllHpOM pernotta 611110 je H3Ha,D, peneBaHTHHX 

Bpe)l,HOCTH. Je,D,Hlhelha npoHaljeHa y BeJIHKHM KOJIHqHHaMa, Kao H OHa Ha Hl:IBOHMa H3Ha,D, 

spe,D,HOCTH npe)l,no:>KeHHX Haj HOBHj1HM o,D,nyKaMa EY, Mory ce cMaTpaTH KaH,D,H,D,aTHMa 3a ,D,aJDe 

pernoHanHe llleMe ~pahelha H Hanope Ja o)l.pelj11Balhe npHopHTeTa cyncTaHU.H o,D, 

pernoHanHor/Hau,HoHanttor 3Ha1.faja. 

Harrn11 ,D,onpHHoc AP oHJDaHe najHH ome)J,a ce y Koop)J.HHau,wjH TepeHcKHx 11 na6oparopujcKHX 

HCTpa:>KHBalha, opraHl.fJOBalhy aHanH3e TIOAaTaKa, Kao Hy llHCalhy H KOHalfHOM HaylfHOM 

o6nHKOBalhy pyKonHca. 

4. IlOKA3ATEJLH YCIIEXA Y HAYlffiOHCTPAJKHBAqKQM PA)(Y 

4.1. YTuuajuocT 

Hayl.fHH pe3yJ1TaTH AP OHJbaHe naj irn npHna)l,ajy Hayt-rnoj AHCU,HTIJIHHH TexHOJiornja 6H.JLHHX 

npoH3BO)l,a H y:>Koj Hayl.fttoj AHC~Hrtmrnw TexHonornja KOHAHTopcIG1x npott3BO,D,a. ToKOM csoje 

11po<t>ecHOHaJ1He KapHjepe, KaHAH)l,aTKHlha je CBOjHM Hay'-IHHM pa,D,OM ,D,ana H3y3eTaH ,D,OnpHHOC 

pa3Bojy HHOBaTHBHHX npHcryna y KpeHpaH>y CHpOBHHa H nonynpOH3BO,D,a 3a npexpaM6eHy 

HH)l,YCTpHjy. fheH paA o6yxBaTa HCTpa:>KHBalha y o6nacrn aHaJlH3e KBMHTeTa, 6e36e,D,HOCTH H 

onrnMH3a~Hje npOH3BO~HHX npOL\eCa, ca noce6HHM aKL\eHTOM Ha npOH3BO~lhY <l>YH~HOH8JIHHX 

npexpaM6eHHX npoH3BOtJ,a, npe csera KOHtJ.HtopcKHX. TaKolje, 3HalfajHo je tJ,onpHHena 

BanopH3al\HjH cnopetJ,HHX npOH3BOtJ,a npexpaM6eHe HHAYCTpHje y KpeHpalhy HOBHX 

KOH)l,HTOpCKHX npmt3BOtJ,a, LIHMe je ycneurno nose3a.11a Otl,p:>KHBOCT H HHOBa~Hje y KOHtJ,HTOpcKoj 

HHAYCTpHjtt. Harrna eKcneprn3a KaHtJ,H)J,aTKHlhe orne)J,a ce y HCTpa:>KHBalhHMa Koja yK.JLyqyjy 

caspeMeHe np11cryne attan11311 peon01.111<11x H TeKcrypanHHX KapaKTep11crnKa, Kao 11 pa3soj 

npoH3BO)J,a ca no60JblllaH11M ceH3opcKttM H HYTPHTHBHHM KapaKTepHCTHKaMa. Kpo3 6pojHe 

ny6JIHKal..(Hje, yt1ernlie Y Hay'-lHOHCtpa:>KHBctllKHM npojeKTHMa H capa)J.lhy ca KOH)J,HTOpCKOM H 



yJbapCKOM HH)JyCTpHjOM, KOHTHHyHpaHO pa,nH Ha CTBapalby HOBHX 3HaJba Koja HMajy npHMeHy y 
npOHJBOAlbH KOHAHTOpCKHX 11pOH3BO~a. 1-beH pa.n npe,nCTaBJba cnoj HaylfHOf 3HaJba H npaKTlflIHe 
npHMeHe, 'IHMe ,naje BeJIHKH .nonpHHOC pa3Bojy npexpaMOeHHX, npeTe)f(HO KOH,L{HTOpCKHX 
npoHJBo,na y Cp6HjH. 

KaH,nH,naTKHH>a je y csoM .noca.narnJbeM pa.ny o6jaBHJJa npeKo 210 HarrnHx pa.nosa H caomnTeJba 
y JeMJbH H HHOCTpaHcTBy. Koayrop je 12 TeXHH'-IKHX perneJba H 2 naTeHTa npH3Hamx o.n CTpaHe 
MHHHCTapcTBa npocseTe, HayKe H TeXHonoUIKor pa3soja Peny6m1Ke Cp6Hje. 

YTHQajHOCT pa,noBa KaH,nH,naTa ,np bHJbaHe IlajHH MO)f(e Ce HCKa3aTH H LtHTHpaHOlllOY HayqHHX 
pa.nosa 1UfjHx je oHa aymp HJIH Koayrop, o,nHocHo YKYilHHM 6pojeM LtHTaTa. YKYnHo je QHTHpaHo 
74 pa.nosa, YKJb)'1i)'jynH caMOI..tHTaTe H KOI..tHTaTe, a npeMa no.na1..tHMa H3 1rn,neKcHe 6aJe SCOPUS 
Ha ,naH 08.10.2025. ro,nHHe, 6poj LtHTaTa H3HOCH 1025, h-'ndex = 19. 

4.2. Meijyuapo~ua uay11ua capa~J:La 

KaH,nH,naTKHJba aKTHBHO yLJecTBy · e y Me]jyHapo,nHoj HayqHoj capaAH>H TexHonornKor $a1<ymeTa 
HoBH Ca.n, o l.feMy cse,nolfH aHra)f(oBaae, Koop,nHHHCaJbe H pyKoso]jeJbe npojeKTHHM 3aAaQHMa 
Ha CJJe,nenHM Me]jyHapo,nHHM npojeKTHMa 

Meijyuapo~uu npojeKTH 

1. Capa,nHHK Ha npojeK'I)' "Primjena nusproizvoda prehrambene industrije za razvoj 
funkcionalnih i okolisno prihvatljivih ekstudiranih proizvoda i aditiva", Hrvatska 
zaklada za znanost, pyKoBOAHJJaI..t .np ,[(paro llly6apHn, 2014-2018. 

2. Capa,nHHK Ha npojeKl)' "Primjena kakaove ljuske u proizvodnji proizvoda s dodanom 
vrijednoscu", SveuSveuciliste Josipa Jurja Strossmayera u Osijeku, pyKoao,n11na1..t AP 
nyp]jm~a AlfKap, 2017-2018. 

3. Capa~HHK IPA npojeKTa "Building Entrepreneurial Ecosystem - Student entrepreneurship 
beyond borders - BEE- Student" (6p. npojeKrn HUSRB/1903/43/0012), pyKoBOAHJiaQ AP 
311Ta llJepern, 2020-2022. 

4. Capa,nmtK IPA npojeKTa "Feeding the Future: Empowering Food Science Professionals 
through Lifelong Leaming for Bridging Borders - Feeding Future" (6p. npojeKTa 
HUSRB/23R/21 /046), pyKoBOAHJJau AP 311rn Wepew, 2024-2026. 

5. CapaAHHK Ha HORIZON npojeKl)' "Twinning of enhancing the scientific excellence of 
Facu ty of Technology Novi Sad for innovative solutions to protect environmental 
resources from contaminants of emerging concern - TwiNSol-CECs " (GA 1O1059867), 
pyKoeo.n11nau AP Harnwa MnaAeHoa11n, 2022-y ToKy. 

6. CapaAHHK Ha EpacMyc npojeK'I)' ,,Reducing Food Waste and Rescue Surplus Food 

Supplies". Grant agreement ID: 2022-1-RSO 1-KA220-VET-000088446, pyKoBOAHJiaI..t AP 
HHKona Mapae11n, 2022-2024. 



7. Capa,nHHK Programme Erasmus+ Action Type KA220-HED - Cooperation partnerships in 

higher education (KA220-HED), Ha3HB npojeKTa "Agri-food Waste Management for 
Sustainable bio-economy through Higher Education curricula and upskilling", 

pyKoBOJ.J.HJJau, J.J.,P Japoc11asa lllsapu,-fajHn, 2025-2026. 

· k 'E U · ·t· ~or Global Health" 8. Capa.nHHK EUGLOH 2.0 ProJe ta ' uropean mvers1 1es 11 

(br. l O I 08989), EU projekat, pyKoBOJ.J.HJJa~ J.J.P ,[(ejaH MMHh, 2018- Y TOK}'. 

4.3. PyKosoljeu,e npojeKTHMa u nompojeKTHMa (pa.i:.uuM naKeTHMa) 

HauuouaJJnu npojeKTH 

1. PyKOBO,ll;HJJa.Q npojeKTa ,,<l>yHKUHOHaJIHH HHrpeJ.J.HjeHTH-HOCHOl.(H KBaJIHTeTa y 

TeXHOJJOfHjH KeKca" (6p. npojeKTa 20023), MHHHCTapCTBO 3a HayK}'" TeXHOJJOWKH pa3BOj 

Peny611HKe Cp6Hje, p1JKOBO~Hnau J.J.P nHJbaHa ITajHH, 2009-2010. 

2. PyKOBO,ll;HJJa.Q npoj,eKTa "Pa3BOj HOBHX cpyHKUHOHMHHX KOHJ.J.HTOpCKHX npOH3BO,!J;a Ha 

63311 y11apHQa" (6p. npojeKTa TP31014), MHHucrnpcTBo 3a HayK}' H TeXHonornKH pa3Boj 

Peny6nHKe Cp611je pyKoBOJ.J.HJlaU. AP Eu11aHa ITajHH, 2011-2019. 

3. PyKoso.i:.uJJa.Q ITporpaMa - Yrosop o peaJIH3au,HjH Hayqtto-HcTpIDKHBalfKOr paJ.J.a HMO (6p. 

npojeKTa 451-03-68/2020-14/200134; 451-03-9/2021-14/200134; 451-03-68/2022-

14/200134; 451-03-47/2023-0 V200134), MHHHCTapcTBO 3a ttayK}' H TeXHOJJOllIKH pa3BOj 

Peny6m1Ke Cp6uje 2020-2024. 

4. PyKoBO,ll;HJJau npojeKTa ,,ITpoMeHa cacrnaa MacHe cpa3e y QHJLY npoH3BO)J.H>e HYTPHTHBHO 
o6orahettor KOH~HTOpCKOr KpeM npOH3BO)l,a" (6p. npojeKTa 114-451-4134/2013-01 )1

, 

IToKpajHHCKH ceKpeTepujaT 3a HayKy H TeXHOJJOllIKH pa3soj AyTOHOMHe TI0Kpaj11He 
Bojso,n:uHe, pyKoso,n:1111au, J.J.P E1111aHa ITajHH, 2013-2014. 

5. PyKoBO,ll;HJJa.Q npojeKTa ,,MoHHTOpHHr ca)J.p)f(aja necntQH,n:a H TernKHX MeTana y KeKcy H 
cpo)J.HHM npoH3BOJ.J.HMa Ha Tp)f(Hlll1)' BojBOJ.J.HHe y u,H11y npeno3Hasaaa pH3HlfHe rpyne 
npOH3BO)l,a" (6p. npojeKTa 142-451-2670/2018-01/02), IloKpajHHCKH ceKpeTepHjaT 3a 
BHCOKO o6pa3oaaae " ttaylfHOHcTp3)1(11BalfK}' J].enarnocT AyTOHOMHe IloKpajHHe 
BojBo,n:HHe, pyKoBO)J.Hnau, J.J.P EmLaHa IlajHH, 2018-2019. 

6. PyKOBO,ll;HJia.Q npojeKTa ,,CTBapaae HOBHX cpyHKQHOHaJJHHX, npexpaM6eHHX npOH3BO,Aa 
rpaHccpepoM 3Halba H3Me~y Hay1iHO HCTp3)f(HBa1!Ke opraHH3aQHje H MaJIHx npOH3BOljaqa 
xpatte" (6p. npojeKTa 680-00-00099/2/2022-02), MuttucrnpcTBo noJbonpHspe,Ae, 
wyMapcTBa H BOJ.J.onpttspe,D.e Peny61rnKe Cp6Hje, pyKoBO.AH.TlaQ .AP EuJbaHa IlajHH, 2022-
2023. 

I. PyKoeo.i:.unau npojeKTH.HX 3a,AaraKa y OKBHpy npaBHHX, a,AMHHHCTpaTHBHHX H 

cjmHattcujcKHX mnaH>a Ha HORIZON npojeKTY "Twinning of enhancing the scientific 

excelJence of Faculty of Technology Novi Sad for innovative solutions to protect 



· . 'NS 1-CEC " (GA environmental resources from contaminants of emerging concern - Twt o s 

1o1059867), pyK0Bo.IJ.1111au .IJ.P Harnwa M11a.IJ.eHOBHn, 2022-y To Ky. 

4.4. Ype~usaH>e uay-rnux ny6JinKaQuja 

• Urednicki odbor znanstveno-strucnog asopisa "Croatian Journal of Food Science and 

Technology" (2015-2025) 

• q11aH caeero.IJ.aBHOr o)J.6opa qacorrnca Y JbapcTBo (2018 - 2025) 

4.5. IIpe.llaBau,a no no1usy (ocuM ua Kon«J>epeu.._.njaMa) 

4.6. PeQen1upau,e npojeKaTa u uay11unx pe1yJirnTa 

4.7. 06pa1osau,e uay11unx K3./lposa 

MeurnpcTBO y .llOKTopcKHM .llHCeprnQnjaMa: 

I. Harnwa MmrnneBHn: 3aMeILHBaqH MacTH Ha 6a3H mneHHqmfx H oBceHHX MeKmu H 

aHxoBa npHMeHa y cpopMyJiauHjH KeKca (26.11.2018), TexttoJIOWKH cpaJ<ymeT HoBH Ca.IJ., 

Ymrnep3HTeT y HoBoM Ca.IJ.y 

2. JoBaHa IleTpOBHn: BanopH3auHja HYTPHTHBHor npocpHJia KeKca npoH3Be.IJ.eHor ca 

.IJ.O.IJ.aTKOM cnope.IJ.HHX npo.H3BO.IJ.a npexpaM6eHe HHJzyCTpHje (22.05.2018), TeXHonoIIIKH 

cpaK)'JJTeT HosH CaA, YttHBep3HTeT y HosoM Ca,Zly 

3. H.Batta BacHJbeBHlt YTHuaj cHposHHCKor cacrnea H TexttoJiornKor nocrynxa Ha c~p)l(aj 

MeTana y 'lOKOJia.IJ.HHM H KpeM (30.09.2016), TexHOJIOlIIKH cpaKymeT HosH Ca.IJ., 

YHHBep3HTeT y HosoM Ca.IJ.y 

4. Hsatta JloH'lapesHn: YTHuaj neuHTHHa pa3JutlfHTor nopeKJia Ha KpHcTaJIHJauHotta 

CBOjcTBa MaCHe cpa3e H KBaJl.HTeT Ma3HBHOf KpeM npOH3BO)J.a ca .IJ.O)J.aTKOM 

cJ>yttK.L(HOHanttHx 6HJbHHX yJba (31.12.2013), TexH011ornKH cpaKymeT HosH Ca,n, 

YttHBep3HTeT y HosoM Ca.IJ.y 

5. MapKo IleTKos11n: YTHuaj npouectt.Hx napaMeTapa npoH3Bo,nae Ha <1>113w1Ke oco6HHe, 

TOflJJOTHa CBOjcTBa H KBaJJHTeT MaJHBHOr KpeMa npOH3BOAa ca 

ManrnTonoM (15.06.2012), TexttonolllKH $aKymeT Hoe11 Ca,n, Ytt11eep3HTeT y HoeoM 
Ca~y 

6. ~amu~a 3apHn: OnrnMHJau11ja napaMernpa npoi13ao,nae ttoKona,ne ca coj11HHM MJteKoM y 

KYfJJHYHOM MJJHHY (30.11.2011 ), TexHOJJOlllKH cfrnKyJJTeT Hoe11 CaA, Ymrnep3HTeT y 
HosoM Ca.IJ.y 

Ylfewlie y uacrneu: 

Attra)f(aBaHOCT KaH)J.H)J.aTKIHbe y O.IJ.p)f(aBal-by npe)J.aBal-ba Ha OCHOBHHM H MaCTep CTYAHjaMa Ha 

TexttonolllKOM cf>aKynTery HoeH Ca.IJ., Ytt11eep3HTeTa y HoeoM CaAy Ha cneAenHM npeAMeTHMa: 



• Tex110J102U}a l/OKO!laOe u KGKGO npOU3BOOa (VI ceMecTap, OCHOBHe CT)'}l,Hje) - 2015/2016; 
2016/2017; 2017/2018; 2018/2019; 2019/2020; 2020/2021; 2021/2022; 2022/2023; 
2023/2024; 2024/2025. 

• Tex110J102U}a Ke Kea u 6oM60HCKUX npoU3BOOQ (VII ceMecrnp, OCHOBHe CT)'}l,Hje) -
2015/2016; 2016/2017; 2017/2018; 2018/2019; 2019/2020; 2020/2021; 202112022; 
2022/2023; 2023/2024; 2024/2025. 

• KoHmpo!la KBaJlumema y mex11.0J102uja.Ma mehepa u KOHOumopcKux npoU3eooa (V 
ceMeCYap, OCHOBHe CTYJl.Hje)- 2015/2016; 2016/20 7; 2017/2018; 2018/2019; 
2019/2020; 2020/2021; 2021/2022; 2022/2023; 2023/2024; 2024/2025. 

• flpUMeHa Ha.MeHcKux Macmu 3a Ko11.oumopcKy u neKapcK)J uHoycmpujy (VIII ceMecrnp, 
OCHOBHe cry}l.Hje)-2017/2018; 2018/2019; 2019/2020; 2020/2021; 2021/2022; 
2022/2023; 2023/2024; 2024/2025. 

• CaepeMeHu nocmyn71u y mexnollozuju Ko11.oumopcKux npou3eooa (IX ceMecrnp, MacTep 
cry}l.Hje) - 2015/2016; 2016/2017; 2017/2018; 2018/2019; 2019/2020; 2020/2021; 
2021 /2022; 2022/2023; 2023/2024; 2024/2025. 

Attra)l(oBattocT Ha npe}l.MernMa Ha Jl.OKTopcKHM C'I)'Jl.HjaMa Ha TexHonolllKOM <\>aI<yme1)' HoBH 
Ca}l., Ymrnep3HTeTa y HoeoM Ca}l.y Ha cne}l,enHM npe}l.MeTHMa: 

• HucKoe11ep2emcKu KououmopcKu npoU3Boou - 2015/2016; 2016/2017; 2017/2018; 
2018/2019; 20 9/2020; 2020/2021; 2021/2022; 2022/2023; 2023/2024; 2024/2025. 
2024/2025. 

• Macue Macey KououmopcKUM npoU3BOOUMa - 2015/2016; 2016/2017; 2017/2018; 

2018/2019; 2019/2020; 2020/202 ; 202 t /2022; 2022/2023; . 2023/2024; 2024/2025. 

4.8. Harpat.(e u npu1ua1La 

4.9. ~onpuuoc pa1eojy OJ.(roeapajylier uay'lnor npae._a 



lilffiJIHOfPA<l>HJA KAJm~ATA (ny6m1K0Batt11x y nocne.nfhHX 15 ro.n11tta) 

KATEfOPHJE Mll-M14: (Mouorpaclrnje, Mouorpacl»cKe Cl)'AHje) 

M13 

Monorpa«t-cKa Cl)'AHja/nornasJLe y Mouorpaclmju Mll HJJH pai. y TeMaTCKOM 36opuntcy 
soi.elier Meijyuapoi.uor 3Hattaja 

Bpe.nttocT pe3ymarn: 5 

1. Sakac M., Gyura J ., Mifan A., Seres Z., Pajin B. (2010): Antioxidant properties of cookies 
supplemented with sugar beet dietary fibre, Editor: Jan Willem von der Kamp, Julie Jones, 
Barry McC eary, Wageningen Academic Publishers, The Netherlands, ISBN 978-90-8686-
128-6, pp 441-455. 

2. Gyura J., Seres Z., Sakac M., Pajin B., Soronja Simovic D., Jakie A. (2010): Production of 

Dietary Fiber from Sugar Beet Crops for Application in Food Industry, Editor: Claus T. 
Hertsburg: Sugar Beet Crops: Growth, Fertilization & Yield, Nova Science Publishers, 
New York, ISBN 978-1-60741-491-9, Chapter 2, pp 43-85. 

3. Seres Z., Gyura J., Jakie A., Soronja Simovic D., Pajin B., Vatai Gy., Saranovic Z. (2010): 
Application of Nano-and Ultrafiltrat~on in Sugar Industry, Editor: P.T. Jenkins: The Sugar 
Industry and Cotton Crops, Nova Science Publishers, New York, ISBN 978-1-61668-320-7, 
Chapter 1, pp 1-35. 

4. Seres Z., Skrbic B., Soronja Simovic D., Pajin B., Dokic Lj., Tadic D. (2013): Metal and 
Polycyclic Aromaf c Hydrocarbon Content of Products in Sugar Protection. Editor: 
Salvatore Magazu: Sucrose Properties, Biosynthesis and Health Implications, Nova Science 
Publishers, New York, pp. 1-35, ISBN 978-1-62417-984-6. 

5. Loncarevic I., Pajin B., Petrovic J. (2015): The impact of combined emulsifier on 
crystallization properties of non trans fat. In: Emulsifiers: Properties, Functions and 
Applications, Adrienne Fitzgerald (Ed.), Nova Science Publishers, New York, in 1press. 

ISBN: 978-1-63483-710-1 

6. Loncarevic I., Pajin B., Petrovi1c J. (2016): Influence of sunflower and rapeseed lecithin on 
physical properHes of fat filling, In: Rapeseed: Chemical Composition, Production and 
Health Benefits, Monica White (Ed.), Nova Science Publishers, New York, in press. ISBN: 

978-1-63484-227-3 

7. Zaric D., Lonearevic I., Pajin B., Petrovic J ., Torbica A. (2016): Production of chocolate 
with soy milk in a bal mm. In: Chocolate: Production, Consumption and Health benefits, 



Adrienne Fitzgerald (Ed.), Nova Science Publishers, New York, 41-77. ISBN: 978-1-

53610-433-2 

8. Loncarevic I. , Pajin B., Torbica A., Tumbas Saponjac V., Petrovic J., Zaric D. (2018): 

Analysing the depelldence between cocoa solids in chocolate and the content of 
polyphenols, minerals and dietary Fiber. In: The Diversified Benefits of Cocoa and 
Chocolate, Bonifacia Zayas Espinal (Ed.), Nova Science Publishers, New York, 137-149. 

ISBN: 978-1-53613-258-8 

9. Bulatovic M., Zaric D., Rakin M., Krunic T., Loncarevic I., Pajin B. (2018): Chocolate as 
a Carrier for Cocoa's Functiona~ Ingredients. In: The Diversified Benefits of Cocoa and 
Chocolate, Bonifacia Zayas Espinai (Ed.), Nova Sdence Publishers, New York, 67-92. 

ISBN: 978-1-53613-258-8 

M20 - PA)J;OBII OliJABJl>EHII y HAY1IHIIM ~COIIHCHMA MEnYHAPO~Or 

3HA11AJA 

Pai. y Boi.elieM Meijyuapoi.uoM 11aconucy KaTeropuje M21a 

Bpe)lHOCT pe3y11rarn: 12 

1. Tum bas Saponjac V., Cetkovic G ., Canadanovic-Brunet J., Pajin B., Djilas S., Petrovic 
J., Loncarevic I., Stajcic S., Vulic J. (2016): Sour cherry pomace extract encapsulated in 
whey and soy proteins: Incorporated in cookies, Food Chemistry, 207, 27-33. 

https://doi.org/ 10.1016/j.foodchem.2016.03 .082 

2. M. Perovic, B. Pajin, M. Antov (2021 ): The effect of enzymatic pretreatment of chickpea 
on functional properties and antioxidant activity of alkaline protein isolate. Food 
Chemistry, 374, 131809. 

https://doi.org/10.1016/j.foodchem.2021.131809 

3. N. Durisic-Mladenovic, J.Zivancev, I. Antic, D. Rakic, M. Buljovcic, B. Pajin, M. 
Llorca, M. Farre: (2024): Occurrence of contaminants of emerging concern in different 
water samples from the lower part of the Danube River Middle Basin -A review. 
Environmental Pollution, 363 (I), 125128. 

https://doi.org/l 0.10 l 6/j.envpol.2024.125128 



Pu ~· eo11ebeM Me~ynapo,anoM ttaconncy KaTeropnje Mll 

Bpe21Hocr pe3)mara: 8 

1. Pajin B., Soronja Si movie D., Seres Z. , Gyura J., Radujko I., Sakac M. (2011 ): 
Physicochemical and textural properties of puff pastry margarines, European Journal of 
Lipid Science and Technology, 113 (2), 262-268. 

http ~ : 'Id Ji.org/10.1002/ejlt.201000293 

2. Torbica A., Pajin B., Omorjan R. (2011): Influence of Soft Cocoa Butter Equivalents on 
Color and Other Physical Attributes of Chocolate, Journal of American Oil Chemists 
Society, 88 (7), 937-947. 

http ://doi.org/10.1007IsJ1746-011-1763-6 

3. Pajin B., Dokic Lj., Zaric D., Soronja-Simovic D., Lonearevic I., Nikolic I., (2013): 
Crystallization and rheological properties of soya milk chocolate produced in a ball mill, 
Journal of Food Engineering, 114 (1), 70-74. 

htrp ://doi .org/1 0.1016/j.jfoodeng.2012.06.024 

4. Hadnadev M., Dapcevic Hadnadev T., Dokic Lj., Pajin B., Torbica A., Saric Lj., Ikonic P. 
(2014): Physical and sensory aspects of maltodextrin gel addition used as fat replacers in 
confectionery filling systems, LWT- Food Science and Technology, (Lebensmittel -
Wissenschaft und Techno~ogie), 59 (1), 495-503. 

https://doi.org/10.1016/j.lwt.20 J 4.04.044 

5. Loncarevic I., Pajin B., Petrovic J., Zaric D., Sakac M., Torbica A., Lloyd D. M., 
Omorjan R. (2016): The impact of sunflower and rapeseed lecithin on the rheological 
properties of spreadable cocoa cream, Journal of Food Engineering, 171, 67-77. 

http ://d i.org/ I0.101 6/ j.jfoodeng.201 5. 10.001 

6. Zaric D., Bulatovic M., Rakin M., Krunic T., Loncarevic I., Pajin B. (2016): Functional, 
rheological and sensory properties of probiotic milk choco ate produced in a ball mill, 
RSC Advances, 6 (17), 13934-13941. 

DOI: 10. 1039/C5RA2 J 363K 

7. Nedeljkovic N., Hadnadev M., Dap~evic Hadnadev T., Saric B., Pezo L., Sakac M., Pajin 
B. (20 J 7): Partial replacement of fat with oat and wheat bran gels: Optimization study 
based on rheological and textural properties, LWT- Food Science and Technology, 86, 
377-384. 

http ://doi.org/ I 0.1016/j.lwt.2017.08.004 



8. Loncarevic I., Pajin B., Fistes A., Tumbas Saponjac V., Petrovic J., Jovanovic P., Vulic J., 
Zari6 D. (2018): Enrichment of white chocolate with blackberry ju~ce encapsulate: impact 
on physical properties, sensory characteristics and polyphenol content. LWT- Food 

Science and Technology, 92:458-464. 

https: //doi.org/l 0.1016/j.lwt.2018.03.002 

9. Lonearevic I., Pajin B., Tumbas Saponjac V., Petrovic J., Vulic J., Fistes A., Jovanovic P. 
(2019): Physical, sensorial and bioactive characteristics of white chocolate with 
encapsulated green tea extract. Journal of the Science of Food and Agricu ture, 99:5834-

5841. 

https://doi.org/l 0.1002/jsfa.9855 

10. N. Maravic, D. Skrobot, T. Dapcevic-Hadnadev, B. Pajin, J. Tomic, M. Hadnadev 
(2022): Effect of Sourdough and Whey Protein Addition on the Technological and 
Nutritive Characteristics of Sponge Cake. Foods, 11(14), 1992. 

https://doi.org/l 0.3390/foods 11141992 

11. Lonearevic I., Petrovic J., Teslic N., Nikolic I., Maravic N.,· Pajin B., Pavlic B. (2022): 
Cocoa Spread with Grape Seed Oil and Encapsu ated Grape Seed Extract: Impact on 
Physical Properties, Sensory Characteristics a~d Polyphenol Content. Foods, 11, 2730. 

https://doi.org/I0.3390/foods 11182730 

12. V. Vasic, D. Kukic, M. Sciban, N. Durisic-Mladenovic, N. Velie, B. Pajin, J. Crespo, M. 
Farre, Z. Seres (2023): Lignocellulose-Based Biosorbents for the Removal of 
Contaminants of Emerging Concern (CECs) from Water: A Review. Water, 15(10), 1853. 

https://doi.org/10.3390/wl 5101853~ 

13. Nikolic I., Petrovic J., Pajin B., Lonearevic I., Subaric D., Ackar D., Milicevic B., Seres 
Z., Dokic Lj., Soronja-Simovic D., Jozinovic A. (2023): The influence of starch 
sweeteners on functional properties of cellulose fat mimetics: Rheological and textural 
aspects. Polymers, 15(4), 2982. 

https://doi .org/l 0.3390/polym 151 42982 

14. N. Maravic, B. Pajin, M. Hadnadev, T. Dapcevic-Hadnadev, M.Pestoric, D. Skrobot, J. 
I om · c (2024): Assessmen~ of Whole Grain Ancient Wheat Sourdough in Lyophilised and 
Native Forms for Cookie Formulation. Foods, 13(21), 3363. 

https://doi.org/l 0.3390/foods 13213363~ 

I 5. M. Stozinic., D. Ackar, B. So'ic, T. Sedar, Lj. Popovic, B. Pajin, I. Flanjak, M. 

Bulatovic, J. Petrovic, I. Nikolic, I. Loncarevic (2025): Incorporation of Pork Meat and 



Blood Plasma Proteins into a Cocoa Cream Matrix: Characterization, Comparison of 
Functional Properties, and In Vitro Simulated Digestion, FOODS, 14(14), 2547. 

https://doi.org/ l 0.3390/foods I 4 I 4254 7 

Pall y Me~yuapo.llHOM 11aconncy KaTeropnje M22 

Bpe.nHocr pe3ynrara: 5 

1. Saranovic z., Seres z., Jokic A., Pajio B., Dokic Lj., Gyura J., DaJmacija B., Soronja 
Simovic D. (2011): Reduction of so id content in starch industry wastewater by 

microfiltration, Starch/Starke, 63 (2), 64-74. 

https://doi.ond 10.1002/star.20 3 000077 

2. Radujko I., Juric J., Pajin B., Omorjan R., Seres Z., Soronja Simovic D. (20 ~ 1): The 
influence of combined emulsifier 2 in 1 on physical and crystallization characteristics of 
edible fats, European Food Research and Technology, 232 (5), 899-904. 

DOI 10.1007/s00217-011-1458-0 

3. · Hadnadev M., Dokic Lj., Dapcevic Hadnadev T., Pajin B., Krstonosic V. (2011 ): The 
impact of maltodextrin-based fat mimetics on rheological and textural characteristics of 
edible vegetable fat, Journal of Texture Studies, 42 (5), 404-411. 

https://doi.org/10. 1l1/j.1745-4603.2011.00302.x 

4. Loncarevic I., Pajin B., Omorjan R., Torbica A., Zaric D., Maksimovic J., Svare Gajic J. 
(20 3); The influence of lecithin from different sources on crystallization and physical 
properties of nontrans fat, Journal of Texture Studies, 44 (6), 450-458. 
https://doi.org/ 0.11JJ/jtxs.J2033 

5. TorbicaA., Pajin, B., Omorjan, R., Loncarevic, I., Tomic, J. (2014): Physical properties 
of chocolate with addition of Cocoa Butter Equivalent of moderate hardness. Journal of 
the American Oil Chemists' Society, 91 (1 ), 39-48. 

hrtps://doi.org/ J 0.1007/s J 1746-0 r 3-2357-2 

6. Petkovic M., Sere§ Z., Pajin B., Banjac B. (20 I 4): Thermal decomposition of maltitoJ 
spreads, Journal of Thermal Analysis and Ca or'metry, 117 (1), 277-284. 

DOI 10.1007/s 10973-014-3659-9 

7. Petrovic J., Fistes A., Rakic D., Pajin B., Loncarevic I., Subaric D. (2015): Effect of 
defatte~ wheat germ content and its particle size on the rheological and textural 
properties of the cookie dough, Journal ofTexure Studies, 46 (5), 374-384. 

https://doi.org/ I 0.1111/jtxs.12137 



8. Torbica A., Jambrec D., Tomic J., Pajin B., Petrovic J., Kravic S., Lonearevic I. (2016): 
Solid Fat Content, Precrystallization Conditions and Sensory Quality of Chocolate with 
Addition of Cocoa Birtter Analogues, International Journal of Food Properties, I 9, I 029-

1043. 

https://doi .org/I 0.10801109429 12.20 15. I 052881 

9. Loncarevic I., Pajin B., Sakac M., Zaric D., Rakin M., Pe~rovic J., Torbica A. (2016): 
Influence of rapeseed and sesame oil on crystallization and rheological properties of 
cocoa cream fat phase and quality of final product, Journal of Texture Studies, 47 (5), 
432-442. 

https://doi.org/10.1111 /jtxs.12179 

IO. Soronja Simovic D., Maravic M., Seres Z., Misan A., Pajin B., Jevric L., Podunavac 
Kuzmanovic S., Kovacevic S. (2017): Antioxidant capacity of cookies with non modified 
and modified sugar beet fibers: chemometric and statisticai analysis, European Food 
Research and Technology 243, 239- 246. 

DOI I0.1007/s00217-016-2739-4 

I I. Petrovic J., Rakic D., Fistes A., Pajin B., Loncarevic I., Tomovic V., Zaric D. (2017): 
Defatted wheat germ application: Influence on cookies' properties with regard to its 
particle size and dough moisture content, Food Science and Technology In~ernational, 23 
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12. Kovacevic S., Lonearevic I. Pajin B., Fistes A., Vasiljevic I., Lazovic M., Mrkajic D., 
Karadzic Banjac M., Podunavac-Kuzmanovic S. (2019): Toward identification of the risk 
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Content of Essential Metals with Potentially Toxic Effects Determined in Confect~onery 
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I. Soronja Simovic D., Gyura J., FiOipovie N., Seres Z., Jakie A., Pajin B., Dokie Lj., Radujko 
I. (2010): Test hleb sa prehrambenim vlaknima seeerne repe. Tehnofoski fakultet Novi Sad, 
Univerzitet u Novom Sadu. Korisnik tehnickog resenja: AD Pekara "Kikinda", K~k ,~nda. 

2. Pajin B., Zaric D., Radujko I., Dokie Lj., Seres Z., Soronja Simovic D. (2010): 
Laboratorijski postupak proizvodnje fokolade u kugi'icnom ml 1inu. Tehnoloski fakultet Novi 
Sad, Univerzitet u Novom Sadu. Korisnik tehriickog resenja: Fabrika za proizvodnju keksa 
"Jaffa" a.d. Crvenka. 

3. Seres Z., Ikonic B., Saranovic Z., Gyura J., Jakie A., Pajin B., Soronja Simovic D., Dokic 

Lj., Zavargo Z., Lonearevic I. (2012): Povecanje efikasnosti procesa mikrofiltracije 
suspenzija skroba primenom statickog mefaca. Tehnoloski faktoltet Novi Sad, Univerzitet u 
Novom Sadu. Prihvaceno na XVI zajednickoj sednici Maticnog naucnog odbora za 
biotehnotogiju i poljoprivredu (MNO BiP) 26.01.2012. godine. Korisnik tehnickog resenja: 
Fidelinka AD, Skrob, Subotica 



4. Petkovic M .. Petrovic J., Pajin B., Seres Z., Loncarevic I., Zaric D., Soronja Simovic D. 
2014): Proizvodnja mazivog krem proizvoda sa maltitolom. Tehnoloski fakultet Novi Sad, 

Uni' erzitet u Novom Sadu. Korisn 1i1k tehnickog resenja: Pionir AD, Subotica 

5. Zaric D. Pajin B., Rakin M., Dok1i1c Lj., Fistes A., Tomic J., Loncarevic I., Bulatovic M. 
(2014): Proizvodnja funkcionalnog proizvoda - mlecna eokolada sa soj1inim mlekom. 
Tehnoloski fakultet Novi Sad, Univerzitet u Novom Sadu. Korisnik tehn1ickog resenja: 
Eugen Chocolate d.o.o. 

6. Loncarevic I. , Pajin B., F 1~stes A., Tumbas Saponjac V., Jovanovic P., Zaric D. (2019): Bda 
eokolada obogacena polifenolnim jedinjenjima iz bobicastog voca. Tehnoloski fakultet 
Novi Sad, Univerzitet u Novom Sadu. Korisnik tehnickog ,resenja: Eugen Chocolate d.o.o. 
Tehnicko resenje je usvojeno na Maticnom odboru za biotehnologiju i poljoprivredu 
Ministarstva prosvete, nauke i tehnoloskog razvoja Republike Srbije sa 26. sedruce odr:Zane 
18.04.2019. godine. 

7. Zaric D., Rakin M., Bulatovic M., Pajin B., Loncarev~c I., Petrovic J., Bla2evska Z. 
(2021 ): Funkcionalna fokolada sa ekstraktima :Zalfije i acerole. Tehnolosko-metalurski 
fakultet Beograd, Univerzitet u Beogradu, Korisnik ~ehnickog resenj1a: "ART IVAL" d.o.o .. 
Tehnicko resenje je usvojeno na Maticnom odboru za biotehnologiju i poljoprivredu 
Ministarstva prosvete, nauke i tehnoloskog razvoja Republike Srbije sa 47. sednice odrfane 

22.04.2021. godine. 

M90 - IIATEHTH, COPTE, PACE HJIH CO.JEBB 

M92 - Ilpu1eaT naTeHT y Peny6JIHUH Cp6uj H 

Bpe,LlHOCT pe3ymarn: 14 

1. Torbica A., Tomic JI., Janie Hajnal E., Pajin B., Petrovic J. Loncarev~c (2017): 
Bezglutenski tvrdi keks na baz~ prosa sa dodatkom kakao praha/Gluten-free cook®es based 
on millet with addition of cocoa powder (P-2017/0664), Bezglutenski tvrdi keks na bazi 
prosa sa dodatkom kakao praha/Gluten-free cookies based on mil'i'et with addition of cocoa 
powder (P-2017 /0664) http ://pub .zis .gov.rs/rs-pu bserver/pdf-
document? PN= RS60332 %20RS %2060332&iDocld=98845&iepatch=. pdf 

2. Torbica A., Tomic J ., Pajin B., Petrovic J ., Loncarevic I. (2017): Bezglutenski tvrd® keks na 
bazi prosa/Gluten-free cook~1es :based on millet 1(P-2017/0663), Bezglutenski tvrdi keks na 
bazi prosa/Gluten-free cookies based on millet (P-2017/0663) http://p,ub.zis.gov.rs/rs­
pubserver/pdf-document?PN=RS60331 %20RS%W6033 l &iDocld=98844&iepatch=.pdf 



5. KBAHTH<l>HKAIUUA HAYlffiHX PE3YJITATA KAH,Ll;UMTA 

Bpcra BpeJlHOCT Y1cynau 6poj pe1yJ1TaTa Y1cynan 6poj 6oJlOBa 

pe1yJ1Tan 
(y1cynan 6poj pe1ynTaTa (yicynaH 6poj 60JlOBa HaKOH pel)'JITaTS 

(flpHJJOr 2.) 
KOjH TIOJlJleil\y HOpMHpalby) HOpMHpalba) 

M13 5 9 45 

M21a 12 3 316 

M21 8 15 107,94 

M22 5 24 1'05,12 

M23 3 17 50 

M24 
.., 

7 20,5 ~ 

M33 1 19 18,38 

M34 0.5 37 17,99 

M51 2 8 16 

M52 1.5 18 26,75 

M53 1 5 5 

M63 1 54 52,46 

-M64 0.5 7 ' 3,21 

M81 12 2 22 

M82 8 2 14,67 

M83 6 i 6 

M84 3 7, 18,88 

M92 14 2 28 

YKYUHO 593,89 



OopebNM' ca ""'"""ts.11mot KB&HTHTaTlfBffHM yCJJoenMa 1a u16op y TPa*eHo nay•rno 

J 881M' 

-- - -

Heorrxontto 3a nocrynaK 
H36opa y 

3Bal-he Koje HHje ttenocpe~Ho no 

.UmflepeHunjan HH ) cnoe - on pe~oc11e;zy 3Bal-ba yrspl')eHHX 

nps r m6opa y npeno.nHo JBal-be 3aKOHOM (npeCKaKal-be Ha}"IHHX OcTBapeHH 

.Jo rn6opa y JBaJbe 3Bal-ba) ("tnaH J 7 DpaBJmHHKa 0 HOpMHpaHH 6poj 6onoea 

CTKUaH>y HCTpa)l<HBa"tKHX H Hay"tHHX 

JBal-ba ("Cny)f(6eHH rnacma PC", 6p. 

80/2024 H 70/2025) 

Ha~"'fHH ca&eTHHK ( 16 x 2 + 50 x 2 + 70 x 2) = 272 593,89 
-

06aBC3HH (1 ): 

M21 +M22+M23+M81-84+M91- (6 x 2 + 30 x 2 + 35 x 2) = 142 409,10 

98+M101-103+M108 

06aae3HH (2): M81-84+M91-
(3 x 2 + 5 x 2) = 16 89,54 

98+M 101-103+M 108 

6. 3AKJbY11AK II IIPE,LµOr KOMHCHJE 

L{p EHJbaHa najJfH je CBOjHM ttayirno-HCTpa)l(Ji8a4KHM pa,a;oM ,a.a.aa 3HaLfajraH .z:i;onpHHOC y o6naCTH 
npexpaM6ettor HIDKeH>epcTBa, ca noce6ttHM cpoK)'COM Ha yttanpe~eH>e 11po113BOJlHHX npoueca, 
pa3soj cJ>yttKIJ>tOHaJJHHX KOHJJ.HTOpCKHX npOH3BOJ].a H HCKOpHwheH>e cnopeJJ.HHX npOH3BOJla 
npexpaM6eHe HHJJ.YCTPHje. 

ToKOM nocne,!UhHX 15 roJJ.HHa ttay4He KapHjepe KaHJJ.HJJ.aTKHJ-Da je pyKoeo~11na ca 6 Ha~11ottantt11x 
npojeKaTa H aKTHBHO y4eceosana y peaJIH3al(HjH jow 6 Hal(HOHaJIHHX H 8 Me~yttapOJlHHX 
npojeJCaTa. 

06jaBHJia je npeKO 210 ttay4HHX pa,a.osa, 12 TeXHHYKHX peweH>a H 2 naTeHTa npH3HaTa O,ll; CTpatte 
MHHHCTapcTBa npocseTe, ttayKe H TexHonowKor pa3soja Peny6nHKe Cp611je. KoayTOp j,e 9 
nornaBJba o6jaBJbeHHX y KH>H3H y TeMaTCKOM 36opHHKY BO,l\ener Me~yHapOJJ.HOf 3Haltaja. 
Yr11uajttocr paJJ.oBa KaHJlHJlaTa JlP nHJbaHe fJajHH MO)f(e ce HCKa3aTH H UHTHpaHowhy ttayim11x 
paJJ.OBa 4HjHx je otta ayTOp HJJH Koayrnp, O.l\HOCHO yKynttHM 6pojeM UHTaTa. Ka):{a ce H3Y3MY 



caMOUHTnm H KOUHrnm. yK)'nHo je UHTHpaHo 74 pa,L\a KaH,L\H.L\aTKHH>e, ca I 025 wnarn 
Jn6cne>t<eH11x) 1m,L\eKcHoj 6a3H SCOPUS H h indeksom 19. 
,!1.p b1Ub8H8 naj1rn H3BO,L\H HaCraBy Ha 7 npe,l\Mera Ha TexHOJIOllJKOM cpat<yJJTery HoBH Ca,L\, 
~ Htrnep3HTeTa) HoeoM Ca,n.y Ha OCHOBHHM, Macrep H ,L\OKTopcKHM cry,nHjaMa. 

Bnna je MeHlup K8HJlHJl8THMa Ha 19 3anprnHHX, 10 Macrep pa,L\oBa Hy 6 ,noKropcKHX ,nHceprauHja. 
Ha OCHOB) peJyJlTaTa pana KaH~HJl3TKHlhe KOjH cy npHKa3aHH y oeoM J.fasernrajy, KoMHCHja 
OUeH>)je Jl3 Jlp bHJb3Ha naj1rn HCTiyH>aBa CBe ycnoBe ,neq>HHHCaHe flpaBHJIHHKOM 0 CTHl..{al-by 
HCTIJIDKHB811KHX H H8Y1lHHX 3B81-b8 38 H36op y 3881-be H8Y'"IHH caBeTHHK, 38 o6nacT bHOTeXmfl-JKe 
Hay1<e. rpaHy npexpaM6eHO HH>t<el-bepcTBO, Hayimy ,L\HCU,HTIJIHHY TexHOJIOrHja 6HJbHHX 
np01nsona. 

11MajyhH ) Bli.lzy KpHrepHj)'Me 33 crnuaH>e HayirnHX 3Bal-ba, Kao H 1.JHl-beHHl..{e H 01..{eHe HJ OBOf 
113Bemrnja, KoMHCHja 3aKJby11yje .na .np bHJbaHa najHH HcnylhaBa CBe ycnose .na 6y.ne H3a6paHa 
) 3BaH>e HayqHH caseTHHK, re npe,nnIDKe HacraBHo-Hay11HOM sehy TexHonomKor cpaK)'mera HoBH 
Can .ua YTBPJlH npe.unor Ja HJ6op JlP linJLaue Ilajuu y Hay11Ho 3Balhe 11ay•111u casemnuK H raKaB 
npe.unor .uocTaBH KoMHCHj1H MMHHcrapcrna, HayKe, reXHonoUJKor pa3soja H HHoeauHja 
Peny6nHKe Cp6Hje .ua H36op norep,nH. 

Y HosoM Ca,zzy, 24. l ~ .2025. 

)];p 3Hra lllepem, pe,noBHH npocpecop, 
YHHBepJHrer y HosoM Ca.uy, 

TexHonoUJKH cpaK)'nrer Hosu Ca.u 
Ilpe.nce,nHHK KOMHCHje 

/ lou Ca~ c' 

)];p HeaHa JloH11apeeHh, HayqHH caeeTHHK, 
YHHBep3Hrer y HoeoM Ca,zzy, 

TexHonornKH cpaK)'nreT HoBH Ca.u 
lfoaH KOMHCHje 

( 
,llp Je11etta ToMHh, ttayqHH caserHHK, 

YHHBep3Hrer y HosoM Ca.Ay, 
Hay11HH HHCTHl)'T Ja npexpaM6ette rexttonornje y HosoM Ca.Ay 

lJnaH KOMHCHje 
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