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HACTABHO-HAYlJHOM BE1iY TEXHOJIOIIIKOr <l>AKYJITETA H OBH CA,[( 
YHllBEP3HTETA Y HOBOM CA,L(Y 

Ha ocHosy trnaHa 76. cTasa 6. 3aKOHa o Hayu11 11 11CTpa)l(11BaH:.y Peny6n11Ke Cp611je (,,Cny)l(6eH11 
rnacH11K PC", 6p. 49/2019 o.u 08.07.2019 ro.a11He) 11 o.unyKe HacTasHo-Hayirnor sena 
TexHonowKor cpaKynTeTa Hos11 Ca.n, 6poj 020-2/88-1, o.n. 23. l l.2020. ro.n.11He, noKpeffYT je 
nocrynaK 3a 1136op .np Bna.n11M11pa T0Mos11na, pe.n.osHor npoqiecopa TexHonowKor cpaKyJITeTa 
Hos11 Ca.a, y 3BaH:.e Hayimu caeemHuK, 3a o6nacT 6110TexH11YKMX HayKa, OJJ.HOCHO 3a rpaHy 
npexpaM6eHo H.H)l(eH:.epcTBo H. Hayt-rny .lJ.Hcui-mmrny TexHonornj a aHH.ManH11x npo113BO.ll.a. 

ITocTynaK je noKpeHyT Ha ocHosy 3axresa selia KaTe.n.pe 3a 11H)l(eFbepcTBo KOH3eps11caHe xpaHe 
y HosoM Ca.n.y. 0.ll.JIYKOM HacTaBHo-Hay'-IHOr selia TexHonowKor cpaKy11TeTa Hos11 Ca.n. 6poj: 
020-2/88-1 o.n. 23.1 1.2020. ro.D,11He 11MeHosaHa je KoM11c11ja 3a oueHy HayYH011c-rpa)l(11BaYKor 
pa.ua KaH.lJ.11)].aTa 11 n11caH:.e vbsew-raja 3a 1136op y 3BaH>e HA yqyn CABETHHK, y CJle.ll.elieM 
cacTasy: 

1. AP BecHa nopl)esHli, Ha~HH caseTHHK, J1HCTl1T)'T 3a XHrHjeHy 11 TeXHOnornjy Meca, 
Eeorpa.n., Hay1rna o6nacT: E110TeXHH.1.JKe HayKe, npe.D,ce.aHH.I< 

2. .[(p EHJbaHa ITaj1rn, pe.n.osHH npocpecop, YH11sep3HTeT y HosoM CaJJ,y, TexH011owK11 
cpaKYJITeT Hos11 Ca.n., Haytrna o6naCT: E110TexH11YKe HayKe, YJJaH 

3. AP 311Ta lllepew, pe.aosH11 npocpecop, TexHonowKH cpaKynTeT Hos11 Ca.D., Ymrnep311TeT 
y HoBOM Ca.uy, HayqHa o6naCT: EHOTeXHH4Ke HayKe, qnaH 

Y cKJia,n,y ca l.fnaHOM 82. 3aKOHa o Hayu11 11 11cTpa)l(11BaH:.y Peny6m1Ke Cp611je (,,Cny:>1<6eH11 
rnacH11K PC", 6p. 49/2019 o.n 08.07.2019. ro.n11He) 11 flpas1111H11KOM o nocTynKy, HaY11Hy 
Bpe,UHOBaH:.a 11 KBaHTl1TaTl1BHOM 11CKa311BaH:.y HayYHOl1CTpa)l(l1BaYKl1X pe3y11TaTa (,,CJiy)l(6eHl1 
rnacH11K PC", 6p. 24/2016, 21/2017 11 38/2017), a Ha ocHosy ys11.1J.a y no.nHeTy .uoKyMeHTau1-1jy, 
oueHe .uoca,AawH>e ,Ae11aTHOCT11 H. Ha~Hor pa,Aa, KoM11cH.ja no.u:Hoc11 

H3B E llI TA J 

o ttayLJHOM JJ.Onp1rnocy .up Bna.QHMHpa ToMOBHlia, peJJ.OBHor npocpecopa TexttonowKor 
cpaKyJITeTa Hos11 Ca.u 11 11cnyH>eHOCT ycnosa 3a 1136op y 3Bafbe Hay rmu caeemHUK 

I EHOI'PA<l>CKH IIO,L(AIJ;H KAH,L(II,[(ATA 

AP Bna.LJ.11M11p (M1rno) ToMosHh, pe.nosH11 npocpecop, poljeH je 14. anp1111a 1974. ro.u1rne y 
6apy, Peny6n11Ka UpHa ropa. fl1MHa3Hjy, np11pO.D.HO-MaTeMaT11'-1Kl1 CMep, 3aspw110 je y 6apy, a 
HaKOH Tora 1993. ro.n.11He yn11cao je TexHOJJOWKl1 cpaKyJITeT YHHsep311Tera y HosoM Ca.uy, 
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CMep KoH3epa11caHa xpaHa. Y cj_)e6pyapy 2000. ro.n.1rne .n.11nnoM11pao je Ha HaCTaBHOM rrpe.n.MeTy 
TexHonornja npoH3BO,D,fbe 11 npepa.n.e Meca ca .n.11n110MCKH pa,D,OM no,D, Ha3HBOM: Kaam1TeT Tpyna 
H Meca CBHJba l{l1CTHX paca 11 amnepaCHHX x11p11.n.a, a TOKOM OCHOBHl1X CTY,D,Mja OCTBap.110 je 
npoce4HY oueHy 9,09. JI.0611THHK cneuHjanHor npmHal-ba y 2000. ro.n.11H11 CpncKor xeM11jcKor 
,D,pywTBa 3a H3Y3eTaH ycnex y TOKY OCHOBHHX CTY.JJ.Hja Ha TeXHOJlOWKOM cj_)aKynTeTy 
YH11sep311Tern y HosoM Ca,D,y. 

HaKOH 3aBprneTKa OCHOBHHX cry.n.11ja, 2000. ro.mme, yrmcao je MarncrnpcKe cry.u11je Ha 
TexHonornKOM <PaKYJJTeTY y HosoM Ca.n.y, cMep Kott3eps11catta xpaHa. Cse HacrnsHe npe.nMeTe 
npe.us11ljette nnaHOM H rrporpaMOM MarncTapcKHX CTY.IJ.Hja noJJO)KHO je ca rrpoceYHOM oueHOM 
I 0,00, a MarncTapcKy Te3y o.u6paHHO je 30. oKTo6pa 2002. romrne rro,u Ha3HBOM: YT11uaj 
ceneKUHje 11 s11wepaCHOr yKpwTafba CBHJ-ba Ha KBamneT nOJIYTKl1 11 TeXHOJIOWKH, HYTPHTHBHH 
H ceH30pHH KBaJJ11TeT Meca, 11 CTeKao aKa,IJ.eMCKH Ha311B Mar11cTap TeXHOJIOWKHX HayKa 113 
Hay4He .n.11cu11nn11He TexHonornje KOH3epa11caHe xpaHe. Ha rrocne,IJ.11nn0Mc1<11M cTy.IJ.11jaMa 11Mao 
je CT11neH.JJ.Hjy Ml1HHCTapcTBa npocseTe 11 HayKe Peny6n11Ke UpHe rope. 

Hay4Hl1 creneH ).l;oKTopa TexHWIKHX ttayKa creKao je 15. Maja 2009. ro.n.11He O.IJ.6paHoM 
.n.oKTopcKe .IJ.HCePTau11je Ha TexHOJIOllIKOM cj_)aKymery y HosoM Ca.n_y rro.n. Ha3HBOM: Yrnuaj 
6p311He xnaljel-ba nonYTKH, apeMeHa OTKOlllTaBal:ba nocm MopmeM 11 nocrynKa canaMypel-ba Ha 
KBaJJHTeT 11 6e36e)J.HOCT KyBaHe wyHKe. 

0.n. 03. jyna 2000. ro.u1rne 3anoc11eH je Ha TexHonowKOM cj_)aKynTeTy y HoaoM Ca.uy, Hajnpe Ha 
pa,D,HOM MecTy Capa,uHHK np11npaBHHK, a 3aT11M o.n. 04. jyna 2001. ro,u11He 3arrocneH je Ha HCTOM 
cPaKYJJTezy Ha pa.II.HOM MecTy B1o1nrn TeXHHtJKH capa,D,HHK. O.u 26. cemeM6pa 2001. ro.nHHe 
3anocneH je Ha TeXHOJIOllIKOM <PaKyJITeTy y HosoM Ca.n.y Ha pa.LI.HOM Mecry Ac11cTeHT 
np1mpaBHI1K, a o.n. 15 . .ueueM6pa 2004. rO,D,HHe, 0,lJ,HOCHO 0,lJ, 01. HOBeM6pa 2008. rO.LI,HHe, 
3anocneHje Ha HCTOM <t>aKyJlTeTY Ha pa.11.HOM MeCTY AcHCTeHTa. 0.IJ, 25. <Pe6pyapa 2010. ro,UHHe 
3anocneH je Ha TexHOJIOllIKOM <PaKyJITe-ry y HosoM Caey Ha pa.IJ,HOM Mecry JI.oueHTa, 3aT11M O.Il. 
25. cj_)e6pyapa 2015. ro.D.HHe 3anocneH je Ha TexHOJ10llIKOM <PaKynTeTy y HosoM Ca.n.y Ha 
pa.D.HOM MecTy BaHpe.n.Hor npocj_)ecopa 11 o.u 25. cpe6pyapa 2020. ro.n.11He 3anocneH je Ha 
Heo.QpeljeHo apeMe Ha TexHOJlOllIKOM cj_)aKynTeTy y HoaoM Ca.uy Ha pa.D,HOM MecTy Pe.n.osHor 
npo<Pecopa. 

11Mao je 7 CTy.D,HjCKHX 6opaaaKa y HHOCTj)aHCTBy, 6 KpahHX, 11 je,uaH KOjH HHje Kpatrn O.D, Meceu 
.n.aHa Ha E11orexH114KOM <PaKynTeTy YH11aep3HTeTa y Jby6JbaH11. 

).l;p Bna)J.l1MI1p TOMOBMn je pe.n.oBHH npocj_)ecop y y)f(Oj HayYHOj o6JiaCTH ITpexpaM6eHO 
HH)Kel-bepcTBo, O.llHOCHO Hay4HHK y o6nacrn E110TexHH4KHX HayKa (rpaHa: ITpexpaM6eHo 
11H)!(eH>epcTao; Hay4Ha .n.11cu11nn11Ha: TexHonornja aHHMaJJH11x npo113so.n.a). Y 
Hay4HOHCTj)a)KHBaY.KOM pa.n.y )J.OMliiHaHTHO ce 6as11 CeH30pCKl1M, TeXHOJIOWKHM, HYTPHT11BHHM 
11 x11rnjeHCKO-TOKC!olKOJ1illKHM KBaJJHTeTOM Meca, cnope.n.HHX jeCTJolBHX npOH3BO)J.a 1rn.n.ycTpHje 
Meca 11 npo113so.Qa O.ll Meca, Kao H HHosauHjaMa H rexHonornKHM pa3sojeM orrepau11ja H rrpoueca 
y npOH3BOJJ.lhH 11 npepa.n1o1 Meca. 

Jl.o ca.u.a je, Kao pyKoso)l.11nau H/111111 HCTpa)KMBatI, yyecTBosao y 13 ttau.11ottanH11x ttayqHJ.fX, 
TeXHOJlOWKHX mrn pa3sojm1x npojeKaTa cj_)1rnattc11pattwx cpe.ll.CTBHMa MHHHCTapcrna npocseTe, 
HayKe 11 TeXHOJlOllIKOr pa3Boja Peny6m1xe Cp611je 11 fioKpajHHCKOr ceKpeTap11jaTa 3a s11c0Ko 
o6pa30Bafbe H HayqHOHCTpa)!(HBaY.KY .n.enaTHOC"T, Kao H y 10 MeljyHapo.nHHX HaytrnHx, 
TeXHOJlOIDK11x, 11CTpa)KHBa4KHX, pa3sojHHX 111111 o6pa30BHHX npojeKaTa, Kao pyKoao.n.11nau H/111111 
11CTpa)KHBa4. 
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ToKoM uenoKynHor .noca.n.aunber Hay1rnor pa.n.a 06jas110 je 434 HayYHHX ny6n11Kau11ja y 3eMJbH 
H HHOCTpaHCTBy, o.n. Yera je 81 Hay1rn11 pa.n ny6nHKOBaH y YaconHCHMa MeljyHapo.UHOr 3Hatiaja, 
KaTerop11ja M21 a-M23. YKynHH HMnaKT cpaKTOp HayYHHX 4acon11ca MeljyHapo.n.Hor 3HaYaja y 
KOjHMa cy Hay4Hl1 pa.nos11 KaH.u11.n.aTa o6jasJbeHH H3HOCH: DI1<I> = 136,590. I1Ma 7 rrpe.naBafba 
no no311By Ha MeljyHapo.UHHM cKynosHMa. KoaYTOP je 9 TeXHJ1tIKl1X pemefba Koja cy np113HaTa 
o.n crpaHe MHttHCTapcTsa npocsere, HayKe 11 TeXHOJIOIIIKor pa:3Boja Peny6n11Ke Cpfo1je. Y 
nep110,ey 2008. - oKTo6ap 2020. ro.nHHe yKynaH 6poj IUtTaTa, KOIUtTaTa 11 caMOIJ.HTaTa .up 
BnaJJ;HM11pa ToMOBHhaje 720 (420 xerepouinaTa, 86 KOU.HTaTa 11214 caMOUHTaTa). IlpeMa 6aJ11 
,,SCOPUS", h-HH.neKc .up Bna.n11M11pa ToMOBlifna lif3Hoc11 17. 

YYeCTBosao je Ha Hay4HononynapHHM Matt11cpeCTau11jaMa (Hon 11cTpa)K11saYa, MeljyttapoAHH 
CKyn cTyAeHaTa TexHonornje, Y.npy)Kefbe cTy.neHaTa TexHHKe Espone EECT, MeljyHapo.nH11 
cpeCTHBa.JI HayKe 11 yMeTHOCT11). 

AyTOp je .nsa noMonHa yu6eHm<a, O.l(HOCHO je.nHe MOHorpacp11je 11 je.ZI.He 3611pKe 3a.naTaKa, 11 
je.nttor yu6ett11Ka. 

0 .n 1136opa y 3Bafbe AcHCTeHTa np11npasH11Ka, O.D.HOCHO o.n IIIKoncKe 200112002. roAHHe, 
ygecTBosao je y 113soljeli>y se)K611 Ha HaCTaBHHM npe.nMeTHMa: TexHonornja npo113BO.D.1-be 11 
npepaAe Meca, TexHonornja npoH3BOJJ.1-be Meca, TexHonornja npepa.ll.e Meca, E>11oxeM11ja, 
KoH-rpona KBMHTeTa y TexHonornjaMa KOH3eps11caHe xpaHe, KoH-rpona KBa.J111TeTa y 
TexHonornjaMa Meca, MneKa 11 roTose xpaHe, HayKa 11 TeXHonornja npo113so.nH>e Meca, 
YnpasJbaH:.e onepauHjaMa lif npouecHMa y rrpepa.zi:i-1 Meca, HayKa H TexHonornja npo113BOJJ.fbe 
Meca nepa.zm, jaja 11 p.116e H TexHOJIOrHja cnope.nRHX npOH3BOJJ.a HHJzyCTpHje Meca, Ha OCHOBHHM 
H .llHilOMCKHM aKa.neMCKHM CTy.D.HjaMa Ha TexHOJTOIIIKOM cpaKynTeTy y HosoM Ca,ey, Kao H y 
MaCTep nporpaMy ,,FOOD SAFETY AND QUALITY", y 0Ks11py TEMTIYC IlPOJEKTA CD 
JEP 17065- 2002, Koj11 je qn1HaHc11paH cpe.n.cTBHMa EsponcKe KoM11c11je. TaKolje, o.n. 1136opa y 
3Bal-be )J.oueHTa, O.D.HOCHO o.n. IIIKoncKe 2010/20 I I. ro.n11 He, ygeCTsopao je y 113soljeH> y HaCTase 
Ha HaCTaBHHM npe.ZI.MeTHMa: TexHonornja npOH3BOAli>e Meca, TexHonornja npepaAe Meca, 
KoHTpona KBMHTeTa y TexttonornjaMa Meca, MJleKa 11 roTose xpatte, Texttonornja Meca 11 ttayKa 
o Mecy, YnpasJbaH>e onepau11jaMa 11 npouec11Ma y npepa.n:11 Meca, TexHonornja cnope.D.HHX 
npOH3BOAa HHJzyCTpHje Meca, HayKa 11 TexHonornja npo113BOJJ.fbe Meca, YnpasJbafbe 
onepau11jaMa 11 npouecHMa y npepa.n:11 Meca, TexHonornja cnope.nm1x npOH3BOJJ.a 1rn.nycTp1-1je 
Meca, HayKa o Mecy, KOH3eps11cafbe Meca 11 npo113so.n.a o.n Meca HHCKHM TeMnepaTypaMa, 
TexHonornja npmnso.na O.ll Meca y THny eMyn311ja, TexHonornja cpepMeHTHCHHX npo113so.na o.n. 
Meca, HYTPHTHBHa 11 ceH30pHa csojCTsa xpaHe, TexHonornja Meca nepa.ll.11, HayKa 11 
TexHonornja npOH3BO.D.li>e Meca nepaAH, jaja 11 p116e, CTaH.nap.n.11 y ceH30pHoj aHanl13H xpaHe, 
ApoMe y npmif3BO.ll.fbH xpaHe, CaBpeMeHH -rpeH.nos11 y TexHonornj11 Meca, Texttonornja Meca Iif 

TexHonorwja npow3so.na o.n Meca Ha OCHOBHHM, HHTerpwcaH11M, .n1111noMCKHM, 
cneu11jan11cT11tJKRM, MacTep 11 .noKTopcKHM aKa.neMCKHM cTy.n.wjaMa Ha TexHonornKOM 
cpaKyJITeTY y HosoM Ca.ny. Koop.n1rnaTOp je o.neJbel-ba 3a Meco Iif npo113so.ne O.ll. Meca 
Jla6opaTOpHje 3a 11cn11T11saH>e npexpaM6eHMX npo113so.na TexHonornKor cpaKyJlTeTa Hos11 Ca.n . 

.D;p BnaJJ.HMHp T0Mos11n je 113so.n110 11 113so.n11 HacTasy 11 Ha yH11sep311TernMa saH 3eMJbe 
(YHHBep3HTeT y Jby6JbaHH, OHOTeXHHl!KH cpaKyJITeT; YHHBep3HTeT )J.ol-ba rop11ua, <I>aKyJlTeT 3a 
npexpaM6eHy TexHonornjy, 6e36je.nHOCT xpaHe 11 eKonornjy, Ilo.nrop11ua, l(pHa f opa; 
YHHBep3HTeT y I1cTOtIHOM Capajesy, TexttonomKH cpaKyJlTeT 3sopHHK, 3sopHHK). 
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YKynHO, KaH.U11)laT 11Ma 40 MeHTOpCTBa (24 Ha OCHOBH11M CTy.n.11jaMa, 7 Ha MaCTep CTY.UHjaMa, 
je.n.Ho Ha MarncTapcKHM cTy.ll11jaMa, 4 Ha cneu11janHCT11LJK11M CTY.IJ.HjaMa 11 4 Ha .n.oKTopcK11M 
CTy.n.11jaMa) y CB11M BpCTaMa O.IJ.6paH>eHl1X 3asp1IIH1:1X pa)lOBa 11 57 LJJiaHCTBa y KOMHCHjaMa 3a 
O.IJ.6paH:.eHe cse BpCTe 3aBpWHMX pa.uosa (26 Ha OCHOBHHM CTY.UMjaMa, 9 Ha Macrep CTY.QHjaMa, 3 
Ha MarHCTapCKHM CTy.u11jaMa, 4 Ha cnel..{l1jaJIHCTMYKHM CTY.D.HjaMa M 15 Ha )J.OKTOpCKl1M 
CTY.LTJt.jaMa). 

,[(p B11am1M11p ToMosfill je 6110 yKynHo 25 nyra 1rnaH (11 npe.uce.uH11K) KOM11c11ja 3a 113ope y 
3BaH:.a. lJnaH je CpncKor xeM11jcKor .upywTBa 11 ,[(pywTsa 3a npouecHy TexHHKY 11 eHepreTHKY y 
n0Jbonp1rnpe.u11 - TITETI, YnaH je ypelj11sa'iKOr o.u6opa Ha)"IHOr qacoITHca ,,Meat Technology", 
6110 je peueH3eHT MOHorpaqmja, Hay1rn11x pa.uosa y MeljyHapo.UHHM qaconHCMMa ca MMnaKT 
cpaKTopoM, ttaylJHMX pa.uosa y Ha)"IHMM qaconucMMa HaUMOHanHor 3Ha1:1aja 11 caormITeH:.a Ha 
MeljyHapO,D.H11M HayqHHM KOHcpepeHUHjaMa, peueH3eHT y npojeKTy ,Up)l(aBHe MaType no.u 
Ha3HBOM: Yttanpeljefhe KBaJIHTeTa o6pa3osaH.a Kp03 ysoljeH.e 3aspmHor Hcmrra Ha Kpajy 
cpe.uH:.er o6pa3oBaH:.a (ITpojeKaT .up)l(aBHe MaType). YYecTBosao je y 113pa.IJ.11 4 ena6opaTa y se3H 
ca 3awrnTOM 03HaKe reorpacpcKor nopeKna npo113so.ua o.u Meca 11 y pa.uy sener 6poja pa.IJ.HHX 
rpyna 11 Tena M11H11cTapcrnsa. 

411Ta, n11we H fOBOpH eHrnecKH je311K 0,ll.JIJ1liHO. 

II l>Hl>JIHOrPA<l>CKH 110,lJ;AU:H KAH)J.H,lJ;ATA 

l>IIJ>JillOrPA<l>HJA P A,L(OBA (HarrnoncrpIDKHsalfKH pa.IJ.) Y IIEPHOW 2006 - 2020 
rO)J;IIHA (IlOCJle.IJ.lbHX 15 fO.QHHa) 

KaTerop1.nauuja HayqHHX pa,D.osa M3spmeHa je ea ocHosy ,,KOBSON"-ose n11cTe (3a pa.uose y 

MeljyHapo,UHHM YaconHcMMa ca ISI nucTe), nMcTe ,,CEON"-a H o.unyKa MaT~Hor Ha)"IHOr 

O.D.6opa 3a E110TeXHOJIOrHjy M n0Jbonp1rnpe.uy MHHMCTapCTBa npocseTe, HayKe H TeXHOJITIWKOr 
pa3soja Peny61111Ke Cp611je o KaTerop113au11j11 Hau110HanH11x ttay1rn11x Y:acon11ca, cKynosa 

MeljyHapO.UHOf 11 HaUl10HaJIHOf 3HaY:aja 113 ose 06naCT11, Kao 11 TeXH11Y:KHX peweH:.a. 

MlO MOHOrPA<l>llJE, MOHOrPA<l>CKE CTY)J;llJE, TEMATCKII 3l>OPHlllJ:H, 
JIECKHKOrPA<l>CKE ll KAPTOrPA<l>CKE IIYl>JillKAJ.UIJE MEnYHAPO)J;HOr 
3HA1.IAJA 

M 13 (7) Mottorpact>cKa cw.u11ja/nornasJbe y KH.11311 M 11 111111 pa.n. y TeMaTCKOM 36opH11Ky 
so11ener Meljyttapo11Hor 3HaYaja 

1. Tomovic, V., Marija Jokanovic, Mila Tomovic, B. Sojic, Snefana SkaJjac, Tatjana 
Tasic and P. Ikonic (2013). Cadmium Level in Red Meat and Edible Offal. In: M. 
Hasanuzzaman and M. Fujita (Eds.), Cadmium: Characteristics, Sources of Exposure, Health and 
Environmental Effects, pp 341 -348, Nova Publishers, New York. (7) 
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2. Petrovic, Ljiljana, Tatjana Tasic, P. lkonic, B. Sojic, Snefana Skaljac, Bojana 
Danilovic, Marija Jokanovic, V. Tomovic and Natalija Dzinic (2016). Quality Standardization of 
Traditional Dry Fermented Sausages: Case of Petrovska klobasa. In: V. Nedovic, P. Raspor, J. 
Levie, V. Tumbas Saponjac and G.Y. Barbosa-Canovas (Eds.), Emerging and Traditional 
Technologies for Safe, Healthy and Quality Food, pp 221-234, Springer International Publishing, 
Switzerland. (5) 

3. Tomovic, V., Mila Tomovic, B. Sojic, Marija Jokanovic and Snefana Skaljac (2019). 
Macro- and micromineral contents in raw and cooked pork meat and pig edible offal. In: F.L. 
Moore (Eds.), Food and Beverage Consumption and Healt - Pork Consumption and Health, pp 
1-43, Nova Science Publishers, Inc., New York. (7) 

M20 PN(OBII Ol>JABJbEHII Y HAYlllllIM ~COIIIICIIMA ME'f>YHAPO,[(HOr 
3HA~JA, HAyqHA KPIITHKA, YPElJHBAibE 1IACOIIHCA 

M21a (10) Pa.u y MeDyHapo,D,HOM 4acomtcy 113Y3eTHHX spe,D,HOCTl.f 

1. Tomovic, V., Ljiljana Petrovic, Mila Tomovic, Z. Kevresan and Natalija Dzinic 
(2011 ). Determination of mineral contents of semimembranosus muscle and liver from pure and 
crossbred pigs in Yojvodina (northern Serbia). Food Chemistry, 124, 1, 342-348. (Food Science 
and Technology 6/128; Chemistry, Applied 3/71; Nutrition and Dietetics 15/74), IF=3.655 (10) 

2. Tomovic, V., Ljiljana Petrovic, Mila Tomovic, z. Kevresan, Marija Jokanovic, 
Natalija Dzinic and Aleksandra Despotovic (2011). Cadmium levels of kidney from 10 different 
pig genetic lines in Vojvodina (northern Serbia). Food Chemistry, 129, 1, 100-103. (Food 
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KBaJIHTeTa Tpa.u11u.110Ha11H11x ¢epMeHT11caH11x Ko6acHu.a, 36opHHK pa.n.osa, 56. CaseTOsal-be 
HHJJ:YCTp11je yJba ca MeljyHapo.UHHM y11ewneM "f1po113so.ul-ba 11 npepa.lla yihap11u.a", 21-26. JyH, 
Xepuer Hos11, l(pHa ropa, 295-302. (0,31) 

24. CTajHl'l, C., H. CTami:mHn, C. HosaKOBHli, HaTama Kosjatt11n, B. ToMosufi, Map11ja 
JoKaHos11n 11 )1.. )l(HBKOBHn (2016). YTHuaj 6HJbHHX yfha Ha <}>H3H1.JKo-xeM11jcKa 11 ceH30pHa 
csojcTBa cysHx <}>epMeHTHCaHHX Ko6acHua, XXI CaseTOsafbe o 6HoTexH011ornj11 ca 
MeljyHapo.nHHM yqewneM, 36opHHK pa)J.osa 2, 11-12. MapT, qaqaK, Cp611ja, 755-760. (0,5) 

25. H11Ko1111n, l1saHa, Jby611ua )J.oKHn, B. ToMosufi, 31-rra lliepew, )J.paraHa WopoFba­
C11MosHl'l 11 H. Mapas11n (20 16). MoryliHOCT 11cKop11wlieFba nora1.Je yJbaHe THKBe roJIBue, 
36opHHK paJJ.osa, 57. CaseTOBafbe HHD.YCTp11je y.J'ba ca MeljyHapoJJ.HHM yqewlieM "IlpoH3BO.llfba H 
npepaJJ.a y.Tbap11ua", 19-24. JyH, Xepuer HosH, l(pHa f opa, 145-152. (0,5) 
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26. ITerposHli, JosaHa, l1saHa J1oH4apes1-1n, EHJbaHa ITajHH, 3. H1-1Ko11oscKH, B. 
ToMOBHli, M. CaKa4 H L(aHHU.a 3apHli (2016). YTHU.aj 11eu.11THHa H3 y.n:,aHe pen11u.e Ha 
o.np>K11socT KpeM npo1-13so.na, 36opH11K pa.nosa, 57. CaseTOsaH>e HH.n,ycTpHje y.n:,a ca 
MeljyHapo.nH11M yl!eumeM "ITpo113so.nH>a 11 npepa.ua y.n:,ap11u.a", 19-24. JyH, Xepu.er Hos11, QpHa 
ropa, 179-185. (0,5) 

27. ToMOBHli, B., P. lllesHn, Map11ja JoKaHos11b, E. lllojHn, Ctte>KaHa lliKa.n:,au,, Maja 
I1s1-1n, TaTjaHa Tac11li, IT. YIKOHHn, ):(. JlyKa4 11 AneKcatt.npa MapT11Hos11n (2016). Yni:u.aj 
CTapOCTH CBHl-ba Ha KBaJIHTeT Meca, 36opHHK pa.nosa, 57. CaseTOBaH>e HH.D.YCTpHje y.n:,a ca 
MeljyHapOAHHM y4ernneM "ITpoH3BO.D.H>a H npepa.n.a yJl>ap11u.a", 19-24. Jytt, Xepu.er HosH, QpHa 
ropa, 205-211 . (0,31) 

28. Melli, Maja, E. lllojHii., HaTaJIHja l,IHHHh, MapHja JoKaHOBHn, HaTarna Pa.n.Hli., 
CHe)f(aHa lliKa.n:,au. 11 B. ToMOBHli (2016). YT11u.aj .n.o.n.aTaKa np11po,n.Hor nopeKna (npax u.enepa 
H auepona TpewH>e) Ha o.up>KHBOCT 6apeH11x Ko6ac11u.a y nmy BHpwne, 36opH11K pa.n.osa, 57. 
CaseTOsaH>e HHAYCTp11je yffia ca MeljyHapoAHHM Yl!ewheM "flpo113so.n.H>a H rrpepa.na yJl>apHua", 
19-24. JyH, Xepuer HoBH, U:pHa ropa, 225-233. (0,5) 

29. ToMosuli, B., P. Wes11n, MapHja JoKaHos11li, CHe>KaHa lliKa.n,au., E. Woj11li, Maja 
l1s1-11i, TaTjaHa TacHli, fl. l1KOH1:1n, HeseHa XpoMHW 1:1 Josatta ITeTpos11h (2017). Ca.np>Kaj 
yKynHe Macn1 11 MaCHO KHCeJIHHCKH cacTaB M. JloHrnc11yMyc nyM6opyM CBHH>a Bene 
MaHryn11u.e 11 H>eHHX Me11e3a ca L(ypoKOM, 36opHHK pa.uosa, 58. CaseTosaH>e HHAYCTpHje yJl>a 
ca MeljyttapOAHHM y1:1ewneM "flpo113so.uFM H npepa,lla ylbap11ua", 18-23. JyH, Xepuer Hos11, 
U:pHa f opa, 291-300. (0,31) 

30. UHHHli, Harnm1ja, £. Woj11n, B. T0Mos11li, MapHja JoKaHos11n, CHe>KaHa lliKa.n:,au, 
Maja l1s11b, TaTjatta TacHn 11 IT. l1KoHJtli. (2017). YTl1ll.aj .n.o.n.aTKa CTapTep KYnType Ha 
OKCH.D.aTHBH)' CTafornHOCT Tpa.n11u110HaJJHe cpepMeHTl1CaHe Ko6ac11ue (IleTpOBCKa KJT06aca), 
36opHHK pa)losa, 58. CaseToBaH>e HHAYCTp11je yJba ca MeljyHapo.utt11M y1:1ewneM "ITpoH3BO.ll.Fba 11 
npepaAa yJl>apHUa", 18-23. JyH, Xepuer Hos11, QpHa fopa, 301-307. (0,42) 

31. llloj11li, E., HaTan11ja u11tt11h, B. ToMosHn, CyHtJHU.a KoUHh-TaHauKos, IT. HKoHHii., 
Map11ja JoKaHOBHii., Maja Ms11li, CHe>KaHa lliKaJbau,, nopije 0KaHOBHfl H TaTjaHa TacHli (2017). 
YTHU.aj AOAaTKa eTapcKor y.n:,a KHMa Ha ceH30pCKH KBaJIHTeT 6apeHHX K06acm.~a. 36opHHK 
pa.nosa, 58. CaseTOsafbe HHAYCTpHje yJl>a ca MeljyHapOJJ.HHM yqemneM "ITpOH3BOAH>a 11 npepa.ua 
yJl>ap1-1u.a", 18-23. JyH, Xepu.er Hos11, TJ:pHa ropa, 309-314. (0,31) 

32. Vujadinovic, D., R. Grujic, V. Tomovic, M. Vukic, Danica Savanovic and Vesna 
Gojkovic (2017). Change in functional and sensory properties of organic sausages due to the 
replace of phosphate salts with natural textural modifiers, Proceedings 12th Symposium «Novel 
Technologies and Economic Development», October, 20-21 , Leskovac, Serbia, 15-24. (0,5) 

33. ITeTpos11li, Jb1-1Jl>aHa, Map11ja JoKaHos11n, .6. lllojHn, HaTan11ja UHHHn, B. ToMosuli 
H CHe>KaHa lliKa.n:,au. (2018). 3HaYaj npo113so.n.H>e 11 npepaAe Meca y pes11TaJIH3aUHj11 
CT04apcTBa y Cp6aj11 - 3axres11 H H3a30BH. HaYl!KH cKyn ,,KaKo 0)1(11BeTH 11 OCHa)l(HTH Harne 
CT04apcTBo", AKa)leM11ja HH>KHH>epcKH HayKa Cp611je -AHHC 0.n.e.n:,eH>e 6110TeXHl14KHX HayKa, 
30. Maj, EeorpaA, Cp611ja, 63-86. (0,5) 

34. ToMosuli, B., P. lllesHn, Map11ja JoKaHOBHn, E. llloj11n, CHe>KaHa ll1Ka.n:,a14 Maja 
l1s1th, HeseHa XpoMHW 11 J1saHa H11Ko11Hli (2018). MacHOKHcemrncKH cacTaB Meca cs11H>a 
4HCTHX paca BemrKa ..Gena 11 Eena MaHry1rnu.a, 3T6opHHK paAOBa, 59. CaseTOsaa.e 1rn.uycTp11je 
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yJDa ca MeljyHapo.n.H11M yqewheM "Tipor13so.n.H>a 11 npepa.n.a ylhaprtua", 17-22. JyH, Xepuer 
Hos11, l.WHa ropa, 263-272. (0,42) 

35. lllojfili, E., Hanumja l,IHH111'i, 6. nasnfili, CHe)l(aHa lllKaJDau., B. ToMOBHli, Map11ja 
JoKaHOBM 11 Maja 11BHn (2018). AHTHOKCl1.0.aTHBHa aKTHBHOCT eTapCKOf yJba KOpHjaH.n.epa y 
6apeH11M Ko6ac11uaMa, 59. Case-rosafbe 11H.n.yc-rp11je yJDa ca MeljyHapo.n.HrtM yt1ewneM 
"ITp0113BO.O.fha 11 npepa.n.a ylhaprtua", 17-22. JyH, Xepuer Hos11, UpHa ropa, 273-277. (0,5) 

36. ToMOBHli, B., P. lliesfili, Map11ja JoKaHos11h, E. lllojHli, CHe)l(aHa lliKaJDan, Mm1a 
ToMosfili 11 Maja Msfili (2019). MacHo K11cen11HCK11 cacTas Meca csm-na q11cTe pace Ben11Ka Bena 
H Mene3a Bene MaHrymm:e ca ,[(ypoKOM, 60. CaseTOBaH.e HH.n.yCTJmje yJDa ca MetjyHapo.n.HHM 
yt1emheM "flpOH3BO.Ufba H npepa.n.a ylhap111..1.a", 16-21. JyH, Xepuer HOBH, I.Wtta ropa, 285-295. 
(0,5) 

37. lllojHn, E., Hanurnja l,I11RHh, B. TOMOBHli, CyH1.J11Ua Kou11h-TaHaUKOB, E. nas1111li, 
CHe)l(aHa lliKa.JDau 11 Map11ja JoKaHos11n (2019). AHT11MHKp06Ha aKT11BHOCT eTapcKor yJDa 
Kop11jaH.n.epa y 6apeHMM Ko6ac11uaMa, 60. CaseTOsafbe rtH.n.ycTp11je yJDa ca MeljyHapo.n.H11M 
yqewlieM "ITp0113BO.O.fba H rrpepa.n.a y1bap11ua", 16-21. JyH, Xepuer Hos11, L(pHa ropa, 297-301. 
(0,5) 

M64 (0,2) CaonrnTeH>e ca cKyna ttau11otta11Hor 3Haqaja WTaMnaHo y 113so.n.y 

I. l,I11H11n, HaTaJIHja, Jb11JbaHa CTeTpos11n, B. ToMOBHli, TaTjaHa Tac11li, C. <l>11n11nos11n 
11 B11.n.11ua Cnrnanes (2006). ITp11Hoc 11 KBanHTeT Meca rpy.n.11 nr1n11ha xpafheHITTC ca pa31111q11rnM 
HHBOHMa eKc-rpy.n.11paHe caqMe yJbaHe pen11ue, C11Mno311jyM: "CTO'lapCTBO, BeTep11HapCTBO H 
arpoeKOHOMHja y TpaH3HU.HOHHM npouec11Ma", 36opHHK KpaTKHX ca..o;p)l(aja, 18-25. Jytt, Xepuer 
HOBH, l.WHa ropa, 124. (0,2) 

2. ITerposfili, Jbl-tJbaHa, B. T oMOBHli, HaTaJI11ja l,I1rnfili, IT. YiKOHHh, TaTjaHa Tacfili, C. 
T11MaHosfili, Map11Ha ByKHh-BpaH>eru H E. ITasnos11h (2007). YT11uaj Ce pa3n111.J11Tor nopeKJia y 
11cxpaHH CBHfba Ha KBaJIHTeT nOnYTKl1 11 TeXHOJIOWKH KBaJil1TeT npOH3Be.n.eHor Meca, 
C11Mno311jyM: "Be-rep1rnapcKa Me.n.11u11Ha, cToYapcTBo H eKOHOMHKa y npo113so.nH.r1 3,npascTBeHo 
6e36e.nHe xpaHe", 36opH11K Kp8TKHX ca..o;p)l(aja, 24. JyH - 0 I. Jyn, Xepuer Hos11, L(pHa f opa, 178. 
(0,17) 

3. I,IHHHn, HaTa..rrnja, Jb11JbaHa ITeTpos11n, B. ToMOBHli, TaTjaHa Tac11h, IT. l1KOHHn 11 
B11.n.Hua CTaHahes (2008). YT11uaj .uo.uaTKa 6enor nyKa 11 6aKpa y xpaH11 3a n11111-1ne Ha KBam1TeT 
-rpyna, C11Mno311jyM: "CToqapcTso, seTep11HapcKa Me.O.HUHHa 11 eKOHOMHKa y npo113so.nfh11 
3,npascTBeHo 6e36e.n.He xpaHe", 36opH11K KpaTK11x ca.n.p)l(aja, 22-29. JyH, Xepuer Hos11, Ll,pHa 
ropa, 109. (0,2) 

4. ITeTpos11h, Jb11JbaHa, Hara;rnja I,l11Hfili, B. ToMOBHfi, TaTjaHa Tac11h 11 IT. l1xoH11h 
(2008). YT11uaj ..o;o.naTKa a.n.cop6eHaTa MHKOTOKCHHa y 11cxprurn CBHH>a Ha TeXHOnOWKH KBaJIHTeT 
Meca, CHMil03HjyM: "CTo'lapcTBo, serep1rnapcKa Me.n.HuHHa B eKOHOMm<a y npOH3BO..QH>H 
3.n.pascTBeHo 6e36e.uHe xpaHe", 36opffilK KpaTKHX ca..o;p)l(aja, 22-29. JyH, Xepuer Hos11, L(pHa 
ropa, 183. (0,2) 

5. T oMOBHli, B., Jb11JbaHa ITe-rpos11h 11 HaTan11ja l,IHH11n (2009). Yniuaj y6p3aHor 
xnaljefba nOJ1YTKl1 cs11Fba 11 paH11jer OTKOWTasaH>a nocT MOpTeM Ha cnoco6HOCT se311saH>a so.ae 
M. ceMHMeM6paHocyc, KH>11ra ca)f(eTaKa, IV CasjeTosaH.e o npo113so.n.H>11 11 npepa.u11 xpaHe ca 
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MetjyHapO.IJ.HHM yqernneM "arpoTEUX", 24. CenTeM6ap, fpa.n.aqau, EocHa 11 XepueroBHHa, 18-
19. (0,2) 

6. ITe-rpos11n, Jb11JbaHa, Hauurnja J.Imrnn, B. ToMoBuli, TaTjaHa Tac11n, CHe)l(aHa 
Casarnn, IT. HKOHHn, E. Woj11n 11 Map11ja JoKaHos11n (2010). CTaH.n.ap.n.113au11ja KBaJIHTeTa 
i-pa.n.11u110Ha11H11x cys11x Ko6ac11ua ca 03HaKOM reorpa¢cKor nopeKJia, IX CasjeTOsal:be 
xeMl14apa H TeXHOJlOra Peny6J1HKe CpncKe, 12-13. HoseM6ap, EaH>a nyKa, Peny6nwKa CpncKa, 
6ocHa 11 Xepueros11Ha, 7 6-77. (0,17) 

7. ToMOBHli, B., Jb11JbaHa ITeTpos11n, M1111a ToMosMJ:i, )K. KespemaH, HaTaJ111ja I,burnn 
11 Map11ja JoKaHos11n (2010). O.n.petj11saF1>e ca,n,p)l(aja HHKJia y 6y6pe3HMa cs11H>a npo113se.n.em1x 
y Bojso.n.11H11, HX CasjeTosal-be xeMwrnpa 11 TexHonora Peny6nHKe CpncKe, 12-13. HoseM6ap, 
Ea!-ba JlyKa, Peny6n11Ka CpncKa, EocHa 11 Xepueros11Ha, 87. (0,2) 

8. ToMOBHli, B., MapHja JoKaHosHn, :>K. KespemaH, CHe)l(aHa lliKaJbau,, E. llloj11n, 
TaTjaHa TacHn, IT. Y:lKOHHn, MapHja ll1Kp111-0ap, Bepa Jlrown H Mirna ToMOBHn (2014). <1>113111.JKa 
csojcTBa 11 xeMHjCKH cacras MaCHHX TKMBa cs11H>a nacacTe MaHryn11ue o.n.rajaHHX y ,,¢pee­
paHre" CMCTeMy, XXVI HaUHOHanHa KOH¢epeHu,Hja npouecHa TeXHm<a H eHepreTHKa y 
noJbonpHBpeii.1-1 - ITTEIT 2014, 36opHHK 1-13so.ua, 6-11. Anp1111, Kna.uoso, Cp6Hja, 137-138. 
(0,13) 

9. llloj111i, E., IT. J1KOH111i, E. Tias111-1n, B. ToMosHli, Map11ja JoKaHos1-1n, CyHY11ua 
Kou1-11i-TaHaUKOB, CHe)l(aHa lliKalbau, 11 HaTan11ja l)HHHli (2018). Yrnuaj .n.o.n.aTKa eTapcKor yJba 
Kop11jaH.n.epa Ha MHKpo6wonowKy cra611JTHOCT 6apeHHX Ko6acm.1.a, 55. CaseTosaH.e CpncKor 
XeM11jcKor )l,pywTBa, KpaTKl1 H"3BO.D.H pa.uosa, 8-9. JyH11, HosH Ca.n., Cpfoi:ja, 71. (0,17) 

10. Ivie, Maja, Marija Jokanovic, V. Tomovic, Snezana Skaljac and B. Sojic (2019). 
Inhibitory effect of origano essential oil on lipid oxidation in cooked pork chops, 13th 
Symposium on the Flora of Southeastern Serbia and Neighboring Regions, Book of Abstracts, 
Stara planina Mt. 20th-23th June, 140. (0,2) 

11. Sojic, B., V. Tomovic, B. Pavlic, Z. Zekovic, Marija Jokanovic, SneZana Skaljac and 
Maja lvic (2019). Antioxidant activity of winter savory (Satureja montana L.) supercritical 
extract in cooked pork sausages, 13th Symposium on the Flora of Southeastern Serbia and 
Neighboring Regions, Book of Abstracts, Stara planina Mt. 20th-23th June, 141. (0,2) 

12. Ivie, Maja, Marija Jokanovic, V. Tomovic, B. Pavlic, Snezana Skaljac and B. Sojic 
(2019). Influence of marination process with addition of satureja montana essential oil on lipid 
oxidation of cooked pork chops, 13th Symposium "Novel technologies and economic 
development", Book of Abstracts, October 18-19, Leskovac, Serbia, 41. (0,2) 

13. Sojic, B., V. Tomovic, Suncica Kocic Tanackov, B. Pavlic, Marija Jokanovic, Maja 
rvic and SneZana Skaljac (2019). Effect of ginger essential oil on microbiological quality of 
cooked pork sausages, 13th Symposium ''Novel technologies and economic development", Book 
of Abstracts, October 18-19, Leskovac, Serbia, 42. (0,2) 

14. Sojic, B., V. Tomovic, B. Pavlic, Marija Jokanovic, Snefana Skaljac and Maja Ivie 
(2020). The effect of coriander essential oi I on sensory quality of cooked sausages produced with 
different levels of sodium nitrite, XIII Conference of chemists, technologists and 
environmentalists of Republic of Srpska, Book of abstracts, October 30th, Banja Luka, Republic 
of Srpska, Bosnia and Herzegovina, 46. (0,2) 
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15. Tomovic, V., Marija Jokanovic, B. Sojic, Snefana Skaljac, Mi lana Lazovic, Ivana 
Vasiljevic, I. Tomasevic, D. Vujadinovic, M. Vukic and Mila Tomovic (2020). Aluminium 
content in the meat of male Saanen goat kids from Vojvodina (northern Serbia), XIII Conference 
of chemists, technologists and environmentalists of Republic of Srpska, Book of abstracts, 
October 30th, Banja Luka, Republic of Srpska, Bosnia and Herzegovina, 50. (0,13) 

M70 (6) O,L(J>P AlbEHA ,[(OKTOPCKA ,l(HCEPT AIUfJA 

1. ToMoBHli, B. (2009). Ynm,aj 6p3HHe xnaijeH>a nonyrKH, speMeHa OTKOUITasaH>a 
ITOCT MOpTeM M nocTynKa canaMypeH>a Ha KBallHTeT H' 6e36e,1J.HOCT Kysatte llIYHKe, )J,OKTOpCKa 
nucepTaUMja, TeXHOJIOUIKH <PaKyJITeT, Ymrnep311TeT y HosoM Ca.LJ,y. 

M80 TEXHJNKA PElllEILA 

M81 (8) Hoso TeXH114KO peUieH>e np11MefbeHO Ha MeDyHapo.n.HOM H11soy 

I. Meco OnTHManHor KBanHTeTa 3a npo113BO.LJ.H>Y cyUiett11x npo113sona no61-1jeHo 
yKpWTalheM ayroxToHe 11 nneMeHHTe pace cs11H>a (2017). AyTOpH TeXH.114KOr pewelha: AP 
BnaAHMHp ToMosuti, np Map11ja JoKattos11n, MacTep HH)f(. Maja Hs11n, np EpaH11c11as ll1oj11n, 
.D.P CHe)f(aHa illKa.Jbau, .D.P TaTjaHa Tac11n, np Ilpenpar HK0H11n, .up Panocnas Wes11n. 
Kop11ctt11K: Ilpore11tt .n.o.o., Eo6oTa, Peny61111Ka XpsaTCKa 11 Ytt11sepexnopT, Hos11 Can, 
Cpfa1ja. Epoj: 399. )J.att: 21. 09. 2017. ro.n.11He, 09. pe.n.osHa ce.n.H11ua MaTH4Hor HayqHor on6opa 
3a 6110TeXH011ornjy 11 n0Jbonp11spe.n.y. (6,67) 

M83 (4) EwrHo no6oJbUJaHo TeXHMKO pemeH>e Ha MeilyHaponHoM H11soy 

1. Hosa TeXHOJIOrnja naKOBa'fba MMKpOKOHcPeKUMOHMpaHor CBM'fbCKOr Meca y 
MO.D:HcPHKOBaHoj aTMoc<Pep11 - MAil (2008). AyropH TeXHlflIKOr peUieH:.a: np Jb11JbaHa 
IleTposHn, .n.p HaTan11ja IJHHHn, .np Bna.nuMup ToMosuli, .np Bepa Jla311n, Mp Map11ja 
JoKaHosHh, .UMnn. HH)f(. TaTjatta TacHn, .n.11n11. 11H)f(. Ilpenpar HK0H11n, n11n11. HH)f(. Jby611wa 
ll1ap11n. HAf.U10HAJIHl1 IlPOfPAM "6YIOTEXHOJIOfHJA I1 AfPOHH)J.YCTPYIJA", 
IlpojeKaT: EHT-3510086, no.n Ha311soM: 11POM3BO)J.H>A I1 ITPJ111PEMA CBHlhCKOr 
MECA 3A BEJIEITPO)J.AJY, MAJIOITPO)J.AJY, HH)J.YCTPHJY roTOBE XPAHE H 
IlPEPA)J.Y, cPHHaHCHpaH cpencTBHMa MH3)J{C. 3aspmtt11 H3BeUITaj IlpojeKTa ETH-351008, 
cPHHaHc11pattor on CTpaHe MHHHcrnpcTBa 3a HayKy H TeXHOJlOIIlKH pa3soj Peny6mn<e Cp611je y 
nep110.ny on 2005. no 2008. ro.n.11tte. PyKoso.n11nau npojeKTa: Ilpo<P . .np Jb11JbaHa Ile-rpos11n. 
3aspllIHH 113sellITaj o pean113au11j 11 rrpojeKTa, anp1111, 2008. ro.rurne. (3,33) 

2. Hos11 rextto11owK11 nocTynaK KaTerop113au11je cs11H>cKor Meca 3a npepa.ny H rrpen11or 
CTaH,n:apna (2008). Ayrop11 TeXHHlJKOr peweH>a: .up JbHJbaHa Ile-rposHli, .up BHTOMHJJ BHnos11n, 
np HaTan11ja IJHH11n, .np Bna.nnMHp ToMOBHli, Mp MapHja JoKattosHh, .D:Mnn. HH)f(. TaTjatta 
TacHn, .zomn. HHK Ilpenpar HKoHHh. HAUHOHAJIHM IlPOrPAM "EHOTEXHOJIOrHJA H 
ArPOHH)J.YCTPHJA", IlpojeKaT: EHT-351008E, non Ha3KBOM: 11POH3BO,[(H:>A M 
ITPHilPEMA CBl1H>CKOf MECA 3A BEJIEITPO,UAJY, MAJIOITPO.UAJY, I1HL(YCTPHJY 
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roTOBE XPAHE H ITPEPA,IT.Y, cp1rnaHc11paH cpe)l,CTBHMa MH3)!(C. 3aBplllHH H3BewTaj 
11pojeJ<Ta ETH-351008, cpi.rnaHCHpaHor O)l, cTpaHe M11HHcTapcTBa 3a HayKy .11 TexHOJIOlllKH 
pa3soj Peny6JI11Ke Cp6aje y nep110;zy OJJ. 2005. JJ.O 2008. ro,lO{He. PyKOBOJJ.HJiau npojeJ<Ta: 11pocp . 
.np Jb11JbaHa 11eTpOBHn. 3aspwHH 113sewTaj o pean113au11j11 npojeKTa, anp11n, 2008. ro.lllIBe. (4) 

3. YcJIOBH CKJia,D.HWTefba CMp'.3HyTOr KJiaCHpaHor CBlilbCKOr Meca 3a npepa.ny (2008). 
Ayrop11 TeXHWiKOr peweH:.a: .up JbHJbaHa I1eTpos11n, )l.p HaTaJIHja U11H11n, .np BJia,nnMHp 
T0Mos11fi , .np AHaMap11ja MaH.n11n, Mp Map11ja JoKaHos11li, .11.11nn. HH)f(. TaTjaHa Tac11n, .1:omn. 
HH)f(. 11pe.npar l1KoH11n. HAL(HOHAJIHH ITPOfPAM "EHOTEXHOJIOfHJA I1 
AfPOHH)lYCTPl1JA", 11pojeKaT: BHT-351008E, no.n Ha311BOM: ITPOH3BO)UhA H 
11PHI1PEMA CBHtbCKOf MECA 3A BEJIEITPO,[(AJY, MAJIOITPO,[(AJY, HH,Il.YCTPHJY 
roTOBE XPAHE 11 ITPEPA,[(Y, qrnttaHCHpaH cpeJJ.CTBHMa MH3)l(C. 3aspWH11 H3BeWTaj 
ITpojeJ<Ta BTH-351008B, cp11HaHc11paHor o.n CTpatte MHttHCTapcTBa 3a HayKy 11 TexHOJIOWKH 
pa3Boj Peny6m1Ke Cp6aje y nep11o;zy OJJ. 2005. JJ.O 2008. ro.D.1-rne. PyKOBOJJ.HJiau npojeKTa: 11pocp. 
JJ.P Jbirn,aHa I1eTpos11n. 3aspwHH 113sewTaj o pean113au11j11 npojeKTa, anp11n, 2008. rOJJ.HHe. (4) 

4. Mo.a.en om11ManHe cpepMeHTau11je, cyweH:.a 11 3peH:.a 6e36eJJ.He ne-rposaYKe Ko6acMUe 
spxyHcKor KBaJIHTeTa y TpaJJ.m.mOHaJIHHM ycJIOBHMa rrpoH3BOJJ.fbe (2011). AyropH Texm1qKor 
peweH>a: JJ.P Jb11Jbatta I1e-rpos11h, .np HaTa.1rnja U11H11n, AP BJia)l,HMHp T oMosuli, .np Map11ja 
illKpmbap, .n:p ,[(parnH:.a 11epwrnH, Mp Map11ja JoKaHosnn, .ll.ImJI. HIDK. EpaH11cnas lllojlffi, .rumn. 
HH)f(. CHe)f(aHa CasaT11n, )l,HnJI . HH)f(. )!(y)f(aHa BawTar, .ll.HilJI. HH)f(. 11peJJ.par HK0H11n, mmn. 
HH)f(. TaTjaHa Tac11n, JJ.P BHTOMHp B11.ll.0B11n, .ll.P Bna)l,11cnas 3eKHh, .ll.P ,[(parnllla Cas11n, ..u.p 
Harnwa JoKos11n, .rumn. HH)f(. Bojatta ,naHHJIOBHn, JJ.P Cnas11ua BecKos11li-MopaYaHHH, .u.11nJI. 
611on. BeCHa JaHKOBHn, JJ.HnJI.BeT. ,nparnua KapaH. Y OKBHPY 11cTpa)f(11BaH:.a y o6nacTH 
TexHonowKor pa3soja, 6poj npojeKTa TP-20037, Ha3HB npojeKTa: ,,Pa3soj TexHonoraje cyweH>a 
11 Q>epMeHTaUHje ITeTpoBaYKe Ko6ac11ue (Petrovska klobasa - 03HaKa reorpacpcKor aopeKIIa), 
cpHHaHcHpaH cpe.ucTBHMa MHHHCTapcTBa HayKe H TeXHOJIOlIIKOr pa3Boja Peny6JIHKe Cp611je y 
nep110,ey o.n. 2008 . .n.o 2010. ro.n.11He. 3aspwHH 113sewrnj o pea.JIH3auHjH npojeKTa, MapT, 2011. 
fO.llHHe. (1,18) 

5. Hosa TexHonornja naKosaH>a 11eTpoBallKe Ko6acHue (2011). AyTop11 TeXHHtIKor 
peweH:.a: .n.p Jb11JbaHa fle-rpos11n, .n.p Harnn11ja 1)11H11n, AP B JiaAHMHp ToMOBHfi, .n.p Bepa 
Jla3Hh, Mp Map11ja JoKaHos11n, .n.11nn. HH)f(. TaTjaHa Tacnn, .ll.HDJI. 11IDK. 11peJJ.par MI<oHHh, .D.HDJI. 
HH)f(. EpaH11cnas llloj11n, JJ.HnJI. HIDK. CHe)f(aHa CasaTHh, JJ.HDJI. HH)f(. HeseHa KpKHn. Y OKBMpy 
HCTpa)f(HBafba y o6nacTH TeXHOJIOIIlKor pa3Boja, 6poj npojeKTa TP-20037, Ha3BB npojeKTa: 
,,Pa3soj reXHonornje cymeH>a 11 cpepMettrnuuje 11e-rposaYKe Ko6acuue (Petrovska klobasa -
03HaKa reorpacpcKor nopeKJia), cpHHaHc11paH cpeJJ.CTB~rn MHHHCTapcTBa HayKe 11 TeXHonomKor 
pa3soja Peny6n11Ke Cp611je y nepHOJJ.Y o.n. 2008. .n.o 2010. ro.n.RHe. 3aspWHH 113semrnj o 
pean1nauHj11 npojeKTa, MapT, 2011 . roJJ.1rne. (2,5) 

M84 (3) BHTHO no6oJbwaHo TeXHHllKO peweH>e Ha HaUHOHa.JIHOM HHBoy 

I. <DyHKUHOHaJIHa cpepMeHTHCaHa K06ac11ua ca CMaH:.eHHM CaJJ.p)f(ajeM HaTpHjYMa H 

nosenaHHM ca.n.p)f(ajeM Ka.JIUHjyMa 11 Kan11jyMa "Probio-Ca" (2016). Ayrop11 TexmrqKor pemeH>a: 
,[(paraH Bac11nes, M11n11u.a JoseTHn, ,[(aH11jena Bpatt11n, Bna.l{HMHp T oMOBHfi, Map11ja 
JoKaHOBHn, HeljeJbKO Kapa6ac1rn, Halja Bac11Jbes11n (2016). Epoj: 06-00-80/20 13-1611-29. ,naH: 
22.01 .2016. fO.ll.HHe, 60. 3aje.n.HH4Ka ce}J.HHUa MaTHllHOf HayYHOr o.n.6opa 3a xpaHy, 
6110TeXHOJIOrnjy It! nOJbOnp11speJJ.y. (3) 
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2. <l>yHKU.HOHaJIHa c}>epMeHTHCaHa K06ac11u.a ca CMatt.eHHM ca.n.p)l(ajeM HaTpHj)'Ma 11 
nosenaH11M ca.np)l(ajeM KaJJHjyMa "Probio-K" (2016). Ayrop11 TeXHH1iKor pemeH>a: ):ij>aratt 
Bac1111es, M11n11ua Josen11'i., Bna.n.11M11p Kop11naHau., BJia.D.uMHp ToMosuli, Map11ja JoKattos11h, 
MHpjaHa ,[(HMHTpHjesati, Halja Bac11:Jbes111i. Bpoj: 06-00-80/2013-1611-29 . .[(att: 22.01.2016. 
ro.u.11Ha, 60. 3aje.u.Hw:1Ka ce.nH11u.a MaTM'-lHOr Hay1rnor o.n6opa 3a xpatty, 6110TexHonornjy 11 
n0Jbonp11spe.ny. (3) 

3. ITp11MeHa aKTHBHHX XHT03aHCKHX 611oc}>HJIMOBa - HHOBaTHBHa TeXHOJIOntja 3a 
nosel'i.afbe 0Kc11.naTHBHe cra6mrnocrn cpepMettrncatt11x cys11x Ko6ac11u.a (2019). Ayrop11 
TeXHH'-lKOr pewett.a: .u.p Jb11Jbatta ITe-rpos111i, .np HaTan11ja 1)11H11n, .np Bepa J1a3111i, .np HeseHa 
XpoM11w, .n.p EpaH11cnas llioj111'i., .n:p ITpe.n.par l1KoH111i, .D.P BJia.n.nMHp ToMOBHli, .np Ctte)l(aHa 
ll.IKaJDau, .np Map11ja JoKaHOBHn, .D.P TaTjaHa ITeyn111i, MaCTep HH)I(. Maja l1s11n. KopMcH11K: 
,,lhaM fbaM" .u..o.o. ITptt.asop, Peny6nHKa CpncKa, EocHa 11 Xepu.erosM:Ha. (1,67) 

ID AHAJIB3A PA,L(OBA KOJH KAH,l(H):(ATA KBAJill<l>HKYJY Y IlPE.[(JIOJKEHO 
HAY1IHO 3BAlhE 

KaKo ce y npeTXO.llHO npHKa3aHoj 6116n11orpac}>Mj11 MO)l(e BH.lleTH, Katt.n.11.naT D.P Bna.D.11M11p 
T0Mos11n je y csojoj ttaytttto11cTpa)l(1rnattKoj Kap11jep11 y nep110.n.y o.u. 2006 . .no 2020. ro.n.11tte, 
3aje.n.Ho ca o.n.6paFbeHOM .llOKTOpCKOM .n11cepTau11joM, 06jas110 y MeljyttapO.ll.HHM 11 .ll.OMa1i11M 
Hay':lHHM 1.Jacon11c11Ma '11 caonwn10 Ha MeljyHapO.U.HHM 11 .ll.OManHM CKynoB11Ma yKynHO 381 
611:6n11orpac}>cKy je.n11tt111.~y. o.u. Tora 6 ny6n11Kau11ja y MeljyHapo.n.HHM 1.lacon11c11Ma 113Y3eTHHX 
spe,U.HOCT11 (M2 la), 20 ny6JIHKau11ja y spxyHCKl1M MeljyttapO.llHHM 1.Jacon11Cl1Ma (M21 ), 14 
rry6n11Kau11ja y HCTaKHyrHM MeljyHapOJJ.Hl1M l.faCOilHCHMa (M22), 41 rry6n11Kau11jy y 
MeljyttapO.llHHM qaconr1c11Ma (M23), 4 ny6n11Kau.11je y ttaUHOHaJJHHM ttacom1c11Ma 
MeljyHapO.ll.HOf 3Haqaja (M24), 50 ny6JI11Kau.11ja y BpxyHCKHM 1.Jacon11c11Ma HaUHOHaJIHOr 
3Haqaja (M5 l), 24 ny6n11Kau.Hje y 11CTaKHyrHM Hau110HaJIHl!IM 1.lacon11c11Ma (M52), 8 
ny6Jil!IKauHja y Hau1-mHaJJHl1M qacon11c11Ma, 81 caonwTett.e Ha MeljyHapo.n.H11M cKynos11Ma 
WTaMnaHl1X y ueJIHHH (M 33), 80 caonwTett.a Ha MeljyHapO)lHHM CKynos11Ma lilTaMnaHHX y 
H3BOJJ.Y (M33), 37 caonwTefba Ha CKYOOBHMa Hal{HOHaJIHOr 3Hatiaja lDTaMnaHHX y ueJIHHl1 
(M63) 11 15 caorrmTefba Ha ceyrrOBHMa HaUl10HaJ1HOr 3Hatiaja WTaMilaHHX y H3BO.lJ.Y (M64). 
ITope.u Tora, ayrop je 3 pa.n.a y TeMaTCKHM 36opHMuHMa so.nener MeljyHapo.nttor 3Hatiaja (Ml3), 
Kao 11 ayrop je.ntte MOHOrpac}>Hje HaU110HaJIHOr 3Hatiaja (M42). Ha MeljyHapO.ll.HHM CKynos11Ma 
l1Ma 7 npe.nasatt.a no rro311sy WTaMnatt11x y u.en11HH (M3 I). KaHJJ.H.U.aT HMa l1 9 TeXHHWKl1X 
pernefba 0.ll 1.lera j e.n.Ho TeXHHl.IKO pewefbe np11MefbeHO Ha MeljyttapO.UHOM H11BOy (M8 I), 5 
6HTHO no60JbWaHl1X TeXH11llK11X peweH>a Ha MeljyttapO.llHOM HHBOY (M83) 11 3 6HTHO 
no60JbwaH11x TeXHHllKHX peweH>a Ha Hau110HaJIHOM tt11soy (M84). O.n. 2015. ro.n.11He llJiaH je 
ypelj11satIKor o.n6opa ttau110HaJ1Hor ttayttttor 4acon11ca ,,Meat Technology" (M29s). YKyntt11 
KOp11rosaH11 11H.lleKc KOMneTeHTHOCTH 3a Hase.n.eHH HayllHOHCTpa)l(HBatIKH nepHO.ll KaH.u.11.u.aTa .n.p 
Bna.n.11M11pa T0Mos11:1ia H3HOCH 736,33 KBaHT11TaT11sHa 60.n.a, .LI.OK yKynH11 HMnaKT cpaKTop 
ttayqHHX t:1acom1ca MeljyHapo.u.Hor 3Hattaja y KOjHMa cy ttayllHH pa.nos11 KaH.n.11.na-ra 06jaslbeH11 
H3HOCl1: OYl<l> = 136,590. 
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Hay4HOHCTJ)a)l(1.rnainrn pa.D. .D.P Bna)J,MMHpa ToMOBHna, pe3yJITHpao je 6oraTOM 11 pasHoBpcHOM 
npo.D.yKuajoM Hay4HHX ny6n.11KauHja KOjM .D.OMMHaHTHO npHna,n.ajy 0611aCTH E110TeXHH4KMX 
HayKa - rrpexpaM6etto HH)l(eH>epcTBo, OJJ.HOCHO npm1a.D.ajy HayqHoj )J.11cmmn11tt11 TeXHonoraja 
aHHMaJTHHX npOM3BO.D.a, O.D.HOCHO }')KHM HayqHHM .D.HCUHnmrnaMa: TexHonornja Meca (11 
npOH3BO.D.a O.D. Meca), TexHonornja cpyHKUHOHaJIHHX npOH3BO.D.a, Texttonornja cnope.D.HHX 
jecrns11x npo113BO.D.a y HH.D.ycTp11j11 Meca, KBamneT H 6e36e,n.HocT xpaHe aHHMa11Hor nopeKJia H 
Me-roJJ.e KOH3epB11caH>a, a Kao Haj3Ha4ajtt11je reMaTcKe uemrne Mory ce H3.D.BOjHnt: 

I. HayKa H rexttonornja Meca - KBan11TeT, KOH3epsHcaH>e, 

2. Texttonornja cnopeJJ.HHX jecTHBHX npoH3BOJJ.a HHJJ.YCTJ)aje Meca - KBaJIHTeT, 

3. TeXHOJIOrHja KOHBeHUHOHaJIHHX H TpaJJ.HU.HOHaJIHHX npOH3BO)J.a O)J. Meca - KBaJIHTeT, 
KOH3epBHCaH>e, 

4. 6e36e.D,HOCT Meca, cnope.D,HHX jeCTHBHX npOH3BO)J.a MH.ll,YCTJ)Hje Meca H npOI13BO)J.a OJl 
Meca, 

5. OCTane ny6mU<aJ.1,Mje. 

c o63HpOM Ha UH.lb, npo6neM, npeJJ.MeT, MeTOJJ,e H .no6HjeHe pe3yJITaTe peaJIH30BaHHX 
HCTpa)IUIBafba, HHje yBeK je.D.HOCTaBHO CBe ny6mtKOBaHe pa.LJ.OBe KaH)J.H)J.aTil jeJJ,H03Ha4HO 
KBaCHCpHKOBan1 npeMa rope HaBe)J.eHHM TeMaTCKHM ueJIHHHMa, TaKO )J.a HeKH O.D. ny6JTHKOBaHHX 
paJJ.osa npHna.n.ajy H y BM.We O.D.je)J.He Hase.neHe TeMaTcKe uen11tte. 

Tipsa rpyna HayYHHX ny6nt-1Kau11ja OJJ.HOCH ce Ha rpyny ttayqHHX ny6n11Kau11ja y Koj11Ma je 
KaHJJ.HJJ.aT 06jas110 pe3yJITilTe y Be311 ca concTBeH11M 11cn11T11Bafb11Ma y Hayqttoj JJ.HCI..{HnJIHHH 
HayKe 11 TexHonornje Meca. Meco (y nonyTKaMa) npeACTaB.JDa ttajBa)l(HHjH npOH3BOJJ. Koj11 ce 
JJ.06Hja KJlaH>eM JJ.OMatrnx )1(11BOTHfha, a Ha KBaJIHTeT Meca H nonyTKH YTHtie BeJIHKH 6poj 
eH.D.oreHHX (reHeTCKHx) 11 er3orett11x (cno.JDalllEDHx) cpaKTopa. 3Ha4ajaH )J.eo Haytrnor onyca 
KaH)J.11)1.aTa ce H ynpaso O)J.HOCH Ha 11CfIBTKBaH>e CeH30pCKOr (6oja, MpaMOpHpaHOCT), 
TexttorrowKor (speAHOCT nX, 6oja, cnoco6HOCT se311safba BO.D.e), HYTPHTHBHor (ca)J.p)l(aj 
np0Te1rna, MaCTH, MaCHHX KHCeJI11Ha, Ml1Hepana) H jeCTMBOf (cot:IHOCT, TeKcTypa) KBaJIHTeTa 
Meca 11 KBaJIHTeTa nonyTKH CBHfha, roBe.na, osaua, K03a 11 )l(MBHHe Kao pe3ynTaTa YTHuaja 
pasm14MTHX npeMopTaJIHHX (pace-reHOT11na, Ha4HHa .LJ.p)l(afba, 11cxpatte, CTapocTH, attaTOMcKe 
pernje) 11 noCTMOpTaJIHHX (xnaljeH>a, cMp3asaaa, TonnoTHe o6pa.ne, naKosaaa, cKJia.D.HlllreFba) 
cpaKTopa, Kao H YTHuaja HHOBau11ja Ji[ passoja TeXHOJIOWKHX onepau.11ja H MeTOAa KOH3epBHCafba 
11 npoueca y npo113BOJJ.FbH Meca. Y osoM JJ.eny pe3yJITaTa, noce6Ho ce 11.crni.iy 06jaBJbem1. 
pe3ymarn: .D.0611jett11 ca uH.n:.eM HCilMTHBafba KBaJIHTeTa Meca Kao pe3yrrrnrn orrrreMefbHBaH>a 
JJ.OMatrnx )l(HB0Tl1Fba H CTBapaH>a HOBHX MO)J.epHHX JlHHHja H XH6p11.ua HaMefbeHHX rrpOH3BO.D.FbH 
Meca, Kao H pe3yJITaTH Koj11 cy HaCTaJil1 ca Ul1JbeM HCilHTHBal-ba KBaJIHTeTa Meca )l(HBOTHfha Koje 
npeJJ.cTasJbajy reHeT11YKe pecypce (aYTOXToHe pace )l(HBOTHtba, noce6tto cBHfhe pace 
MaHryn11ua) 11 )l(HBOTHfha JJ.0611jeH11x H>HXOBl1M onneMeF1>1rnaH>eM, a cse ca UHJheM a11xosor 
oncTaHKa H fhHXOBe WTO 6oJbe sanopH3auHje YOKBHpeHe y O)J.p)KHBH pypanHH passoj H oqysafbe 
KynTypHor ttacnelja. ,D,o6HjeHH pe3ynTarn ycnerntto cy o6jamfbeHH y JIYXY sen nocTOjen11x 
no11Mafha HayKe 11 Texttonornje Meca H y se1111Koj MepH AOnp1rnoce 60.JDeM pasyMesafby YTHuaja 
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HaseJJ.eHHX np0l13BOJJ.HHX cpaKTopa Ha yKynaH KBrurnTeT Meca. Py6n11Kau11je KaHJJ.HJJ.aTa Koje ce 
OJJ.HOCe Ha TeMaTCKY ueJJHHY HayKa H TeXHOJJornja Meca cy CJieJJ.ene: 

rpyna Pe.uuu 6poj pe3ynnTa 
pe3ynTaTa 

M13 3 

M21a 1, 3, 5 

M21 1, 6, 7, 9, 15 

M22 5, 10, 11, 12, 13 

M23 7, 8, 9, 10, 11, 14, 17, 18, 19, 20, 21, 22, 34, 35, 40 

M24 2 

M31 1, 3 

M33 1, 2, 3, 4, 5, 6, 7, 9, 10, 12, 15, 16, 17, 18, 23, 28, 30, 34, 35, 36, 41, 45, 
47,49,68,69, 71, 72, 75, 76,80,81 

M34 2, 3, 4, 7, 8, 9, 14, 15, 16, 20, 21, 24, 30, 31, 34, 37, 39, 40, 44, 52, 53, 67 

M42 l 

M51 2,4,5,6, 7, 10, 12, 13, 16, 17,25,27,28,29,32,33, 44,47 

M52 1, 2, 4, 5, 6, 7, 9, 10, 14, 19 

M53 1,2,3,5,7 

M63 1,2,3,4,5, 6,8,9, 13, 14, 15, 18,20,22, 27,29,33, 34,36 

M64 1, 2, 3, 4, 5 

M70 1 

M81 1 

M83 1, 2, 3 

,Z:Wyra rpyna Ha)'l!HHX ny6n11Kau.11ja o.n.ttoc11 ce Ha rpyny Ha)'l!HHX ny6.rmKau11ja y KOjHMa je 
KaHJ].HJJ.aT 06jaa110 pe3yJJTaTe y Be3H ca concTBeHHM HCnHTHBafbHMa y H8)1lIHOj JJ.liCU.HnJJHHH 
TexHOJJOrHja cnope)J.HMX jeCTHBHX npOi13BO)J.a HHJJ.YCTpHje Meca. Je)J.Ha O.D. 6HTHHX 
KapaKTepHCTHKa caapeMeHe HH.IJ,yc-rp.11je Meca orne.n.a ce y HacTojaH>y .na ce y wTo senoj Mep11 
HCKOpHCTH OHaj .neo Mace )l{HBOTHH>a 3a KJlaH>e Koja He npe.ncTaBJba Meco y y)l{eM CMHCJJy, 
npseHCTBeHo HJHYTPHU.a H MaCHOf TKHBa. 3a HCKOpHWTaBal-be cnope.D.HHX (npaTenux) jecTHBHX 
npOH3BO.D.a HH.LlYCTpHje Meca, y U.HJbY np0113BO.D.H>e WHpOKOr acoprnMaHa cp1rnanHHX npOH3BO.D.a 
mm y UIUbY H>Hxose wro sene Kym1HapcKe ynoTpe6e, TaKolje je noTpe6tto cseo6yxsaTHo 
.a.ecpMHHC8TH fbHXOB TeXHOJJOWKH H ttyrpHTHBHH KBaJJHTeT. ,Llo611jeHH pe3yJJT8TH 3ac11rypHO 
.n.onp11Hoce 6oJboj 11 aenoj Kyn11ttapcKoj , TexHonowKoj 11 eKOHoMcKoj aanop113au11j11 cnope.n.HHX 
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jeCTHBHX npOH3BO.Ua HH.UYCTJ)Hje Meca. Py6nHKaUHje KaH.UH,UaTa Koje ce O.UHOCe Ha TeMaTCKY 
u.em1Hy TexHonornja cnope.nHHxjecrnsHx npoH3so.ua HH.UYCTpHje Meca cy cne.nene: 

rpyna Pe.nnu 6poj 
pe3yJITaTa pe3yJITaTa 

M13 3 

M2la l 

M23 5, 13, 15, 21, 30 

M31 1, 3, 4 

M33 71 

M34 20,35,36 

M51 11, 22, 26, 44 

M52 7, 11, 14 

M63 9, 15, 17, 18,21,22 

M64 7' 8, 15 

Tpena rpyna Hay4HHX ny61111Kau11ja o.nHOCH ce Ha rpyny HayqHwx ny61111Kau.11ja y KOjHMa je 
KaH,UH,UaT o6jaBMO pe3yJ1TaTe y se3H ca concTBeHHM HCilHTHBafbHMa y HayqHoj .n11cu11n1111HH 
TeXHOJlOrHja KOHBeHU.MOHaJlHHX H Tpa.nm.~HOHaJlHHX npOH3BO)J.a o.n Meca. I1pOH3BO)J.lf o.n Meca 
npe.ncTasJDajy npexpaM6eHe npo113so.ne Hajsener CTeneHa <t>11Han.H3au11je Kp03 Koje ce MO)f(e 
sanopH30BaTH roToso u.enoKynHa paTapcKa 11 cToqapcKa npo113so.na,a. 1'fapa.na npo113so.na o.n 
Meca je seoMa KOMnneKcaH npouec Koj11 ce cacTOjH O.ll. 4HTasor HH3a 3HaqajHHX TexHonoUJKHX 
onepau.Hja, nonyT yc1nl-basaH>a Meca, MewaH>a, nyH:.eH>a, canaMypeH:.a, )lMMJDel-ba, TonnoTHe 
o6pa.ne, <t>epMeHTaU.Hje, cyweH:.a, Kao 11 3peH:.a. 0T)'Aa ce 3tta4ajaH .neo ttarrnor onyca 
KaHl{H)laTa O)lHOCH ynpaso Ha HCOHTHBaH>e KBaJlHTeTa (ceH30pCKOr - MHpHc, yKyc, 6oja, 
TeKCTypa, TeXHOJTOWKOr - spe,UHOCT nX, 6oja, TeKCTypa, HyTpHTHBHOr - ca.np)l(aja npOTeHHa, 
Macn1, MaCHHX KHce1111Ha, MHHepana) npo113so.na o.n Meca (nonynpo113so.na o.n Meca, Ko6ac11u.a, 
KOH3epBH, cys0Mecttan1x npOH3BO.D.a), Kao pe3ynTaTa yrn:uaja KBaJlHTeTa CHpOBHHe 11 
CHpOBHHCKOr cacrnsa, <l>YHKUHOHanHH.X '11 Jlpyrnx llO.D.aTaKa, npouecHHX napaMeTapa H 
aM6aJla)f(H'HX MaTep11jana, Kao H YT11.Uaja HHOBauRja H pa3BOja HaBe)leHHX TeXHOJIOUlKHX 
onepau11ja H MeTO.na KOH3eps11ca.Eha (XJialjea.a, canaMYPefba, JlHMJDeH>a, TonnOTHe o6pa.n;e, 
<t>epMeHTaUHje, cyUJeH:.a, Kao 11 naKosa.Fba 11 qysaa,a) 11 npoueca y npepa..0:11 Meca. Ha HCTII Haq11H 
KaH.UH.llaT ce 6as11 11 Tpa..0:11UHOHaJ1HHM npomso.nMMa o.n Meca, noce6Ho Tie-rposaqKoM 
Ko6ac11uoM ( <t>epMeHT11caHOM cysoM Ka6ac11uoM), an11 ce TaKoije 6as11 11 Tpattc<t>epoM 11 
np11naroijasaH:.eM Tpa.LJ.111 .. (HOHaJlHHX TeXHOJIOrMja npon11caHHM seTep1mapCKO-CaHHTapHHM 
ycnOB'HMa, Kao H 3allJTHTOM fb'HXOBor reorpa<t>cKor nopeKna (Jlo ca.na je yt.IecTBosao y 113pa.n;11 4 
ena6opaTa y se3'11 ca 3awTHTOM reorpa<l>cKor nopeKJia). Haj3HaqajH'Hj'H pe3ynTaTH y OKB11py ose 
rpyne pe3yJITaTa cy HaCTanH HC011n1BaH:.eM ynoTpe6e pa3JTH4HTHX <l>YHKUMOHaJIHHX H .npyrnx 
.uo.uaTaKa, nonYT 6HJDHHX eKCTpaKaTa 11 eTapCKHX yJDa H30JIOBaHHX 113 3aY.MHCKOr H neKOBHTOr 
611JDa, y u,11Jby nosenaH>a yKynttor KBan11TeTa npo113so.na o.n Meca (cse)f(HX, 6apeHHX 11 
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cpepMeHT11caH11x cyB11x Ko6ac11ua). TaKolje, 611TaH cerMeH npe.n.cTaBJI:.ajy 11 pe3ynTaT11 Koj11 cy 
HaCTIUUI HCilHTHBaFbeM yn1uaja ynorpe6e 611JbHHX eKCTpaKaTa l1 eTapCKHX y.JI:.a y cpyHI<UHjH 
npo.n.y)l(eFba o.n.p)l(HBOCTH MapHHHpaHor TonnoTHO o6paljeHor Meca. 3HaYajaH .n.onpmmc osoj 
J(HCI.J,HilJUIHH npe)J.CTaBJI:.ajy H pe3y1ITaTH KOjH cy HaCTanH 1nyqasaFbeM KOH3epBH o.n. Meca, 
OJ(HOCHO KyBaHe IIlYHKe, o tJeMy cse.n,0411 11 caMa TeMa JJ.OKTopcKe .n.11cepTaUHje KaH.n.11.narn. Ka.n.a 
je pe4 0 Tpa.lJ.HUMOHanHHM npOH3BO.llHMa 0.ll Meca, Haj3Ha4ajHHjl1 pe3yJITaTH ce 0,llHOCe Ha 
KapaKTep113au11jy, TpaHccpep H onTHMl13au11jy TeXHOJIOWKOr IlOCTyilKa npOH3BO,llfbe 
rpa.n.HUHOHaJIHHX cpepMeHTHCaHHX cye11x Ko6ac111.1.a y KOHTpOJIHCaHHM ycnOBHMa, Kao 11 Ha 
YTHU.aj pa31Il1YHTHX, npeTXO.llHO Haee.n.eH11x, cpaKTopa npoH3BOfbe Ha KBanHTeT oe11x npo113eo.n.a, 
a cse ca np11MapHHM u11.JI:.eM no.ncrn.u.afba OJJ.p:>K11eor pypanHor pa3Boja 11 oqysafba KYJITYPHOr 
Hacnelja. Cs11 .n.0611jeH11 pe3ynTaT11 npe.D.CTaBJI:.ajy 3HaYajaH .aonp1rnoc y npanefby cHa)l(Hi1X 
TpeH,Ll.OBa Ha J-13y3eTHO 3axTeBHOM npexpaM6eHOM Tp)l(HUITY ycMepeHOM Ha 3a.n.oso.JI:.efby 
3axTesa norpowa4a 3a 113sopHowny, ayTeHTH4HOwny, je.D.HocTaBHowny ynopa6e, 6e36e.n.Howny 
11 TpajHowny npo113so.L1.a o.n. Meca. Py61111Kau11je KaH.Ll.11.ll.aTa Koje ce o.n.Hoce Ha TeMaTcKy uen11Hy 
TexH011or11ja KOHeeHu110HanH11x 11 Tpa.n.11u110HanH11x npo113eo.n.a o.n. Meca cy cne.n.ene: 

rpyna Pe.LJ;HH 6poj pe3yJITaTa 
pe3yJITaTa 

M13 2 

M21a 4,6 

M21 3,4, 5, 10, 11, 12, 13, 14, 16, 18, 19,20 

M22 2, 3, 4, 9, 14 

M23 4,6, 12,23,24,25,27,29,32,36,37,38,39,41 

M24 3 

M31 5, 6, 7 

M33 8, 13, 14, 19, 20, 24, 26, 27, 31, 32, 33, 38, 39, 40, 42, 44, 46, 48, 50, 51, 
55,57,58,59,61,62,63,64,65,67, 70, 73, 74, 75, 77, 78, 79 

M34 1, 6, 10, 11, 12, 13, 17, 18, 19, 22, 25, 28, 29, 33, 43, 50, 56, 61, 63, 67, 
69, 70, 72, 74, 77, 78,80 

M51 1, 8,9, 14, 15, 18, 19,23,24,30,31,34,35,37,38,40,41,42,43,46,48, 
49,50 

M52 8, 12, 13, 16, 18, 23 

M63 11,23,24,28,30,3 1,32,33,35,37 

M64 6, 14 

M70 1 

M83 4,5 

M84 I , 2, 3 

55 



lleTBpTa rpyna Hay4HHX ny61101<au11ja O.D.HOCl1 ce Ha rpyny Hayt'1Hl1X ny61111Kauaja y KOj11Ma je 
KaH,D.H,D.aT o6jaBHO pe3y11TaTe y Be3H ca concTBeIDIM HCOHTHBaH>HMa y ttayqttoj .D.11CUHOJ1HHH 
.6e36e.nHOCT Meca, cnope,D.HMX jecn!BHX np0113BO.D.a l1H,D.yCrp11je Meca H npOH3BO,D.a 0.ll Meca. 
Oope.n KBaJlHTeTa, 6e36e,D.HOCT XpaHe je TaKolje je.o.aH 0)1. OCHOBHHX 11MnepaTHBa CaBpeMeHOf 
.npywTBa. YnpaBJbal-beM CHCTeMOM 3a 6e36e.l(HOCT xpatte o6e36eljyje ce BHCOK HHBO 3aWTHTe 
)f<11BOTa H 3.D.pasJba JbYAH 11 3awTHTa HHTepeca n0Tpowa1rn. TaKolje, tta osaj Haq11H ce MO)Ke 
yr11uaTH 11 Ha cMafheFbe Herannrnor yr11uaja npoH3BO)J.H>e H npepa.ne Meca Ha )KHBOTHY 
cpe,DJIHy. TiapaneJlHO ca HCOHT.HBa&eM KBaJlHTera pa311WIHTHX BpCTa Meca, 3aTHM pa311HtlHTHX 
spcra cnope,D.HHX jeCTHBHX npOH3BO,l(a HH.l(YCTj)Hje MeCa H pa3JIH'UITHX npOH3BO.D.a o.n Meca, y 
seJJHKOM 6pojy HCITHTHBafba KaH.l(H)J.aT je HCTOspeMeHo HCOHTHBao 11 6e36e.D.HOCT THX 
aHHMaJlHHX TKHBa H npo1nso.na, rrpH qeMy je o.upeljeH 6poj pe3yJTTaTa KOjH ce O.D.HOCH Ha 
6e36eHOCT ny6J1HKOBaH 3aje.UHO ca OCTaJlHM pe3y11TaTHMa, a je.uaH .neo THX pe3yJ1TaTa je 
o6jasJbeH y noce6HHM ny 611HKau11jaMa. )J,aKJTe, 6e36e.nttoCT je TaKolje 11cn11T11saHa Kao pe3y11TaT 
seli npeTXO.llHO Hase.neHl1X yTHUaja pa31111Yl1T11X cpaKTopa npOH3BO,Ufbe, c THM .o.a je y o.npeljeHOM 
6pojy 11cn11THsal-ba 11CflHTHBal-be 6e36e,UHOCTM Kao pe3yJITaTa cpaKTopa npOH3BO,lJ.1-be y CTBap11 
6110 11 npHMapHH UHJb. J)e36e,D.HOCT xpatte pa3MaTpa ce Kp03 attan113y H KOHTpOny 6HOJJOIIJKHX, 
xeM11jcKHX H QHi3HliKHX onaCHOCTH, np11 qeMy ce KaH,l(H)J.aT y CBOjHM 11CnHTHBaFbHMa 
HCKJbyYHBO 6as110 O.D.CYCTBOM (np11cyCTBOM) 611onowK11x 11 xeM11jcKHX onacttocT11. KaH.UH.D.aT je 
noce6HO 11cnHTHBao M11Kp06HOJJOWKY CTa6HJ1HOCT, npeKO o.ncycTBa (np.11cycTBa) 
Haj3Hat.1ajtt11j11x MHKpoopraH113aMa Koj11 cy o.nrosopH11 3a Ksap Meca H npo113so.ua o.n Meca, 
3aTl1M xeMHjCKY (OKCH,UaTHBHy) CTa6HJ1HOCT Meca 11 rrp0113BO.Ua 0)1. Meca, npeKO o.ucycTBa 
(np.11cyCTsa) npo.n.yKaTa 0Kc11.nau.Hje Macrn H npoTei-rna. <I>opM11paa,e 611oreHHX aMHHa H 
IlOJlHU.HKJlHliHHX apoMaTWIHHX yrJbOBO.D.OHHKa npaTHO je npBeHCTBeHO KO.U cpepMeHTHCaHHX 
cyswx Ko6ac.11u.a, KO.D. je npHCYCTBO TelllKHX Merana (Ka.D.M11jYMa, onosa) HCilHTHBaHO KO):( Meca 
11 cnope.nHHX jeCTHBHX npOH3BO.na HH.D,YCTpHje Meca (H3HyTp11u.a). 06aBJbeHa HCOHTHBalba 11 
.D.0611jeHH pe3ynTaTH 3Ha4ajHO )J.OnpHHOCe no60JbIIJaH>y 6e36e.D,HOCTH Meca H npOH3BO.D.a 0)1. 
Meca, 0.llHOCHO 3Ha4ajHO .nonpHHOCe 60JbOj MHKpo611011omKoj H OKCH.D.anrnHoj CTa6HJTHOCTl1 11 
npo.ny)Kel-by TpajHOCTl1, Kao H CMaH>eH>y np11cycTBa KOHTaMHHaHaTa y xpaHH. Py6m1Kau11je 
KaH.D.11.llaTa Koje ce OAHOCe Ha TeMaTCKy ueJJHHY .6e36e.D,HOCT Meca, cnope.D.HHX jeCTHBHX 
npo113so.o.a 1rn.o.ycrp11je Meca H npo113so.na o.n Meca cy cne.uene: 

r pyna Pe.nHH 6poj pe3yJITaTa 
pe3yJJTaTa 

Ml3 1, 2 

M21a 2,4,6 

M21 2, 4, 5, 6, 8, 10, 11, 12, 14, 15, 16, 17, 18, 19, 20 

M22 4,6,7,8,14 

M23 1, 2, 3, 6, 12, 23, 24, 26, 29, 31, 36, 38, 39, 41 

M24 4 

M31 2, 5, 6, 7 

M33 21,22, 25, 29,32, 37, 39, 48, 52, 53, 54, 56, 60,61,63,66, 67,69, 72, 76, 
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79, 81 

M34 23,26,27, 41,42, 45, 46,48,49,50, 51, 54, 55,57,58,59,60,62,64,65, 
66,68, 71, 72, 73, 74, 75, 76, 79,80 

M51 18,20,21,30,35, 36,37,39, 40,45,46,48,50 

M52 9, 16, 18 

M53 4, 6 

M63 7, 10, 12, 23, 28, 30, 35, 37 

M64 9, 10, 11, 12, 13 

M83 4 

OcTane rry6m1Kau11je KaH)l.H)l.aTa ce O)l.Hoce Ha eKOHOMCKY np11cTynatJHOCT xpaHe, O.UHOCHO Ha 
ueHy KOUJTaFoa .llOMatrnx )!(HBOTHl-ha, nonyrK11, Meca 11 npo113so.ua o.n Meca (rpyna pe3yJTTaTa 
M24: pe.llHH 6poj pe3ynTaTa l; rpyna pe3yJ1TaTa M34: peJJ.HH 6poj pe3yJTTaTa 5; rpyna pe3yJTTaTa 
M51: pe.um1 6poj pe3ynrnrn 3; rpyna pe3ymarn M52: pe)lHH 6poj pe3yJJTaTa 3, 15, 17, 20, 21 , 
22; rpyna pe3ymarn M53: pe)lHH 6poj pe3ymarn 8), 3aTHM Ha ny6JJ11Kau11je Koje cy TaKoije 113 
HayqHe 06nacT11 E110TeXHMtJKe HayKe, an11 H3 Hay1rne .u11cu11nn11He TexH011ornja 6HJbHMX 
rrpoM3Bo.ua (rpyna pe3yrrrnrn M23: pe)l.HM 6poj pe3y11rnrn 16, 28, 33; rpyna pe3ymarn M33: 
pe)l.HM 6poj pe3ynTaTa 11, 43; rpyna pe3yJJTTa M34: pe.D.HM 6poj pe3ymarn 32; rpyna pe3ynrra 
M52: pe.UHM 6poj pe3ynTaTa 24; rpyna pe3ynrra M63: pe.um1 6poj pe3ymarn 16, 19, 25, 26), 
.uoK caMo 3 ny6n11.Kau11je (rpyna pe3yJ1TaTa M22: pe,nHH 6poj pe3ymarn 1; rpyna pe3ym arn 
M34: pe)l.HH 6poj pe3yJITaTa 38, 47) He np11na.uajy o6nacrn E>110TeXHHYKHX HayKa. 

IV D;IITJIPAHOCT OEJABJbEHIIX PA,[(OBA KAil,[(II,[(ATA 

Y B11.6n11.0Teu11 Man:1ue cpncKe Hos11 Ca.n. HCTpa)KeHa je uHTMpaHOCT pa.uosa .ll.P Bna.ll,HMHpa 
ToMOBHna (y 6a3H Web of Science Core Collection: Citation Indexes; Science Citation Index 
Expanded (SCI-EXPANDED) --1996-present; Social Sciences Citation Index (SSCI) --1996-
present; Arts & Humanities Citation Index (A&HCI) --I 996-present; Conference Proceedings 
Citation Index- Science (CPCI-S) --2001-present; Conference Proceedings Citation Index- Social 
Science & Humanities (CPCI-SSH) --2001-present; Emerging Sources Citation Index (ESCI) --
2015-present) 3a rrepHO.lJ. 2008 - Maj 2019. ro,lJ,HHe. Y ttase.ueHOM nep110.uy yeyrraH 6poj UM.Tarn, 
KOUHTaTa H caMOUHTaTa je 428 (235 XeTepouHTaTa, 55 KOJ..(J1TaTa H 138 CaMOUHTaTa). 

Y B116n110Teu11 MaTMU.e cpncKe Hos11 Ca.u HCTpa)!(eHa je uwrnpaHOCT pa.n.osa .up B11a.u11M11pa 
ToMOBHna (y 6a311 Web of Science Core Collection: Citation Indexes; Science Citation Index 
Expanded (SCI-EXP ANDED) --1996-present; Social Sciences Citation Index (SSCI) --1996-
present; Arts & Humanities Citation Index (A&HCI) --I 996-present; Conference Proceedings 
Citation Index- Science (CPCl-S) --2001-present; Conference Proceedings Citation Index- Social 
Science & Humanities (CPCI-SSH) --2001-present; Emerging Sources Citation Index (ESCI) --
2015-present) 3a nep110.u jyH 2019 - OKTo6ap 2020. ro)lMHe. Y Hase.ueHoM nepHO.ll.Y yKynaH 6poj 
UHTaTa, KOUMTaTa H caMOUHTaTa je 292 ( 185 xeTepOUMTaTa, 31 KOU.HTaTa VI 76 CaMOUMTaTa). 

57 



,[{aKJJe, y nep11oay 2008. - OKTo6ap 2020. roai-1He yKynaH 6poj U.HTaTa, KOU.HTaTa 11 caMOU.HTaTa 
je 720 ( 420 XeTepou,11TaTa, 86 KOU.HTaTa 11 214 CaMOU,11TaTa). 

V EJIEMEHTH 3A KBAJIHTATHBHY OIJ:EHY HAYlIHOr ,l(OIIPHHOCA 
KAHJ(II,l(ATA 

1. 0pHrHH3JIHOCT H3Y'IHOr pa.n.a 

0oTpOUIH>a Meca, yKJbyqyjytrn H pH6y }f jaja, reHepaJIHO j e CHHOHRM JbYACKOr pa3BOja. J1y.n.11 11 
)J(HBOTITTbe KOer311cT.11pajy XHJba)J.aMa fO)J,HHa Ha H>HXOBY o6ocTpaHy KOpHCT. TexHOJiornja Meca 
(H npoH3Bo.na O.ll. Meca) .naHac npe.ll.CTaBJba je.n.Hy o.n Hajnponyn3HBHajHX 06nacn1 
noJDonpHBpeaHo-rrpexpaM6eHor ceKTopa. Y 3eMJDaMa ca pa3BHjeHOM noJDonp11spe.nHoM 
npo113BO.ll.H>OM, CTOYapcTBo a noce6Ho npoH3BO.ll.H>a 11 npepaaa Meca cy CTO)J(ep11 Te 
npo113BOAH>e, a no aHra)J(OBaH>y paJJ.He cHare, HayKe H 3HaFba yonwTe, Kao 11 aKYMynau.Hj11 
Kan11TaJ1a y pasHH je ca HajaTpaKT11BH11j HM ceKTop11Ma np11speJJ.e. flpo113soal-ba Meca je 3aspwHa 
cpasa y3roja )J(l1BOT111-ba. Meco ce He npo113so)J.11 caMo o.zr. je.n.tte mrn HeKOJIHKO )J(HBOTHfbCKHX 
spcTa, sen OA )J(HBOTHl-ba sem1Kor 6poja pa3HHX spcTa (csm1>e, rose.n.a, osu,e, K03e, )J(HBHHa ... ) 11 
CTapOCTH. YHyrap CBaKe )J(HBOTHFbCKe BpCTe ITOCToje pa3JIHY:HTe pace l1 cojeBH. 

C11pos11Ha 3a npoH3BOAH>Y Meca cy )J(HBa 611li.a, Koja Tpe6a xyMatto ycMprnrn y u,11JDy .ll.0611jaH>a 
Meca. KsanMTeT Meca 11 KBMHTeT nonYTKH pasn11411T11x spcTa )J(l1BOT11H>a (cs11H:.a, rose)J.a, 
osau.a, K03a 11 )J(HBHHe) Hacraje Kao pe3ynTaT 11cTospeMeHor yTHu.aja MHoro6pojHmc 11 
pa3Jll14HTHX npeMOpTMHHX (pace-reHOTHna, HaYHHa .np)J(aH>a, 11cxpaHe, CTapOCTH, attaTOMCKe 
pernje) cpaKTopa npo113so.nH>e. Cse seha mt)f(Fha nocsehyje ce 11 ,,etHY:KOM KBamnery Meca", 
Koj11 no.n.pasyMesa: .ll.06po6HT )J(}{BOTHfba, ,,opraHCKH", HacynpOT ,,HeopraHCKOM" y3rojy 
)J(HBOTHJba, 3aTHM 3axTese peJJHfH03HOf KJiaFba, Kao H O)J.06paBafbe, 0.UHOCHO Heo.n.o6paBaH>e, 
reHeTCKe MOAH<l>HKaUHje )J(HBOTHFba H xpaHe 33 )J(HBOTHfbe, rrpOH3BO.ll.FbY Meca 0.ll. KJIOHHpaHHX 
)J(HBOTHFba HJIH H>Hxosor noTOMCTBa, na 43K 11 ,,MH BHTpo" npoH3Be)J.eHo Meco. TaKolje, sem1Ka 
na)J(H>a nocsenyje ce 11 11cnyFbeH>y eKonowK11x cTaH.n.apAa y y3rojy )J(l1BOT"1H>a 11 npo113BOAl::bH 11 
npepaAl1 Meca, Kao 11 MoryliHOCTl1 l1CKOp11wnetba OTITa)J,a )J(HBOTHFbCKOr nopeKna y npOH3BO.ll,l::bH 
61-1oraca. 

Y CBOM .noca.uawl-beM pa.ll.y KaHAH.ll.aT, .ll.P Bna.n11M11p ToMoBHli, je .nao 3Ha1.1ajaH )J,Onpi-rnoc u 
op11rnHMHOCT y u3yqasaFby KBaJIHTeTa Meca Kao pe3yJITaTa ymuaja seliuHe nperxo.nHo 
Hase.neHHX cpaKTopa, a pe3yJITaTH HCTpa)J(HBafba KOjH cy ny6JIBKOB3Hl1 y MepHTOpHHM CBeTCKHM 
Hayl.JHHM qaconHCHMa no6yljyjy BeJIHKY na)f(H>Y HCTp3)f<HBaqa 11 BaH rpaHHU.a Hawe 3eMJOe, 0 
4eMy CBe.ll,0411 U.HTHpaHOCT THX H3Y4HHX pa.n.osa. 

y .n.eny yr11u.aja npeMOpTaJ1Hl1X cpaKTOpa Ha KBaJIHTeT Meca, op11rnHaJ1HOCT HayqHor pa.n.a 
K3H.ll11A3Ta ce npseHCTBeHO orne.n.a y cpopMHpaH>y HOBHX KOMepuHjaJIHHX reHOTHITOBa CBHfba ca 
U.HJbeM no60JOUiafba KBaJIHTeTa ITOJIYTKH H Meca, 0 t.!eMy CBe)J,01.{}f UHTHpaHOCT Hayqttor pa.na 
no.n Ha3HBOM: ,,Determination of mineral contents of semimernbranosus muscle and liver from 
pure and crossbred pigs in Vojvodina (northern Serbia)" (rpyna pe3ynTaTa M2 la: pe.n.tt11 6poj 
pe3ynTaTa 1) y KOMe je npHKa3aH caMO .neo .no6ajeHHX Pe3YJITaTa a KOjH ce OAHOCH Ha 
HYTPHTHBHH KBaJIHTeT HOBOcpOpMHpaHHX reHOTl1nosa CBllli>a. Esanyau.11ja l1 KOpmnlieFbe 
rajeHHX l1 AHBJOl1X reHeTH"IKHX pecypca nyreM KOHBeHUHOHaJIHHX H HOBHX 6110TeXHOJ10llIKHX 
MeTO.na y onneMefbHBaH:.y c U.HJOeM Jl0611jaH>a npO.D,yKTJ-lBHHX copTH, XH6p11.ll,a HJlH paca, KOjH he 
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nocny:>KHTH Kao 6aJa Ja npoHJBO.U!bY xpaHe, noce6Ho cpyHKll.HOHa.rtHe, cneuHjanHe H Hose xpaHe 
npe.ncTasJba je.naH OD. CTpaTeWKHX UHJbesa HayYHOr H TeXHOJlOWKOr pa3soja noJbonpHspe.QHO­
npexpaM6eHor ceKTopa. BoljeH THM UHJbeBHMa, nope.n nneMeHHTHX paca CBHHXl, KaH.u11.naT ce 
HHTeHJHBHO 6aBHO H ayroxTOHHM (npHMHTHBHHM) pacaMa CBHH:.a, npseHCTBeHO MaHryJlHUOM, 
ca UWbeM .necpHHHCaH:.a ycnosa 3a H>eH y3roj (Haq11Ha .up:>Kalba, HcxpaHe, CTapocTH), O.UHOCHO 
H>eH onCTaHaK, y KOHKYpeHUHjH ca KOMepuHjanHHM pacaMa CBHH>a. flope.u Tora, KaH.UH.UaT je Ha 
opHI'MHanatt HaYHH H onneMemm osy pacy csHH>a. HaHMe, yKypwrnH>eM CBHFbe pace 
MaHrymn.(a ca CBHH>OM pace .l(ypoK, y3 .ueqnrn11cafbe ycnosa y3roja, .no611jeHH cy xH6pHD.H ca 
O.UJlHYHHM KBaJlHTeTOM TIOJlyrKH H YHHKaTHHM KBaJlHTeTOM Meca o.n KOjer ce Mory H3pa)J,HTH 
HajKBaJlHTeTHHjH cyweH11 npOH3BO.D.11 OD. Meca. Os11 pe3y11TaT11 cy ny61111KoBaH11 y HOBOM 
TeXHHlJKOM pewef-by Koje je rrp11MeFbeHO Ha MeljyHapO.UHOM HI1BOY no.n Ha3HBOM: ,,Meco 
onTHMa.rtHor KBaJlHTeTa 3a npo113BO.U!bY cyweHHX npo1nso.na .nofo1jeHo yKpWTafheM ayToxToHe 
11 rrneMeHHTe pace cs11f-ba" (rpyna pe3y11rnrn M81: pe.UHH 6poj pe3y11TaTa 1) . .l(aKne, oso 
TeXHHYKO peweH>e HMa csojy nytty anmtKaTHBHOCT, OD.HOCHO npHxsaneHO je y npaKCH 11 
KOpHCTH ce y 11HD.YCTPHjH Meca. KaH.u11.naT je csoj11M HayYHOHCTPa:>KHBaYKHM pa.noM 11 
nocTHrHyTHM pe3y11TaT11Ma .uao seoMa 3Ha'-lajaH .nonp11Hoc 11 y npoyyasalby yrHuaja cacTasa 
xpaHe 3a :>KHBOTH!be Ha KBaJlHTeT TIOJlyTKH 11 Meca pa31111'-111TH spcTa :>Kl1BOTHFba . .l(aJDe, y OBOM 
.ueny Hay'lrnor onyca, opHrHHa.rtHOCT Hay'-lttor pa.na KaHD.H.UaTa orne.na ce y H D.eqrnH11caH:.y H 
onTHMH3aUHj11 onepau11ja npe.uKJlafba Ha cMafbefbe CTpeca KOD. cs11Fba 11 Ha Ksan11TeT Meca. Os11 
pe3y11Tarn cy ny611HKOsaH11 y HayYHOM pa.ny no.n Ha3HBOM: ,,The effects of lairage time and 
handling procedure prior to slaughter on stress and meat quality parameters in pigs" (rpyna 
pe3yJ1TaTa M21: pe.D.HH 6poj pe3ynrnrn 9), Koj11 je TaKolje je.naH o.n u11Tt-tpatt11jHX Hayqtt11x 
pa.nosa KaH.llHD.aTa. 

XnaljeH>e H cMp3asaf-be npe.ucrnsJbajy ttajsa:>KHHje 11 Hajttewne npHMef-bHBaHe Mero.ue 
KOH3eps11caa.a CBe:>Ker Meca. I1 OBOM .ueny KaH,LJ.M.D,aT je TaKolje MCilOJbHO csojy OpHI'liHaJIHOCT 
11cn11T11BafbeM yr11uaja HHOsau11ja H pa3soja TeXHOJlOWKHX onepau,11ja H MeTO.D,a KOH3epBHCafba 
Ha KBaJIHTeT Meca. l13Meljy OCTanor, o6HMHHM HCnHTHBatbeM KaHD.HD.aT je .uecpHHl1Cao y6p3aH11 
nocTynaK 11HD.11peKTHOr Ba3D.YWHOr xsaljelba CBH!bCKOr Meca y nonyTKaMa. flpHMeHOM H11CKHX 
TeMnepaTypa Ha noYeTKY xnaljef-ba (-31°U y Tpajalby o.n 3 cam) npouec xnaljelba CBHH>CKOM 
Mecaje CKpalieH 3a 16 caT11 y3 CMaH>eH:.e y.nena Meca 611e.ne 6oje, OD.HOCHO nosenaH>e y.nena Meca 
HOpManHe 6oje, YHMe je OCTBapeHa 3Ha'-lajHa pau110Han113au,11ja npOH3BOD.Fbe CBHH>CKOr Meca. 0 
3Ha'-lajy os11x pe3y11TaTa rosop11 H u11T11paHocT ttay'lrnor pa.na no.n Ha311BOM: ,,Effects of rapid 
chilling of carcasses and time of deboning on weight loss and technological quality of pork 
semimembranosus muscle" (rpyna pe3y11rnrn M21: pe.D.HH 6poj pe3ymaTa 1 ), y KOMe je 
ny61111KoBaH .neo OBHX 11CTp:>K11Balba. y .neny KOjl1 ce O.D.HOCH Ha CMp3aBafbe Meca, yc11os11 
CKJla.D,HWTefba CMp3Hyror KJlac11paHor CBl11bCKOr Meca 3a npepa.uy cy ny61111KOBaH11 y BM.UY 
TeXHW-IKOr peweH>a (M83). 

flpOH3BOD.11 OD. Meca 11.3paljyjy ce 0,LJ. pa311HlJHTHX BpCTa Meca 11 .no.naTaKa H yrnaBHOM 
rrpe.ncrnsJbajy s11coKocp11ttan113osaHe rrpo113so.ne. l-fapa.ua pa3HOBpCHHX npo113so.na o.n Meca je 
seoMa KOMnJleKCaH npouec KOjH ce cacTOjH OD. YHTaBOr Hl13a 3Ha'-lajlIBX TeXHOJIOlIIKHX 
onepau11ja, nonyr yc11TH:.asaf-ba Meca, Mernafba, nyfbeH>a, canaMypeH:.a, .D.HMJ'bef-ba, TonnoTHe 
o6pa.ne, cpepMeHTau11je, cyweH>a, Kao 11 3peI-ba, naKosafba 11 cKJ1a.n11rnTeI-ba . .LJ:aHac, pa3soj HOBHX 
TeXHOJlOrHja 11 np0113BOJJ,a y npexpaM6eHoj HH.llYCTp11j11, Kao 11 TeXHOJ10rt1ja 6a311paHl1X Ha 
Tj)aD.HLU10HaJlHl1M npOH3BOD.11Ma npe.UCTaBJbajy np11op11TeTe 11CTpa)f<HBaI-ba y o6naCTl1 
npexpaM6eHe HHAYCTp11je. 
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y CBOM .n.oca.n.awH.eM pa.ny KaH,LJ.H,LJ.aT je .n.ao 3Ha4ajaH .n.onpHHOC H OpHrnHaJlHOCT y H3y•:rnBaFby 
KBaJlHTeTa npOH3BO.D,a OD. Meca Kao pe3ynTaTa YTHUaja KBaJlHTeTa CHpOBHHe H CHpOBHHCKOr 
cacTasa, cpyHKUHOHarrHHX H .npyrnx .n.o.naTaKa, npouecH11x napaMeTapa 11 aM6arra)l(m1x 
MaTep11jarra, Kao H YTHUaja HHOsauHja H pa.3BOja npeTXO,Ll,HO Hase.neHHX TeXHOJIOUIKHX 
onepauHja H MeTO.na KOH3epsHcaH>a H npoueca y npepa.nH Meca. ,[loKa.3 3a TO je 'rnH>eID1ua .na cy 
pe3yJ1TaTH OBHX HCTpa)f(&-tBalba ny6nHKOBaHH y Mep1nopHHM CBeTCKHM HayYHHM qaconHCHMa H 
.na OHH no6yijyjy seJUIKY na)l(FbY HCTpa)KHBaYa H BaH rpaHHU.a Hawe 3eMJbe, 0 t.IeMY CBe.D,04H 
UHTHpaHOCT THX Hay4HHX pa.nosa. 

y .neny KOjH ce O,Ll,HOCH Ha KOMepuHjarrHe npOH3BO.D,e OJJ. Meca (MapltlHHpaHo Meca, 
nonynpoH3BOJJ.H o.n. Meca, cse)f(e Ko6acm.1.e, 6apeHe Ko6ac11ue, cpepMeHT11caHe cyse Ko6ac11ue) 
Hajseny OpHmHaJlHOCT KaH,LJ.H)l.aT je OCTBapHO y .z:r.erry KOjH ce O)l.HOCH Ha 113y4aBafbe 
MOrynHOCTH ynoTpe6e npHpO.LJ.HHX 6HOJJOlllKH aKTHBHHX KOMTIOHeHaTa, O)l.HOCHO 6HJ.bHHX 
eKCTpaKaTa H eTapCKHX yJ.ba H30JIOBaHHX 113 3at.IHHCKOr H neKOBHTOr 6HJDa, y UHJbY noseliaFba 
yKynHor KBaJIHTeTa H 6e36e,D,HOCTH npOH3BO.D,a O.LJ. Meca. ,[lo.n;asalbeM npHpO.LJ.HHX 6HoaKTILBHHX 
KOMnOHeHaTa ca aHTHMHKp06HHM H aHTHOKCH.LJ.aTHBHHM IlOTeHUHjarroM HJJi;t 3aMeHOM 
HeopraHCKHX con11, npe csera KaHI.1.eporeHHx HHTpHTa, ca OBHM je.n111-neH>e11Ma, ycnewHo cy 
.necf>HHHCaHH TeXHOJIOWKH TIOCTYnI.J.H H3pa.z:r.e npOH3BO,LJ.a OD. Meca y KOjHMa je HJIH 04yBaH HJlH 
YaK no60JbWaH 1-bHXOB KBaJlHTeT H 6e36e.LI.HOCT. KomtKa je nocseneHOCT KaH.LJ.H)l.aTa OBHM 
HCTpa)l<HBaH>HMa roaopH H 4HFbeH11ua .ua ce 20 pa.noaa H3 KaTeropHje M20, y Koj11Ma je 
KaH.LJ.HD.aT ayTop, ynpaao OD.HOCH Ha osy TeMy. 

y D.eny KOjH ce O.LJ.HOCH Ha Tpa.LJ.HUHOHaJlHe npOH3BO,ll.e OD. Meca, npe csera cpepMeHTHCaHe cyse 
K06acHue, Hajseliy opHrHHaJlHOCT KaH.LJ.H)l.aT je OCTBapHO y .neny KOjH ce 0.ll.HOCH Ha 113yqasaFbe 
MOrynHOCTH KapaKTepH3aUHje, TpaHccpepa H OnTHMH3auaje TeXHOJIOWKOr IlOCTynKa 
npOH3BO)JJhe Tpa.D,HUHOHaJlHHX cpepMeHTHCaHHX cysHX Ko6ac11ua y (He)KOHTpOJTHcaHHM 
ycnOBHMa, Kao H Ha YTHUaj pa.311JftlHTHX TeXHOJlOWKHX onepau11ja (nOTIYT YCHTFbaBaFba Meca, 
MewaH>a, nyH>eH>a, JJ.HMJbeH>a, cpepMeHTaU.Hje, cycneina, Kao H 3peFba, naKoBaH>a 11 
CKJla,LJ.HIIITeH>a) Ha KBammrr H 6e36e)l.HOCT OBHX npOH3BO.LJ.a, a cse ca np11MapHHM UHJ.beM 
no.ncT11ua1i,a o,n.p)f(HBor pyparrHor pa.3soja 11 oqysaaa KyrrTypHor Hacneija. K01Il!Ka je 
nocseneHOCT KaH.LJ.H.LJ.aTa OBHM HCTpa)f(HBaH>11Ma rosopH H qHJbeH11ua .u.a ce 14 pa.u.osa H3 
KaTerop11je M20, y KOjHMaje KaH.LJ.H,!J.aT ayTOp, ynpaso O.LJ.HOCH Ha OBY TeMy. Mo.n.err OTITHMarrHe 
cpepMeHTauMje, cyweH>a 11 3peFba 6e36e.u.He neTpoBa4Ke Ko6acHue spxyHcKor KBanHTeTa y 
Tpa.u.11u110HanHHM ycnoBHMa npoH3BOD.Fbe H Hosa TeXHonornja naKOBaH>a Oe-rposa4Ke Ko6ac11ue 
cy ny6J1HKOBaHH y BHAY TeXHH4KHX pewel-ba (M83), KOja HMajy csojy nyHy annHKaTHBHOCT, 
0.ll.HOCHO npHXBaneHa cy y npaKCH H KOpHCTe ce y npepaa11 Meca. Ha nocseneHOCTH OBHM 
11cTpa)l(HBaFbHMa MO)l(.ll.a MO)l(e .u.a yKa)l(e H 4HFbeHHUa .n.a je KaHD.HD.aT .n.o ca.na yqeCTsosao y 
H3pa.n.H 4 ena6opaTa Koja ce OD.Hoce Ha 3awT11Ty reorpacpcKor nopeKJia. 

2. YTuuajHocT 

2.1. D;uTupaHOCT u Xupwos un.n.eKc 

Y I>H611110Teu11 MaT11ue cpncKe Hos11 Ca.u. HCTpa)KeHa je UHTHpaHoCT Hay4HHX paD.osa AP 
B11aD.HM11pa ToMosHlia (y 68.311 Web of Science Core Collection: Citation Indexes; Science 
Citation Index Expanded (SCI-EXPANDED) --1996-present; Social Sciences Citation Index 
(SSCI) --1996-present; Arts & Humanities Citation Index (A&HCI) --1996-present; Conference 
Proceedings Citation Index- Science (CPCI-S) --2001-present; Conference Proceedings Citation 
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Index- Social Science & Humanities (CPCI-SSH) --200 I-present; Emerging Sources Citation 
Index (ESCI) --2015-present) 3a nep110A 2008 - Maj 2019. roJJ.11He. Y HaBeAeHOM nep110Ay 
yKynaH 6poj U11TaTa, KOU11TaTa 11 caMOUl1TaTa je 428 (235 xeTepOUHTaTa, 55 KOUHTaTa 11 138 
caMOUHTaTa). 

Y B116n110Teu11 MaT11ue cpncKe Hos11 CaA 11cTpa)f(eHa je u11T11paHocT HayYH11x paAOBa AP 
Bna,ZJJiMHpa ToMOBHna (y 6a3H Web of Science Core Collection: Citation Indexes; Science 
Citation Index Expanded (SCI-EXPANDED) --1996-present; Social Sciences Citation Index 
(SSCI) --1996-present; Arts & Humanities Citation Index (A&HCI) --1996-present; Conference 
Proceedings Citation Index- Science (CPCI-S) --2001-present; Conference Proceedings Citation 
Index- Social Science & Humanities (CPCI-SSH) --2001-present; Emerging Sources Citation 
Index (ESCI) --2015-present) 3a rrepHOA jyH 2019 - oKTo6ap 2020. ro,L(HHe. Y HaBe.LI.eHOM 
nep110.Ll.Y yKynaH 6poj UHTaTa, KOUHTaTa H caMOUHTaTa je 292 (185 XeTepOUHTaTa, 31 KOUl1TaTa 
H 76 caMOUHTaTa) . 

.naKJie, y nepHOAY 2008. - OKT06ap 2020 yKynaH 6poj U11TaTa, KOU.HTaTa M caMOUHTaTa je 720 
(420 xerepou1naTa, 86 KOUHTaTa 11 214 CaMOUHTaTa). 

IlpeMa 6a311 ,,SCOPUS", h-HHAeKc AP B11a.LI.11MHpa T0Mos11na 113Hoc11 17. 

Tpe6a HarroMeHyT11 .ua je npeMa rno6anHOM ceps11cy ,,Google Scholar" yKynaH 6poj UHTaTa .up 
Bna,u11M11pa ToMOB11na sen11 H H3Hoc11 1390, an11 ce 113 H3Bewrnja Koj11 HY.LI.11 HaBe.LI.eHH ceps11c 
He Mory msyn11 npeu113H11 n0Aau11 o napaMeTp11Ma KBaJI11TeTa qacorr11ca y KOj11Ma cy paAOB11 
l.J.11THpaHH. 

2.2. IlapaMeTpH KBaJIHTeTa qaconuca H n03HTHBHa U:HTHpaHOCT paAOBa KaHAHAaTa 

,np Bna.LI.HMHp T0Mos11n je y nep110Ay o.u 2006 . .LI.O 2020. rO.LI.HHe 06jas110 pa.LI.ose y cneAenHM 
HayYHHM qacon0c0Ma KaTerop11ja M2 la-M23 Koj11 np1ma.LI.ajy o6nacTHMa: 

1. Food Science and Technology: Meat Science IF=2.183 (2008), IF=2.231 (2013), 
IF=2.516 (2014), fF=3.644 (2019); Food Control IF=2.738 (2012), IF=2.819 (2013), 
IF=2.806 (2014), IF=3.388 (2015); LWT - Food Science and Technology IF=3.714 
(2018), IF=4.006 (2020); Foods IF=4.092 (2019), IF=4.092 (2020); International Journal 
of Food Science and Technology IF=l.384 (2014); Journal of Food and Nutrition 
Research IF= 1.950 (2016); International Journal of Food Properties IF= 1.427 (2016); 
Journal of Food Processing and Preservation lF=l.510 (2017), IF=0.894 (2015), 
IF= 1.288 (2018), IF= 1.405 (2020); Journal of Food Science and Technology IF= 1.946 
(2020); Fleischwirtschaft IF=0.077 (2015), IF=0.172 (2016), IF=0.139 (2017), IF=0.172 
(2018), IF=0.225 (2019), IF=0.225 (2019); Czech Journal of Food Science IF=0.868 
(2017); International Journal qf Food Properties IF=I.398 (2018); Polish Journal of Food 
and Nutrition Sciences IF= 1.514 (2018); Journal of Food Measurement and 
Characterization IF= 1.648 (2019), 

2. Food Science and Technology, Chemistry, Applied, Nutrition and Dietetics: Food 
Chemistry IF=3.655 (2011), IF=6.306 (2019), IF=6.306 (2020), 

3. Food Science and Technology, Chemistry, Applied, Toxicology: Food Additives and 
Contaminants Part B: Surveillance IF=2.407 (2017), IF=0.891 (2011), IF=0.914 (2013); 
Journal of Food Safety and Food Quality IF=0.292 (2017), 
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4. Food Science and Technology, Agricultural Economics and Policy: British Food 
Journal IF=l.717 (2018), IF=2.102 (2019), 

5. Food Science and Technology, Engineering, Manufacturing: Packaging Technology 
and Science IF= 1.706 (2014), 

6. Food Science and Technology, Agriculture, Multidisciplinary: Agricultural and Food 
Science IF= 1.200 (2014), 

7. Food Science and Technology, Chemistry, Applied: Food Science and Technology 
International IF= 1.081 (2017), 

8. Food Science and Technology, Biotechnology and Applied Microbiology: Agro 
FOOD Industry Hi Tech IF=0.299 (2016), 

9. Food Science and Technology, Nutrition and Dietetics: Acta Alimentaria IF=0.427 
(2013), IF=0.300 (2016), IF=0.384 (2017), 

10. Agriculture, Dairy and Animal Science: Poultry Science IF=2.659 (2019); Small 
Ruminant Research IF=0.947 (2016), IF= l.273 (2019); Indian Journal of Animal 
Sciences IF=0.185 (2016); Journal of Applied Animal Research IF=0.426 (2016); 
Archives Animal Breeding IF=0.389 (2016), 

11. Agriculture, Dairy and Animal Science, Veterinary Sciences: Animals IF=2.323 
(2019); Italian Journal of Animal Science IF= 1.265 (2018), 

12. Agriculture, Multidisciplinary, Veterinary Sciences: Journal of Animal and Plant 
Sciences IF=0.448 (2014 ), 

13. Veterinary Sciences: Thai Journal of Veterinary Medicine IF=0.209 (2016), 
14. Biotechnology and Applied Microbiology: Romanian Biotechnological Letters 

IF=0.349 (2011 ), IF=0.321 (2017), 
15. Engineering, Environmental, Environmental Sciences, Green and Sustainable 

Science and Technology: Journal of Cleaner Production IF=6.395(2018), 
16. Engineering, Chemical: Hemijska lndustrija IF=0.562 (2013), IF=0.364 (2014), 

IF=0.437 (2015), IF=0.459 (2016), IF=0.591 (2017), 
17. Chemistry, Applied, Engineering, Chemical: Chemical Industry and Chemical 

Engineering Quarterly IF=0.892 (2014), IF=0.664 (2016), IF=0.720 (2020), 
18. Geography, Physical, Geosciences, Multidisciplinary: Quaternary International 

IF=2.062 (2014). 

YeynHH BMnaicr cpaKTop Hayqm1x qacoIIBca MeijyHapo.D.Hor 3Haqaja y KOjHMa cy HayqHH pa.n.osH 
KaH.n.11.n.aTa o6jasJbeHH H3HOCH: OH<t> = 136,590. 

HayqHH pa.n.oBH .up Bna.n.HMHpa ToMoslliia UHTHpaHH cy, 6e3 KOUHTaTa H caMOUH.TaTa, yKynHo 
420 nyra, npeMa no.n.aUHMa y 6a3H SCIENCE CITATION INDEX. 

Koj11 cy Hay•rn11 pa.ll.OBH .np Bna,ll,11M11pa T0Mos11na u11T11paH11 MO)l(e ce s11.uern 113 
6116m1orpacp11je u11rnpa1-1Hx pa.nosa Koja je HCTpa)f(eHa y 6J.16J1HOTeUH MaTHUe cpncKe HoBH 
Ca.n. YKynHo je UHTHpaHo npeKo I 00 ny611HKOBaHHX Hay':IHHX pa.uosa KaH.UH.llaTa. Harrn11 
pa,ll,OBH KaH,ll,11,ll,aTa cy U.HTHpaHH y HajnpecnI)f(HHjHM MeijyHapo.nHHM ':laCOilHCHMa ca HMilaKT 
cpaKTopHMa (Trends in Food Science and Technology, Comprehensive Reviews in Food Science 
and Food Safety, Critical Reviews in Food Science and Nutrition, Food Chemistry, Meat 
Science, Food Control , Foods, L WT-Food Science and Technology, Food Reviews International, 
Antioxidants, Food Research International, Food Hydrocolloids, Journal of Food Engineering, 
Food and Chemical Toxicology, Journal of Food Composition and Analysis, Journal of 
Agricultural and Food Chemistry, International Journal of Food Microbiology, Journal of the 
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Science of Food and Agriculture, Journal of Food Science and Technology-Mysore, Food 
Science and Technology, International Journal of Food Science and Technology, Food 
Packaging and Shelf Life, International Food Research Journal, Food and Bioproducts 
Processing, Food and Bioprocess Technology, Food Science and Biotechnology, Journal of Food 
Process Engineering, Journal of Food Measurement and Characterization, International Journal 
of Food Properties, European Journal of Lipid Science and Technology, Food Additives and 
Contaminants Part a-Chemistry Analysis Control Exposure and Risk Assessment, Food 
Additives and Contaminants Part B-Surveillance, Journal of Food Science, Journal of Food 
Processing and Preservation, Czech Journal of Food Sciences, Cyta-Journal of Food, Journal of 
Food Quality, Journal of Food Safety, Korean Journal for Food Science of Animal Resources. 
Journal of Food Safety and Food Quality, Journal of Consumer Protection and Food Safety, Food 
Analytical Methods, Food Science of Animal Resources, Fleischwirtscha:ft, Journal of Animal 
Science, Animal, Small Ruminant Research, Animal Production Science, Livestock Science, 
Annals of Animal Science, Italian Journal of Animal Science, Canadian Journal of Animal 
Science, Animal Science Journal, Animal Science Papers and Reports, Animal Biotechnology, 
Acta Agriculturae Scandinavica Section a-Animal Science, Poultry Science, Worlds Poultry 
Science Journal, Archives of Animal Breeding, Journal of Animal Physiology and Animal 
Nutrition, Tropical Animal Health and Production, Preventive Veterinary Medicine, Acta 
Veterinaria-Beograd, Acta Veterinaria Brno, Veterinarski Arhiv, Japanese Journal of Veterinary 
Research, Romanian Biotechnological Letters, Chemical Industry and Chemical Engineering 
Quarterly, Computers and Electronics in Agriculture, Bioorganic Chemistry, Postharvest Biology 
and Technology, Biological Trace Element Research, Ultrasonics Sonochemistry, Materials, 
International Journal of Life Cycle Assessment, Journal of Cleaner Production, Journal of Cereal 
Science, Processes, Journal of Environmental Management, Phytotherapy Research, Molecules, 
Pharmaceutics, Polycyclic Aromatic Compounds, Applied Sciences-Basel, Journal of Human 
Evolution, Journal of Applied Phycology, Reports on Progress in Physics, RSC Advances, 
Talanta, Antibiotics-Basel, Science of the Total Environment, Environmental Science and 
Pollution Research, Industrial Crops and Products, Hemijska Industrija, Analytical and 
Bioanalytical Chemistry, Sensors, Ecotoxicology and Environmental Safety, International 
Journal of Molecular Sciences, Microchemical Journal, International Journal of Environmental 
Health Research ... ). 

KaHJJ.HJJ.aT HMa u.11T11paHe Hay>:rne paJJ.ose 11 y TeMaTCKHM 360pHHu.HMa, Hau.110HaJ1Hl1M Hay1:1H11M 
4acon11cHMa 11 y caonurTeH>11Ma npe3eHTOBaHHM Ha CKynoBHMa. 

2.3. E <l>eKTHBHH 6poj paJloBa H 6poj paJloBa HOpMHpatt Ha ocuosy 6poja Koayropa 

ToKOM u.enoKynHor .LJ.OCa.LJ.awH>er Hayq Hor pa.ua .up Bna.n11M11p T0Mos11n 06jas110 je 434 
Hay4HHX ny6n11KaU.Hja y 3eMJbH 11 HHOCTpaHCTsy. Y nep110.uy o.u 2006 . .no 2020. ro.n11He, 3aje.u.Ho 
ca o.u.6pa!beHOM JlOKTOpCKOM .u.11cepTa[.l11jOM (M70), 06jas110 je yKynHO 401 6H6n11orpacf>cKy 
je.LJ.MHHUy, 0.Ll Tora 3 ny6n11Kau.Hje y TeMaTCKHM 360pH11UHMa so.uener MeljyHapO.UHOf 3Ha4aja 
(M13), 6 ny6n11KaUHja y MeljyHapO.UHHM 4acon11c11Ma 113Y3eTHHX spe,UHOCTH (M2la), 20 
ny6mtK8UHja y BpxyHCKMM Mel}yuapO.UHHM qaconHCHMa (M21), 14 ny6JIHKaUHja y 11CT8KH)'Tl1M 
MeljyHapo.l(HMM 1:1acon11CHMa (M22), 41 ny6n11Kau11jy y MeljyHapO.UHMM 4acom1cHMa (M23) 11 4 
ny6mncau11je y HauHOHaJlHHM 4acon11c11Ma MeljyHapo.uuor 3Hatiaja (M24). Ha Meljyuapo.l(HHM 
CKynosHMa 11Ma 7 npe.uasaH>a no no311sy WTaMnaHHX y uemrn11 (M3 l ), 81 caonwTeH>e Ha 
Mel}yHapo,UHHM CKynos11Ma WTaMnattHX y u.enHHH (M33) l1 80 caonlDTelba Ha MeljyuapOAHHM 
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CKYITOBHMa mTaMnaHMX y H3BO.ll.Y (M33). TaKolje, ayrop je je,n:He MOHOrpaqrnje Hall,HOHaJlHOr 
3Ha11aja (M42). KaHJJ.HJJ.aT je 06jas110 H 50 ny6m1Kau,Hja y spxyHCKHM 11acorrn.c11Ma 
HaUHOHaJIHor 3HaYaja (M51), 24 ny6JIHKau11ja y HCTaKHyTMM HaUHOHa.JlHHM t.Jacon11CHMa (M52), 
8 ny6m1Kau11ja y HaU110HaJIHHM qacon11CHMa, 37 caonwTefba Ha CKynoBHMa HaUHOHaJIHOr 
3Hal.{aja WTaMnamtx y ueJIHHH (M63) 11 15 caonwTeFba Ha cKynoBHMa Hau110HaJIHor 3Haqaja 
WTaMnaHMX y H3BO.llY (M64). KaHJJ.HJJ.aT HMa 11 9 TeXHHWKHX pewefba 0.ll l.{era je.LJ.HO TeXHHliKO 
peweFbe npHMefbeHO Ha MeljyHapOJJ.HOM HHBOY (M8 1 ), 5 6IITHO no60.fbWaHHX TeXHHliKHX 
pewefha Ha Mel)yHapO.llHOM mrnoy (M83) 11 3 6HTHO no6o.fbmaHHX TeXHHl.{KHX pemefha Ha 
HaUHOHaJIHOM Hl-lBOY (M84). 

OpoceqaH 6poj ayTOpa no ny6n11Kau11j11 3a nep110.u 2006. - 2020. ro.u11tta H3HOCH 7,3, .uoKje 6poj 
HOpMHpaHHX pa.uosa Ha OCHOBY 6poja KoayTOpa 149. 

Op11JI11KOM spe.UHOBafba ny6n11KaUHja 6poj 60.uosa o.upeljeH je no cpopMyJlH K/(l+0,2(tt-7)), 
H>7, HJ1H no cpopMyn11 K/(1+0,2(tt-10)), H> 10 (sa)KH 3a '-lacoooce M21 11 M22 KaTerop11je), r .ue 
je ,,K" spe.n.HocT pe3yJITaTa, a ,,H" 6poj ayropa. 

Yr<ynHH HeKOpHroBaHH HHJJ.eKC KOMneTeHTHOCTH 3a HaBe)l.eIDt HayqHOHCTpa)KlfSaqJGI nepHO.ll 
KaH.u11.uarn .up Bna.uHMHpa T0Mos11na H3HOCH 811 KBaHTHTanraHa 60.na, .noK yKynH11 
KOpHrosaHH HH.UeKC KOMneTeHTHOCTH 3a HaBe,lleHH HayqHOHCTpa)f(HBat.JIGI nepHO,ll. H3HOCl1 
736,33 KBaHT11TaTHBHa 60.LJ.a, IDTO npe.ucTaB.fba yMafbefbe 3a 9,2%. 

Hajsetrn 6poj ny6nHKau11ja ce MO)Ke cspcTaTM y rpyny eKcnep11MeHTaJ1HHX paAosa, o6nacTH 
E110TeXHHliKHX HayKa, O.llHOCHO rpaHe ITpexpaM6eHo HH)f(eH>epcTBo, O.D.HOCHO Hay1rne 
.UHCUHITJIHHe TexHonornja aHHMaJIHHX npo113BOJJ.a, ,LI.OK caMo 3 ny6m1Kau11je (rpyna pe3ymaTa 
M22: pe.um1 6poj pe3y11TaTa l; rpyna pe3ynTaTa M34: pe.UHH 6poj pe3y11TaTa 38, 47) He 
np11na.n.ajy 0611aCT11 .6110TeXHHYKHX HayKa. 

2.4. CTen eH caMOCT3J1HOCTH H CTen eH r •ewlla y p eaJIH33UHjH pa.nosa y H3Y1.fHHM 

u en TpHMa y 3eMJbH H HHOCTp a HCTBY 

Y nep110.uy o.u 2006 . .uo 2020. ro.n11He, y 82 ny61111Kau11je (o.u yKynHo 401) .up Bnam1MHp 
ToMOBHn je npBH Koayrop, llITO npe.ucTaB.fba 20,4%. Katt.n.11.uaT je je.UHHH ayrop caMo y 
MOHOrpacpRjH Hal(HOHaJIHOr 3Haqaja (M42) no.u Ha3HBOM: ,,XnaljeH>e CBHfhCKOr Meca" H y 
OJJ.6paFbeHOj ,llOKTOpCKOj .UHCepTaUHjH (M70). IToqesmH jow 0.ll 2002. ro.n1rne 11 Fberosor 
aHra)KOBaFba Ha rrpojeKTY ITO,ll. Ha3HBOM: ITpOH3BO.ll.Ii>a CBHFl>CKe myHKe y KOH3epBH, Ben11Hy 
csoj11x HCTpa)KHBafha KaH.n.11.naT je pean113osao y OKB11py 6pojH11x MYJITH.ZJJICUHilJIHHapHHX 
HayliHOHC'rpa)KHBaYKHX HaUHOHaJJHHX H MeljyHapo.n.HHX npojeKaTa, y KOjHMa je KaH.n.11.naT 
y11ecTBosao Kao HCTpa)KHBa'I.{, c THM .n.a je y je.n.HOM 6pojy npojeKaTa 6110 H PYKOBO.D.HJlau. 
Pean113au11ja THX npojeKaTa yKJbyq11sana je sen11K11 6poj 11c-rpa)K11BaYa pa3J1Hl.{HTOr npocp1rna, 
KaKo ca TexHonowKor <f>aKyJITeTa Hos11 CaD., YH11sep3HTeTa y HosoM Ca.n.y, y KOMe je 
KaH,D.H,D.aT 3anocJieH, TaKO H ca OCTaJIHX HayqHOHC'rpa)Kl18aYKHX HHCTHTyuaja H3 3eM.fbe H 
HHOCTpaHCTBa, wTo je Hanarano pasHOMepHO pacnopeij11saFbe ayropa Ha pa.nosHMa. TaKoije, 
jeD.aH 6poj pe3ynTaTa HaCTao je 11 Kao pe3ynTaT s11wero.n.111Ilfhe Harrne capa.ll.Fbe 11 .n.o6por 
Konernjanttor O.D.Hoca HCTpa)KMBaqa ca TexttonowKor cpaeyJITeTa Hos11 Ca.LJ. ca HCTpa)KHBatrnMa 
113 so.n.eh11x ttayq.HMX uettrapa y EsponH. 

Tpe6a 11craliM .n.aje, Ha np11Mep, y 6 (o.n. 81) ttayYHHX pa.uosa Katt.n.11.n.aTa Karerop11je M20 (M21-
M23) nps11 11 so.n.etrn 11crpa)KHBaq H3 MHOCTJ'aHcTsa, )1.0K je yKynaH 6poj ny6m1.Ka1rnja Ha 
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KOjHMa cy npB11 11 so.uet111 l1CTpa)l<HBaY11 113 11HOCTpaHCTBa 17, WTO je 11 JIOrHYHO aKo ce Y3Me y 
063Hp OCHOBHa HHTeHu11ja KaH.n.11.n.arn ,n.a CBOja l1CTpa)l(11BaH:.a npesaCXO)lHO ycMepH Ha 
yHanpefjelhe eqrnKaCHOCTl1 11 KOHKypeHTHOCTH .ll.OMalie np11MapHe npexpaM6eHe np0113BO,llfbe 11 
rrpepafjKBat.iKor ceKTopa 6a311paHor Ha .n.0Mali11M c11poB11HaMa. 

Y peamnau,Hj11 Bernrne o6jaBJOemrx ny6m1Kau11ja KaH.n.11,n.aT je .uao nyH 11 cywTMHCKH JJ:Onp11Hoc, 
not.ieBWH OJJ: HJJ.eje 11 nnatt11paH:.a eKcnepHMeHTa, crnapafha ycnosa 3a pean113au11jy ycsojeHHX 
nporpaMa paJJ:a, npeKo pean113au11je orneJJ:a, aHaJIH3e y3opaKa 11 TyMat.ieH:.a .1J.0611jeH11x 
pe3ynrnrn, .ll.O caMor n11caH:.a pa.n.a. 

Pean113auHja Hay4HO 11cTpa)!{11BaYKOr pa.ua y KojeM je y4ecrnosao .n.p Bna)l,HMHp ToMOBHli 
peanH30BaHa je y 32 peHOMHpaHe Hay4HOHCTpa)l(HBa•iKe H np11spe.n.He HHCTHTYUHje y 3eMJOH 
(HayqHH HHCTHTYT 3a npexpaM6eHe TexHonornje, YHHBep3HTeT y HosoM Ca.uy, Eynesap uapa 
J1a3apa 1, 21000 Hos11 Ca.ll., Cp611ja; TexHOJIOIDlill cpaK)'JITeT, YHHBep3HTeT y Hnmy, Bynesap 
ocno6ofjeaa 124, 16000 JiecKosau, Cp611ja; TioJOonp11spe.ll.HH cpaKyJITeT, YHHBe3HTeT y 
Eeorpa.uy, HeMaH>HHa 6, 11080 BeorpaJJ: - 3eMytt, Cpfo1ja; MHCTHTYT 3a XHrHjeHy H 
TexHonornjy Meca, KanaHcKor 13, 11000 Eieorpa.n., Cp611ja; TexHH'-IKa mKona Tiasne CasHh, 
lllajKawKa 34, Hos1:1 CaJJ:, Cp611ja; <l>aKymeT seTepHHapcKe Me.ll.HUHHe, YHHse311TeT y 
Beorpa.uy, EyneBap Ocno6ofjeH:.a 18, I !000 Beorpa.n., Cp611ja; TioJOonpHBpeJJ:HM cpaKyJITeT, 
Ytt11sep311TeT y HosoM Ca.n.y, Tpr ,[(oc11Teja 06pa.n.os11lia 8, 21000 Hos11 Ca.n., Cp611ja; 
TexHOJIOWKO-MeTanypllIKH Q>aKynTeT, YHHBe311TeT y Beorpa.n.y KapHernjeBa 4, 11000 Eeorpa.n., 
Cp6aja; Tip11pOJJ:HO-MaTeMaT11t.iKH Q>aKy11TeT, Ymrnep3HTeT y HosoM Ca.n.y, Tpr ,[(ocHTeja 
06pa.uos11lia 3, 21000 HosH Ca.n., Cp611ja; MHCTHTYT 3a CTot.iapcTBo, AYTOCTYT 3a 3arpe6 16, 
11080 Eeorpa)].-3eMyH, Cp611ja; A E110 Tex Jia6 ,[(.0.0., Bojso.n.e TiyTHHKa 87, 21208 CpeMcKa 
KaMeHHUa, Cp611ja; l1HcT11TyT 3a paTapcTso 11 nospTapcTBo, MaKC11Ma f opKor 30, 21000 Hos11 
Ca,n., Cp611ja; A,[( Ea4Ka, Hosoca.n.CKl1 nYT I 0, 21400, Eia4Ka nanaHKa, Cp611ja; VIHCTl1TYT 3a 
onwTy 11 cpH311YKY xeM11jy, YH11Be311TeT y Eieorpa.ll.y, CTy,n:eHTCKH rpr 12, 11000 Eieorpa.ll., 
Cp611ja; TITK TiaHOHHja a . .u., Ba4KaTonnona, Cpfo1ja; Me.n:11u11HCKH cpaKyJITeT, .n:p Cy6ornlia 
CTap11jer 8, 11000 Eeorpa.n., Cp611.ja; UeHTap 3a 11cn11T11saH:.e HaMHpHHUa, 3Maja o.n: Honaja 11, 
11000 Beorpa.n:, Cp611ja; HayYHM MHCTHTYT 3a BeTep11HapcTBo HoBH Ca.n:, PYMeHaYKH nyr 20, 
YHHsep3HTeT y HosoM Ca.n.y, 21000 HosH CaJJ:, Cp611ja; <l>aKyJJTeT TeXHHt.IKHX HayKa, 
YHHBep3HTeT y HoBOM Ca.n.y, Tpr ,[(oc11Teja 0 6pa.n.os11na 6, 21000 Hos11 Ca.n:, Cp611ja; 
HeonnaHTa ,[(00 HoBH Ca.ll., Tip11Mopc1<a 90, 21000 HoBM Ca.u, Cp611ja; MM Tonona ,[(00, 
Mapwana T11Ta 3, 24300 EiaqKa Tonona, Cp611ja; PernoHanHor u.eHTpa 3a pa3soj noJOonp11Bpe.n.e 
11 cena, Hosa 66, 36310 Cjem1ua, Cp611ja; KAPHEKC ,[(00 l1H.n:ycrp11ja Meca Bp6ac, KyncKH 
nYT 26, 21460 Bp6ac, Cp611ja; Ei11onowK11 cpaKynTeT, YH11Be3HTeT y Eeorpa,lly, CTy.n.eHTCKH Tpr 
16, 11000 EeorpaJJ:, Cp611ja; YIM He.n.eJOKos11h, 3Maj Jos11Ha 13, 22425 lllaurnHu11, Cpfo1ja; 
BHKTop11ao11n .n..o.o., EpaHKa Ep11na 2, 22240 ll111.n., Cp611ja; CojanpoTeHH a . .n:., Mtt.nycTpHjcKa 1, 
21220 Eeqej, Cp611ja; KoMnaH11ja B11r 13yn - KJiaH11ua H npepa.n.a Meca, CpeMcKa 36, 22225 
.EiaYHHUH, Cpfo1ja; Hay4Hl1 11HCTHTYT 3a BeTep11HapcTso Cp611je, Bojso.ne To3e 14, 11000 
.Eieorpa.n., Cp611ja; 8HCOKa noJbonp1-1spe.n.Ho-npexpaM6eHa wKona CTpyKOBHHX cTy.n.11ja, 1'rnp11na 
11 MeTO.ll.Hja I, 18400 npoKynJbe, Cp61-1ja; np11pO.ll.HO-MaTeMaTHYKl1 Q>aKymeT, YHHBep311TeT y 
Kparyjesauy, Pa.n.oja ,[(0MaHos11ha 12, 34000 Kparyjesau, Cp611ja; 0.ll.CeK 3a reonpocTOpHe 
ocHoBe )IUIBOTHe cpe,rurne, reorpacpcKH cpaKymeT, Ymrnep3HTeT y .Eieorpa)l,y, CTy.neHTCKH Tpr 
3/III, 11000 Beorpa.n., Cp611ja) 11 y 28 113 HHOCTpaHcTsa (Biotehnical faculty, University of 
Montenegro, Mihaila Laliea 15, 81000 Podgorica, Montenegro; Biotehnical faculty, University 
of Ljubljana, Jamnikarjeva 101, 1000 Ljubijana, Slovenia; IRTA, Finca Camps i Armet, 17121 
Monells, Girona, Spain; Centro Tecnol6gico de la Carne de Galicia, Parque Tecnol6gico de 
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Galicia, Rua Galicia No. 4, San Cibrao das Vinas, Ourense, Spajn; Preventive Medicine and 
Public Health, Food Sciencs, Tmdcology and Forensic Medicine Department, University of 
Valencia, 91354 Valencia, Spain; Geological Institute, ETH Zurich, Sonneggstr. 5, 8092 Zurich, 
Switzerlan.D.; Faculty of Environmental Science, Babe~-Bolyai University, Fantanele 30, 400294 
Cluj Napoca, Romania; Chair of Geomorphology, University of Bayreuth, D-95440 Bayreuth, 
Germany; Faculty of Food Technology, Food Safety and Ecology, University of Donja Gorica, 
81000 Podgorica, Montenegro; Faculty of Chemistry, Biotechnology and Food Science, 
Norwegian University of Life Sciences, 1432 As, Norway; Department of Biology, Norwegian 
University of Science and Technology, 7491 Trondheim, Norway; Nortura SA, 0513 Oslo, 
Norway; Agricultural faculty, University of Banja Luka, Bulevar vojvode Petra Bojoviea lA, 
78000 Banja Luka, Bosnia and Herzegovina; Faculty of Technology Zvornik, University of East 
Sarajevo, KapaKaj 34A, 75400 Zvomik, Republic of Srpska, Bosnia and Herzegovina; Faculty of 
Food Technology Osijek, Josip Juraj Strossmayer University of Osijek, F. Kuhaea 20, 31000 
Osijek, Croatia; Faculty of Technology, University of Banja Luka, Bulevar vojvode Stepe 
Stepanovica 73, 78000 Banja Luka, Republic of Srpska, Bosnia and Herzegovina; Agricultural 
Institute of Slovenia, Hacquet Street 17, 1000 Ljubljana, Slovenia; Flanders Research Institute 
for Agriculture, Fisheries and Food (IL VO), Animal Sciences Unit, Scheldeweg 68, 9090 Melle, 
Belgium; Perutnina Ptuj BH, Potkrajska bb, 71370 Breza, Bosnia and Herzegovina; Faculty of 
Agriculture and Food Sciences, Zmaja od Bosne 8, 71000 Sarajevo, Bosnia and Herzegovina; 
Faculty of Technology, University of Tuzla, Univerzitetska 8, 75000 Tuzla, Bosnia and 
Herzegovina; Veterinary Institute of the Republic of Srpska Dr. Vaso Butozan, Branka 
Radiceviea 18, 78000 Banja Luka, Republic of Srpska, Bosnia and Herzegovina; Faculty of 
Environmental Science, BabeO-Bolyai University, Fantanele 30, 400294 Cluj Napoca, Romania; 
Research Center of the Slovenian Academy of Sciences and Arts, Anton Melik Geographical 
Lnstitute, Gosposka ulica 13, SI 1000 Ljubljana, Slovenia; Disaster Management Training and 
Education Centre (DiMTEC), University of the Free State, 205 Nelson Mandela Drive, Park 
West, Bloemfontein, South Africa; University of Zagreb, Faculty of Food Technology and 
Biotechnology, Pierottijeva 6, I 0000, Zagreb, Croatia; ,,Njam Njam" d,o.o., Svetosavska b.b., 
78252 Tm (Prnjavor), Republika Srpska, Bosna i Hercegovina; Protein d.o.o., Ciriceva 1, 32000 
Bobota, Hrvatska), a WTO ce npseHCTBeHo MO)f(e s11.neT11 113 a¢111rnjau.11ja y HaytiHHM 
ny6m1Kau.11jaMa. 

2.5. ,ll,onpHHOC KaHAHAaTa peaJIH3aQHj H KOayTopcKHX pa.nosa 

Ily61rnK0BaHa 11cTpa)f(HBafba JJ.P Bna.n:11M11pa ToMOBi.dia, 3a nep110.ri.y o.ri. 2006. JJ.O 2020. roJJ.HHe, 
,Il.OMHHaHTHO cy KOayTOpCKa (399 OJJ. 401), 11 npoce<JHO ca 7,3 ayTOpa no ny6JI11Kauaj11 lllTO 
csaKaKo npo1131111a311 113 HHTep.n11cu11n1111ttapHOCTH nocTaBJDeH11x 11.CTpa)f(11Bafba 11 H>erose 
KOOnepaTHBHOCTH, KOJientjaJIHOCTH H OOCBeneHOCTl1, aJil1 11 113 ycnoCTaBJbeHe 
MYJITl111HCTHTYl.lHOHaJIHe capa.nfbe, 11 YKa3yje .na je KaH,n.11.naT npesacxo,n.Ho opjeHT11CaH Ha 
THMCKH pa,!I,. y pa.noB11Ma y KOj lfMa je KaH.n11.naT KOayTOp, csoj HM 11.nejaMa, 3HafbeM, HCKyCTBOM, 
aKTl1BHHM y1.1ewneM 11. BeWTHHaMa y CBHM ¢a3aMa npoueca HaytiH011CTpa)f(HBalJKOr pa.n.a, o.n 
nocTaBJDaH>a x11n0Te3e .no ny6JIHKOBaH>a pe3y11TaTa HCTPa)f(l1BaH>ay, 3Ha\iajHo je .nonp11Heo 
s11coKOM KBaJrnTeTy 11 no311u110H11paH>y THX pa.n.osa. Cno>KeHOCT HCTpa)KHBaFba se3aHHX 3a 
Hay"IHY 0611acT KojoM ce KaH.D.11.llaT 6aBH 3axTeBa MYJITH.llHCU.HnmrnapHH np11CTYfl, O.llHOCHO 
aHra>KoBaH>e HayqH11Ka 11 eKcnepaTa pa3JIHYHTHX npo<P1rna, nonyr TeXHOJiora, arpoHoMa, 
xeM11Yapa, MHKpo611011ora 11 eKOHOMHCTa. TaKoije, y seJIHKOM .lleny 11cTpa)f(11BaH>a np11cyrHo je 11 
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aKTHBHo yt1ewne caMHX npo113soljat1a 11 npepalj11saqa Meca, a 36or tiera je HajseliH .u.eo 
11CTpIDKHBaH:.a KaH)J.11,lJ.aTa 11 np11Mel-bl1B y npaKCl1. y KOayropcKHM pa,D.OBHMa KaH)J.H)J.aT je 
)"IeCTBOBao y pea.J1113au.11j11 TeMaTCKl1 BpJlO xereporeHHX 3a,D.aTaKa H u.eJlHHa, nOKa3xjyn11 
cnoco6HOCT pean113au.11je Hajpa3nw-111T11x 3a.LJ.y)l(el-ba 11 pewasaJ-ba npo6neMa 11 113a30Ba. CTora ce 
MO:>Ke peh11 .u.a je KaH.n11.naT .u.ao cywT11HcK11 .u.onp1rnoc nocrnsJbaJ-by 11 peani.13au.11j11 
eKcnep11MeHaTa, cTaTHCTl14Koj 06pa.u.11 no.u.aTaKa, TyMa4el-by pe3ynrnTa, Kao 11 n111cal-by .u.enosa 11 
u.en11Ha KOaYTOPCK11X pa.u.osa .. 

3aje,D.HHtiK11 pa.n. pe3yJ1T11pao je 0611MHl1M 11 KBa.JIHTeHl1M pe3yJ1TaTl1Ma, a noTBp.u.a Tora je 
6pojHOCT 11 3Ha4aj rry6n11Kau.11ja Koje je KaH.u.11.u.aT pean113osao y capa.nJh11ca11CTpa)l(11Bat1HMa 113 
MaTHt{He 11 .u.pyrnx l1HCTHTyu.11ja 1!13 3eMJbe 11 11HOCTpaHCTBa, np11 l.feMy je 6poj THX l1HCTHTyu11ja 
.uo ca)J.a 6110 yKynHo 60. 

2.6. 3uaqaj pa.nosa 

Ys11.u.0M y HaytiH011cTpa:>K11Ba4K11 pa.u., 11 o6jasJbeHe pe3ynrnre, .u.p BnaJJ.HMHpa T0Mos11na MO:>Ke 
ce KOHCTaTOTOBani: .u.a je OH .ll.OMl1HaHTHO ann11KaTHBHOr KapaKTepa H OJJ. noce6Hor 3Haqaja 3a 
HH.LJ.YCTp11jy xpaHe.. ,l(aKJle, u.eo fberos KOHUenT l1CTPa)f(!1Ba1:IKOr pa.u.a 3aCHOBaH je Ha 
Henocpe.LI.HOj pean113au.11j11 Hay4Hl1X aKTl1BHOCTH KO.LI. MaJl11X, cpe,D.fbHX 11 BeJ111KHX KpajHHX 
KOpHCHHKa. Kpe11pal-be 11 TpaHccpep HOBl1X 3Hal-ba 11 TeXHOJlOrnja 11CKJb)"Il1BO je 611no no.u.peljeHO 
noseli.aH>y ecp11KacHoCT11 11 KOHKypeHTHOCTH noJbonp11Bpe.u.Ho-npexpaM6eHor ceKTopa Koj11 je 
6a3HpaH Ha )J.OManHM C11p0811HaMa .. KaH)J.11,!laT je OCTBap110 seoMa .u.o6py noBe3aHOCT 11 capa.Ul-bY 
H3Meljy KpeaTopa 3HaJ-ba (aKaJJ.eMCKl1X 11 l1CTpa:>K11Ba4KHX HHCTHTyu.11ja) 11 cy6jeKTa y 
noJbonp11speJJ.HO-npexpaM6eHOM ceKTopy KaKo 611 ce oc11rypano 6p)l(e ycsajaH>e Hos11x 
JJ.OCTHrHyli.a O.D. CTpaHe seller 6poja KOp11CHl1Ka .. 

3Hat1aj paJJ.osa AP B na.u.11M11pa T0Mos11na npe csera ce MO)l(e carne.u.aT11 Kp03 y4eCTosaJ-be 
KaH.u.11.u.aTa y seneM 6pojy npojeKaTa 3a pewasal-be 6pojH11x npo6neMa 11 113aJosa y Koj11Ma cy, 
npe csera, )J.OMan11 11CTPa)l(l!ISa411 Kpe11pan111 CBeTCKl1 KOHKypeHTHa 3Hal-ba 11 TeXHOJlOfHje 113 
o6nacrn npo113so.n.l-be 11 npepa.n.e xpaHe a Koja cy noce6Ho ycKnaljeHa ca peanH11M noTPe6aMa 
KOpHCHHKa. 3tta4aj HOBHX 3Hal-ba H TeXHOJiornja (pa.nosa) Ka,D.H,D.aTa MO:>Ke ce carne.n.aTl1 Kp03 
H>HXOB .D.HpeKTaH Kp8TKOpOtiHl1 l1 .u.yrop04Hl1 OCTBapeHH YTHUaj Ha: 

1. no60Jblli8Fhe pacHe CTpyKType (reHeTHKe) CTOtiHOr <t>oH.na, 6oJby HCKOpHmneHOCT 
reHeTl14KOr noTeHu.11jana .n.0Man11x )f{HBOT11fba 11 no6oJbWafbe 11cxpaHe, 

2.. OtiyBal-be H O)J.p)l(HBO ynpasJbal-be )1<1180Tl1fbCKHM reHenf4K11M pecypc11Ma, 
3. no.u.crnual-be 11HTerpa11He 11 oprattcKe npo113so.u.J-be, 11Majyli11 y s11.u.y np11po.uHe pecypce, 

nosoJbtte 3eMJbl1WHe 11 KJ111MaTcKe ycnose, 6110.u.11sep311TeT 11 pe11aT11BHO "3.u.pase" 
arpoeKOCl1CTeMe, 

4. pa3HOBpCH11jy nOHY.D.Y np0113BO)J.a 3aCHOBaHHX Ha JlOKaJIHOM 11.ueHTl1TeTY pypa.J1Hl1X 
cpe.n.11Ha KOje ce 0)lJll1KYjY pa3HOBCHOwny nej3a)l(a 11 6HO.ll11Bep311Tera, 6oraTOM 
KynTypHOM 6awTl1HOM 11 np11pO.UHl1M pecypc11Ma, 

5. jaYa"l-be cnoco6ttocrn npexpaM6eHe 11H.n.ycTp11je 3a Kpe11pa"l-be npo113so.LI.a ca 
reorpacpcK11M nopeKnOM, s11we AOAaTe spe.n.ttocT11, y3 ynoTpe6y .n.0Man11x c11pos11Ha -
CTsapal-be po6tte MapKe, 

6. yttanpeljel-be CHCTeMa 11 npOMOu11ja np0113BO)l.a ca 03HaKaMa KBa.Jll1TeTa, 
7. Kpe11pa1-be 11 npOMOBl1Cal-be HOBl1X 3H8fba, TeXHOJIOrnja 11 np01nso.n.a np1rnaroljeHHX 

J10KaJIH11M, perM.OHaJIH11M, an11 11 MeljyHapOJJ.Hl1M ycnos11Ma, 
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8. KpeHpa!:be HOBHX npOH3Bo.na ca .uo.uaTOM Bpe,LJ.HOWny, 
9. KpeHpa!-be <PYHKUHOHMHHX apOH3BO)l.a, 
10. CTMHO yHanpeljeH.e KBMHTeTa, 6e36e,D.HOCTH l1 KOHTpone xpaHe, 

11. Beny IlpHMeHy CBe CTpmI<H:jHX MeljyHapO.UHHX CTaHJJ.ap.ua y npoH3BO.[{fbH xpaHe 
(.uo6po6HT )l(HBOTHfha, BeTepHHapCKO-CaHHTapHH 3axTeBH, OilllJTl1 11 noce6H11 ycnoBH 
XITTHjeHe xpaHe )l(HBOTl1H>CKOf nopeKna), 

12. pacT o6HMa npoH3BO)l.H>e <}ll1Ha.ITHHX npo.113BO)l.a l1 KBanHTeT CBHX 11HHll)'Ta" .UOManer 
nopeKna, 

13. DOBenafbe 6poja KOpHCHHKa .U06HjeHHX pe3yJITaTa, 
14. nosenafbe npo.n.yKTHBHOCTH H e<jlHKaCHOCTH y npoH3BO.ll.fbH H npepa.n.H Ha CBHM HHBOMMa 

y naHUY npoH3BO.Ufbe xpaHe, 
15. TeXHH4KO-TeXHOJIOWKO yHanpeijea,e (Mo.n.epHH3aUHjy) o6jeKaTa H onpeMe 3a 

npOH3BO.LJ.1-bY H npepa.uy xpaHe )l(HBOTHH>CKOr nopeKna, 
16. jaqaJ-be capa.ua,e H3Meljy ycTaHosa H opraH113auaja Koje Kpe11pajy 3HaH>e (<}laKymenf, 

HHCTHTYTH) ca OHHMa KOjH no.n.cn1qy, O.LJ.HOCHO <jlHHaHCHpajy 3Hafbe H OHHX KOjH TO 
3HaH>e npettoce 11 KOpHCTe, 

17. jayafbe Kanau:HTeTa 3a yHanpeljel-be 3Hafba H npHXBaT HHOBaTHBHHX TeXHH'lJKO­
TeXHOJIOWKHX pewel-ba, 

18. jaY.aH>e KoMnereHu11ja HarrnoHcTpa)l(HBatfKHX opraH113au11ja H HCTpa)l(11sa•:rn YKJ.b yqeHHx 
y CHCTeM Kpe11palba 11 TpaHc<}lepa 3HaH>a y CKna.ny ca noTpe6aMa pa3Boja 
no.ffiorrp11spe.uHo-npexpaM6eHor ceicropa. 

HecyM.JbHBo je .ua HayYHOHCTpa)l(HBa4KH pa.ua KaH.D.HJJ.aTa npy)l(a 3HatfajHe MorynHoCTH 3a pacT 
npOH3BO.l(H>e, .UHBep311<}l11Kau:11jy npOH3Bo.n.a H KpeHpaH>e HOBHX, HHOBaTHBHHX, npOH3BO)l,a, 
TeXHOJlOrHJa, pewefba H npaKCH. 

2.6.1. Anamna neT naj3ua'lfajHHj11x uayqnux OCTBapelba KaH)l.H.[(aTa 

y CKna.uy ca 3axTeBHMa IlpaBHJIHl1Ka 0 nocTynKy, Haq1rny Bpe,UHOBafha 11 KBaHTHTaTl1BHOM 
.11CKa3HBafby HayLJHOHCTpa)l(HBatfKHX pe3ymara, 3a aHM.113Y je o.na6paHo neT Haj3HatfajHHjHX 
HayYHHX OCTBapeH>a KaH.UH.UaTa l13 pa3JIH'H1THX ttayYHOHCTpa)l(HBaYKHX KaTerop11ja, 11 TO: 

1. y 6116m10rpaqmjH HayYHHX pa.n.osa, y TeMaTCKOj u:eJIHHH HayKe H TeXHOJIOrHje Meca, Kao 
je.uaH o.n. Haj3HaYajHHjHX Hayirn11x .uonpHHOCa KaH.UH.UaTa, H.3,lJ.Baja ce pa.n. no.u Ha3HBOM: 
,,Determination of mineral contents of semimembranosus muscle and liver from pure and 
crossbred pigs in Vojvodina (northern Serbia)" (rpyna pe3ymaTa M2 la: pe.nmr 6poj 
pe3ymarn 1), y KojeM je KaH,UH.UaT npBH H BO)l.enH aYTOP, 11 y KOMe cy aYTOPH 
HCITHTHBMl1 yrn:uaj reHOTHna CBHfha Ha HYTPMTHBHH KBMl1TeT Meca H H3HYTpHUa, 
o.nHocHo Ha ca.up)l(aj MHHepa.na (<}loc<}lopa, Ka1111jyMa, HaTp11jyMa, Martte311jyMa, 
KMUHjYMa, UHHKa, rBO)l(lja, 6aKpa l1 MattraHa) y Mecy 11 H3HYTPHUaMa KOMepuHjaJIHHX 
CBHl·ba. Ca.up)l(aj MHHepa.na y Mecy H H3HyTpHUaMa npe.nCTaBJba je.naH O.LJ. Hajsa)l(HHjHX 
napaMeTapa KBMHTeTa )1(11BOTHfbCKHX TKHBa. Os11 pe3yJITaTH cy HaCTMH y je.n.HoM urnpe 
KoHu11n11paHoM s11wero.n.HwH>eM nporpaMy onneMelb11Bafba (ceneKu11je H yKprnraH>a) 
CBHH>a, O.UHOCHO nporpaMy CTBapaH>a HOBHX JIHHHja H x116p11.ua CBHH>a, ca UHJbeM 
no6oJbrnaFba KBMHTeTa Meca H rro.nyTKH CBH'fha H npHMapHo noBel'iaFba np1rnoca Meca. 
OnneMefbHBaFbe, o.n.HocHo ceneKUHja H yKpwTaH>e, no.upa3yMesa pa.n. qoseKa Ha 
no60JbWafby nocTOjenHX l1 CTBapaH>y HOBHX JTHHHja, XH6p11.ua H paca )l(HBOTHTf>a. Je,D.aH 
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0)1. KJbYYHHX 113a30Ba y fotOJ111WKl1M 11CTpruK11Bal-bl1Ma (6.HOTeXHOJ10rnj11) ne:>Kl1 y 
npeJI.BMljafhy 0cxo)l.a, forno .n.a ce npou.eH>yje eqmKacHoCT .n:enosafha neKa, nocneJI.11u.e 
crnpel-ba, no.n.nmKHOCT npeMa 3aproH11M 6oneCT11Ma 11Jm nepcpopMaHce y norne.uy 
np11Hoca 11 Ksan11reTa Meca, MJleKa, jaja HT.LI.. KoJI. cs11H>a, yn1u.aj reHeT11Ke je K.JDyYaH y 
pemasafhy npo6neMa Koj11 noCToj11 113Meljy MecHaTOCTH nonYTKl1 (np1rnoca Meca) l1 
KBMHTeTa Meca, 0)1.HOCHO y pa3yMesafby AHjaneKTHYKOf 3aKoHa npeMa KojeM )1(11BOTHl-be 
ca sen11M np11HocoM Meca HMajy c11a611j11 Ksan11TeT Meca H o6pHYTO. Y HacTojaH>y .u.a ce 
11cTospeMetto noTeHL.1,Hpajy )I<eJbetta npo113BO)J.Ha H y3rojHa csojcTBa, Kao H .LJ.a ce 
MaKCHMaJlHO 11CKOp11CTe e<f>eKnl xeTepo311Ca 11 KOMnJleMeHTapHOCTl1, a 11Majyn11 y B11AY 
HeraTl1BHY reHeTCKY Kope11au11jy 113Meljy csojCTaBa TIJ10.U.HOCTl1 11 MeCHaTOCTH, y HOBMje 
speMe npew110 ce Ha cpopM11pa1-1>e cneu11jan113osatt11x paca cs11H>a, 11 To: nrro,n:H11x 11 
MeCHaTl1X paca CBMl-ba. A)J.eKBaTHHM )J.BOpaCHl1M, TpopaCH11M 11 YeTBopopaCHHM 
yKpWTafheM cneuttjam13osaH11x paca cs111-ba Tpe6ano 611 .na ce .no611jy x116pM.n:H11 
KOMepu11janH11 TOBJbeHJ.1U.11 ca Haj60Jbl1M CBOjCTBHMa csaKe O)J. YKPWTeHJ.-IX paca. y OBHM 
o611MH11M HCTpa:>IH1Bal-bl1Ma ca.up:>I<aj MMHepana je yTBpljeH y Mecy 11 113HyTp11UaMa 10 
pa31111411T11X reHOT11nosa CBl11-ba (.LJ.Be 4HCTe pace CBHl-ba 11 ocaM HocpopMHpaHl1X 
.n.sopactt11x, TpopacH11X 11 YeTBopacH11x x116p11)J.a). Hay1:1tt11 .n:onp1rnoc os11x pe3y11TaTa 
orne,D.a ce y 411H>eHHUH .n.a cy cpopM11paH11 HOBl1 Mo.n:erm onneMefbHBafba 11 y3roja cs11H>a, 
O,LJ.HOCHO ,D.a cy cpopM11paHH HOBH reHOTl1IlOBl1 CBMH:.a ca U.11JbeM rrosenafba npMHOCa 11 
no60JbUiafba KBaJ111TeTa Meca y3 oqysal-be .D.06por HYTPl1Tl1BHOf KB.aJlliTeTa Meca 11 
l13HYTPHUa. 

2. y HCTOj TeMaTCKOj uen11H11 HayKe 11 TeXHOJIOrnje Meca TaKolje ce 113,D.Baja H HOBO 
TeXHl14 KO pewel-be np11MeH>eHO Ha MeljyHapO,UHOM Hl1BOY no.u Ha311BOM: ,,Meco 
OilTl1MaJ1HOr KBam1TeTa 3a np0113BOAfhY cyweHl1X np0113BO,D.a .D.OforjeHO yKpWTafbeM 
ayToxToHe 11 nneMeH1ne pace cs111-1>a" (rpyna pe3ynrnrn M8 l: pe.n.H11 6poj pe3ymaTa I), 
y KojeM je Katt.n.11.n.aT nps11 11 so.n.en11 ayTOp. Y OBHM o6HMHl1M 11 s11wero.n.HUIH>l1M 
Hcn11T11BaH>11Ma, a y11j11 cacTaBHl1 .n.eo npe.n.cTaBJbajy l1 ocTan11 pe3ynrnT11 (rpyna 
pe3ynrnTa M22: pe.n.H11 6poj pe3ynrnrn 1 O; rpyna pe3ynTarn M23: pe.n.H11 6poj pe3ynrnTa 
7, 17, 18, 19, 22; rpyna pe3yJlTaTa M33: pe,ll.Hl1 6poj pe3y11TaTa 68) OCHOBHl1 cpoKyC je 
6110 Ha y3rojy 11 KBan11TeTY nonyTK11 11 Meca cs111-ba pace MaHrym1ua. Cneu.11cp11YHOCT 
MaHryn11ue jecTe y TOMe wTO je oHa Haw reHeT11YK11 pecypc 11 Y.11j11 reHeT11YK11 
noTeHu11jan Tpe6a cseo6yxsaTHO carne.n.arn. Y s11we ttasparn 11cn11T11saH je KBanl1TeT 
nonyTKl1 11 Meca cs111-ba ose aYTOXToHe pace y pa3nl1411TMM ycnos11Ma y3roja (Ha411Ha 
.ll.pn<afba, 11cxpaHe). MeljYTHM, OCHOBHl1 UHJb OBHX HCTpruK11Bafba je 6110 .u.a ce 
YKPIIITal-beM npHMl1THBHl1X 11 nneMeHHTHX paca CBHfba <t>opMHpajy HOBl1 reHOTHilOBl1 
CBl1Fba t.IHjl1M 611 ce o.nrosapajynHM .LJ.p)l(afbeM 11 11cxpaHOM ..0:06110 KBaJlHTeT IlOJlYTKH 11 
Meca o.u. Kojer 611 ce npomsen11 spxyHcKH cyUieHH npoH3BO.ll.H o.u. Meca. Kao .n.o.n.aTHH 
u11Jbes11 y os11M 11cTpm1rnsal-b11Ma .n.ecp11H11caH11 cy: onneMel-b11Bal-be Ha nosenafbe 
penpo.n.yKTl1BHl1X nepqlopMaHCl1, onneMel-b11Bal-be Ha eqmKaCHHje, O)l.HOCHO 
eKOHOMl1YH11je 11c1<op11wnasa1-1>e xpaHe 11 onneMefhHBaH>e y npasuy OYysal-ba 
0TnopHocT11 npeMa 6onecT11Ma 11 CTpecos11Ma. OnneMeH>11sal-be, O.ll.HOCHo ceneKUHja 11 
YKPWTal-be, no.u.proyMesa pa,n. YOBeKa Ha no60JbWal-by IlOCTojeliHx 11 CTBapaFby HOBHX 
Jll1HHja, x116p11,n.a H paca )!(1180Tl11-ba. Je,n.aH 0.ll. KJbYYHHX H3a30Ba y 6HOJIHWKHM 
11cTpa)!(11Bal-b11Ma (6110TexHonornj 11) ne:>K11 y npe.u.s111jaH>y 11cxo.na, 611no .u.a ce npoueJ-byje 
ecp111<acHocT .n.enosa1-1>a neKa, nocne,D.11ue CTapel-ba, no.uno:>KHOCT npeMa 3apa3HHM 
6onecTHMa 11n11 nepcjJopMaHce y norne.n.y npHHoca 11 Ksan11TeTa Meca, MJ1eKa, jaja MTA. 
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Ko.n. csm-ba, yrnuaj reHernKe je KJbyYaH y pernasal:hy npo6neMa Koj11 nocToj11 M3Meljy 
MeCHaTOCTH nonyTKH (np1rnoca Meca) 11 KBaJJHTeTa Meca, 0.ll.HOCHO y pa3yMeBal-by 
.n.11janeKnft-1Kor 3aKoHa npeMa KojeM )!(HBOTMI-be ca senH.M np11HocoM Meca HMajy cna611j11 
KBaJJHTeT Meca 11 o6pHYTO. )J,a 611 ce reHeTw-IKa csojcTBa )!(l1BOT11Fbe pa3BHJJa y 
noTnyHocT11, noTpe6Ho je onTHManHo .n.enosafbe o.n.rosapajyn11x ycnosa cpe.n11He, 
O.ll.HOCHO Ha411Ha .np)j(afba 11 11cxpatte. 3Ha1:1aj OBHX 11CTpa)!(l1BaH>a orne.n.a ce y 1:111FbeIDtu11 
.na je yKpwTaH>eM cs111-ba pace MaHryn11ua ca HepacntMa nneMeH11Te pace cs111na )J,ypoK 
11 o.n.rosapajyn11M Ha1:1HHOM .np)!(afba (11cxpaHe) y 11HTeH311BHHM <J?apMCKHM ycnos11Ma 
.n.o6HjeH OilT11MaJJaH KBaJJHTeT Meca (amf H MHOro Beli11 np1rnoc Meca) KOjH no CBHM 
napaMeTp11Ma, noce6Ho no 6oj11 11 ca.np)!(ajy MaCTH, o.n.rosapa 3a 113pa.n.y cymeH11x 
np0113BO.ll.a 0.ll. Meca. TaKolje, OBaKaB KOHUenT onneMeFbMBaH>a H y3roja, Y3 KBaJIHTeTHe 
nporpaMMe np0Mou11je 11 eKOHOMCKe sanop113au11je, 3ac11rypHo npe.n.cTaBJba je.n.Hy o.n. 
c11rypH11x onu11ja oncTaHKa MaHryn11ue Ha no.n.pyYjy Cp611je, 

3. y 11CTOj TeMaTCKOj ueJJl1HH HaYKe 11 TeXHOJJOrHje Meca TaKolje ce 113.D.Baja 11 Hayqmt pa.n. 
no.n. Ha311BOM: ,,Effects of rapid chilling of carcasses and time of deboning on weight loss 
and technological quality of pork semimembranosus muscle" (rpyna pe3yJJTaTa M21: 
peJ],HH 6poj pe3yJJTaTa 1), y KOjeM je KaH.n.11.naT nps11 H so.n.enH aYTOP 11 KOj11 je HaCTao 
Kao pe3ynTaT pa.n.a KaH.n11.n.aTa Ha H>erosoj .n.oKTopcKoj .n.11cepTau11j11. )J,a 611 ce y 
noTnyHOCTH carne.n.ao 3Ha4aj os11x HCTpa)!(11Bafba tteonxo,nHO je osaj pa.n .n.osecn1 y 
.n.11peKTHY se3y ca jow je.D,Hl1M o6jasJbeHHM Hay1rn11M paJJ.OM KaHJJ.11.ll.aTa nOJJ. Ha311BOM: 
,,Sensory, physical and chemical characteristics of cooked ham manufactured from 
rapidly chilled and earlier deboned M semimembranosus" (rpyna pe3ymarn M21: pe.llH11 
6poj pe3yJJTaTa 3), y KOjeM je KaH)],l1,lJ.aT TaKOlje nps11 11 so.n.eli11 aYTOP 11 Koj11 je TaKOlje 
HaCTao Kao pe3yJJTaT pa.u.a KaH.lJ.11)1.aTa Ha .n.oKTopcKoj .u.11cepTau11j11. Ha11Me, y OBliM 
11CTpa)!(}JBaH>HMa KaH)J.H.D,aT Kpene 0.ll KBaJJHTeTa Meca, 0.ll.HOCHO 0.ll 11CIIBTl1Bafba 
MorynHOCT11 cKpaneH>a rrpoueca npo113so.n.H>e cs11fbcKor Meca. PaceuaH>e 11 
OTKOWTaBafbe, O.D,HOCHO npepa.na Meca -rpe6a .n.a 3ano1rne HaKOH .ll.OCTJ1"3aFba HHTepHe 
TeMnepaType Meca 0.ll. 7°U 11JJH HH)!(e 11 .ll.OCTl13alha KOHa4He spe.nHOCTl1 nX, WTO y 
KOHBeHUHOHaJJHHM yc11os11Ma KOpecnOH.ll11pa ca speMeHOM 0.ll. OKO 24 4aca OOCT MOpTeM. 
J1HTeH3HBl1paH>eM ycnosa xnaljefba y nps11x HeKOJJHKO caTH nOCT MOpTeM, a 3aTHM 11 
CTa6HJJl13aLI.Hje TeMnepaType 11cno.n. rpaH114He speJJ.HOCT11 (7°U) y speMeHy o.n. OKO 8 
caTl1 OOCT MOpTeM YTBpljeHO je .u.a cy y Mecy 3aBpmeHH CBH fo10xeM11jcK11 npou.ec11. H .na 
cy M11III11n11 .nose.ne1rn y CTafbe no.necHo 3a canaMypeH>e 11 .na ce MO)!(e 3ano1:1e-r11 npou.ec 
OTKOlDTaBal-ba 11 npepa,ne. nope.n. Tora, y6p3aHl1M XJJaljefbeM je CMal-beHa yYeCTaJIOCT 
nojaBJbHBal-ba Meca 6ne.n.e 6oje. )J.aKne, pa3sojeM Hose TexHonornje XJJaljel-ba CBIDDCKOr 
Meca 3HaYajHo je CKpaneHo speMe npo113BO.ll.1-be Meca (3a 16 caT11) 11 3Hat.JajHo je nosenaH 
npHHOC Meca HOpManHor KBaJJl1TeTa. Pa3BHjeHe HHOBau,11je y KOH3eps11cafby Meca 
xnaljefbeM KaH.ll.H)J.aT je o6je)lHHlbeHo ny6JJHKOBaO y MOHOrpa¢11j11 HaU.HOHaJJHOf 3Ha':laja 
(M42) no.n Ha3HBOM ,,Xnaljefbe CBHFbCKOf Meca". )].a 6H ce y OOTIIYHOCTl1 HCTpa)!(l10 . . 
KBaJJHTeT rrpo1nse,neHor Meca, npo113Be,lleHo Meco Je 3aTHM ycanaMypeHo 11 o.n. lhera Je 
IIp0113BeJJ.eHa KyBaHa wyHKa spxyHCKOr KBaJJl1TeTa 11 Ha Taj Ha411H je caMO jom .n.o.n.aTHO 
noTBpljeHo .u.a je np11MeHOM Hose TexH011or11je y6p3aHor xnaljeH>a MOryne 3Ha1:1ajHo 
paUHOHaJJl130BaT11 npOH3BO.ll.fhY CBHl-bCKOr Meca 11 np0113BO,lla 0.ll Meca, 0.ll.HOCHO KyBaHe 
wy HKe, 

4. y TeMaTCKOj ueJJ HHl1 KOHBeHUHOHaJJHHX 11 Tpa.ll.HUl10HaJJHHX np0113BO.ll.a 0.ll Meca, Kao 
je.D.aH O.ll Haj3HaYajHHjHX HayqHHX .n.onp1rnoca KaH.u11.n.aTa, 113.u.saja ce Hay1rn11 pa.n no.n 
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Ha.311BOM: ,,New formulation towards healthier meat products: Juniperus communis L. 
essential oil as alternative for sodium nitrite in dry fermented sausages" (rpyna pe3ymaTa 
M21: pe.ntt11 6poj pe3y11TaTa 19), y KojeM je Katt.n.11.n.aT npsu H so.neliH ayrop. Osaj 
Hay4HH pa.n HaCTaO je Kao pe3yJJTaT o6HMHHX 11.n.yrorO)lHlilfbHX HCTpa)f(l1Safba ca U.11.JbeM 
no60JbWafba KBaJJ11TeTa 11 6e36e.nHOCTH cpepMeHTl1CaHHX cys11x Ko6acttu.a. 
<l>epMeHTHCaHe cyse Ko6ac11u.e npe.ncTaBJbajy s11c0Ko KBanHTeTHe npexpaM6ette 
npo113so.ne Hajselier CTeneHa cp11HaJJH3au.11je. fhpa.na osux Ko6acHUa je seoMa 
KOMnneKCaH npou.ec KOjl1 ce cacTOjl1 o.n 411Tasor HK3a 3Ha1.JajHl1X TeXHOJIOlIIKHX 
onepau.11ja, nonyr yc11T1-1>asaH:>a Meca, Memafha, nyH>eH>a, cpepMeHTaui.:ije, AHMJbeH>a, 
cywefba, Kao 11 3pefba, naKoBal-ba 11 CKna.n11wTefba. y KOHBeHU.110HaJJHOj npOH3BO.Ll.fhl1 
OBl1X K06ac11u.a KOp11CTl1 Ce BeJ111Kl1 6poj .no.naTaKa (o.n KOj11x cy HeKH H HeOprHCKe co1111), 
a Kao KOH3epsaHC ce yrnaBHOM KOp11CTe H11TpHTl1. H11TpHTl1 cy noTeHu.11jaJIHO TOKCH4Ha 
je.n.111-bel-ba Koja no.D. o.n.petjeHHM yc11os11Ma yyecTByjy y cTBapaH:>y KaHu.eporeH11x 
je.n11H>el-ba H-H11Tpo3aM11Ha 11 H-Hl1Tp03aMH.ll.a. Dp11MapH11 U.11Jb os11x 11CTpa)f(l1BaH>a je 
6110 .na ce ynoTpe6oM O.L1.a6paH11X eTapCKl1X yJba 3a411HCKOf 11 JJeKOBl1TOf 611Jba CMaH>l1 
ynoTpe6a H11Tp11Ta a .Qa ce np11 TOMe no6oJbwa (111111 04ysa) xeM11jcK11, M11Kp06HOJ10WK11 
11 Tl1011YaH ceH3opCKl1 KBaJI11TeT cpepMeHTl1CaHl1X cys11x K06ac11u.a, c o63HpOM .na ce 
eTapcKa yJba KapaKTep11wy Bl1COK11M ca,D.p)KajeM 611oaKTl1BHl1X KOMnOHeHaTa ca 
noTeHu.11ja11Ho aHTl10Kc11.naT11BH11M 11 aHTHMHKp06H11M .nenosaH>eM. Hay4Hl1 .nonp11HOC 
OBl1X pe3yJITaTa orne.na ce y 4111-beH11U.11 .na je OBHM HCTpa)KHBafbHMa y noTnyHOCTl1 
.n.eqr11Hl1catta Texttonornja 113pa.ne cpepMeHTHCaHHx cysux Ko6acnu.a ca .n.o.naTKOM 
eTapCKOf yJba KJleKe, OAHOCHO ca CMafbeHl1M ca.np)f(ajeM HHTpHTa, y3 04yBafbe THUH4HOf 
ceH30pCKOf KBaJJHTeTa, aJJH 11 M11Kp06HOJ10WKe H OKCH.D.aTHBHe CTa6HJIHOCTl1 
cpepMeHTHCaHHX cyBHX K06ac11u.a. 0BH pe3ynTaTH npe.ncTaBJbajy nyTOKa.3 3a .l(aJba 
11cn11THBal-ba y Be311 ca .no.naTKOM np11pO.Ll.Hl1X 61-1oaKT11BHHX je.nmbeH>a (eTapCKHX yJba) y 
cpepMeHTHCHe cyse Ko6ac11u.e, a cse ca u11JbeM npo113BOAl-be 3.D.paBCTBeHo 6e36eAH11j11x 
np0113BOAa OA Meca, 

5. y 11CTOj TeMaTCKOj u.eJJ l1Hl1 KOHBeHU.110HaJJH11X 11 Tpa.ll.11U.110HaJJH11X npo1nso.na o.n Meca 
TaKotje ce 113.ll.Baja 11 ttayYH11 pa.u no.u Ha.311BOM: ,,Supercritical extracts of wild thyme 
(Thymus serpyllum L.) by-product as natural antioxidants in ground pork patties" (rpyna 
pe3yJJTaTa M21: pe.n.H11 6poj pe3yJJTaTa 18). TI011ynpo113so.n.11 O.D. Meca npeMa 0611My 
np0113BOAl-be npe.ncTaBJbajy je.n.He OA HajnonynapH11j11x np0113BO.D.a l1HJJ.YCTp11je Meca. 
OsH np0113BO.ll.11 cna.najy y rpyny np0113BO.D,a y KOje ce TOKOM H3pa.ne yrnaBHOM He 
.!l.OAajy KOH3epBaHCl1, 0.D.HOCHO TO cy np0113BO,!l.11 ca seoMa KpaTKOM o.np)f(1180Wliy (caMO 
HeKon11Ko .natta), 11 OTy.n.a 11 sna.n.a sen11Ko HHTepecosaH>e HayLJHl1X pa.ntt11Ka 3a 
npo.ny)KefbeM poKa ynoTpe6e os11x npo113so.na. Je.naH o.n HaY:HHa 3a npo.ny)Kefbe poKa 
o.np)f(HBOCTM OBHX np0113BO.D.a je csaKaKO .no.naTaK np11po.nHHX 6HOaKTl1BHHX je.D.Hfbefba 
(eTapCKHX yJba). Hayt.IHH .nonp11HOC OBl1X pe3yJ1TaTa orne.na ce y tUUbeH11U.11 .na je OBKM 
11CTpa)Kl1BafhHMa y noTnyHOCTl1 .neq)l1Hl1CaHa TeXHOJJOr11ja H3pa.ne no11ynpo113so.na o.n 
Meca ca .no.naTKOM eTapcKor yJba Maj411He .nym11u.e, O.D.HOCHO ca .no.naTKOM np11pO.D.HOf 
aHTl1M11Kpo6Hor 11 aHTHOKc11.n.aT11sttor KOH3epsattca, y3 04ysafbe T11n11YHor cett3opcKor 
KBaJJ11TeTa 1-1 noselial-be M11Kpo61-1011owKe 11 0Kc11.naT11BHe cTa611nHOCT11. Os11 pe3ynTaT11 
npe.ncTaBJbajy nyTOKa.3 3a .D.aJba 11cn11T11Bal-ba y se31-1 ca .no.n.aTKOM np11po.ntt11x 
611oaKT11BH11x je.n.111-bel-ba (erapcK11x yJba) y no11ynpo113so.ne o.n Meca, a cse ca UHJbeM 
np0113BO.D.1-be 3D.paBCTBeHO 6e36e.nH11j 11X np0113BO.D.a o.n Meca. .[(o.naTHO, 3Ha4aj OBl1X 
11cn11T11Bal-ba orne.na ce 11 y 4111-bett11u.11 .ua je eTapCKO yJbe .no611jeHo o.n cnope.nH11x 
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npN13BO.lla Maj4HHe .llYWHUe npHMeHOM cynepKpHTH4He ¢11y1-1.uHe eKCTpaKuaje Koja HMa 
03HaKy rPAC Te ce CMaTpa noTnyHO CMrypHOM M eKOJlOWKM npMXBaTJbHBOM 3a npHMeHy 
y npOH3BO.llfbM H npepa,llM Xp(llfe. 

3. MeijyHapo,uHa Hayqea capa,u&a 

3.1. Yqerulie y MeijyHapo.nHHM npojeKTHMa, cry.uujcKH 6opaBaK 

.l(p Bna.nHi'1Hp ToMoBHli je yqecTBosao y 10 Meljyttapo.nHHX npojeKaTil, c THM ,u,a je 6110 11 
pyKoso.n1rnau. MeljyHapo,u,HHX npojeKaTa. MeljyttapO.llHH npojeKTH Ha KOjHMa je K(llf.UM,U,aT 
yqecTBosao cy: 

1. HroHB npojeKTa: Development of education and transfer of knowledge in area of food 
technology - EDU FOOD (multilateral cooperation) 

YcraHosa Kojaje ¢1-1HaHc1-1pana npojeKaT: Bna.ua Kpa.JbeBHHe HopsewKe 

BpcTil npojeKTa: 06pa30BHH 

PyKoso.u1-111au. npojeKTa: Tipocp . .np Jby6m1,a )l,oKHli 

fiepHOJJ.: OJJ. 09.2011. JJ.O 12.2014. roJJ.HHe 

TipojeKaT ce pea.rrn3yje y capa.llfbH ca .upyrnM YHHBep3HTeTHMa: JJ:A 

2. HroHB npojeKTa: FA COST action FA1102 "Optimising and standardising non­
destructive imaging and spectroscopic methods to improve the determination of body 
composition and meat quality in farm animals" 

Ycrattosa Koja je ¢HttaHc11pana npojeKaT: COST is supported by the EU RTD 
Framework Programme 

Bpcra npojeKTa: European Cooperation in Science and Technology 

PyKOBO.llHJlau npojeKTa: Dr Lutz Bunger 

nepHO.D.: OJJ. 21.11.2011 . .no 20.1 1.2015. fO.lJ.MHe 

fipojeKaT ce peanH3yje y capa.D.FbH ca JJ.pyrHM Ymrnep3HTeTHMa: )lA 

3. HroHB npojeKTa: Ynrn.aj TeMnepaType TonnoTHe o6pa.D.e Ha c-rpyKTypy npore11tta H 
csojcTBa Meca cs1u1>a 

EsH.n.eHU.HOHH 6poj npojeKrn: 19/6-020/961-230/ 10 

Ycrattosa Kojaje cp1rnaHc11pana npojeKaT: Bna.na peny6n11Ke BocHe 11 Xepu.erosHHe 

BpCTil npojeKTa: HayqHorexeonOlllKH prosoj 

PyKoBOJJ.HJiau, npojeKTa: Tipo¢ . .np Pa,u,ocnas fpyjHn 

Tiep110.n.:2011.roJJ.HHa 

fipojeKaT ce peanH3yje y capa,n.H>H ca .ll.PYrHM YHMBep3HTeTHMa: JJ:A 
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4. HroHB npojeKTa: KapaKTep113au11ja ceH30pH11x 11 cp11311YKOXeM11jcK11x aTP116yra 
3awT11neH11x TpaA11u110Ha11 H11x cpepMeHT11caH11x cy811x npOH380Aa OA Meca H3 CJJ08eH11je 
H Cp611je 

EBH.UeHUHOH11 6poj npojeKTa: 651-03-1251/2012-09/45 

Y curno8a Koja je cp1.rnaHc11paJJa npojeKaT: M1rn11crapcTBo npocseTe H HayKe Peny61rnKe 
Cp6aje 11 MHHHCTapcTBo 3a o6proosal:he, HayKy, KynTypy H cnopT Peny6nHKe 
CnoBemije 

BpcTa rrpojeKTa: TiporpaM HayYHe H TexHonol.llKe capaiu1:.e H3Meljy Peny6m1Ke Cp611je 11 
Peny6m1Ke CnoseHHje 3a nep110A 2012-2013 

PyK080.U11JJau npojeKTa: npocp. AP Bna,D.HMHp TOMOBHil 

Tiep110.n.: O.n. 01.01.2012 . .n.o 31.12.2013. ro.zume 

TipojeKaT ce pean113yje y capa,nl:h11 ca .upyrnM YH118ep311TeT11Ma: M 
5. Ha.3118 npojeKTa: COST action CA 15112: "Functional Annotation of Animal Genomes -

European network (FAANG-Europe)" 

YcTaH08a Koja je ¢viHaHrnpa11a npojeKaT: COST is supported by the EU Framework 
Programme Horizon 2020 

Bpcrn npojeKTa: European Cooperation in Science and Technology 

PyK080JJ.HJJau npojeKTa: Dr Alan Archibald 

Tiep110,ZI,: O,n 13.04.2016. AO 12.04.2020. ro,ZI,HHe 

TipojeKaT ce peamnyje y capa,D,1-b11 ca ,!JJ)YrHM Ymrnep3HTeTHMa: M 
6. Ha.3118 npojeKTa: COST Action CA 15209: "European Network on NMR Relaxometry" 

YcTaHo8a Koja je cp11HaHc11paJJa npojeKaT: COST is supported by the EU Framework 
Programme Horizon 2020 

Bpcra npojeKTa: European Cooperation in Science and Technology 

PyK080,n11JJau npoje1<Ta: Dr Danuta Kruk 

Tiep110.u: OA 30.09.2016. llO 29.09.2020. ro,ll.11He 

TipojeKaT ce peaJJ113yje y capa,ll.J-b11 ca .n.pyniM Ytt118ep311Ten1Ma: M 
7. Hro11s npojeKTa: YT11uaj 3aMjeHe HeopraHCKHX con11 .n.o,nau.11Ma np11po,n.Hor nopMjeKJla Ha 

KBaJ111TeT 11 6e36je,D,HOCT K06ac11ua H3paljeHHX npeMa npMHl..l,11nMMa opraHCKe 
npo113BO,ZI,l:he 

Es.11,ZI,em.1.110H116poj npojeKTa: 19/6-020/961-116/15 

YcrnHosa Koja je cp11HaHc11pana npojeKaT: MHHHCTapcTBa HayKe H reXHononrje 
Peny6JJ11Ke CpncKe, BocHa 11 XepueroBHHa 

Bpcrn npojeKTa: Har1Ho11cTpa)1<11BaYK11 

PyK080,ll.HJJau npojeKTa: npoql. AP Pa,nocna8 rpyj11n 

Tiep110,L1.: 2016 
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I1pojeKaT ce peamnyje y capaJJ.I-bH ca .n.pyrnM YHHBep3HTeT11Ma: M 
8. Ha3HB npojeKTa: FISH-MeeTing (FMT): o.n.p)f(l1BO HCKOpHwTeI-be H BanopH3aIJ.Hja 

orna.n.a H3 HH.LJ.YCTpHje npepa.n.e pH6e 

EBHJJ.eHUHOHH 6poj npojeKTa: MEl 8M003 

y CTaHOBa KOja je QlHHaHCHpana npojeKaT: Bna,LJ.e l.4>He rope 11 YITaJT11je 

BpCTa npojeKTa: I1porpaM Hay4He 11 TeXHOJlOlliKe capa.n.H>e H3Meijy ~pHe rope 11 
Perry6m1Ke l1ramtja 3a nep110.n. 2018-2020 

PyK0Bo.n.11nau npojeKTa: I1pocp . .n.p Bna.LJ.HM11p ToMOBHn 

Ilep110.n.: 0.LJ. 2018 . .LJ.O 2020. fO.lJ.HHe 

IlpojeKaT ce pean1nyje y capa.n.H>11 ca .LJ.PYrHM YHHBep3HTeTHMa: M 
9. Ha3BB npojeKTa: IlpoMjeHe npoTeHHa y TOKY CMp3aBaJba apexpaM6eHHX npoH3BOJJ.a 

EBHJJ.eHUHOHl1 6poj npojeKTa: 19/6-020/96 1-108/ 18 

y CTaHOBa KOja je ct>11HaHCHpana npojeKaT: MHHHCTapCTBO 3a Ha)'1-IHOTeXHOJ10IIlKH pa3BOj, 
s11c0Ko o6pa3oBa!-he 11 11HcpopMau110Ho .LJ.PYWTBO Peny6n11Ke CpncKe, EocHa 11 
Xepu.eroB11Ha 

BpcTa npojeKTa: HayYHOTeXHOJlOWKH pa3BOj 

PyKOBOA11nau npojeKTa: .nou . .up .IJ:aH11ua CasaHos11n 

I1ep110A: OA 2018 . .LJ.O 2020. rom1He 

ITpojeKaT ce pean1nyje y capa,DJ1>11 ca APYrHM YH11sep3HTeTHMa: M 
10. Ha3HB npoje1<Ta: "Centre of excellence for digitalization of microbial food safety risk 

assessment and quality parameters for accurate food authenticity certification (FoodHub)" 

EBM.LJ.eHUHOH11 6poj npojeKTa: 01-3660/2 

YCTaHOBa Kojaje qnrnaHCHpana npojeKaT: MMHl1CTapcTBo HayKe l.4>He rope 

Bpcra npojeKTa: Hay4H011CTpa)f(HBa4KH 

PyK0BoJJ.11nau. npojeKTa: I1poct>. AP AneKcaH.LJ.pa MapnrnoaHn 

I1ep110.n.: O.n. 2020. AO 2022. roJJ.HHe 

I1pojeKaT ce pean113yje y capa.n.H>11 ca .n.pyrnM YH11aep3HTentMa: M 
KaHJJ.11,D.aT je 11MaO 7 CTY.LJ.HjCKHX 6opaaaKa y 11HOCTpaHCTBy, 6 Kpal'rnx, 11 je,LJ.aH KOjH mtje Kpan11 
o.n. Meceu .n.aHa. CTy.u11jcK11 6opasuH KaH.LJ.MJJ.aTa cy: 

1. Training on Pork and Beef Retail Cuts (Standarda and Commercial grades), US 
Department of Agriculture and Iowa State University, Training on Pork and Beef Retail 
Cuts, Washington and Ames, USA, from 07.04.2012. to 15.04.2012. 

2. The Norwegian Programme in Higher Education, Research and Development in the 
Western Balkans 2010-2014. The Agriculture Sector (HERD/Agriculture), Sm--Tnmdelag 
University College (HiST), Trondheim, Norway, from 12.05.2012. to 18.05.2012. 
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3. Training school: Imaging, Meat Quality, Classification, COST action FAl 102, Ludwig 
Maximilian University and Max Rubner-Institut, Munich and KuJmbach, Germany, from 
08.1 0.2012. to 12.10.2012. 

4. Characterization of sensory and physicochemical attributes of protected traditional dry 
fermented meat products from Slovenia and Serbia, Serbien-Slovenia Science & 
Technology Cooperation for Years 20 12-20 13, Biotechnical faculty, University of 
Ljubljana, Ljubljana, Slovenija, from 30.09.2013. to 30. l0.2013. 

5. Training school: on-destructive on-line technologies to determine quality of meat and 
meat products: functioning principle and chemometric, COST action FAI 102, IRTA 
(Agri-food and Technology Research Institute), Monells and Girona, Spain, from 
08.09.2014. to 10.09.2014. 

6. Workshop: NMR Relaxometry and Related Methods, COST Action CA15209, Molecular 
Biotechnology Center. University of Torino, Torino, Italy, from 29.01.2018. to 
01.02.2018. 

7. Training school: NMR relaxometry for food and environmental applications, COST 
Action CA 15209, lnstituto Superior Tecnico, University of Lisbon, Lisbon, Portugal, 
from 14.02.2018. to 16.02.2018. 

Y TOKY pean113au1-1je 611naTepanHor npojeKTa ca CnoseHHjOM (Characterization of sensory and 
physicochemical attributes of protected traditional dry fermented meat products from Slovenia 
and Serbia, Serbien-Slovenia Science & Technology Cooperation for Years 2012-2013) 
KaH.n.1-1.uaT je 6110 Ha cTy.u1-1jcKoM 6opasKy, He KpaneM o.u Mece.u .naHa, y C11osem1j11 Ha 
fi110TeXHl1Y 1<0M cpaKyJJTeT. Kao pe3ynTaT ose capa.uH>e o6jasJbeHa cy H .n.sa HayYHa pa.na (a WTO 
ce MO)l(e s11.ueTH 113 3axsa11H11ua os11x riay1.1H11x pa.uosa) y Koj11Ma je KaH.D.H.D.aT nps11 11 so.n.en11 
HCTpa)l(HBaY, . Je.n,aH pa.u je o6jasJbeH y spxyHCKOM MeljyHapo.n,HOM qacorrncy KaTeropHje M2 l 
(Tomovic, V., B. Zlender, Marija Jokanovic, Mila Tomovic, B. Sojic, Snel.ana Skaljac, Tatjana 
Tasic, P. Ikonic, Milena Soso and Nevena Hromis (2014). Technological quality and 
composition of the M. semimembranosus and M. longissimus dorsi from Large White and 
Landrace Pigs. Agricultural and Food Science, 23, 1, 9-18) 11 je.uaH pa.n je o6jas.TheH y 
MeljyttapO.UHOM 1.1acon1-1cy KaTerop11je M23 (Tomovic, V., B. Zlender, Marija Jokanovic, Mila 
Tomovic, B. Sojic, Snefana Skaljac, Z. Kevresan, Tatjana Tasic, P. lkonic and Milena Soso 
(2014). Sensory, physical and chemical characteristics of meat from free-range reared Swallow­
Belly Mangulica pigs. Journal of Animal and Plant Sciences, 24, 3, 704-713). 

4. OpraHH3au11ja Harrnor pa.ua 

4.1. PyKosoijeu,e npojeKTH~ta, n0Tn poje1n 11Ma HJIH npoj eKTHHM Ja.D.au11Ma 

~ B11a.n.11M11p T0Mos11n je y1.1ecTBosao y 10 MeljyHapo.ntt11x 11 13 ttau110HanH11x npojeKaTa, c 
TIIM .na je 61-10 11 pyKOBO.ll11Jlau 11 MeljyHapOJlHl1X 11 HaU110HanHHX npojeKaTa. 

4.1.1. PyKosoijeu,e MeijyHapo;::i;HHM npojeKTHMa HJIH noTnpojeKTHMa Hn H npojeKTHHM 
3a.D.au11Ma 

1. Ha311s npojeKTa: KapaKTep113au11ja ceH30pHHX 11 cp11311qJ<oxeMHjCKHX aTpH6yra 
3awT11neH11x TpaD.1-1u110HanH11x cpepMeHT11catt11x cysHX npo113so.n.a o.n Meca H3 CnoseHHje 
11 Cp61-1je 
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EsH,neHUHOHH 6poj npojeKTa: 651-03-1251/2012-09/45 

Y CTaHosa Koja je cp11HaHc11pana npojeKaT: M11HHCTapCTso npocseTe 11 HayKe Peny6n11Ke 
Cp611je H M1rn11CTapcTBo 3a o6pa3oBaR:>e, HayKy, Kynrypy H cnopT Peny6n11Ke 
CnoseH11je 

Bpcra npojeKTa: TiporpaM Ha)"-iHe H TeXHonowKe capa,nH.e 113Me)Jy Peny6mfKe Cp6Hje H 
Peny6n11Ke CnoBeH11je 3a nep110.n. 2012-2013 

PyKoso.u11nau npojeKTa: Ilpocp . .up Bna.n11M11p T0Mos11n 

Ilep110.u: 0.n. 01.01 .2012 . .n.o 31 .12.2013. ro.n.11He 

IlpojeKaT ce peamt3yje y capa.JJJhH ca .npyrnM Ytt11sep311TeT11Ma: AA 
2. Ha311s npojeKTa: FISH-MeeTing (FMT): o.np>K11so HCKOpHmTeae 11 sanopH3auHja 

OTna.n.a H3 HH.lJ.YCTpHje npepa.n.e pH6e 

Es11.neHu.110HH 6poj rrpojeKTa: MEI 8M0 03 

y CTaHosa Koja je qniHaHCHpaJJa npojeKaT: Bna.n.e l_WHe r ope 11 l1Tan11je 

Bpcra npojeKTa: IlporpaM Hay4He H TeXHOJJOWKe capa.n.R:>e 113Me)Jy l(pHe rope H 
Peny6n11Ke l1Tan11ja 3a nep110.u 2018-2020 

PyKoso.n.11nau npojeKTa: Ilpocp . .up Bna.n.HMHp ToMosHfl 

Ilep110.n.: 0.n 2018 . .uo 2020. ro.n11He 

IlpojeKaT ce pean1nyje y capa.D.fhH ca .n.pyrnM YH11sep311TernMa: AA 
Y osoM .ueny KoM11c11ja noce6Ho 11crn4e .n.a je KaH.n.11.n.aT yqecTBosao y opram13auHj11 
Me~yHapO,ll.HHX npojeKaTa, WTO CaMO YKa3yje Ha Hay\rny 3peJJOCT KaH,ll.H..QaTa. 

4.1.2. Y qernlie y Meijy Hapo,!I.HHM npoj eKTHMa HJJH noTnpojeKTHMa HJJH npojeKTHHM 
3a.n.a~11Ma 

l. Ha311s npojeKTa: Development of education and transfer of knowledge in area of food 
technology- EDUFOOD (multi lateral cooperation) 

Y CTaHosa Koja je cp11HaHc11pana npojeKaT: Bna.na KpaibeBHHe HopseuJKe 

BpCTa npojeKTa: 06pa30BHH 

PyKoso.n11nau rrpojeKTa: Tipocp . .D.P Jby6ttua ,ll.0K11n 

Ilep1·10.n: 0.D. 09.2011. .no 12.2014. ro.n1rne 

IlpojeKaT ce pean113yje y capa.Ul-bH ca .upyrnM YH11sep311TeT11Ma: AA 
2. Ha3HB npojeKTa: FA COST action FAl 102 "Optimising and standardising non­

destructive imaging and spectroscopic methods to improve the determination of body 
composition and meat quality in farm animals" 

YCTaHosa Koja je cp11HaHc11pana npojeKaT: COST is supported by the EU RTD 
Framework Programme 

BpcTa npojeKTa: European Cooperation in Science and Technology 
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PyKoso.ui-rnau npojeKTa: Dr Lutz Bunger 

I1ep110.u: 0.u21.l l .201 I . .il.0 20.11.2015. ro.ui-1He 

ITpojeKaT ce peam13yje y capa,l!Ji>H ca .upyntM Y mrnep3HTeTHMa: M 
3. Ha.3118 npojeKTa: Yniuaj Tet\rnepaType TonnoTHe o6pa.ue Ha c-rpyKTypy np0Te11Ha 11 

csojcrna Meca cs11H>a 

Es11.ueHu110H11 6poj npojeKTa: 19/6-020/96 1-230/1 0 

Y CTaHOBa Koja je cpHHaHCHpas1a npojeKaT: Bna.ua peny6n11Ke EocHe 11 Xepueros11He 

BpcTa npojeKTa: Hay'i HOTeXHOJIOLUKH pa.3soj 

PyKoso.u11nau npoje1cra: ITpocp . .up Pa.uocnas fpyj11h 

I1ep110.u:2011. ro.u11Ha 

ITpojeKaT ce pean113yje y capa.uH>11 ca .upyrnM YH11sep311TeT11Ma: M 
4. Ha.3118 npojeKTa: COST action CA 15112: "Functional Annotation of Animal Genomes -

European network (FAANG-Europe)" 

YcrnHosa Koja je cp11HaHc11pana npojeKaT: COST is supported by the EU Framework 
Programme Hori zon 2020 

Bpcrn npoje1<Ta: European Cooperation in Science and Technology 

PyK080D.i.1J1au npojeKTa: Dr Alan Archibald 

Tiep11ox O.u 13.04.2016 . .J.O 12.04.2020. ro.n11He 

TipojeKaT ce pean113yje y capa.uH>11 ca .npyntM Y H.11sep311TeT11Ma: M 
5. Ha.3118 npoje1cra: COST Action CA 15209: "European Network on NMR Relaxometry" 

YcTaHOBa KOja je q>11HaHc11pana npojeKaT: COST is supported by the EU Framework 
Programme Horizon 2020 

BpcTa npojeKTa: European Cooperation in Science and Technology 

PyK080D.HJJau npojeKTa: Dr Danuta Kruk 

Tiep110.u: 0.u 30.09.2016 . .lO 29.09.2020. ro.n11He 

TipojeKaT ce pean113yje y capa.uH>11 ca .npyrnM YH118ep311TeT11Ma: M 
6. Ha.311B npoj eKTa: Yrnuaj 3aMjeHe HeopraHCKHX con11 .uo.n.au.11Ma np.11po.n.Hor nop11jeKJ1a Ha 

KBaJJHTeT v1 6e36je.uHocT 1<06ac11ua 113pa~eH11x npeMa np11Hu11n11Ma opraHcKe 
npo113BOAl-be 

Es11.ne 11 u110H~1 6poj npoje1<Ta: 19/6-020/961-116/15 

YcrnHosa Koja je cl)11HaHc11pa11a npojeKaT: M11H11CTapcrna HayKe 11 TeXHonornje 
Peny6n11Ke CpncKe. 6ocHa 11 Xepueros11Ha 

BpCTa npojeKTa: Hay1.rno11cTpa)f<11Ba4KH 

PyKoso.n11nau npojeKTa: flpo¢. D.P Pa.n.ocnas fpyj11h 

I1ep110.u: 20 16 
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IlpojeKaT ce perurn3yje y capa,!JJ-DH ca .npyrnM YHMBep3HTeTMMa: ,nA 

7. Ha3KB npojeKTa: IlpoMjeHe np0Te11Ha y TOKY cMp3asruna npexpaM6eHHX npoH3so.na 

Es11.neHUHOHH 6poj npojeKTa: 19/6-020/961-108/ 18 

y CTaHOBa KOja je cpirnaHc11pana npojeKaT: MHHHCTapCTBO 3a HayYHOTeXHOJIOlllKH pa3BOj, 
BHCOKO o6pa3oBaH>e 11 11mpopMau11otto .npywTso Peny6m:1Ke CpncKe, EocHa 11 
XepuerosHHa 

BpCTa npojeKTa: HayYHOTeXHOJIOlllKH pa3soj 

PyKoso.n11nau npojeKTa: .D:ou . .up .D:aHHUa Casattos11li 

nepHO.ll,: 0.n 2018. JJ.O 2020. fOJJ.HHe 

npojeKaT ce pea.rr113yje y capa.D.H>H ca JJ.pyrHM YHHBep3HTeTHMa: ,nA 

8. Ha3HB npojeKTa: "Centre of excellence for digitalization of microbial food safety risk 
assessment and quality parameters for accurate food authenticity certification (FoodHub)" 

EsH,!J.eHU.HOHH 6poj npojeKTa: 01-3660/2 

YCTaHOBa KOjaje cpHHaHCHpa.rra npojeKaT: MHHHCTapCTBO HayKe l(pHe rope 

BpcTa npojeKTa: Hay1.1Ho11cTpa)l<11BaYKH 

PyKOBOJJ.i.rnau npojeKTa: npocp. JJ.p AneKCaHJJ.pa MapTHHOBHli 

I1ep110.n.: 0.n. 2020. JJ.O 2022. fO.ll.HHe 

IlpojeKaT ce pea.rr113yje y capaJJ.H>H ca .npyrnM Ymrnep311TeT11Ma: M 
y OBOM .n:eny KoMHCHja noce6HO HCTHYe .na je KaHJJ.H.D.aT y•rnCHHK y npojeKTy KOjH HMa 3a UHJb 
ycnocTaBJbaH>e ueHTPa H3BpCHOCTH (Centre of excellence for digitalization of microbial food 
safety risk assessment and quality parameters for accurate food authenticity certification 
(FoodHub)), WTO caMO yKaJyje Ha HayYHY 3peJIOCT KaH,ll.H.D.aTa. 

4.1.3. PyKoBoljefbe ea~HOHaJJHHM npojeKTuMa HJIH IlOTnpojeKTHMa HJIH npojeKTHHM 
3a.l(aUHMa 

1. Ha3HB npojeKTa: Pa3soj Tpa.n.11u11otta11m1x TexHonornja npOH3BOJJ.H>e cpepMeHTHCaHHX 
cys.11x Ko6ac11ua ca 03HaKOM reorpa<PcKor nopeKJJa y UHJbY .n.o6wjaH>a 6e36e.ntt11x 
npOH3BOJla CTatt.nap.nHor KBaJIHTeTa 

Es11.neHUHOHH 6poj npojeKTa: TP 31032 

y CTaHOBa KOja je cpHHaHCHpana npojeKaT: MHIDICTapCTBO npocseTe, HayKe M 
rexttonowKor pa3Boja Peny6n11Ke Cp611je 

Bpcrn npojeKTa: Hayt1HO-TexHonowK11 pa3soj 

PyKOBOJJ.HJiaU npojeKTa: Ilpoqi. JJ.P B11a.n.11M11p ToMoswli 

nepHOJJ.: 0.D. 01.01.2011. ro.n1rne - npojeKaT je y TOKY 

npojeKaT ce pean113yje y capa.n.H>H ca .n.pyrHM Yttwsep311TeT11Ma: M 
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2. Ha.3.HB npojeKTa: no60JbWal-be KBaJll1TeTa MeCa ayTOXTOHHX H nJleMeIDffHX paca CBIUba 
o.n.rajaH11x y Boj so.n.11H11 3a npo113so,Wby Tpa.n.11u110HJJaHHX ¢epMeHTHCaHHX cys11x 
Ko6ac11ua 11 cysoMeCHaT11x npo113soD.a 

EB11D.eHu110H11 6poj npoje1<Ta: 114-451-2091 /20 11 

YCTaHosa Koja je <!>11HaHc11pa11a npojeKaT: n0Kpaj11HCKl1 ceKpeTap11jaT 3a HayKy 11 
TeXHOJlOWKH pa3BOj A)TOHOMHe n 0Kpaj11He Bojso.n.11He 

BpcTa npojeKTa: TexH011ow1<11 pa.3soj 

PyKOBO.ll.11Jl8U npojeKTa: npo¢ . .!l.P B11a.n.11M11p TOMOBl11i 

Tiep110.n: 0 .ll 28.03.2011 . .ll.O 31.12.2015. f 0.ll.11He 

TipojeKaT ce pea11113yje y capa.nl-b11 ca JJ.pyrnM Y H11sep311reT11Ma: HE 

3. Ha.311s npojeKTa: Pa3soj HOBHX npOH3Bo.n,a y THny 6apeHHX Ko6acm . .(a O.ll. nH11elier Meca 
ca .ll.OJJ.aTKOM 113HYTPYIUa 

Es11.n.eHu110HH 6poj npojeKTa: 114-451-6699/2011 

YCTaHOBa KOja je_ cjJ11HaHCHpa11a npojeKaT: noKpaj.HHCKH CeKpeTap11jaT 3a HayKy YI 

TeXHOJlOWKH pa3BOj AyTOl-IOMHe n0Kpaj1rne Bojso.n.11He 

BpcTa npojeKTa: KpaTKopo1.1H11 npojeKaT O.ll noce6Hor HHTepeca 3a o.n:p)f(11BH pa.3soj y 
AyTOHOMHOj no1<pajvtH"1 Boj BO.ll.111-111 

PyKOBO.ll.HJlaU npojeKTa: npocp. AP 8Jla.ll.11M11p ToMOBl1h 

I1ep110.n.: OD. 19. 12.2013 . .no 12.12.2014. ro,nMHe 

ITpojeKaT ce pean113yje y capa.111·bvt ca .n,pyntM Y1-1Hsep311TernMa: HE 

4.1.4. Y'lewfte y IHlU.HOHaJlH HM n poj eKTHMa HJJ H OOTnpojeKTHMa HJJH npojeKTHHM 

Ja.n:auuMa 

I. Ha.311B npojeKTa: Tipo113BO.lll-ba cs111-bCKe rny1-1Ke y KOH3eps11 

Es11,ne1-1u1101-111 6poj npoje1rra: 6TH.5 .2.1. 710 LS 

YcTa1-1osa Koja je cjm1-ia1-1cHpa11a npojeKaT: M11H11cTapcTBo 3a HayKy 11 Tex1-1011owK11 
pa.3soj Peny6J111Ke Cp611je 

BpcTa npojeKTa: Har11-10-Tex1-1011ow 1<11 pa.3soj 

PyKOBO.UJ.-IJlau npojeKTa: npocjJ. AP JbHJbaHa CTeTpOBl1n 

I1ep110.n.: O.n. 01.04.2002 . .no 31.03.2005. ro.n.11He 

ITpojeKaT ce pean113yje y capa.lll·bH ca .n,pyr11M Y1-1Hsep311TernMa: ,UA 

2. Ha.311B npojeKTa: Haj6o. i,e H3 BojBO.ll.HHe 

EBHJJ.eHUMOHM 6poj npojeKTa: I 03- 17-00004/2004 

YcTaHosa Koja je cpHHaHCHpana npojeKaT: I10Kpaj11HCKH ceKperapH.j aT 3a npH.spe.ny 
AyTOHOMHe D0Kpaj11He Bojso,n.11He 
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spcTa rrpojeKTa: YcnocTaBJE.aFbe 3HaKa "Haj6on.e H3 BojBOJJ.HHe" 

PyKOBO,LJ.Hnau. npojeKTa: ITpocp. JJ.P Jbl1.JbaHa ITeTpoBlm 

ITep110JJ.: OJJ. 04.03.2005. - npojeKaT je y TOKY 

ITpojeKaT ce peam13yje y capa)l.H>11 ca JJ.pyrnM YH11sep311TeTHMa: HE 

3. Hro11s npojeKTa: f1poH3BOJJ.Fba H np1mpeMa CBHtbCKor Meca 3a senenpoJJ.ajy, 
ManonpoJJ.ajy, HHJJ.yci-p11jy roTOse xpaHe 11 npepa.uy 

Es11.ueHl.J.HOHH 6poj npojeKTa: ETH-351008 . .6 

Y cTaHosa Koja je cp1rnaHc11pana npojeKaT: M11H11CTapcTBo 3a HayKy 11 3awTHTY :>K11BOTHe 
cpe.u11He Peny6m-1Ke Cp611je 

BpCTa npojeKTa: Hayi-rno-TexHonolllKH prosoj 

PyKOBOJJ.HJlau npojeKTa: ITpoqi . .up Jb11n.aHa nei-poBHn 

CTepHO,LJ.: 0 ,LJ. 01.04.2005 . .UO 31.03.2008. rQ}J.HHe 

npojeKaT ce pean113yje y capa.zu1>11 ca .upyrnM YHHBep3HTeTHMa: M 
4. HroHB rrpojeKTa: TexHonornja npo113BOJJ.H>e xpaIIe 3a )l(HBOTHH>e, 6e36e)J.He 3a 

)1(11BOTIUbe, n.y)J.e H OKOJIHHY 

Es11JJ.eH1..1,HOHH 6poj npojeKTa: 114-451-00568/2005 

YCTaHOBa Koja je qnrnaHCHpana npojeKaT: noKpajHHCKH CeKpeTap11jaT 3a HayKy 11 
TeXHOnOWKH prosoj AyroHOMHe noKpajHHe BojBO)J.HHe 

BpCTa npojeKTa: TexttonowKM prosoj 

PyK0Bo,LJ.11nau npojeKTa: .l(p CnasKo <I>11mmos11n 

ITep11o)J.: OJJ. 22.04.2005. JJ.O 15.06.2010. roJJ.11He 

ITpojeKaT ce pean113yje y capa.UfbH ca JJ.PYrHM Ytt11sep3HTeT11Ma: HE 

5. Hro11s npojeKTa: .l(ecpHHHCafbe KBanHTeTa 6a1.rnone-rposat.1Kor KyneHa pa.n.H 3awT11Te 
reorpacpcKe 03HaKe nopeKna 

Es11.uettu,110H11 6poj rrpojeKTa: 114-451-0301012005 

YCTaHosa Koja je cjlHHaHCHpana npojeKaT: IT01cpaj11HCKH ceKpeTap11jaT 3a ttayKy H 
TeXHonoI.J.UGI prosoj AyroHOMHe IT0Kpaj11He Bojso.n:HHe 

BpcTa npojeKTa: ProsojH11 

PyKOBO.UHnau npojeKTa: npoqi. JJ.P Jb11JbaHa neTpOBHn 

nepHO)l: O.u 01.12.2005. AO 31.03.2006. rO.UHHe 

ITpojeKaT ce pean113yje y capa.z1J1>11 ca JJ.pyrnM YH11sep311TeT11Ma: HE 

6. HroHB rrpojeKTa: Prosoj TeXHonor11je cywefba 11 cpepMeHTau,11je ITe-rposat.JKe Ko6ac111..1,e 
(Petrovska klobasa - 03HaKa reorpacjlcKor nopeKJia) y KOttrpom1catt11M ycnosHMa 

Es11.IJ.eHu,HoH11 6poj npojeKTa: TP 20037 
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YCTaHosa Koja je cp1-rnaHc11pa11a npojeKaT: MHHHCTapCTBO 3a HayKy l1 TeXHOJIOlllK11 
prosoj Peny6m1Ke Cp6vije 

BpcTa npoje1<Ta: Hayi.11-10-TeXHOJIOWKH prosoj 

PyKOBO.U11JlaU npojeKTa: npo<j). AP Jb11JbaHa fle'rpOBHn 

Tiep110.n: On. 0 I .04.2008 . .n.o 3 1.12.20 10. ro.nm1e 

TipojeKaT ce pean vi3yje y capaJl.1-bH ca JJ.pyrnM Y m1Bep311TeT11Ma: .[(A 

7. Hro11B npojei-.--ra: JJ.e<jmH11ca1-be napaMernpa 11Kp11Tep11jyMa3a oueHy KBaJI11Tern nonYTKl1 
CBHfba y U11Jb'j 11 3pa.ne npe.nnora DpaBl1JIHl1Ka 0 KBaJil1TeTY 3aKJlaHHX CBHH>a l1 
KaTeropvi3au11jvi cs111-bc1<or Meca 

Es11.neHu110HH 6poj npoje1na: 404-02-125/2008-09 

YcTaHosa KOja je cjmHaHcvipana npojeKaT: MHHl1CTapcTBo noJbonpHspe.n.e, wyMapcTBa 11 
so.nonp1-1spe.ne Peny6m11<e Cp6vtje 

BpcTa npojeKTa: Pa3sojHH 

PyKOBOJl.Hflau npojeKTa: npocp . .np JbHJbaHa TieTpOBHfl 

Tiep110.n: O.n 19.06.2008 . .n.o 19.01.2009. ro.i:orne 

TipojeKaT ce pea11113yje y capa.nl-b11 ca .npyrnM YHHBep3HTeTHMa: .[(A 

8. Ha311B npojeKTa: KsanvtTeT H 6e36e.nHocT Tpa.n11u110HaJIHHX cyweHHX npo113so.na o.u 
Meca ca no.npy<1ja Bojso.n11He. es1-1.ne.nHUHOH11 6poj npojeKTa: 114-451-1440/2014 

Es11.neHUHOH H 6poj npoje1<Ta: I 14-451-1440/2014 

YCTaHosa Koja je cjHrnaHCHpana npojeKaT: Do1<paj11HCKH ce1<perap11JaT 3a s11co1<0 
o6proosal-be H HayYHOHCTpa)I<HBaYKY .nenaTHOCT 

BpcTa npojeKTa: KparnopOYHH npojeKaT on noce6ttor HHTepeca 3a o.np:>K.HB.H prosoj y 
AYTOHOMHOj no1<pajvtHH BojBO)lHHH 

PyKOBOJl.HJlau npoj e1<Ta: JJ.p n pe.upar Y1KOHl1n 

TiepHOJl.: 0 .n 27. I 0.2014 . .uo 31 . I 0.2015. ro.n11He 

TipojeKaT ce pea11vi3yje y capaJ1.1-b11 ca .npyrnM YH11sep3HTeTHMa: HE 

9. Hro11s npojeJ<Ta: Pa3soj npo113so.na o.u Meca ca cMaH>eHHM ca.n.piKajeM mrrpi.na 

Es11.n.ettu110HH 6poj npoj e1<Ta: 142-451-3626/2016 

Ycrnttosa 1<oja je cp111-1aHc11pana npojeKaT: DoKpajHHCKH ceKpernpHJaT 3a s11c0Ko 
o6prooBaJ-be H i;ayc1HOV!CTpa)l<J1BaL1Ky .nenaTHOCT 

Bpcrn npojeKTa: KparnopoYHH npoj eKaT o.u noce6ttor HHTepeca 3a o.n.piKHBH pa3Boj y 
AYTOHOMHOj no1<pajHHH BojBO,ll.HHl1 

PyKoson11nau npojeKTa: JJ.p BpaH11c11as Woj11n 

Tiep1-10.n: 0 .n 31 . 12.2016. 11.0 01.12.2017. ro.n.11He 

TipojeKaT ce pea.i1M3yje y capaD.J-bH ca 11.pyrnM YH11sep311TeTHMa: HE 
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I 0. HaJHB npojeKTa: YnoTpe6a 3a'-IHHCKor 6HJba H3 Bojao.D.HHe y cPYHKUHjH npO.lJ.Y)l(efba 
OL(p)l(HBOCTH TOOJlOTHO o6paljeHor 

Ea11.ueHUHOHH 6poj npojeKTa: 142-451-3602/2017 

YcraHOBa KOja je qnrnaHCHpana npojeKaT: TioKpajHHCKH CeKperapHjaT 3a BHCOKO 
o6pa.30BaFbe H Hay'-IHOHCTpa)l(EfBa'll<y .ne11aTHOCT 

Bpcra npojeKTa: KpaTKopo'-IHH npojeKaT OJJ. noce6ttor mnepeca 3a O.lJ.P)l(HBH pa.3aoj y 
AYTOHOMHOj TioKpajHHH BojBO.lJ.HHH 

PyKOBOJJ.H11au npojeKTa: JJ:ou . .D.P Map11ja JoKaHOBHn 

TiepHo.n.: O.n. 20. 11.2017. JJ.O 20.11.2018. roJJ.11He 

OpojeKaT ce pean113yje y capaDJbH ca .n.pyrnM YHHBep3HTen1Ma: HE 

4.2. TexHOJIOWKH npoj eKTH, naTeHTH, HHosauHje u proynTaTH npuMen.eHH y npaKcH 

Texun11Ka pewen.a 

Y .D.OCaJJ.a1mheM pa.ny, JJ.P B11aJJ.HMHp ToMOBHn je ny611HKoaao yKynHo 9 TexHH"IKHX perneFba 
HaCTaJlHX pea.rr113au11joM H3UHOHaJ1HHX npojeKaTa cPHHaHCHpaHHX o.n. CTpaHe MHHHCTapcTBa 
npocsere, HayKe 11 TexH011owKor pa.3aoja. Je.n.Ho TeXHH"IKO perneH>e je KaTeropHje M8 l, y KojeM 
je KaH.LJ.HTaT nps.11 11 ao.n.et111 HCTpa)f(HBa'-1, 5 TeXHHl!KHX perneH>a cy KareropHje M83 11 3 
TexHH'tJKa peweFba cy KaTeropHje M84. 

Cn11caK TeXHMl!KHX perneH>a: 

1. Meco OnTHMMHor KBaJlHTeTa 3a npOH3BO.LI.H>Y cyweHHX npo113ao.na .no6HjeHo 
yKpIIITafbeM ayTOXTOHe H n11eMeH11re pace CBHH>a (2017). AYTOPH TeXHHllKor perneH>a: 
ll.P Bna.nnMHp ToMOBHli, .np Map11ja JoKaHoa11n, MacTep HH)f(. Maja 110111'1, .np 
5pamJCJlaB illoj111i, D.P CHe)f(aHa illKaJbaU, .Ll.P TaTjaHa Tac111i, .np npe,D.par IifKOHHn, .np 
Pa,D.ocnaa Wea111i. Kop11cH11K: TipoTeHH .n.o.o., Eo6oTa, Peny6nHKa XpaaTcKa 11 
YH11aepexnopT, Hoa11 Ca.n, Cp611ja. Epoj: 399 . .D:aH: 21. 09. 2017. roD,Htte, 09. pe.D.OBHa 
Ce.D.HHUa MaTH'-IHOr Haytrnor o.n.6opa 33 6110TeXHOJlOrHjy H nOJbOnpHBpe.ny. (M81), 

2. Hoaa TeXHOJlOrHja naKOBal:ba MHKpOKOHcpeKUHOHHpaHor CBJUbCKOr Meca y 
MO.lJ.HcpHKOBaHoj aTMOCcpepH - MAD (2008). AYTOPH Te:xmltJKor pemeH>a: .lI.P .Jl>HJ'batta 
Tierpoa11n, .D.P HaTan11ja I,lHHHn, ll.P Bna,nHMHp ToMosHli, .D.P Bepa JlaJHn, Mp MapHja 
JoKaHoa11n, JJ.Hnn. HH)f(. TaTjaHa Tac11n, JJ.Hnn. HH)f(. Tipe.npar IifKOHHn, .D.11Iln. HH)f( . 
.Jl>yfo1wa illap11n. HAL(Jif0HAJIHl1 OPOfPAM ,,El10TEXHOJIOfl1JA M 
AfPOI1HJJ:YCTPl1JA", TipojeKaT: EHT-3510085, no.n Ha.3HBOM: IIPOI13BO,[(H>A M 
TIPHTIPEMA CBI1H>CK0f MECA 3A BEJIETIPO.D:AJY, MAJIOTIPO.D:AJY, 
I1H.D:YCTPI1JY rOTOBE XPAHE l1 IIPEPA.D:Y, cpHHaHCHpaH cpe,llCTBHMa MH3)l(C. 
3aapIIIHH H3aernTaj TipojeKTa ETH-351008, cp11Hattc11paHor o.n CTpaHe MHHHCTapcTBa 3a 
Hayey H TexttonomKH pa.3aoj Peny6n11Ke Cp6Hje y nep:110.ny o.n 2005 . .no 2008. ro)lHHe. 
PyKoao.nHnau npojeKTa: Tipocp. .D.P Jb11JbaHa Tierpoa11n. 3aapwHH H3aewTaj o 
pean113aul1jH npojeKTa, anp1111, 2008. ro.n1rne. (M83), 

3. Hos11 TeXHOJlOWKH nocTynaK KaTerop113au11je CBHfhCKor Meca 3a npepa.n.y 11 npe.ll.Jlor 
cratt.n.ap.n.a (2008). AyTOp11 TexHH'-IKOr peweH>a: .n.p .J111Jbatta TieTpoa11n, .n.p BHTOMHp 
B11.n.oaH11, .n.p HaTa.m1ja I,I11HHh, .up Bna.uuMup ToMosuli, Mp MapHja JoKaHoann, D.Hn11. 
HH)f(. TaTjaHa Tac111i, .n.11nn. HH)f(. Tipe.n.par 11KoHilli. HAL(Jif OHAJIHI1 IlPOfPAM 
,,EMOTEXHOJI0fl1JA 11 AfPOHH,nYCTPMJA", IlpojeKaT: EHT-3510085, no.n 
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Ha311 BO~t: nPOV13BOLl,l-bA VI nPVIOPEMA CBHlhCKOr MECA 3A BEJIEITPO.[(AJY, 
MAJIOOPO,UAJY, YiH.UYCTPvUY rOTOBE XPAHE H TIPEPA,[(Y, <t>mHlHCHpaH 
cpe.ncTBHMa MH3)1(C. 3aspwH11 113seUITaj ITpojeKTa ETH-351008, <P11HaHCHpaHor o.n 
c-rpaHe M11HYJCTapcTBa 3a HayKy 11 TexHOJIOUIKH pa3soj Peny6m1Ke Cp6Hje y nep110.ny o.n 
2005 . .no 2008. ro.n.1-1He. PyKoso.u11nau, npojeKTa: ITpoqi . .up JbHJDaHa rleTpOBHli. 3aBpUIHH 
H3BewTaj o pean1-13auHjH npojeKTa, anp11n, 2008. ro.ni-rne. (M83), 

4. y CJIOBl1 CKJla.UHWTel-ba CMp3H)'TOr KJiac11paHor CBl1fbCKOr Meca 3a npepa.n.y (2008). 
Ayrop11 TeXHM4KOr pewel-ba: AP Jb11JbaHa rleTpos111i, .up HaTiurnja ijHHHli, .np 
Bna.u11M11p ToMOBHn, AP AHaMapHja MaH.D.Hli, Mp Map11ja JoKaHos111i, .11.11nn. HH>K. 
TaTja11a Tarnn, AHnn. HH)I<. Ope.npar l1Kott11n. HAllHOHAJIHH TIPOfPAM 
,,EMOTEXHOJIOfYiJA VI AfPOVIH,UYCTPHJA", ITpojeKaT: EHT-351008.6, no.n 
Ha311BOM: nPOV13BO)ll·bA vr nPVInPEMA CBHH>CKOf MECA 3A BEJIEI1PO.[(AJY, 
MAJIOOPO):lAJY. YIH):lYCTPV!JY f OTOBE XPAHE VI flPEPA,UY, <i>11HaHc11paH 
cpeD.CTBHMa :VIH3)1(C. 3aspwH11 1-13sewTaj OpojeKTa .6TH-35 l008E, qrnHaHc11paHor o.u 
c-rpaHe MHHHCTapcTBa ·rn Ha)'K)' H TexHonowKH pa3soj Peny6m1Ke Cp611je y nepHO.llY OA 
2005. AO 2008. ro..o.1-1 He. Py1<oso.u1-1nau npojeKTa: Opoqi. AP Jb11JbaHa fleTpos11n. 3aspUIHH 
113sewTaj o pean113au.11j11 npojet<Ta, anp11n, 2008. ro.u11He. (M83), 

5. MoAeJJ onrnManHe cpepMeHTau11je, cyUiefba 11 3peH>a 6e36e.11.He neTposat.iKe Ko6ac11u,e 
spxyHcKor KsaJJHTeTa y Tpa.n.11u110HanH11M ycnos11Ma npo113so.11..fhe (2011). Ayrop11 
TeXHl14KOr pewel-ba: AP Jb11JbaHa OeTpos111i, .n.p HaTa1111ja U11ttiffi, .np BJia,!lHMHp 
ToMOBHli, .np Map11ja WKpHl-bap, AP ):Warnfba flepwrnH, Mp MapHja JoKaHos11n, ,UMnn. 
HH>K. EpaHHCnas WojMli, .n.Mnn. 11H)I<. CHe>KaHa CasaT11n, AHnn. HH)f(. )J(y>KaHa BamTar, 
.n.11n11. Y!H)I(. npe.n.par ViKOHHn, .ll.YlrIJl. HH>K. TaTjaHa TacHn, AP BHTOMHp BHAOBHfl, .llP 
BnaAMCnas 3e1rnli. AP )],parnwa Cas111i, JJ.p HaTaUia JoKOBHn, JJ.HnJI. HH>K. .6ojaHa 
)J;aHY1 nos1-11i, 1lP Cnas11u.a BecKos111i-MopaYaH11H, AHnn. 611on. BecHa JaHKos11n, 
AHnn.BeT. ,Uparnua KapaH. y OKBHpy HCTpa>K11Bal-ba y o6JiaCTl1 TeXHOJlOWKOr pa3soja, 
6poj npojeKTa TP-20037. Ha3Y1B npojeKTa: ,,Pa3soj rexHonornje cywel-ba 11 
<PepMeHTauMje neTposaL11<e 1<06acY1ue (Petrovska klobasa - o3HaKa reorpacpcKor 
nopeKna) ", Cj)HH8HC11pa1-1 cpe)J.CTB Y!Ma MHHYICTapCTBa HayKe 11 TeXHOJlOWKOr pa3soja 
Peny61111 Ke Cp611je y nep110Ay on 2008. JJ.O 20 l 0. roJJ.HHe. 3aspUIHH H3BewTaj o 
pea11H38UHjH npojeKTa. MapT, 2011. roAHHe. (M83), 

6. Hosa TeXHOJIOrMja naKoBal-ba neTpOBal!Ke K06ac11u,e (2011). AyTOpH TeXHW:IKOr 
pewel-ba: AP Jb11.1baHa neTpOBHli, AP HaTaJrnja U11H11li, .np Bna,UHMHp TOMOBHli, .llP 
Bepa Jla311h, ~1p Map11ja .lo1<aHOBY1li, )J.11nn. HH)f(. TaTjaHa TacHl'l, .u11nn. HH)J{. ITpe.n.par 
HKOHMli, .n.Mn Jt. MH)K. 5paHHcnas Wojr1n, .n;11n11. 11H)I(. CHe>KaHa CasaT11li, .u11nn. HH>K. 
HeBeHa KpKHli. Y OKBHpy HcTpa)1rnsal-ba y 06nacT11 TexHonomKor pa3Boja, 6poj 
npojeKTa TP-20037, Ha311B npojeJ<Ta: ,,Pa3soj TeXHonornje cymeH>a 11 qiepMeHTaUHje 
TieTposaYKe Ko6aCHl.le (Petrovska klobasa - 03HaKa reorpa<i>cKor nopeKJia) ", 
<PttHaHcHpaH cpeJJ.CTBY1i\1a MHHHcTapcTBa HayKe 11 TeXHOJIOUIKor pa3soja Peny6n11Ke 
Cp6Hje y nepHOAY on. 2008. no 2010. roAHHe. 3aBpWHH 113seruTaj o pean113au.11j11 
npojeKTa, MapT. 201 1. ro,:i.11He. (M83), 

7. <I>yHKUHOHaJtHa cj>epMeHTHCaHa K06acHua ca CMal-beHHM ca.n.p>KajeM HaTp11jyMa H 
nosenaHHM Ca.J.p)t<ajeM KaJ1UHjyMa H KaJlHjyMa ,,Probio-Ca" (2016). A yrOpH TeXHH4KOf 
pemel-ba: ,UparaH Bac11.ries. MH.rn1ua JoBeTHli, ,UaH11jena BpaH11h, B Jia.QHMHp ToMosnb, 
MapHja JoKaHos111i, HeljeJbKO Kapa6ac11n, Halja Bacl1Jbes111i (2016). .6poj: 06-00-
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80/2013-1611 -29 . .[(aH: 22.01.2016. ro.n1rne, 60. 3aje,UHHCJKa ce.nHHUa Mant4HOr Hay4HOr 
o.n6opa 3a xpaHy, 61-10TexH011ornjy 11 noJbonp~pe.n,y. (M84), 

8. <I>yHKJ..J.HOHanHa c)>epMeHrncaHa Ko6acm.1.a ca cMal-beH11M ca.np)l(ajeM HaTp11jyMa 11 
noseliaH11M ca.np)l(ajeM Kan11jyMa ,,Probio-K" (2016). Ayrop11 TexH11YKor pemefba: 
.[(paraH Bac11nes, M111111ua JoseT11n, Bna.n.11M11p Kop11naHau, BJiaJJ.HMHp ToMosuli, 
Map11ja JoKaHos11n, M11pjaHa .D:11MH'Ipajesl11'1, Halja Bac11Jbes11n . .Epoj: 06-00-80/2013-
16/1-29. ,[(aH: 22.01.2016. ro.rr.11Ha, 60. 3aje.uH1111Ka ce.uH11ua MaT11t.rnor Hay4Hor o.[(6opa 
3a xpatty, 6110TexHonornjy 11 n0Jbonp11spe.uy. (M84), 

9. IlpHMeHa aKTHBHHX XHT03aHCKl1X 611oqmnMOBa - HHOBaTHBHa TeXHOnornja 3a IlOBenal-be 
OKCl1.f(aTHBHe CTa611nHOCTI1 <f>epMeHT11cam1x cyBHX K06acl1l.l,a (2019). AytopH TeXHH4KOr 
pewefba: .up J111JbaHa Ile'Ipos11n, ~ HaTa1mja I,I11H11n, .up Bepa JiaJ1-d'i, .up HeseHa 
XpoMHUI, .up EpaHMcnas l.llojJ.il'I, .up Tipe.upar HKOHHn, .u;p BnaJlHMHp ToMosuli, .up 
CHe)l(atta lliKaJball., .up Map11ja JoKaHos11n, .np TaTjaHa Ileyn11n, MaCTep 11H)I(. Maja 
J1s11n. KopHCHl1K: ,,lhaM lhaM" .n.o.o. Tipihasop, Peny61111Ka CpncKa, EocHa 11 
Xepueros11Ha. (M84). 

4.3. Pa.IX y KOMHCHj aMa H TeJlHMa MHHHCTapCTBa HJJH YHHBep3HTeTa H yt-1ewlie y 
MeijyHapOJlHHM TeJIHMa BeJaHHM 3a HaYKY H Hayc.rny OOJJHTHKY 

.[(p Bna.n11MHp ToMOBHli je yqeCTBOBaO y pa,n,y sener 6poja pa)J.HHX rpyna 11 Tena 11 TO: 

l. Pa.uHa rpyna 3a ceH30pcKa 11cn11rnsaJha, AKpe,n.11Tau.110Ho Teno Cp611ja; <I>yHKUHja: YnaH; 
fO,D.11Ha: o.n 2010, 

2. Tioce6Ha pa.n.Ha rpyna, Kao CTPYCJHO Teno MmrnC'rpaCTsa no.Jbonp11spe.ne TpfOBHHe, 
wyMapcTBa 11 BO.f(onpaspe,n_e Perry6Jn1Ke Cp611ja, 3a np1mpeMy HaupTa Hosor 
TipaBHnHHKa 0 KBaJlMTeTY 3aKJiaHHX CBHH:>a 11 KaTerop.113au11j11 CBHfbCKOr Meca; 
<l>yHKlUfja: YJlaH; f O,ll.11Ha: 2012, 

3. KoM11c11ja 3a CTaH.nap.ne 11 cpo.nHe .noKyMeHTe KC E034-12, Cett3opcKe attamne, 
HHCTHTyr 3a CTaH.nap.D.I13au11jy Cp611je; <I>yHKu11ja: qnaH; fo.n1rna: o.n 2012, 

4. CTaJlHa pa.LI.Ha rpyna 3a 113pa.ny DpaBHJlHHKa y Be3H KBaJlHTeTa CBHH>CKl1X nonyrKH Ha 
1111HHj11 KJJaH>a, M11H11CTapcTso noJbonpHspe.ne, wyMapcTsa 11 so.nonp11spe.ne; <I>yHKJ..J.Hja: 
t.IJlaH; fO.D.HHa: 0.LI. 2013, 

5. CTpyYHa pa.nHa rpyna 3a 113pa.ny Tipas11nH11Ka y se311 KBaJlHTeTa roselj11x 'Ipynosa 11 
nonyTKH Ha n11H11j11 KJJaH>a, M11HHCTapCTso no.JbonpHBpe.ne 11 3amT11Te )1(11BOTHe 
cpe.n1rna; <I>yHKu11ja: qnaH; fo.n11Ha: 2014, 

6. UNECE (United Nations Economic Commission for Europe) Specialized Section on 
Standardization of Meat; <I>yHKll.11ja: .n.eneraT; f o.n11Ha: 2014, 2015, 2016, 2017, 2018, 
2020 (se61rnap), 

7. Pa.nHa rpyna 3a 113pa.D,y rrpe.n.nora TipaBHJIHHKa o KBaJlHTeTY roselj11x 'Ipynosa H 

nonyTKM, M11HHCTapcTBo no.Jbonpi·rnpe.ne 11 3amT11Te )l(HBOTHe cpe.n11Ha; <I>yHKJ..J.11ja: 
Ynatt;fo.n11Ha:2016, 

8. CTanHa pa.a.Ha rpyna 3a H3pazy HaupTa rrpas1umm<a o KBaJlHTeTY npo113so,[(a O.f( Meca, 
MmrncTapcTBo rro.Jbonp1:1spe.ne, WYMapCTBa 11 so.nonpMspe.D.e; <I>yHKI..U~ja: YnaH; f o.UHHa: 
o.n2018, 

9. YnpaBHH o.n6op HHCTHTyra 3a npoyYaBaH:>e neKOBHTor 611Jba ,,.[(p JocMc)> TiaHt.rnti" 
Eeorpa.n; <I>yHKU.Hja: YJlaH; ro.n11Ha: 2019, 2020, 
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10. HacrnsHo-Hay'I HO selie - CDa1<ynTeT HJ111 yH11sep311TeT: TexHonowK11 <l>aKynTeT Hos11 
Ca.u; cPyHKUl'1ja: 'IRa H; nepHOD.: 0.n. 2002/2003. D.O 2004/2005. rO,lI.11He H 0.ll. 2004/2005 . 
.n.o 2006/2007. roni-1He. 

5. OcTaJlH no1ca3aTeJbH ycnexa y Hay'IHOM paJJ.y 

5.1. HarpaJJ.e H npH3HaI-ba 3a uay<rnH paJJ. JJ.OJJ.eJbene OJJ. CTpaHe penesaHTHHX nayqunx 

HHCTHTYUHja II ,Upy w TaBa 

~ Bna)l.11Mvip ToMosvil't je .J.06HTHHK cneuvijanHor npH3HaH>a y 2000. ro)l.MHM CpncKor 
xeMMjCKOf .n.pywTBa 3a vl3y3eTaH ycnex y TOKY OCHOBH11X CT}'.llHja Ha TeXHOJIOlllKOM cpaKyJITeTY 
Ymmep3MTeTa y HosoM Ca.uy . 

.JJ:o6HTHHK je cnme H.n.Hje Ha nocne.n.1mnoMCK11M CTY.ll.HjaMa M11m1crnpcTBa npocseTe 11 HayKe, 
Bna.ue Peny6JJ HKe Ll,p He fope, Peny6n H1<a l.lpHa ropa, 2000. ro.UI1He . 

.[(o6MTHHK je npH3Hal·ba Ha l<OHKypcy ,.Haj60Jbl1 Hayl..JHH pa)l.OBM" Mna.n.11x capa)].Hl1Ka 11 
HaCTaBHHKa y 1JJ KOJ1C Koj 20 I 0120 I I - Tex HonowKH cpa1<ymeT Hos11 Ca.ll., YH11sep311TeT y HosoM 
Ca.uy (.D.pyro MecTo). 

5.2. Yso.uHa npe.llasa1·ba Ha uay'IHHM KOH<f>epeHI.i;njaMa H JJ.pyra npeJJ,asae,a no n03HBY 

~ Bna.n;HMHp TOMOBHli je HMao 7 YBO.ll,HHX npe.nasafba Ha Hay1rnMM KOHcpepem . .1;11jaMa 11 TO: 

1. Tomovic V., Lj iljana Petrovic, Mila Tomovic, Z. Kevrefan, Natalija Dzinic and Marija 
Jokanovic (20 I 0). Content of iron in M semimembranosus, liver and kidney in pigs 
produced in Vojvodina, Proceedings XIV International Symposium ,,Feed Technology" -
XII International Symposium ,,NODA 2010 - MEAT - Technology, quality and safety", 
October, 19111 

- 2 15
\ Novi Sad, Serbia, 29-36, 

2. Tomovic, V., Marij a Jokanovic, 8 . Sojic, Snefana Skaljac, Tatjana Tasic and P. Ikonic 
(2013). Cadmium Levels in Meat, Proceedings International 5ih meat industry 
conference meat and meat products - perspectives of sustainable production, June 1 o th -

12th, Belgrade, Serbia. I 06-113, 
3. Tomovic, V .. Marija .lokanovic. B. Sojic, Snezana Skaljac, Tatjana Tasic and P. Ikonic 

(201 5). Minerals in pork meat and edible offal , The 581
h International Meat Industry 

Conference (MearCon2015), 4 _ 7lh October, Zlatibor, Serbia I Procedia Food Science, 5, 
293-295, 

4. Tomovic, V., Marija Jokanovic, 8. Sojic and Snefana Skaljac (2015). Mineral levels in 
edible offal from pig, Proceedings 4 th International Congress - New perspectives and 
challenges of sustai nable li vestock production, 7-9 October, Belgrade, Serbia, 263-272, 

5. Tomovic, V., B. Sojic, Nata lija Dzinic, P. Ikonic, Z. Zekovic, B. Pavlic, Suncica Kocic­
Tanackov, Marija .lokanovic, Tatjana Tasic, Snefana Skaljac and Maja Ivie (2017). The 
effect of basi l essential oil (Ocimum Basilicum L.) on the quality of cooked pork 
sausages, Proceed ings V International Congress ,,Engineering, Environment and 
Materials in Processing Industry·', March l 51h-1710

, Jahorina, Republic of Srpska, Bosnia 
and Hercegovina, 60-65. 

6. Tomovic, V .. Marija Jokanovic. 8. Sojic, Snefana Skaljac and Maja Ivie (2017). Plants 
as natural antiox idants fo r meat products, 59th International Meat Industry Conference 
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MEA TCON2017, 1-4 October, Zlatibor, Serbia I IOP Conference Series: Earth and 
Environmental Science 85, 1-9, 

7. Tomovic, V., B. Sojic, Marija Jokanovic, Snefana Skaljac and B. Pavlic (2019). 
Application of essential oil and supercritical fluid extracts in meat processing, The 60th 
International Meat Industry Conference MEA TCON 2019 ,,SAFE FOOD FOR 
HEALTHY FUTURE", September 22-25, Kopaonik, Serbia I IOP Conference Series: 
Earth and Environmental Science 333, 012018. 

5.3. qJiaHCTBO y OA60pHMa MeljyHapOAHHX uayqnnx KOH4>epeH1.~Hja 

AP Bna.1u1MHP ToMosHli je 7 rryra yqecTBosao y YJiaHCTBY OJJ.6opa MeljyHapoJJ.HHX Hayl.J.HHX 
KOHcpepeHu,Hja H TO: 

1. Hro11s cKyna: XIV International Symposium ,,Feed Technology" - XII International 
Symposium ,,NODA 2010 - MEAT - Technology, quality and safety", October, 19th -
21st, Novi Sad, Serbia; <l>yttKu,11ja: Programme Committee-Member; foJJ.HHa: 2010, 

2. Ha.3H8 KOHcpepeHu,Hje: International 58th Meat Industry Conference - MeatCon2015 -
,,Meat Safety and Quality: Where it Goes? ", October 4th - 7th, Zlatibor, Serbia; 
<l>yHKU11j a: Programme Committee - Member; fOJJ.HHa: 2015, 

3. Ha.3118 KOHcl>epeHL.1.11j e: 59th International Meat Industry Conference - MEA TCON2017-
,,Better food - better life", October 1 - 4, Zlatibor, Serbia; <PyHKIJ.Hja: Scientific 
Committee- Member; foJJ.HHa: 2017, 

4. HroHB KOHrpeca: VI International Congress ,,Engineering, Environment and Materials in 
Processing Industry", 1 lth - 13th March, Jahorina, Republic of Srpska, Bosnia and 
Hercegovina. https://eem.tfzv.ues.rs.ba/; <l>yHKU.Hja: Scientific and Programme 
Committee- Member; fo;:urna: 2019, 

5. Hro1rn KOHcpepeHu.11je: 60th International Meat Industry Conference (MEATCON2019) -
SAFE FOOD FOR HEAL THY FUTURE, September 22-25, Kopaonik, Serbia. 
http://meatcon.rs/; <l>yHKU11ja: Programme Committee - Member; foJJ.HHa: 2019, 

6. Hro118 KOHcl>epeHu11je: 1st INTERNATIONAL CONFERENCE ON ADVANCED 
PRODUCTION AND PROCESSING - ICAPP, 10th - 11th October, Novi Sad, Serbia. 
http://www.tf.uns.ac.rs/site/index.php/sr-lat/general-information; <PyHKU.Hja: Organising 
Committee- Member; fOJJ.HHa: 2019, 

7. HroH8 KOHcpepeHu.11je: XIII CONFERENCE OF CHEMISTS, TECHNOLOGISTS AND 
ENVIRONMENTALISTS OF REPUBLIC OF SRPSKA (on-line conference), University 
of Banja Luka, Faculty of Technology, Banja Luka, Republic of Srpska, Bosnia and 
Herzegovina (https://savjetovanje.tf.unibl.org/); fOJJ.HHa: 2020. · 

5.4. 1Inaucrso y OA6opnMa uayqunx .Qpy wTaBa 

AP Bna,UHMHp ToM08Hn je YJlaH y OJJ.6op11Ma .D.Ba HayqHa JJ.pymTsa 11 To: 

1. CpncKor xeM11jcKor .n.pymTBa (www.shd.org.rs/) 11 

2. APyrnTBa 3a npou.ecHy TeXHHKY 11 eHepreTHKY y noJbonp11speJJ.11 - ITTETI. 
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S.S. q JJaHCTBO y ypeljHsa'-11wM O.Ll6op11Ma qacom 1ca, y peijHBalhe MOHorpa<l>Hja, peueH3Hje 
Hay'-IHHX pa.nosa 11 npoje1,aTa 

AP Bna.n.11MY1p TOMOBl1n je c1.na 11 ypelj11aa'-IKOr o.o.6opa '-!acon11ca ,,Meat Technology", ISSN 
2466-2852, Founder and publisher: The Institute of Meat Hygiene and Technology, Belgrade, 
Serbia. http://www.journalmeattechnology.com/ index.php/meat_technology; fo.u11Ha: o.n. 2015. 

Ha Haytrny 3penocT .[(p BnaD.MMwpa T0Moa11na yKaJyje 11 liHFDeH11ua )J.a j e 6Ho peueH3eHT 
HaycIHMX pa.uoaa y MeljyHapO./lHYIM t.iaconYICHMa ca HMnaKT <PaKTopoM H TO: 

1. Meat Science - M2 l (yKynHo 8 peueH311ja), 
2. Food Control - M2 la, 
3. Food Research lnternalional - M2 I. 
4. L WT - Food Science and Technology - M21, 
5. Food Additives and Contaminants - M22-M23 (yKynHo 5 peu.eH311ja), 
6. Journal of Agricultural and Food Chemistry - M2 l a, 
7. Journal of Food Science - M22, 
8. Journal of Food Processing and Preservation - M22 (yKynHo 2 peu.eH311je), 
9. Small Ruminant Research - M22. 
10. Italian .Journal of An imal Science - M22, 
11. Animal Science Journal - M22 (~ KynHo 2 peueH311je), 
12. Annals of Animal Science - M2:2-M23 (yKynHo 7 peu.eH311ja), 
13. Journal of Food Quality- M23. 
14. Archives Animal Breeding- M23 (yKynHo 2 peu.eH311je), 
15. Journal of Integrative Agriculture - M22, 
16. Acta Veterinaria- M23. 

YKynHo: 36 peueH311ja 1-1ay4r111x paAoaa y MeljyHapO.llHHM yaconHcHMa ca 11MnaKT 4_)aKTopoM. 

AP Bna.n11M11p ToMOBHn je 6110 peueH3eHT ABe MOHorpacfrnje 11 TO: 

1. BpcTa ny6n11Kau11je: Mo1-1orpacj)11ja; Hacnoa: MaHryn11u.a; AyTOp11: B 11TOM11p B11.n.oa11n, 
Pa)locnaa Wea11n; V!3.o.aaaL1: Acou11jau.11ja npo113aoljal.!a CBHFDa 11 Meca AITPOCl1M -
Hoa11 Ca.u; Y!CSH: 978-86-7520-306-3, 

2. BpCTa ny6n11Kau.11je: MoHorpaqH1ja; Hacnoa: 0.up)f{HBOCT 11 Hyrp11jeHT11 Meca; AyTOp: 
CFbe)KaHa Ma11.n.11n; Vl3.llaBaL1: YH1,rnep311TeT y BaH>oj Jlyu.M, TexHonowK11 cpaKynTeT, 
BaFDa JlyKa; V!C5H: 978-99938-54-80-7. 

JJ;p Bna,n.1-1M11p To\IOB11h jc fo10 pc1teH3eHT Hayl.!HHX pa.n.oaa y Hayl.!HHM 4acon11c11Ma 
HaLJ,HOHaJlHOr 3HaYaja M TO: 

1. TexHos1ornja i\1eca. Oc1rnaa4 11 113.n.aaat.i: Y!HCTHTYT 3a x11rnjeHy H TexHonornjy Meca, 
Beorpa.a., Cp611ja; YICCH 2406-1247, 

2. Meat Technology, Founder and publisher: The Institute of Meat Hygiene and 
Technology, Belgrade, Serbia; ISSN 2466-2852, 

3. Veterinarski glasnik, Publ isher: University of Belgrade, Faculty of Veterinary Medicine, 
Belgrade, Serbia; ISSN 0350-2457, 

4. Journai of chemists. technologists and environmentalists, Publ isher: Faculty of 
Technology, University of Banja Luka, Banja Luka, Republic of Srpska, Bosnia and 
Herzegovina; ISS 2712-1267. 
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5. Pa.llOBM CT0Jbonp11spe.llHO-npexpaM6eHor cpaKyJJTeTa, l13.llaBa4: TI0Jbonp11spe.llHO­
npexpaM6eH11 cpaKyJlTeT YH1-1sep311TeTa y Capajesy; £ocHa 11 Xepueros11Ha, ISSN 0033-
8583, 

6. The Croatian Journal of Food Science and Technology, Publisher: Josip Juraj 
Strossmayer University of Osijek, Faculty of Food Technology Osijek, Osijek, Croatia; 
ISSN 1847-3466, 

7. Journal on Processing and Energy in Agriculture, Publisher: National society of 
processing and energy in agriculture, Serbia; ISSN 1821-4487, 

8. Biotechnology in Animal Husbandry, Publisher Institute for Animal Husbandry, 
Belgrade (Zemun), Serbia; ISSN 1450-9156. 

)1,p Bna)ll1MHp ToMOBMli je 6Mo peu.eH3eHT caonuITefba Ha MeljyHapO.LI.HHM Hay'4.HHM 
KOH¢epeHuMjaMa H TO: 

1. II INTERNATIONAL CONGRESS ,,FOOD TECHNOLOGY, QUALITY AND 
SAFETY", Hos11 Ca.LI., Cp6Mja, 2014, 

2. 26th SCIENTIFIC-EXPERT CONFERENCE OF AGRICULTURE AND FOOD 
INDUSTRY, Capajeso, EocHa 11 Xepueros11Ha, 2015, 

3. Y fNTERNA TI ON AL CONGRESS ,,ENGINEERING, ENVIRONMENT AND 
MATERIALS IN PROCESSING INDUSTRY", Jaxop11Ha, Peny6nMKa CpncKa, EocHa H 
XepueroBHHa, 2017. 

4. YI INTERNATIONAL CONGRESS ,,ENGINEERING, ENVIRONMENT AND 
MATERIALS IN PROCESSING INDUSTRY", Jaxop1rna, Perry6nMKa CpncKa, BocHa 11 
Xepuerosi:rna, 2019, 

5. 60th INTERNATIONAL MEAT INDUSTRY CONFERENCE - MEATCON2019 -
,,SAFE FOOD FOR HEALTHY FUTURE", KonaoHMK, Cp611ja, 2019. 

)J,p Bna.llMMMp ToMOBMn je peu,eH3eHT y npojeKTy Jlp)KasHe MaType no.LI. Ha3HBOM: YHanpeljefbe 
KBaJJHTera o6pa3osafba Kp03 ysoljefbe 3aspmHor 11crrnra Ha Kpajy cpe.nfber o6pa3osafba 
(ITpojeKaT ,Ll,p)KaBHe Mazype), KOjH MHHM.CTapCTBO npocseTe, HayKe H TeXHOJlOillKOr pa3Boja 
cnpoBO.llH y3 ¢11HaHc11.jcKy noJJ.pmKY EsponcKe yH11.je. 

6. AHram:osanocr y pa3sojy yCJiosa 3a uay-rnu pa.n, 06pa3osalhy H «t>opMupalhy nayquux 
Ka.nposa 
6.1. ,z:t:onpHHOC pa3BOjy uayKe y 3eMJhH 

)J,p Bna,IJ.HMHp T0Mos11l'i je, npseHCTBeHo, csoj11M MHoro6pojHHM y4ewn11Ma 11 noce6Ho 
pyKOBoljeH>eM HaU,HOHaJJHHM (peny6nH'iKHM 11 noKpajHHCKHM) H MeljyHapO.llHHM npojeKTHMa 
)lao 3Ha4ajaH JJ.onpHHOC pa3sojy ttayKe y 3eMJbH. Y4emlieM y urnpe KOHUmrnpaHHM 
nporpaM11Ma MOD.epH113au.11je 11 TexHonowKor pa3Boja no.1bonp11spe.n;Ho-npexpaM6eHor ceKTopa 
3Ha'-lajHO je )lOnp1rneo CTBapaH>y HOBHX 3HaH>a, pa3sojy HOBHX H yHanpeljefby nOCTOjenHX 
TeXHOJIOrnja H npOH3BO)la, Kao H jat.taH>y KOMrreTeHI . .J;Hja HCTpa)KHBa'Y.a H 3anocJJeHHX y 
np11MapHOj npmr3BOJlfbM. 11 npepa)lM. xpaHe KOjH cy y CTafby )J,a CBOjHM 3HalbeM H 
HayqHOM.CTpa)KHBaqn{M pa.noM CTBapajy Hose spe,IJ.HOCTH. TaKolje, aHra)KOBaH.eM Ha .ll.OMallliM H 

MeljyttapO.llHHM CKYflOBHMa H pa.nHOHHUaMa, KaH.f(M.,ZJ,aT je cn1u.ao 3BaEE>a M. spe.nHa HCKYCTBa, 
Koja je rrpeHoc110 csoj11M KoneraMa KaKo Ha TexHonowKoM cpaKynTezy Hos11 Ca.n, raKo 11 y 
OCTaJJHM Hay1.JHOHCTpa)KHBa"IKHM HHCTHTYUHjaMa ca KOjHMa capaljyje. 
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CsojHM HayYHOHCTpa)KHBaYKHM paaoM KaHa11.aaT je 3HaYajHo .nonp1rneo pa3sojy HayKe y 3eMJbH 
y o6naCTH Ol10TeXHH4KHX HayKa_ rpaHH npexpaM6eHor HH)f(el-bepcTsa H Hayirnoj .llHCUHTIJIHHH 
TeXHonornja aHHM3JIHHX npOH3BO.U3- noce6HO ce MO)f(e HCTanH pa3BOj HayKe y 3eMJbl1 Ka.n.a cy 
y ITMTal-by cnenene Ha)"-tHe AHC LJJtnJlHHe: 

1. HayKa o Mecy H TexHonornja Meca, Kp03 cTBapal-be HOBHX 3Hait.a .D.06Hjem1x 
HCnHrnBal-beM eH)lOreHHX (reHeTCKHX) 11 enoreHHX (cnoJbaUil-bHX) cpaKTopa KBaJ!HTeT 
Meca M KB3Jll1TeT no.1yTKH, O.QHOCHO Kp03 HCnHTHBal-be ceH30pCKOr, TeXHOJIOWKOr, 
HyrpHTl1BHOr H jeCTHBOr KBanHTeTa Meca H KBaJ111TeTa nOJIYTKH CBHl-ba, rose,D.a, osaua, 
K03a vt )KHBvtHe Kao pe3ynnTa YT11uaja pa3nHYHTHX npeMOPTaJIH11X (pace-reHOTHna, 
Ha'rnHa .llP)I<31-ba, 11cxpaHe, CTapOCTl1 , aHaTOMCKe pernje) 11 nOCTMOpTaJIHHX (xnaljel-ba, 
CMp3aBal-ba, TOnnoTHe o6pa.n.e, naKosafba, cKna,D.11WTelba) <i_)aKTopa, 1<ao M ymuaja 
11Hosau11ja 11 pa3soja TexHonowK11x onepauHja H MeTo.na KOH3epsncaH>a 11 npoueca y 
npOH3BO)ll-bH Meca. 

2. TexH0~1ornja cnope.llHHX (npaTel'rnx) jecrnsHx npOH3so.n.a HHYCTJ>rije Meca (H3HyrpHua H 
M3CHOr TKHBa). Kp03 CTBapal-be HOBl1X 3H31-ba .uo611jeH11X .necpHHl1Cal-beM TeXHOJIOWKOr 11 
HyrpwrvtBHOr KB3JIHTeTa 3H11M3JIHHX TK11Ba KOjl1 cy no rpalj11 H xeM11jCKOM caCTasy 
seoMa pa31111Y1-1T11, 

3. HayKa 11 TeXHOJlOrMja KOHBeHU110HaJIHl1X 11 Tpa.uHUHOHaJIHHX npOH3BO.lla 0.ll Meca, Kp03 
CTBapa1-be HOB11X 3Hal-ba ao611jeHl1X HCflHTHBafbeM CeH3opcKor, TeXHOJIOIDKOr H 
HyrpHTHBHOr KBa.'lHTeTa pa3J1Hlfl1T11X np0113BO,D.a 0.ll Meca (nonynpOH3BO.lla 0.ll Meca, 
K06acmta, KOH3epBH. cyBO\teCH3THX np0113BO.D.a), Kao pe3ynTaTa YTHUaja KBaJ!HTeTa 
c11posm1e H CHpOBMHCKOr caCTaBa, cpyHKU110HaJ1Hl1X 11 .llpyrnx .n.o.naTaKa, npoueCHHX 
napaMn apa l't aM6aI1a)KHHx MaTep11jana, Kao 11 yT11uaja HHosau11ja 11 pa3soja 
TexHonowK11x onepau1-1ja 11 MeTo.D.a KOH3eps11cal-ba (xnaljefba, canaMypelba, .ll.MMJbel-ba, 
TOnnorne o6pa.D.e, q>epMeHTau11je, cyweH>a, Kao 11 3peR>a, na1<osaH>a H qysaH>a) H 
npoueca y npepa.n11 Meca, Kao 11 Kpo3 KapaKTepH3au.11jy, 'IpaHccpep 11 OnTHMH3aUHjy 
TeXHOJIOWKOr nocTynKa np0113BO.ll.fbe 'Ipa.llHU.HOHaJlHHX cpepMeHT11CaHHX cysHX 
K06ac111ua y (He)KOHTp0Jil1C3Hl1M ycnOBHMa, 

4. l)e36ew 1ocT Meca, cnope.D,Hl'IX jeCTl1BHX np0113BO.D.a HH.D.YCTpHje Meca 11 npOH3BO.D.a O.D. 
Meca, Kp03 CTBapal-be HOBHX 3Hal-ba .n.ofotjeHHX 11COHTHBaH>eM MHKpOfotOJIOWKe 
CTa61111Hocrn. npeKo o.n.cycTBa (np11cycTBa) Haj3Hat.tajH11j11x Ml1KpoopraH113aMa Koj11 cy 
O,llfOBOpH11 Ja KBap r.1eca 11 np0113BO.D.a 0.ll Meca, 3aTHM HCflHTHBal-beM xeMHjCKe 
(OKCH.llClTHBHe) CTa611JIHOCTH MeCa 11 npo113so.n.a 0.ll Meca, npeKO o.n.cycTBa (np11cycTBa) 
npo.n.yKaTa OKCH.n.auvtje MaCTH H np0Te11Ha, Kao 11 Kp03 ynpasJ'baH>e <i_)opM11pafbeM 
fo1ore11HX 3Ml1H3 "' nOJI HUHKJIHLlHYIX apoMaTHYHHX yrJbOBO.llOHMKa y cpepMeHTl1CaHHM 
cys11M Ko6arnuai\rn H 1<po3 onpelj11sal-be np11cycTBa TewK11x MeTana (Ka.D.MHjyMa, onosa) 
y MeC) II l1H)Tp11ua:--1a. 

Takofje, csoj11M aHrm1<osa1i,e\I . npe csera Kao pyKoso.n11nau npojeKaTa 11 KOOp.n.HHaTop 
o.n.eJbeR>a 3a \1eco YI npo113BO.lle OJJ. Meca Jla6opaTop11je 3a 11cn11THBal-be npexpaM6em1x 
npo113so.na, TexHonow1<or <l)a1<yJ1TeTa Hos11 Ca.u, KaH.u11.n.aT je 3HatJajHo .D.Onp11Heo H pa3sojy 
ycnoBa 3a Hayt1H11 pa.n., noce6 1-10 1-1a TexHonowKoM cpaKyJITeTy Hos11 Ca.n, mTo caMo yKa3yje Ha 
HaytJHy 3penocT KaH.UH.ll.aTa. 

KaH.D.11.naT je yyecTBosao y aKT11BHocrnMa ,,MapKeT11Hr THMa" TexHonowKor cpaKynTeTa Hos11 
Ca.n. Ha MaHl1QlCCTau11jai\1a: .J Ion HCTpa;1<11saya", ,,MeijyHapO.D.Hl1 CKyn cry.D.eHaTa TeXHOJlOrHje", 
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,,Y.npy)f(efhe cry.neHaTa TeXHHKe Espone EECT" H ,,MeijyHapoJJ.HH cpecnman Hayi<e H 
yMeTHOCTH". 

6.2. MeHTopcTBO npH H3pa.llH MacTep, MarHcTapc1enx H .noKTopc1rnx pa.llosa, py1eosofjeFbe 
cneQHj aJJHCTHqKHM pa.llOBHMa 

.Up Bna.uHMHp ToMOBHn je 6110 MeHTop y 7 o.n.6pa1-beHa MacTep pa.a.a cneJJ.en11M cTy.n.eHrnMa: 

1. £oro.lby6 Bruriu1n, TexHonoUJKH cpaKynTeT Hos11 CaJJ., YHHsep3ITTeT y HosoM Ca.n.y, 
Ha3MB MacTep pa.n.a: CeH30pHH, rexHonowKH H HyTpHTHBHH KBan11TeT M llOHZUcUMyc 
oopcu CBHJ-ba JlacacTe MaHrynm . .(e o.urajam1x y TPJl.11U,HOHaJlHOM cno6o.n.HOM HcnycTy y 
Boj so.n11H11; ro.n.1rna: 2011, 

2. M1rneHa illowo, TexHonowK11 Q>aKyJITeT Hos11 Ca.n., YHHBep3HTeT y HosoM Ca,ey, Ha3HB 

MacTep pa.na: KoMnapaTHBHa aHam13a KapaKTepHCTW:IHHX napaMeTapa KBa.JIHTeTa 

cpepMeHTHCaHHX Ko6ac1m.a y nmy KyneHa 113 Cpfo1je H HopsemKe; ro.mrna: 2012, 

3. .D:ejaH Pacrosa~ TexHonowKH cpaKynTeT Hos11 Ca.u, YHHBep3ITTeT y HosoM Ca,ey, Ha3HB 

MacTep pa.ua: floseJaHOCT np1rnoca Meca y Haj3Hal.J.ajHHjHM aHaTOMCKHM .uenoBHMa ca 
npHHOCOM Meca y IlOJlyTKaMa CBY!fba pa3Jll1YHTHX KJiaca; fO.LJ.HHa: 2015, 

4. AHHTa BaKyna, TexHonowKH <t>aKynTeT HosH Ca.n., YHHsep3HTeT y HosoM Ca.o,y, Ha3HB 

MacTep paJJ.a: Ca.LJ.p)Kaj MHHepana y Mecy H jeCT11BHM 1t13HyTp11uaMa MywKe japa.u11 

CaHcKe K03e; ro.n11Ha: 2015, 
5. MapKo Jen11n, TexHOJlOllIKH <t>aKynTeT HosH Ca.LI., YH1rnep3HTeT y HosoM Ca,ey, Ha3HB 

MacTep pa.na: Ca,np)f(aj KaJl.MHjyMa y jeTpH H 6y6pe3HMa .noMahe BanKaHcKe 11 AnncKe 

pace K03a; r0Jl,1rna: 20 16, 
6. M1-1n1-1ua K.lbaK11n, TexHonowKH Q>aKynTeT Hos11 CaA, Ymmep3ITTeT y HosoM Ca.o,y, 

Ha3HB MaCTep pa.na: TeXHOJlOWKH H HyTpHTHBHH KBa.JIHTeT 113HyTpHua CBHH>a JiacacTe 

MaHryn11ue OJl,rajaHHX y HHTeH311BHOM npOH3BOJl.HOM CHCTeMy H )f(pTBOBaHHX ca 

TeJleCHOM MaCOM OJl. 100 Kr; fOJl.HHa: 2019, 
7. flpe.npar H11Komm, TexHonomK11 <t>aKymeT Hos11 CaA, Ymrnep3HTeT y HosoM CaJJ.y 

Ha3HB MaCTep pa.n.a: TeXHOJIOWKH KBa.JIHTeT H OCHOBHH xeMHjCKH caCTaB Meca MYUIKe 

japaJJ.11 CaHCKe K03e; ro.n1rna: 2019. 

nope,D. Tora KaH,D.HJl,aT je 6110 4JlaH KOMHCHja 3a 0.LJ.6pa1-beHe MaCTep pa.LJ.OBe (yKynHO 9 
4JlaHCTBa) . 

.D:p Bna,nHMHp ToMoBHh je 6110 MeHTOp je.u.Hor o.u.6palbettor MarnCTapcKor pa.n.a cne.u.eneM 
CTy,neHTy: 

1. .UejaH ByKHl'lesHn, <l>aKynTeT 3a npexpaM6eHy TexHonornjy, · 6e36je.u.HocT xpaHe H 
eKOJlOntjy, Ymrnep311TeT .ll:ol-ba rop11ua, flo.n.rop11ua, QpHa ropa, Ha3HB MarHCTapCKOr 
pa.n.a: YnopeJJ.Ha 11cn11THBal-ba o.npeljeHHX noKa3aTe.lba KBa.JIHTeTa pa3nl1YHTHX spcTa 
6apem1X K06ac11u_a npOH3Be.LJ.eHHX y IJ;pHOj fop11; f0Jl.11Ha: 2017. 

OopeJl. TOra KaHJl.HJl.aT je 6110 YJlaH KOMHCHja 3a OJl.6paa.ette MarHCTapcKe pa.nose (yKynHO 3 
YJiaHCTBa). 
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,np Bna.u11M11p T0Mos11n je 6110 MeHTOp y 4 o.u6paH>eHe .n.oKTopcKe .u11cepTau,11je crre.n.eli11M 
CTy.UeHTHMa: 

1. Map11ja JoKaHos11h, TexHonowK11 cpaKynTeT Hos11 Ca.u, YH11sep3HTeT y HosoM Ca.n,y, 
Ha311B ,10KTOpCKe 11.11cepTau11je: KapaKTep113au11ja KBaJIHTe'fa Meca 11 113HyTpHUa CBHli>a 
q11crnx paca o.urajaH11:>:) Bojso;:i.11H11; ro11.11Ha: 20 13, 

2. )1.y6pan1<a WKpo6oT. TexHo.nowK11 cl>aKymeT Hos11 CaJJ., YH11sep311TeT y HosoM Ca.u.y, 
Ha311B :J.OKTOpcKe .n.1-1cepTau11je: CeH3opcK11, HYTPHTHBHH 11 cpymo..(HOHanHH npoqrnn 
HHTerpanHe TeCTeH11He ca .uoD.aTKOM xeJbJJ.11HOr 6pawHa; rOJJ.HHa: 2016, 

3. Joso CasaHos11n, TexHo.now1<11 cpaKynTeT HosH Ca.u., YH11sep3HTeT y HosoM Ca.ny, 
Ha3MB ll.OKTopcKe JJ.11CepTau11je: Yrnuaj JJ.OJJ.aTKa ernpcK11x yJba Ha Ksan11TeT cp11Ho 
ycMTH>eHHX 6apeHMX 1t1 cpepMeHrncaHHX cys11x Ko6ac111.1,a; roJJ.1rna: 2019, 

4. Pa)lOCJJaB Wes11n, noJbonp11speD.Hl1 cpaeynTeT, YHHBep311TeT y HosoM CaJJ.Y, Ha311B 
JJ.OKTopcKe .n11cepTau11je: 3.npascrneHo CTaii>e 11 KBaJIHTeT Meca cs11l:ha pace Mairryn11u.a H 

Mene3a 113Meljy pace MaHryn11ua 11 )1.ypoKa; roJJ.11Ha: 2017. 

Tiope.n Tora KRHll.11.ll.aT je 6HO Y.na1-1 KOMMC11ja 3a o.u6pa1-beHe .U.OKTOpCKe .u11ceprnu11je (yKynHO 15 
qJiaHCTBa). 

,np Bna.zu1M vtp T0Mos11n je 6110 MeHTop y 4 o.n.6paH>eHa cneu11jan11CT11qKa pa.ua cne.ueli11M 
CTy.neHTHMa: 

1. M11xa 11 :10 Josvili. Tex1-1ono1u1<vi <l)a1<ymeT Hos11 CaJJ., YH1rnep311TeT y HosoM CaJJ.y, Ha311B 
cneuvijan HCTHYKor pa.ua: l<sanviTeT 6apeHHX Ko6ac11ua O.ll mrnelier Meca ca .no.n.aTKOM 
H3Hyrp1-1 ua; ro,J.11Ha: 2016. 

2. Maja ivlarnjaUJes11h. <Da1<ynTeT ·3a npexpaM6eHy TexHonornjy, 6e36je.n:HocT xpaHe 11 
eKOJIOrlljy, YHl1Bep3HTeT .[lOJ-ba rop11ua, TI0.urop11ua, UpHa ropa, Ha311B 
cneuvijan11cTw1 Kor pa.n.a : Ca.up)Kaj M11 Hepa11a y cpepMeHT11caH11M cys11M K06ac11uaMa y 
THnY KyJJeHa; ro,J.11Ha: 2020. 

3. MapKo Konp11s11ua, <DaKynTeT 3a npexpaM6eHy rexHonornjy, 6e36je.uttocT xpaHe 11 
eKOJlOrMjy, YH11sep311TeT )1.0rba rop11ua, IT0.u.rop11u.a, I(pHa ropa, Ha311B 
crreu11j an11crnYKor pall.a: CeH3opc1rn Ksan11TeT cpepMeHT11caHwx cyBwx Ko6ac11u.a y nmy 
eyrreHa: rOJlHHa:2020, 

4. Jerr11ua Jley11n. cDaKyJJTeT 1a npexpaM6eHy -rexHonor11jy, 6e36jeJJ.HOCT xpaHe 11 
eKOJJOrnjy, YHl1Bep3HTeT .lJ.01-ba rop11ua, TI0.u.rop11ua, UpHa ropa, Ha311B 
cneu11j<1n11cTw-11<or pall.a: Ca.n.p)1<aj M11Hepa11a y cys11M nefj11Ma cs11H>a 411CTl1X paca 
BeJJHKil S11jena 11 I311jena Ma1-1ryn11ua: ro.D.i-rna: 2020. 

Tiope.u Tora 1<a1-1.n11.n.aT je 6110 4JJaH KOMl1CHja 3a o.D.6paH>eHe cneuHjaJI11cT11qKe pa.nose (yi<ynHo 4 
l.:lJlaHCTBa). 

IlopeJJ. Tora K:IH.lI.HAaT je 6"10 ~I vteHTOp y on.6paH>eHHM 1aspWHHM (AHnJlOMCKHM) paAOBHMa 
(yKynHO 24 l(JlaHCTBa) H TaKofje 6110 je 4JlaH KOM HCMja y OA6paH>eHHM 3aBpWH11M 
(.z:umJTOMCKHM) pa.uosvi:v1a (yKynHO 26 YJ18HCTBa) . 

6.3. 1Ie.uarow1rn pa.u 
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OA H36opa y 3BaH>e ACHCTEHTA IIPMilPABHHKA AO M36opa y 3BaILe )J,O~HTA AP 
BnaAHMMPY ToMoswny je 61rno nosepeHo Ap)f(afbe Be)f(6M Ha cneAellliM npeAMeTHMa Ha 
TexHOJIOWKOM <PaKy1rrery Hos11 CaA, YH11sep311TeTa Y HOBOM Ca.zzy: 

l . llpexpaM6eHo HH)f(el-bepcTBo - TexHonor11je KOH3eps11caHe xpaHe - TEXHOJ10fl1JA 
llPOI13BO.[(lbE 11 llPEPA.l(E MECA (IV roA11Ha OCHOBHl1X cTyA11ja - VII 11 VIII 
ceMecTap) - ay.n:11TopHe, 11a6opaTop11jcKe, pa4yHcKe H noroHcKe se)f(6e, TexHonowK11 
cf>aKYJITer, YH11Bep311TeT y HosoM Ca.uy, O.ll wKoncKe 2001/2002. ro.u11He .uo UIKOJicKe 
2006/2007 ro)l.11He, ca cf>OHAOM OA 3 4aca HeD.eJDHO, 

2. llpexpaM6eHo 11H)f(eH>epcTBo - TexHonornje KOH3eps.11caHe xpaHe - TEXHOJ10D1JA 
llPOl13BO.[(H:>E MECA (III rOAHHa OCHOBHHX CTY.!(Mja . - VI ceMecTap) 11 
TEXHOJJOfl1JA llPEPA.l(E MECA (IV ro.n:.1rna OCHOBH11x cTy.!(Hja - VII ceMecTap) -
ay.n:11Toptte, 11a6opaTOp11jcKe, paY.yHcKe 11 noroHCKe se)f(6e, TeXHonowKH <PaKYJITeT, 
YH11sep3HTeT y HosoM Ca.zzy, O.D. WKOJICKe 2006/2007. roA.irne, ca <PoHJJ.OM o.n 3 4aca 
HeD.eJDHO, 

3. llpexpaM6eHo HH)f(eH>epcTBo - .5l10XEMl1JA (11 rOAHHa CTYAHja - IV ceMecTap), 
na6opaTOp11jcKe Be)f(6e, TexHonowKH <PaKyJlTeT, Ytt11Bep311TeT y HoBoM Ca.n.y, WKOJICKa 
2005/2006. ro.AMHa, ca <PoH.AOM o.n. 3 qaca He.n.eJDHO, 

4. llpexpaM6eHo HIDKeH>epcTBo - KoHlpona KBaJIMTeTa - KOHTPOJ1A KBAnMTETA Y 
TEXHOJlOIBJAMA KOH3EPBI1CAHE XPAHE (III ro.AHHa CTY.AMja - VI ceMecTap), 
ay.n.11TopHe 11 na6opaTop11jcKe se)f(6e, TeXHOJIOIIIKl1 cpaKynTeT, Ymrnep3HTeT y HoBOM 
Ca.Ay, O.A rnKOJJCKe 2006/2007. ro.n.11He, ca <PoH.AOM o.n yKynHo 12 4acosa no ceMecTpy, 

5. MacTep nporpaM ,,FOOD SAFETY AND QUALITY", y OKB11py TEMllYC ITPOJEKTA 
CD JEP 17065-2002, qrnHaHc11paH cpe.ncTBHMa EsponcKe KoMHCHje, 11a6opaTOp11jcKe 
Be)f(6e, y nepHO.AY 0.ll. MapTa 2004 . .D.O HOBeM6pa 2005. fO)l.HHe. 

O.n H36opa y 3Bafbe ):(O~HTA .n.o 1136opa y 3BaJbe BAHPE.l(HOf llPO<l>ECOPA ..up 
Bna,A11M11py ToMosHhy je 61-rno nosepeHo .np)f(aH:.e npe.n:asaH>a Ha cne.uetn1M npe.!J.MeTHMa Ha 
TexHOJIOWKOM <PaKyJITeTY Hos11 Ca.A, Ymrnep311Tera Y HOBOM Ca.ny: 

1. Ha311B npe.uMeTa: TEXHOJ10fl1JA 11POI13BO,L(H:>E MECA (o.n wKOJlCKe 2010/2011. 
ro.u1rne); cTy.n.11jcKH nporpaM: llpexpaM6eHo HH)f(eFbepcTBo TexHonornje 
KOH3eps11caHe xpaHe; ycTattosa: TexHonowKH cpaKyme-r, YttHBep3HTeT y HosoM CaJJ,y; 
creneH cry.n:uja: OcHOBHe aKa.D,eMcKe cry.n.11je; <Pott.n. qacosa: 3 Y.aca HeAeJDHO y 
ceMec-rpy, 

2. Ha3HB rrpe,ZJ;MeTa: TEXHOJ10fl1JA IIPEPA.l(E MECA (o.n. IIIKOJlCKe 2010/2011. 
ro.n1rne); czy.n.11jcKH nporpaM: llpexpaM6eHo HIDKeH>epcTBo TexHonornje 
KOH3eps11caHe xpaHe; ycTaHosa: TexHOJlOWKH <PaKynTeT, YHHBep3HTeT y HosoM CaJJ,y; 
c-reneH czy.n:uja: OcHOBHe aKa.n.eMCKe cTy..UHje; cpoH.n. 4acosa: 1,5 4acosa He.n.eJDHO y 
CeMeCTpy (YKYTIHO 22,5 4acosa y ceMeCTpy), 

3. H3311s npe.n.MeTa: KOHTPOJJA KBAJ111TETA Y TEXHOJ10fl1JAMA MECA, 
MJlEKA l1 roTOBE XPAHE (o.n. WKOJlCKe 2010/2011. fOAHHe); CTY.D.HjCKH nporpaM: 
llpexpaM6eHo HH)f(elbepcTso - KoHTpona KBaJIHTe-ra; ycTaHosa: TexHonowKH cpaKynTeT, 
YH11sep3HTeT y HosoM Ca.zzy; cTeneH CTYAHja: OcHOBHe aKa,n.eMcKe cTy.n.11je; <PoHA 
Y.acosa: 4 Y.aca He.n.eJDHO y ceMec-rpy (yKynHo 16 Y.acosa y ceMec-rpy), 

4. Ha311s npe.n:MeTa: TEXHOJ10fl1JA MECA l1 HAYKA 0 MECY (wKoncKe 2010/2011. 
11 2011/2012. ro.n11He); cTy,n.11jcKH nporpaM: llpexpaM6eHo HIDKeH>epcTBo - TexHonor11je 
KOH3eps1-1caHe xpaHe; ycTaHosa: TexHonowK11 cpaKynTeT, YHHBep3HTer y HosoM Ca.ny; 
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crene1-1 cTy,LJ.11ja: llfHTerp11caHe CTY.UHje (9. ceMecTap); <PoH.ll. y:acosa: 3 qaca tte,ll.eJbHO y 
ceMecTpy (y1<ym-10 15 LJacoBa y ceMecTpy), 

5. Ha:rns npe.n.MeTa: YTIPABJbAl-bE OnEPAL{llfJAMA 11 DPOUECl1MA Y ITPEPA,UI1 
MECA (wKOJlCKa 2010/2011. ro.n.11Ha); CTY.ll.HjCKH nporpaM: DpexpaM6etto 
HH)l(eJ.bepcTBO - TexHOJlOrnje 1<0 113epBHCaHe xpaHe; ycTaHosa: TexHOJIOWKH <PaKyJlTeT, 
Ytt11sep3HTeT y HosoM Ca.uy: cTeneH CTY.ll.Hja: I1HTerp11caHe cTy.n.11je (9. ceMeCTap); 
cpoH.ll. 11acosa: 3 yaca 1-1e.n.eJbHO y ceMecTpy (yKynHo 15 yacosa y ceMecrpy), 

6. Ha311s npe.uMeTa: TEXHOJIOrVIJA CnOPE).::{1-IVIX TIPOVl3BO,llA VIH,llYCTPI1JE 
MECA (WKOJICh'.e 20I0/2011. 1120 11 /2012. f0,ll.11He); CTy.n.11jcKH nporpaM: npexpaM6eHO 
HH)l(eH..cpcrno - TexH011ornje KOH1epa11caHe xpaHe; ycTaHosa: TexHOJlOWKH cpaKyJlTeT, 
Ymrnep311TeT y HoaoM Ca.L1.y; CTeneH CTY.ll.Hja: l1HTerp11caHe CTYAHje (9. ceMecTap); 
cpoH.n. Liacosa: 3 LJaCa 1-1e.neJbHO y ceMecTpy (yKynHo 15 y:acosa y ceMecrpy), 

7. Ha3HB npe.nMeTa: HAYKA VI TEXHOJIOfllfJA ITPOl13BO.[(H>E MECA (wKOJlCKe 
2010/20 11, 2011/2012 11 2012/2013. fO.ll.HHe); CTy.D.HjCKI1 nporpaM: TipexpaM6eHO 
HIDKel-bepcTso - TexHonornje KOH3epsHCaHe xpaHe; yCTattosa: TexHOJIOlIIKH cpaKyJtTeT, 
YH11sep3HTeT y HosoM Ca.ny; cTeneH cTy.n.Hja: ,ll11nnoMCKe aKa.n.eMCKe CTy.ll.11je; <PoH.ll. 
y:acosa: 3 Yaca 11e.n.eJbHO y ceMecTpy (yKynHo 15 yacoaa y ceMecTpy), 

8. Ha3HB npe.n.MeTa: YTIPABJbAf-bE OflEPAUI1JAMA I1 TIPOUECHMA Y ITPEPA,llVI 
MECA (wKoJJcKe 2010/2011. 2011/2012 H 2012/2013. ro.n.11tte); cTy,LJ.11jcK11 nporpaM: 
Tipexpa:vi6eHo 11H)1<eH>epcTBO TexHonornje KOH3eps11caHe xpaHe; ycTaHosa: 
TexHo.11ow1<11 cl>a1<ynTeT, YH11sep3HTeT y HoaoM Ca,LJ.y; CTeneH cTy,LJ.11ja: .[(11nnOMCKe 
a1<a.n.e111c1<e CT)'.UMje; cjJOH.Ll Yacosa: 3 yaca He.neJbHO y ceMeCTpy (yKynHO 15 yacosa y 
CeMeCTpy), 

9. Ha311s npe.u:viern: TEXHOJIOrVIJA CnOPE,UHVIX DPOl13BO)J.A l1H,[(YCTPI1JE 
MECA (wKoncKe 201 0/20 11. 2011 /2012 11 2012/2013. ro.n1.rne); CTY.ll.HjCKH nporpaM: 
I1pexp<1,16eHo 11H)KeH>epcTBo TexHonornje KOH3eps11caHe xpaHe; ycTaHosa: 
TexHOJ1ow1<11 cj>aKyJlTeT, YH11aep3HTeT y HosoM Ca.n.y; creneH CTy.n11ja: ,llHnJlOMCKe 
a1<a.ne:-.1c1<e cTy11.11je; cpOHll Yacosa: 3 yaca He.n.eJbHO y ceMeCTpy (yKynHo 15 t.tacosa y 
ceMecTpy), 

10. Ha311s npe.n.Mern: HAYKA 0 MECY (011. wKOJlCKe 2010/2011. ro.n:HHe); CTy.n.11jcK11 
nporpaY1 : CTpexpaM6eHo 11H)!<e1-bepcTBo - TexHonornje KOH3eps11caHe xpatte; ycTaHosa: 
TexH011o w1<11 c]>aKyJlTeT, YH11sep311TeT y HosoM Ca.n:y; cTeneH cTy.n:11ja: ,LloKTOpcKe 
aKa.n.erv1c1<e CTYAHje; cj>OH.U Yacosa: 4 yaca tte.11.eJbHO y ceMecTpy (yKynHo 20 t.tacosa y 
CeMeCTpy), 

11. Ha311s npe.n.M eTa: KOH3EPBHCAl-bE MECA I1 ITPOl13B0,[(A 0.[( MECA HHCKVIM 
TEMDEPATYPAMA (o.n w1<onc1<e 2010/2011. ro.11.11He); cTy.n.11jcKH nporpaM: 
Dpexpn,16eHo 11H)Kel-bepcTso TexHonornje KOH3epBHCaHe xpaHe; ycTaHosa: 
TexHOJJOWKH cjia1<y11TeT, YHMBCp3HTeT y HosoM Ca.D,y; cTeneH cTy.n.11ja: .[(oKTopcKe 
aKa)leMCKe CTYAMje: Cj)OH.ll. 4ac0Ba: 4 4aca He,UeJbHO y ceMeCTPY (yKynHO 30 yacosa y 
CeMeCTpy), 

12. Ha31-tB npe.n.MeTa: TEXHOflOrVIJA nPOI13BO.[(A O.[( MECA Y Tl11TY EMYfl311JA 
(lllKOJJCKe 2010/201 1. VI 20 11/2012, ro.n.11He. 11 0.ll. WKOJJCKe 2013/2014. rO)lHHe); 
CTY.LJ.Mj<.:K11 nporpaM: llpexpaM6eHo 11H)Ke1-bepcTBo - TexHonornje KOH3epsHcaHe xpaHe; 
ycTaHOBa: TexHOJlOW1<11 cpaKy11TeT, YHHBep3HTeT y HosoM Ca.11.y; cTeneH cTy.n.11ja: 
,LlOKTOpCKe aKa.UeMCKe CTy.llvtje; cllOHLl yacoaa: 4 Yaca He.QeJbHO y CeMeCTpy (yKynHO 20 
t.Jacosa y ceMecTpy), 
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13. Ha:ms npeJJ.MeTa: TEXHOJIOfHJA <l>EPMEHTHCHHX I1POH3BOJJ;A OJ:( MECA 
(llIKOJICKe 2010/2011. M. 201112012, rOJl,HHe, M. OJl. WKOJlCKe 2013/2014. ro,a:M.He); 
CTYJJ.M.jcKM. nporpaM: IlpexpaM6eHo M.H)l(eH>epcTBo - TeXHonornje KOH3epBHCaHe xpaHe; 
ycTaHOBa: TexHOIIOWKH <l>aKyIITeT, YttHBep3HTeT y HosoM CaJJ.y; CTeneH CTyJJ:Hja: 
,[(oKTopcKe aKa,neMcKe cTy,a::aje; <Pott.n qacosa: 4 4aca HeJJ.eJbHO y ceMecTpy (yKynHo 20 
1.1acosa y ceMecrpy), 

14. HroHB npe,a:MeTa: HYTPHTHBHA 11 CEH30PHA CBOJCTBA XPAHE (o,a: WKOJICKe 
2011 /2012. ro,nHHe); cry,a:11jCKH nporpaM: ripexpaM6eHo HH)f(eH>epcTBo - TexHonornje 
KOH3epBHCaHe xpaHe; ycTaHosa: TexHOJJOWKH ¢aKyJITeT, YH11sep311TeT y HoBOM Ca.uy; 
cTeneH cTyJJ.11ja: OcHOBHe aKa,a:eMcKe CTY.ll.Hje; ¢oHJJ. qacosa: 3 4aca He,a:eJbHO y 
ceMeCTPY (YKYTIHO 22,5 4aCOBa y CeMeCTpy), 

15. Hro11s npeJJ.MeTa: TEXHOJIOfHJA MECA rIEPA,[(11 (lllKOJJCKa 2011/2012. rOJJ.HHa); 
CTYJJ.HjcK11 nporpaM: ITpexpaM6eHo HH)f(eH>epcTBo - TeXHonornje KOH3eps11catte xpaHe; 
ycTaHOBa: TexHOJIOWKH ¢aKyJITeT, YHHBep3HTeT y HosoM CaJJ.y; CTeneH CTYJJ.Hja: 
HHTerp11caHe CTYJJ.Hje; <Pott.A tJacosa: 3 4aca He,a:eJbHO y ceMeCTPY (yKynHo 22,5 qacosa y 
ceMec-rpy), 

16. Hro11s npeJJ.MeTa: HYTP11THBHA M CEH30PHA CBOJCTBA XP AHE (rnKoJicKa 
201112012. roAHHa); cry.n.HjCKH nporpaM: IlpexpaM6eHo HH)f(eH>epcTBo - Texttonornje 
KOH3eps11catte xpaHe; ycrnHosa: TexHOJlOlllKH <PaKynTeT, Ytt11sep311TeT y HoBOM CaJJ.Y; 
CTeneH CTYJJ.Hja: I1HTerp11caHe CTYJJ.Mje; cpOHJl. tJacosa: 2 qaca HeJJ.eJbHO y ceMecTpy 
(YKYTIHO 15 y:acosa y ceMec-rpy), 

17. HroM.B npeJJ.MeTa: HA YKA M TEXHOJIOfMJA IlPOM3BO,Z:(lhE MECA ITEPA,[(11, 
JAJA 11 PlffiE (mKoJicKe 2011 /2012. 11 2012/2013. rOJJ.HHe); CTYJJ.HjcKH nporpaM: 
IlpexpaM6eHo HH)f(eH>epCTBo TexHonornje KOH3eps11caHe xpaHe; ycTaHosa: 
TexH011011IK11 <PaKynTeT, Ymrnep311TeT y HosoM CaJl,y; CTeneH CTYJJ.Hja: .l{11nnoMcKe 
aKaJJ.eMcKe cTyJJ.11je; ¢0HJl 4acosa: 3 qaca HeJJ.eJbHO y ceMec-rpy (yKynHo 22,5 qacosa y 
ceMec-rpy), 

18. Hro11s npeJlMel'a: CTAH,nAP.l{M Y CEH30PHOJ AHAJIM3H XPAHE (lllKOJICKe 
201112012. 11 2012/2013. rOJJ.HHe); cTyJJ.11.jcKH nporpaM: IlpexpaM6eHo HH)f(eH.epcTBo -
TexHonornje KOH3eps11caHe xpatte; yCTaHosa: TexHOIIOllIKH ¢aKynTeT, YH~rnep311TeT y 
HosoM CaJJ.Y; cTeneH CTy.uHja: ,[(11n110McKe aKaJJ.eMcKe cTy.u11.je; ¢oHJJ. 4acosa: 3 1.1aca 
He,lleJbHO y CeMeCTpy (YKYTIHO 22,5 tiacosa y CeMeCTPy), 

19. HroHs npeAMeTa: APOME Y I1POM3BO,Z:(lhl1 XPAHE (O.ll. WKOJlCKe 2011 /2012. 
ro.u11He); CT)'AHjCKH nporpaM: IlpexpaM6eHo HH)f(eH>epcTBo TexHonornje 
KOH3eps11caHe xpaHe; ycTaHosa: TexHOJIOlllKH ¢aKynTeT, YHHBep3M.TeT y HosoM Ca,a:y; 
CTeneH CTYAHja: .[(oKTopcKe aKaAeMCKe CTY.LJ.Hje; ¢oH.ll. qacosa: 4 tJaca HeJJ.eJbHO y 
ceMeCTpy (yKynHo 30 qacosa y ceMecTpy), 

20. Hro11s npeAMeTa: CABPEMEHM TPEH,[(OBH Y TEXHOJIOfMJH MECA (oJJ. 
WKOJlCKe 2013/2014. ro.LJ.HHe); cTy.1J.11jcKH nporpaM: ITpexpaM6eHo HH)f(ea,epcTBo -
Texttonornje KOH3eps11catte xpaHe; ycTaHosa: TexttonowK11 ¢aKyJJTeT, YH11sep3HTeT y 
HosoM Ca.ll.y; cTeneH CTYJJ.Hja: MacTep aKa)l.eMcKe cry.u11je; cpott.u 4acosa: 3 4aca 
He,lleJbHO y CeMeCTpy (yKynHO 22,5 1.1acosa y CeMeCTPy). 

O.n 1136opa y 3BaFbe .ZI.OU.EHTA JJ.O 1136opa y 3BaFbe BAHPE,[(HOr TIPO<I>ECOPA .ll.P 
Bna.1J.11M11py ToMosHliy je 611no nosepetto .np)f(aH>e se)f(fot Ha cne.neli11M rrpe.D.MeTHMa Ha 
TeXHonomKOM ¢aKyJITery Hos11 Ca.ll., YHMBep3HTeTa Y HOBOM Ca.zzy: 
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1. Ha:ms npe.nMeTa: TEXHOflOfYIJA ITPOI13BO.[(IbE MECA (o.n mKoncKe 2006/2007 . 
.no 20l112012. ro.n11He); cTy.n11jcK11 nporpaM: ITpexpaM6eHo HH)Keif>epcTBO -
TexHonor11je KOH3ep811caHe xpa1-1e; ycTaHo8a: TexHOJTOlllKH <PaKynTeT, YH11sep311TeT y 
HosoM Ca.uy; cTeneH cTy,n11ja: 0cH08He aKa,ll.eMcKe cTy.n11je; cpoH.n 4acosa: 3 qaca 
He,UeJbl-10 y CeMeCTpy, 

2. Ha:m8 npe.n:v1eTa: TEXHOJlOrVIJA nPEPA,ZJ;E MECA (o.u WKOJTCKe 2006/2007 . .no 
2011 /20 12. ro.n.11He); cTy.n11jcK11 nporpaM: DpexpaM6eHo llli)Keif>epcTBo - TexHonornje 
KOH3epB11caHe xpaHe; ycTaHosa: TexHonowK11 cpaKymeT, YHasep3HTeT y HosoM CaJJ,y; 
CTeneH cTy.n11ja: Oc1-108He aKa.n.eMcKe cTy.n11je; cpOH.ll 4acosa: 3 4aca He,neJbHO y 
ceMeCTpy, 

3. Ha.3118 npe.n.MeTa: KOHTPOJlA KBAflYITETA y TEXHOnorVIJAMA MECA, 
MJlEKA YI rOTOBE XPAHE ( wKOJICKa 20I012011. ro.n11Ha); CTy.u11jCKH nporpaM: 
ITpexp<l\16e1-10 111-1>Kett.epCTBO - KoHTpona K8amneTa; ycTaHosa: TexHonowK11 <t>aKYJTTeT, 
YH11sep31neT y HosoM Ca.uy: cTeneH cTy.n.11ja: OcHOBHe aKa.n.eMcKe cTy.n.11je; <l>OH.ll 
qacosa: 4 4aca 11e,neJbHO y ceMeCTpy (yKynHo 22 4aca y ceMecTpy), 

4. Ha.3118 npe,D.MeTa: HAYKA YI TEXHOnOrYIJA flPOH3BO.[(IbE MECA (IDKOJTCKe 
2010/20 11. 11 20 11 /20 12. ro.u111-1e); CTy.n11jCKH nporpaM: I1pexpaM6eHO HH)KeFbepCTBO -
TexHonor11je KOH3eps11ca1-1e xpaHe; ycTa1-1osa: TexHOJTOIDKH <PaKyJITeT, YH1·rnep3HTeT y 
HosoM Ca.uy; cTeneH cTy.n11ja : LI;11nnoMcKe aKa,neMCKe cry.nMje; cpoH.n qacosa: 3 ttaca 
He.!(eJbHO y ceMeCTpy. 

5. Ha.311s npe.u:-.1eTa: YnPABJbAI-bE OrTEPAUVIJAMA I1 ITPOUECMMA Y ITPEPA,UI1 
MECA (wKoncKe 2010/2011. 11 20 11/2012. ro.u111-1e); cTy.n11jcKH nporpaM: TipexpaM6eHo 
HH)KeH>epcTso - TexHonornje KOH3eps11caHe xpa1-1e; ycTaHosa: TexHonowKH cpaKyJTTeT, 
YH11sep311TeT y HosoM Can.y; cTeneH cTy.n.11ja: .D:11nnOMCKe aKa.neMCKe CTy.n11je; cpOH.ll 
4aco8a: 3 1.1aca 1-1e.ueJbHO y ceMeCTpy. 

6. Ha.3118 npe.nMeTa: HAYKA VI TEXHOJlOrYIJA nPOYl3BO.il:I-bE MECA ITEPALJ;YI, 
JAJA VI PVI GE (wK011c1<a 20I0/2011. ro.n111-1a); CTy.u11jcK11 nporpaM: ITpexpaM6eHo 
HH)Ke1-1:>c:pcT80 - Tex1-1onornje 1<0113ep811CaHe xpaHe; ycTaH08a: TexHOJTOWKH <PaKYJTTeT, 
YH1-18ep111TeT y HosoM Ca.uy: cTeneH cTyA11ja: LJ;11nnoMcKe aKa.neMcKe cTy;:v1je; cpo1-1.u 
qaco8a: 3 1.1aca He.QeJbHO y ceMecTpy, 

7. Ha.311s npe.nMeTa: TEXHOflOrYIJA CITOPE.D:HHX I1POI13BO,nA HHWCTPHJE 
MECA (wKoncKe 2010/2011. 11 20 11/2012. ro.u11Ha); cTy.n.11jcK11 nporpaM: ITpexpaM6eHo 
HH)KeH>epcTBo - Tex1-1onor11je KOH3eps11ca1-1e xpaHe; ycwHosa: TexHOJIOlllKH <PaKynTeT, 
YH11sep311TeT y HosoM Ca.ny; cTeneH cTyJJ.11ja: .D:imnoMcKe aKa.neMcKe CTy.n11je; cpOH.ll 
4acosa: 3 4aca 1-1e.neJbHO y ceMecTpy. 

0.u H36opa ) 3BaH>e BAHPE,ZJ;HOr CTPO<l>ECOPA .no 1136opa y 3Baae PELJ;OBHOf 
ITPO<l>ECOPA JJ.p Bnan11M11py T0Mos111iy je 611no nosepeHo .up)Kafbe npe.naaaaa Ha cne.ueh11M 
npe.D.MeTHMa Ha TexHOJlOWKOM cpaKynTeTy Ho811 Ca.n, YH11sep311TeTa Y HOBOM Ca.uy: 

1. Ha.3118 npe.nMeTa: KOHTPOJlA KBAJlYITET A Y TEXHOflOfI1JAMA MECA, 
MJlEKA V1 roTOBE XPAHE (O.U WKOJICKe 2015/2016. ro.n.11He) ; CTY.ll11jCKl1 nporpaM: 
ITpexp<l.\1 6e1-10 HH>KetbepcTso TexHonornje KOH3eps11ca1-1e xpaHe; ycTaHosa: 
Tex1-10;1ow1<1-1 cj>aKynTeT Hos1-1 Call.. Y1-111sep311TeT y HosoM CaJJ,y; HHBO cTy.n.11ja: 
OcHos11e a1<a.n.eMcKe: cj)OHA yacoaa: 4 1.1aca He,neJbHO y ceMecTpy (yKynHo 20 4acosa y 
CeMeCTpy), 

2. Ha.3118 npe.nMeTa: HYTPYITV18HA VI CEH30PHA CBOJCTBA XPAHE (o.n rnKoJTcKe 
2015/20 16. rO.ll.HHe); CT)'AHjCKM nporpaM: npexpaM6eHo llli)KetbepCTBO - TeXHOJTOrnje 
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KOH3epBHCaHe xpaHe; ycTaHOBa: TexHonowKH cpaKynTeT, Ymrnep3HTeT y HosoM Ca.LI.y; 
HHBO CTY.D.Hja: 0CHOBHe aKa,ll.eMCKe; cpOH.ll qacosa: 3 qaca He.Ll,eJbHO y CeMeCTPY (yKynHO 
21 qacosa y ceMecTpy), 

3. HroHs npe.D.MeTa: TEXHOnOrMJA MECA (Texttonornja rrpo113BO.ll.H>e Meca) (o.D. 
11IKoncKe 2015/2016. rO.L1.11He); CTy.lJ.HjCKH nporpaM: ITpexpaM6eHo HH)l(eH>epcTso -
TexHonornje KOH3epsHcaHe xpatte; yCTattosa: TexHonomKH cpaeynTeT, YttHsep3HTeT y 
HosoM Ca.ey; HH"BO CTY.lJ.Hja: OcHOBHe aKa.Ll,eMCKe; cpoH.ll. qacosa: 3 qaca tte.Ll,eJI>HO y 
ceMeCTpy, 

4. Hro11s npe.Ll,MeTa: TEXHOnOrMJA ITPOl13BO,l(A OJJ: MECA (TexHonornja npepa.L1.e 
Meca) (o.D. wKoncKe 2015/2016. ro.n11He); CTYJJ.HjcKH nporpaM: ITpexpaM6eHo 
HH)f(e!-bepcTBo - TexHonornje KOH3epsHcaHe xpaHe; ycTaHosa: TexHonowKH cpaKynTeT, 
Ymrnep3MTeT y HosoM Ca.n.y; HMBO CTY.D.Hja: OcHOBHe aKa.ueMCKe; cpOH.ll Yacosa: 3 Yaca 
tte.Ll,eJbHO y ceMecTpy, 

5. Ha3HB npe.D.MeTa: CTAH,l(APJJ:M Y CEH30PHOJ AHAJII13l1 XPAHE (o.u mKoncKe 
2016/2017. ro.D.HHe); cry.u11jcKH nporpaM: flpexpaM6eHo HH)f(eFbepCTBO - TeXHonornje 
KOH3eps11caHe xpaHe; ycTaHosa: TexHOJIOWKH cpaeynTeT, YH11sep311TeT y HosoM Ca.ey; 
HHBO cTy.n11ja: OcHOBHe aKa.neMCKe; cpOH.ll yacosa: 3 qaca He.neJI>HO y ceMeCTpy, 

6. Hro1-1s npe.D.MeTa: CABPEMEHM TPEHJJ:OBl1 Y TEXHOfl0fl1lli MECA (o.ll 
WKOJICKe 2015/2016. ro.n11He); CTY.D.HjCKH nporpaM: IlpexpaM6eHo HH)l(eH>epcTBO -
TexHonornje KOH3epBRCaHe xpaHe; ycTaHosa: TexttonomKH cpaKynTeT, YHHBep3HTeT y 
HoBoM Ca.Ll,y; HHBO CTY.llHja: MacTep aKa.neMcKe; cpOH.lJ. qacosa: 3 LJaca He.UeJI>HO y 
ceMecTpy, 

7. HroHB npe.ll.MeTa: TEXHOJIOfl1JA <I>EPMEHTl1CAHl1X ITPOl13BOJJ:A OJJ: MECA 
(O.ll. rnKoncKe 2015/2016. rOJJ.11He); CTY.llHjCKH nporpaM: ITpexpaM6eHo HH)f(eaepcTBo -
TexHonornje KOH3epsHcatte xpatte; yCTaHoaa: TexttonomKH cpaKynTeT, YHHsep3HTeT y 
HosoM Ca.L1.y; HHBO CTY.lJ.Hja: CneuHjanHCTH"!Ke aKa.n.eMcKe; cpoH.n LJacosa: 4 yaca 
He.lJ.eJbHO y ceMecTpy, 

8. HroHB npe.nMeTa: APOME Y ITP0113BOJJ:fbl1 XPAHE (o.n wKoncKe 2015/2016. 
ro.D.HHe); CTy.D.HjCKH nporpaM: ITpexpaM6eHo HH)f(e!-bepcTBO Texttonornje 
KOH3epBHCaHe xpaHe; ycTaHoBa: TexHonowKH cpaKynTeT, YH1rnep3HTeT y HoBoM Ca.L1.y; 
HHBO cTy.D.11ja: JJ:oKTopcKe aKa.D.eMcKe; cpOH.ll 4acosa: 4 qaca He.neJI>HO y ceMec-rpy, 

9. Hro11B npe.uMeTa: KOH3EPBl1CAH>E MECA 11 ITPOITTBO,l(A OJJ: MECA Hl1CK11M 
TEMITEPATYPAMA (o.n mKoncKe 2015/2016. ro.aHHe); CTY.lJ.HjCKH nporpaM: 
ITpexpaM6eHo HH)f(eH>epCTso TexHonornje KOH3eps11catte xpatte; yc-raHosa: 
TexHonowKH cpaKyJITeT, YHHBep311TeT y HosoM Ca.ey; HHBO cTy.L1,11ja: JJ:oKTopcKe 
aKa.D,eMCKe; cpoH.L1, 1.JacoBa: 4 qaca tte.neJI>HO y ceMeCTpy, 

10. Hro11s npe.nMeTa: HAYKA 0 MECY (O.ll WKOJICKe 2015/2016. ro.nHtte); cTy.nujcKH 
nporpaM: ITpexpaM6eHo HH)l(eH>epcTBo - Texttonornje KOH3eps11caHe xpaHe; ycTattosa: 
TeXHonowKH cpaKynTeT, Ymrnep3HTeT y HosoM Ca.ny; HHBO cTy.n11ja: JJ:oKTopcKe 
aKa.neMcKe; cpott.n qacosa: 4 qaca He.UeJI>HO y ceMeCTpy, 

11. HroHB npe.D.MeTa: TEXHOflOfl1JA ITP0113BO,l(A OJJ: MECA Y Tl1ITY EMYJI3l1JA 
(o.n wKoncKe 2015/2016. ro.mrne); CTY.llHjCKH nporpaM: ITpexpaM6eHo HH)l(eH>epCTBO -
Texttonornje KOH3epa11caHe xpaHe; ycTaHosa: TexHonornK11 cpaKyJITeT, YH11sep3HTeT y 
HoBOM Ca.ny; HHBO cTy.u11ja: JJ:oKTopcKe aKa.n.eMcKe; cpoH.n. Yacosa: 4 Yaca He.neJI>Ho y 
ceMecTpy, 
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12. Ha:rns 11pe,uMeTa: TEXHOJIOrvtJA <t>EPMEHTHCAHHX 11P0113BOM O,D: MECA 
(o.n WKOJlCKe 20 15/20 16. ro.ni-tHe); CTYAHjCKH nporpaM: llpexpaM6eHO liH)!(eFbepcTBO -
TexHonornje KOH3epa1-1caHe xpaHe; ycrnHosa: TexHOJIOWKH cpaK)'JITeT, YH11Bep311TeT y 
HosoM Ca.D,y; HHBO CTy.n.11ja: ,D:oKTopcKe aKa.QeMcKe; cpOHJJ. qacosa: 4 qaca HeJJ.eJDHO y 
ceMeCTpy. 

O.n 1136opa y 3Bal-be PE,D:OBHOr n PO<t>ECOPA AP BJia.llHMHPY ToMOBHny je nosepeHo 
.np)l(afbe npe.uasal-ba Ha cne.uen11M npeD.MernMa Ha TexHOJIOlllKOM cpaKynTery Hos11 Ca;::r_, 
YHHsep3HTen1 Y HOBOM Ca.uy: 

1. Ha311B npe.uMeTa: KOHTPOJIA KBAJ1l1TETA Y TEXHOJIOfHJAMA MECA, 
MJlEK:\ Yi roTOBE XPAHE (o.u WKOJlCKe 2020/2021. rO)J.11He); CTYJJ.HjCKH nporpaM: 
llpexpa.'v16etto HH)!(el-bepcTBO TexHonornje KOH3eps11caHe xpaHe; ycTaHosa: 
TexHono w1<1-1 qrnKynTeT HosH Ca.n., Y H11sep3HTeT y HoBOM Ca.ny; HHBO cTy.n11ja: 
OcHos11e aKa.ueMc1<e; cj)OH.!l o..iacosa: 4 Ltaca HeAeJbHO y ceMecTpy (yKynHo 20 l.lacosa y 
ceMecTpy). 

2. Ha311B 11pe.uMeTa: HYTPVIT VI BHA VI CEH30PHA CBOJCTBA XPAHE (o.n WKOllCKe 
2020/202 1. rO,UHHe); CTyD.Hj CKH nporpaM: npexpaM6eHO HH)!(efbepCTBO - TeXHOJIOrnje 
KOH3ep1mcatte xpaHe; ycTaHosa: TexHonowKH cpaeymer, YHHBep3HTeT y HosoM CaLI,y; 
HHBO cTy.n11ja: OcHOBHe aKa)l.eMcKe; q)OH.ll. 4acosa: 3 qaca HeJJ.eJDHO y ceMeCTpy (yKynHo 
21 "lacoaa y ceMecTpy), 

3. Ha3HB npe,ZJ.MeTa: TEXHOJIOfYIJA MECA (oA illKOJICKe 2020/2021. roAHHe); 
CTy.n11j c1<11 nporpaM: TipexpaM6eHo HH>KeH.epcTso - TexHonornje KOH3eps1-1caHe xpaHe; 
ycTaHoBa: TexHonowKH cpaKy.ftTeT. Y H1-1sep3HTeT y HosoM Ca.ny; HHBO CTYAHja: 
OcHos11e aKaAeM c1<e; cpOHA yacosa: 3 o..iaca 1-1e.neJbHO y ceMecTpy, 

4. Ha3HB 11pe.nMeTa: TEX HOJJOr vl.IA nPOl1380,D:A o.n: MECA (o.n WKOJICKe 2020/2021. 
rO.ll.HHe); CTy.n11jCKH nporpa:-i: npexpaM6eHO HHJKeH:.epCTBO TeXHOJIOrnje 
KOH3ep111-1caHe xpatte; ycTaHosa: TexHonowKH cpaKyJITeT, YH11sep3HTeT y HosoM Ca.lly; 
HHBO C"I Y.llHja: 0CHOBHe aKa,!leMCKe: cpOH.ll Yacosa: 3 o..iaca HeD.eJDHO y ceMeCTpy, 

5. Ha3HB npe.nMeTa: CTAH)]AP.llk1 Y CEH30PHOJ AHAJll1311 XPAHE (o.n WKOllCKe 
2020/202 1. ro.n."1He); CTYAHjCKJ.1 nporpaM: npexpaM6eHO HH)!(eH:.epCTBO - TeXHOJlOrHje 
KOH3ep11 Hcatte xpaHe: yCTaHoaa: TexHOJtOWKH cpaKyJlTeT, YH11sep3HTeT y HosoM Ca.uy; 
HHBO c·1 y.ll.11ja: OcHOBHe a1<a.ueMc1<e; cl)OH.ll o..iacosa: 3 o..iaca HeAeJDHO y ceMecTpy, 

6. Ha3HB npeitMeTa: CABPEMEH VI TPEH.[l.0811 Y TEXHOJIOfHlli MECA (o.n 
WKOJICl\e 2020/202 1. ro.n.11tte); cry.nHjCKH nporpaM: llpexpaM6eHO HH)!(eFbepCTBO -
TexH011ornje KOH3eps11caHe xpa1-1e; ycTaHosa: TexHOJIOillKM cpaK)'JITeT, YH11Bep3HTeT y 
HosoM Ca.n,y; HHBO cTy.n.11ja: M acTep aKa.neMcKe; cpoH.n qacosa: 3 qaca HeJJ.eibHO y 
ceMecTpy, 

7. Ha3HB 11pe.n.MeTa: TEXHOJIOrvtJA cDEPMEHTHCAHYIX llP0113BOM 0.[{ MECA 
(o.u WK,)JICKe 2020/202 1. roA"IHC): CTY.ll.Hj CKH nporpaM: llpexpaM6eHo HH)!(eFbepCTBO -
TexH011ornje KOH3epBvtCaHe xpa1-1e; ycTaHosa: TexHOJlOIIJKH cpaKynTeT, YH11Bep311TeT y 
HoBOM Ca.n.y; HHBO cTyJl11ja: Cneu1-1jan HCTH'-IKe aKa,ueMCKe; cpOH.U qacosa: 4 l.laca 
He,UeJbl lO y CeMeCTpy, 

8. Ha3vtB npe.n.MeTa: APOME y nPOVl3BO,D:H>VI XPAHE (o.n WKOJlCKe 2020/2021. 
rO.llHHe ): CTy.n.11jCKH nporpa\1 : n pexpaM6etto HH)!(el-bepcTBO TexHonornje 
KOH3ep1rncaHe xpaHe: ycTaHoaa: TexHonow1<1-1 ~aKynTeT, YHHBep3HTeT y HosoM Ca.uy; 
HJ.iBO c·1 y.u1-1ja: D.oKTopcKe a1<a.aev1CKe: cpoH.!l o..iacosa: 4 o..iaca He.neJDHO y ceMecTpy, 
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9. Ha3HB npe.ll.MeTa: KOH3EPBHCAfbE MECA l1 TIPOH3BOM 0.[( MECA HHCKHM 
TEMIIEPATYPAMA (o.ll. IIIKOJICKe 2020/2021. ro)l.1rne); CTY.ll.HjCKH nporpaM: 
I1pexpaM6eHo 11H>KeH>epcTBo TexHonornje KOH3eps11caHe xpaHe; ycTattosa: 
TexHonowKH cpaKyJITeT, YH11sep3HTeT y HosoM Ca)l.y; Hl1BO cTy)l.11ja: .[(oKTopcKe 
aKa.neMCKe; cpoH.n ttacosa: 4 ttaca He.ne.ThHO y ceMeCTPY, 

10. Ha3HB npe.nMeTa: HAYKA 0 MECY (o.n lllKOncKe 2020/2021. ro.n11He); CTy.n11jcKM 
nporpaM: I1pexpaM6eHo HH>KeH>epCTBO - TexHonornje KOH3epBHCaHe xpaHe; ycTaHosa: 
TeXHonowKH cpaKyJITeT, YID1Bep3HTeT y HosoM Ca.ny; HliBO cTy.n11ja: .[(oKTopcKe 
aKa)l.eMcKe; cpoH.n t.Jacosa: 4 qaca He.ne.ThHO y ceMec-rpy, 

11. Ha311B npe)l.MeTa: TEXHOJIOfHJA TIPOH3BO,UA O,U MECA Y THilY EMYJI3HJA 
(O.ll. UIKOJICKe 2020/2021. ro.rorne); CTy)l.11jCKl1 nporpaM: I1pexpaM6eHo 11H>KeH>epCTBO -
TexHonornje KOH3eps11caHe xpaHe; ycTaHosa: TexHOJIOWK11 cpaKyJITeT, YH11sep3HTeT y 
HosoM Ca)l.y; HHBO CTY.ll.Hja: ,UoKTopcKe aKa)l.eMCKe; cpoH)l. qacosa: 4 qaca He)l.e.ThHO y 
ceMecTpy, 

12. Ha3HB npe.nMe-ra: TEXHOJIOfl1JA <l>EPMEHTHCAHJ.1X TIPOJ.13BO.[(A O.[( MECA 
(o.n IIIKOJICKe 2020/2021. fOD.HHe); CTy.n11jCKH nporpaM: TipexpaM6eHO 11IDKeFbepCTBO -
Texttonornje KOH3eps11caHe xpaHe; ycTaHosa: TexHOJIOIIIK11 cpaKyJITeT, YH11Bep311TeT y 
HosoM Ca.n,y; HHBO CTy.n11ja: ,UoKTopcKe aKa.neMcKe; cpoH.n 1.Jacosa: 4 qaca He)l.e.ThHO y 
ceMec-rpy. 

,Up Bna)l.HMHp T0Mos111i je Ap>Kao Hacrasy (npe.nasaH>a) Ha HacTaBHoj je.n11H11u11: Meco 11 
npo113BO.ll.H O.ll. Meca, Ha o6ase3HOM npe)l.MeTy: ITpepa.na 11 ttysaH>e no.Thonp11spe.nH11x npo113so)l.a 
(Texttonornja no.Thonp11Bpe.nJ-rnx npoH3BO.ll.a), Ha I10.Thonp11Bpe)l.HOM cpaKyJITeTy, Ymrnep3HTeTa 
y HoBOM Ca.zzy; fo.ZJ.1rna: 2010, 2012, 2013, 2016. 

AP Bna.ZI.H.MHp ToMosllii je H3BO.ZI.HO M M.3BO.l.J.H HaCTasy Ha ymmep3HTeTHMa satt 3eM.The 11 To: 

1. YH11se311TeT, MeCTO 11 .np)l(aBa: YH11sep311TeT y J1y6.JbaH11, E110TeXHl14'KH <PaKynTeT, 
11y6.JbaHa, CnoseH11ja; Y csojcTBy rocTyjyner npocpecopa; ro.n11tta: 20 I 3, 

2. YH11Be311TeT, MeCTO H .Ltp>Kasa: Ymrnep3HTeT ,UoH:>a rop11ua, <l>aKyJITeT 3a npexpaM6eHy 
TexHonon1jy, 6e36je.uHocT xpaHe 11 eKonornjy, I10.urop11ua, 1.WHa f opa, Y csojcTBy 
rocTyjyner npocpecopa; fo)l.11Ha: O.ll. rnKoncKe 2014/2015, 

3. Ymrne3HTeT, MecTO 11 )l.p)l(asa: YH11Bep311TeT y J.1CT04'HOM Capajesy, TeXHOJIOlllKH 
<PaKYJITeT 3sopH11K, 3sopH11K, Peny61111Ka CpncKa, Eoctta 11 Xepueros11Ha; Y csojcTBy 
O)l.fOBOpHOr npocpecopa; fO)l.11Ha: 0.l.I. WKOJICKe 2014/2015. 

YKynHO, KaH.n.11.naT 11Ma 40 MeHTopcTBa (24 Ha OCHOBHl1M CTY)l.11jaMa, 7 Ha MaCTep CTY)l.11jaMa, 
je.nHO Ha MarncTapCKl1M CTy)l.11jaMa, 4 Ha cneu11jaJil1CTl14'Kl1M CTy.n11jaMa 11 4 Ha .l.I.OKTOpCKHM 
CTy.n11jaMa) y CBHM BpCTaMa O)l.6paH:>eHl1X 3aBpWHHX pa)l.OBa 11 57 LJ'JiaHCTBa y KOMHCHjaMa 3a 
o.u6paH:>eHe cse spcTe 3aBpWHHX pa)l.OBa (26 Ha OCHOBHHM CTY)l.HjaMa, 9 Ha MaCTep CTY.ll.HjaMa, 3 
Ha MarncTapCKHM CTY)l.HjaMa, 4 Ha cneu11ja1111CTH1.IKHM CTy.n,11jaMa l.f 15 Ha )l.OKTOpCKHM 
CTy)l.11jaMa). 

,Up Bna)l.HMHp T0Mos11n je )l.O ca)l.a 06jaB110 yKynHo 3 HaCTasHa cpe.ncTsa 11 To: 

1. BpcTa ny6m1Kau11je: I10MOnH11 yu6eHHK (M0Horpacp11ja); Hacnos: XnaljeH>e CBHJ:bCKor 
Meca; AyTOp11: B11a)l.11M11p ToMosHh; J.13)].asaq: 3aA~forna AHApejeBHh - TexHOJIOillKH 
cpaKynTeT, Eeorpa)l. - Hos11 CaA; ro.n11Ha: 2012; HCEH 978-86-7244-983-9, 

2. BpcTa ny6n11Kau11je: I10MonH11 yu6eH11K (3611pKa pemeH11x 3a.naTaKa); Hacnos: 
TexHonowK11 npopat.JyH11 11 MaTep11jaJIHl1 fornaHc11 y Texttonornj11 Meca; AyTOp11: 
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Bna)lYl i\n!p TOMOBHn. Cno6o.uaH Tojarnli ; vfa,ll.aBaY.: TexHOJTOWKH cpaKynTeT, 
Ymrnep·rnTeT y 1-IOBOM CaD.y; roJJ.HHa: 2014; VICEH 978-86-6253-040-0, 

3. BpcTa 11y61111Kau11je: Yu6eH 11 K: Hacnos: 0 6paD,a Meca; AyTOpH: Vlrop T0Mawes11li, 
Bna)ll1i\tHp ToMOBHn; vb.uaBaLI : YH11Bep311TeT y Eeorpa.uy, TioJbonpHBpeJJ.HH cpaKynTe'I'; 
fo.n.11Ha: 20 14; V!C6H: 978-86-7834-226-4. 

6.4. MefjYffapoAua capa,nlba 

~ BnaD.HMHp T0Mos11n j e MeljyHapo.n.Hy capal!JbY ocTBap110 npsettcTBeHo pyKosoljeH>eM H 
yY.ewneM y Mel}yHapO.D.H HM npojeKTH~Ia M TO: 

1. Ha:rns 11poje1rra: Development of education and transfer of knowledge in area of food 
technology - EDU FOOD (mul ti lateral cooperation) 

YcraHOBa Koja je cpMHaHCMpana npojeKaT: Bna.D.a KparbeBHHe HopsewKe 

BpcTa npojeKTa: 06proOBHM 

PyKOBO ,tl-IJlau npojeKTa: npotjL .up Jby6Mua .UoKMli 

TiepM0;1: 0 .ll 09.20 I I. no 12.20 1-L ronMHe 

f1poje1<aT ce peanM3yje y capaJ.1-bM ca npyrnM YHMsep3HTeTHMa: ,Z:(A 

2. Ha:3MB npojeKTa: FA COST action FA 1102 "Optimising and standardising non­
destructive imaging and spectroscopic methods to improve the determination of body 
composition and meat quali ty in farm animals" 

YcraHoGa Koja je cpMHaHCMpana npojeKaT: COST is supported by the EU RTD 
Frame"ork Programme 

BpcTa !!poje1rra: European Cooperation in Sc ience and Technology 

PyKoso,1Mnau npoj et<Ta: Dr Lutz Bunger 

Tiep110.n: O.u 2 1.11 .2011 . .uo 20.11.20 15. ro.uMHe 

TipojeKaT ce peanM3yje y capa.LU-bM ca ..upyrnM Y HMBep31nernMa: ,Z:(A 

3. Ha:rns npojeKTa: Yn1uaj Te\lnepaType TOnnoTHe o6pa.ue Ha crpyKTypy np0Te11Ha 11 
csojcTs:1 Meca CBMt-ba 

Es11.ne1 11 1110H M 6poj npojeKTa: 19/6-020/961-230/ I 0 

Y CTaHOBa Koja je q>11 HaHCMpana npoj e1<aT: Bna)la peny6m1Ke Eoctte H XepueroBHHe 

BpcTa npoje1rra: Hay4HOTexHonowK11 pa3soj 

PyKOBO/l11IIau npojet<Ta: npoc}> . .up PaD.OCilaB f pyj 1111 

Tiep110.n: 20 I 1. ro.nMHa 

TipojeK<!T ce peanM3yje y capaJtH>H ca .npynt\11 YH11sep3HTe'I'HMa: ,Z:(A 

4. Hro11s npojeKTa: KapaKTep113au11ja ceH30pH11x 11 cpH3HY.KoxeM11jcKHX arp116yra 
3awT11neH11x Tpa.n11u110Ha11H11x q>epMeHrncaH11x cys11x npoH3ao.ua o.u Meca H3 CnoBeHHje 
11 Cp611je 
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Es11.neHu110H11 6poj npojeKTa: 651-03-1251/2012-09/45 

Y CTaHosa Koja je cl>1rnattc11pana npojeKaT: M11H11CTapcTBo npocseTe 11 ttayKe Perry6n11Ke 
Cp611je 11 MHH11CTapcTBO 3a o6pa3osaH:.e, HayKy, eymypy 11 cnopT Perry6n11Ke 
CnoseHaje 

BpCTa npojeKTa: OporpaM HayqHe 11 TeXHOJlOWKe capa.D,H:.e 113Meijy Peny6n11Ke Cp611je 11 
Perry6n11Ke CnoseH11je 3a nep110.D, 2012-2013 

PyK0BoA11nau npojeKTa: Opocl>. AP Bna.LlHMHp T0Mos11n 

Oep110.n: On. 01.01.2012 . .no 31.12.2013. ro.n11He 

OpojeKaT ce peam13yje y capaJJ.H>H ca .npyrHM YH11sep3HTeTMMa: ,[LA 

5. Ha3HB npojeJ<Ta: COST action CA 15112: "Functional Annotation of Animal Genomes -
European network (FAA NG-Europe)" 

YcTaHosa Kaja je cl>11HaHc11pana npojeKaT: COST is supported by the EU Framework 
Programme Horizon 2020 

BpCTa npojeKTa: European Cooperation in Science and Technology 

PyKoso.n11nau. npojeKTa: Dr Alan Archibald 

Oep110A: O.n 13.04.2016 . .no 12.04.2020. ro.D,HHe 

npojeKaT ce pea11113yje y capa.D,H:.H ca .npyrnM YH11sep3HTeT11Ma: ,[LA 

6. Ha311B npojeKTa: COST Action CA 15209: "European Network on NMR Relaxometry" 

Y crattosa Koja je ct>i-rnaHCHpana npojeKaT: COST is supported by the EU Framework 
Programme Horizon 2020 

Bpcra npojeKTa: European Cooperation in Science and Technology 

PyKOBOAH11au npojeKTa: Dr Danuta Kruk 

OepHOA: 0A 30.09.2016. AO 29.09.2020. fOAHHe 

OpojeKaT ce pean1-13yje y capaAH:.11 ca .npyrnM YH11sep311TernMa: ,[LA 

7. Ha3HB npojeKTa: Yn1.u.aj 3aMjeHe HeopraHCKHX con11 .no.nau.11Ma np11po.nHor nop11jeKna Ha 
KBaJ111TeT 11 6e36jeAHOCT K06acm1.a 113paljeHl1.X rrpeMa npHHUHill1.Ma opraHCKe 
rrpoH3BO.ZJ.H:.e 

Es11.neHu110H11 6poj npojeKTa: 19/6-020/961-116/15 

YCTaHosa Kaja je cl>1-1Hattc1-1pana npojeKaT: MHHHCTapcTBa HayKe 11 TexHonornje 
Peny6n11Ke CpncKe, EocHa 11 Xepueros1rna 

BpcTa npojeKTa: HayqHOHCTpa)f(J-1Ba'lK11 

PYKOBOAHnau npojeKTa: Tipoc)? . .D.P Pa.nocnas f pyjHh 

Oep110.n: 2016 

OpojeKaT ce pean113yje y capa,D.1-bH ca .npyrnM YH11sep3HTeT11Ma: ,[LA 

8. Ha3HB npojeKTa: FISH-MeeTing (FMT): o.np)f(HBO 11cKopmrITeH:.e 11 sanop113au11ja 
ornana 113 HH.!J.YCTp11je npepa.ne p116e 
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Es1-1AeHu110H11 6poj npojeKTa: ME I 8M003 

YCTaHOBa KOja je QHtHaHCHpa11a npojeKaT: 13nane UpHe rope 11 Ylnurnje 

BpcTa npojeKTa: nporpaM 11ay4He H TeXHOJlOWKe capa.n.H>e 113Meljy 1.WHe rope 11 
Pen y611111<e VlTanHja 3a nep110.ll. 2018-2020 

PyKOBO.'JJIJlau npojeKTa: npocp. AP Bna.D.HMHp ToMOBl1n 

Tiep110.l: 0.Ll 2018 . .ll.O 2020. ro.D.HHe 

TipojeKaT ce pean1-13yje y capa.D.H>H ca .o.pyr11M YH11sep3HTeTHMa: ,[(A 

9. Ha3HB npoje1cra: npoMjeHe np0Te11Ha y TOKY CMp3aBal-ba rrpexpaM6eHHX npOH3BO,Ua 

Es11.o.em1.110H11 6poj npoje1<Ta: 19/6-020/961-108118 

YCTaH03a Kojaje cp11HaHc11pana npojeKaT: M11H11cTapcTso 3a Hay1.1HOTeXHOJlOWK11 pa3soj, 
s11c0Ko o6pa3osaH:>e 11 HH<IJOpl\1au110Ho .ll.PYWTBO Peny611111<e CpncKe, EocHa H 
Xepueros11Ha 

BpcTa npojeKTa: Har1HoTexHonow1<H pa3soj 

PyKoBO.l HJJau npojeKTa: )].ou. AP )].aHHUa CasaHos11n 

flep11o;:I: 0.Ll 2018 . .uo 2020. ro.o.1rne 

flpojeKnT ce peaJ1H3yje y capall.1-bH ca .o.pynt:vi YH1-1sep311Ten1Ma: )].A 

10. Ha3HB 11poje1<Ta: "Centre of excellence for digitalization of microbial food safety risk 
assessment and quality parameters for accurate food authenticity certification (FoodHub)" 

EsM,n.e1-1u110H11 6poj npojeh.1a: 01 -3660/2 

YCTaHOBa KOja je cp11HaHC11pana npojeKaT: MHH11CTapCTBO Ha}'Ke 1.WHe rope 

BpcTa npojeKTa: Hay4HOHCTp~rnrnsa4KH 

PyKoso:u·rnau npoje1<Ta: npocp . .ll.P AneKCaHD.pa MapTHHOBHn 

flep110.n: 0 .o. 2020 . .uo 2022. ro.Ltv1He 

TipojeKaT ce pea11113yje y capa.lH:>H ca ApyntM Y H11sep3HTeTHMa: ,[(A 

TaKolje, je.o.aH ;1.eo MeljyHapoaHe capa.o.H:>e pean113osaH je H Kao pe3ynTaT s11wero)l.1111n1>e Hay•rne 
capa,n:H>e 11 ao6por 1<011ernja11Hor OJJ.Hoca 11cTpa)!rnsa4a ca TexHOJTOWKor cpaKynTeTa Hos11 Ca.n 
ca 11CTpa)l(1-t BaL1 11Ma H3 BOAeliHx Hayi.rn11x ueHTapa y EsponH. 

KaH.n11.naT je oc rsapMo H 3Ha•1aj 1-1y Mel)yHapOD.Hy capattH>Y y o6pa3osHoM npouecy 11 TO ca: 

l. YH11Be3:1TeT, l\1ecTo H ll.p)!(asa: YH11sep3HTeT y Jby6JbaH11, E110TeXHHlJKH cpaeymer, 
Jby6Jba1-1a, C11oseH11ja: Y csojcrsy rocTyjytier npocpecopa; fo.o.11Ha: 2013, 

2. YH11Be311TeT, MeCTO 1-1 D.P)J<asa: YH11sep3HTeT )],oH:>a fopm.~a, <l>aeynTeT 3a rrpexpaM6eHy 
TeXHOJlOrHjy, 6e36je,n.HOCT xpaHe H eKOJTOrHjy, flo.D.rOpHl(a, I(pHa fopa, y CBOjCTBY 
rocTyj ylier npoqlecopa; fo.o.11Ha: O.D. wKoncKe 2014/2015, 

3. YHHBe311TeT, MeCTO H ll.P/Kasa: Y1rnsep311TeT y vlcTOlJHOM Capajesy, TexHOJTOWKH 
cpa1<y11TeT 3sopHHK. 3sopHHK, Peny6nHKa CpncKa, 6ocHa 11 Xepueros1rna; Y csojcTsy 
0.!.1.fOBOpHOr npoq>eCOpa: ron1rna: OA WK0.1CKe 2014/20 15. 
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YKynHO, KaHJ],HJl.aT je OCTBapHO MeljyHapOJJ.HY capa.ll.FbY ca 28 HayqHOHCTpa)l(l1BaqKHx H 

06pa.30BH11x 11HcT11Tyu11ja 113 1rnoc-rpaHCTBa (Biotehnical faculty, University of Montenegro, 
Mihaila Laliea 15, 81000 Podgorica, Montenegro; Biotehnical faculty, University of Ljubljana, 
Jamnikarjeva 101 , 1000 Ljubljana, Slovenia; IRTA, Finca Camps i Annet, 17121 Monells, 
Girona, Spain; Centro Tecnol6gico de la Came de Galicia, Parque Tecnol6gico de Galicia, Rua 
Galicia No. 4, San Cibrao das Vinas, Ourense, Spain; Preventive Medicine and Public Health, 
Food Sciencs, Toxicology and Forensic Medicine Department, University of Valencia, 91354 
Valencia, Spain; Geological Institute, ETH Zi.irich, Sonneggstr. 5, 8092 Zi.irich, SwitzerlanJJ.; 
Faculty of Environmental Science, Babe~-Bolyai University, Fantanele 30, 400294 Cluj Napoca, 
Romania; Chair of Geomorphology, University of Bayreuth, D-95440 Bayreuth, Germany; 
Faculty of Food Technology, Food Safety and Ecology, University of Donja Gorica, 81000 
Podgorica, Montenegro; Faculty of Chemistry, Biotechnology and Food Science, Norwegian 
University of Life Sciences, 1432 As, Norway; Department of Biology, Norwegian University of 
Science and Technology, 7491 Trondheim, Norway; Nortura SA, 0513 Oslo, Norway; 
Agricultural faculty, University of Banja Luka, Bulevar vojvode Petra Bojoviea IA, 78000 Banja 
Luka, Bosnia and Herzegovina; Faculty of Technology Zvornik, University of East Sarajevo, 
KapaKaj 34A, 75400 Zvomik, Republic of Srpska, Bosnia and Herzegovina; Faculty of Food 
Technology Osijek, Josip Ju raj Strossmayer University of Osijek, F. Kuhaca 20, 31000 Osijek, 
Croatia; Faculty of Technology, University of Banja Luka, Bulevar vojvode Stepe Stepanoviea 
73, 78000 Banja Luka, Republic of Srpska, Bosnia and Herzegovina; Agricultural Institute of 
Slovenia, Hacquet Street 17, I 000 Ljubljana, Slovenia; Flanders Research Institute for 
Agriculture, Fisheries and Food (IL VO), Animal Sciences Unit, Scheldeweg 68, 9090 Melle, 
Belgium; Perutnina Ptuj BH, Potkrajska bb, 71370 Breza, Bosnia and Herzegovina; Faculty of 
Agriculture and Food Sciences, Zmaja od Bosne 8, 71000 Sarajevo, Bosnia and Herzegovina; 
Faculty of Technology, University of Tuzla, Univerzitetska 8, 75000 Tuzla, Bosnia and 
Herzegovina; Veterinary Institute of the Republic of Srpska Dr. Vaso Butozan, Branka 
Radicevica 18, 78000 Banja Luka, Republic of Srpska, Bosnia and Herzegovina; Faculty of 
Environmental Science, BabeD-Bolyai University, Fantanele 30, 400294 Cluj Napoca, Romania; 
Research Center of the Slovenian Academy of Sciences and Arts, Anton Melik Geographical 
Institute, Gosposka ulica 13, SI 1000 Ljubljana, Slovenia; Disaster Management Training and 
Education Centre (DiMTEC), University of the Free State, 205 Nelson Mandela Drive, Park 
West, Bloemfontein, South Africa; University of Zagreb, Faculty of Food Technology and 
Biotechnology, Pierottijeva 6, I 0000, Zagreb, Croatia; ,,Njam Njam" d.o.o., Svetosavska b.b., 
78252 Trn (Prnjavor), Republika Srpska, Sosna i Hercegovina; Protein d.o.o. , Ciriceva 1, 32000 
Sobota, Hrvatska), a wTo ce npseHCTBeHo MO)l(e BHJl.eTH 113 aqrnn11jauHja y HayqH11M 
ny6n11Kau11jaMa 11 113 npHJlO)l(efil!X .ll.OKaJa 0 H3BOljeFby HaCTaBe Ha YHHBep3HTeTHMa saH 3eMJbe. 

6.5. 0CT3J10 

6.5.1. tinaHCTBO y KOMHCHjaMa 33 H36ope y 383lb3 

,np B11a.n.11M11.p ToMosuli je 6110 yKyntto 25 nyra q11aH (u npe.uceJJ.HHK) KoM11c11ja 3a 113ope y 
3BaH:.a 11 TO: 

1. 3saH>e: McTpa)l(HBaq capaJlHHK, q11aH KOMHC11je (ce)l,aM nyra), 
2. 3saH>e: Bm1rn aCMCTeHT, q11aH KOMHCMje, 
3. 3saH>e: Hay'JIDI capa.!J.HMK, •rnaH KOMHCHje (qeTHpH nyra), 
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4. 3sa1-1>e: CapaD.HHK, YJJaH KOM11c1-1je, 
5. 3sal-be: )lou,eHT, YJlaH KOMl1C Hje (D.Ba nyTa). 
6. 3Bal-be: A c11cTeHT, 1.111aH KOMHC~1je. 
7. 3sal-be: VlcTpa>1rnsay np11npasH111c YJJaH KOMHc11je, 
8. 3sa1-be: BaHpeD.H l-I npocpecop, npe.ucenH1-1K H t111aH KOM11c11je (yKynHo .n.sa nyrn), 
9. 3sa l-be: HacTaBHHK, npe.lce.n.HMK H ci.1aH KO\IHCHje (yKynHo .n.sa nYTa), 
I 0. 3sal-be: : CHCTeHT ca .lOKTOp3TO \L 'l.!181-1 KOM 1-1c1-1je, 
J l. 3B31-be: n peD.3BaY, LIJl8H KOMl1Cl~je, 
12. 3B31-be: l311w1-1 HayYHl1 capa,uH111<. npe.uce.n.H11K KOM11c11je (.n.sa nyra). 

6.5.2. 3amTHT:'1 03Ha1ce reorpacpc1eor nope1rna 

~ Bnaa11M11p ToMOBHn je yyecrnos30 y 113p3.llH 4 e11a6opaTa y se311 ca 3awTIITOM 03HaKe 
reorpacpcKor nope1<11a npo113BO.ll3 OD. Meca 11 TO: 

1. Y KoM11c11j11 3a cnposoljel-be nocTynKa perncTpau,11je 03HaKe nop11jeKJla npexpaM6eHor 
npo113BOD.a ,,Ll,pHoropc1<11 npwYT .. , roD.HHa: 2018, 

2. Y KoM 1-1c11j1-1 3a cnposoljel-be nocTynK3 per11cTp8u,11je 03HaKe nop11jeK11a npexpaM6eHor 
npo113so.ua ,,Ll,pHoropcKa roselja npwYTa'·. roD.11Ha: 2017, 

3. Y KoM11c11j11 3a cnposol)el-be noCTynKa per11CTpau11je o3HaKe nop1-1jeK11a npexpaM6eHor 
npo113BOD.a ,,Up1-1oropc1<a cTeJba"'. ro,u1-1Ha: 2017, 

4. Per11cTpau,11ja 03Ha1<e reorp3cl>cKor nopeKJla ,,ITETPOBCKA KJIOEACA" 
(ITETPOBA 4KA KOGACV!Ll,A) Kao V!MEHA nOPEKJ1A 3a cysoMeCHaTH rrpoH3BO.A -
cpepMeHTHCaHy Ko6ac11uy. pa:rnojHl1 npojeKaT: .ILE<I>HH11CAHJE K.BAJJHTETA 
BA 4KOnETPOBA 4KOr KY nEHA PA)lV! 3AWTHTE rEOfPA<l>CKE 03HAKE 
flOPEKJIA, cp11 HaHc11paH cpe,ll.CTBHMa noKpaj11HCKOr CeKpeTap11jaTa 3a HayKy 11 
Tex1-1011owK11 Prosoj AyTOHOMHe IT0Kpaj11He Bojso.n.11He nep110.n.y o.n. 01.12.2005 . .no 
31.03.2006. PyKOBOAl-!JlaU npojeKTa: npocp. AP J111JbaHa Tierpos11n; Mp BnaJJ.HMHp 
TOMOBHn, HCTpa>l<HBaY. Pewel-be 6poj : 9652/06 r -03/06, 21.05.2007. ro.n.11He, Peny6mraa 
Cp61-1ja. 3aso.u 3a 111-1Te11e1<Tya11Hy csoj11Hy. http://www.zis.gov.rs/. 

6.5.3. Peamrnll..{Hja nporpaMa sa"mux 3a WHPY .upywTseHy 3aje.n.HHUY 

~ Bna.n11M11p ToMOBHn je TaKolje yyecrnosao 11 y pean113au11j11 nporpaMa sa)f(HHX 3a w11py 
JJ.PYillTBeH)' 3aje)J.Hl1UY 11 TO Kao: 

l. ITpeace;lHl1K KoM11c11je 3a ouel-bHBal-be Ksa1111TeTa Meca 11 npo113so.na o.n. Meca Ha 
Meljy1-1apoa1-10M n0Jbonp1-1spe1-10M cajMy - HosocaacK11 cajaM; ro.n.11Ha: 2018, 2019, 2020, 

2. lina1-1 KoM11c11je 3a ouel-b11sa1-bc l\Ba111-1TeTa Meca 11 npo113so.ua o.u Meca Ha MeljyHapo.D.HOM 
n0Jbonp1-1spe1-10M cajMy- HosocaLtcK11 cajaM: roa111-1a: 2014, 201 5, 2016, 20 17, 

3. linaH KoM11c11je 33 ceH30pH) oueHy .. HAJ60JbA CPITCKA KOBACMUA 3A 
201 9/2020"; VIHCTl1TYT 3a x11r11jeHy 11 TeXHOJIOrHj y Meca, Beorpa.u; ro.n.11Ha: 2019, 

4. lina1-1 .u11cu11n11111-1cKe KoM11cHje. Tex1-1onowK11 cpaKyJJTeT HosH Ca.n., YH11Bep311TeT y 
HosoMCa.n.y;roD.11Ha:2006,2015, 

5. qna1-1 KoM11c11je 3a ycKnaljHBal-be CTYAHjcK11x nporpaMalno.upyqja y npo~eHy 
11cnyl-beHoCT11 ycnosa 3a ycKnaljHsal-be CTpyy1-111x aKa.ueMcJGtX HaJHBa, TeXHonomK11 
cpaKyJlTCT Hos11 Caa, Y1-111sep3MTeT y HOBOM Ca.ey; ro.u11Ha 2018/2019, 
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6. tfoatt MapKeT11Hr T11Ma, TexttonowKH c}>aKynTeT HoBH Ca.n., Ytt11sep3HTeT y HoBOM 
Ca.n.y;fo.n11Ha: 2012, 

7. Koop,ll,HHarnp cTy)l.11jcK11x 6opaBaKa 11HOCTpaHHX HacTaBHHKa (J1ea )J;eMmap, 
CnoBeH11ja); fo.n11tta: 2014. 

VI KBAHTHTATHBHA OI(EHA KAH,L(H,L(ATOBIIX HAYllHHX PE3YJITATA 

y o.n.uocy Ha MHHHManue KBaHTHTaTHBHe 3axTese 3a cru~aH>e uayquor 3BaH>a 
ffAyt.JHH CABETHIIK (npnnor 3 u 4 IlpaBHJIHHKa) 

36upHH npnKa3 Hayque KOMneTeHTHOCTu 3a nepuo.u 2006. - 2020. ro.n.uHa 3a noKpeTaa.e 
nocrynKa 3a crmi:albe 3BaH>a HA Y1IHl:f CABETHHK 

KaTeropaja Om1c DOJ.(OBH Pe3ynTaT YKynHo KopHroarum 

Mottorpac}>cKa 
cTy.n11ja/nornasJbe y KH>M3M 

M13 Ml 1 11m1 pa.u y TeMaTCKOM 7 3 21 19,00 
36opHMKY so.n.ener 
MeljyHapO.UHOf3HaYaja 

Pa.n. y MeljyHapo.n.HoM 
M2 la 1.1acon11cy 113y3eTH11x 10 6 60 56,25 

Bpe.llHOCTH 

M21 
Pa.n. y BpxyHCKOM 

8 20 160 157,34 MeljyHapo.l(HOM qacom1cy 

M22 
Pa.n y 11cTaKHYTOM 

5 14 70 69,17 
MeljyHapOJl.HOM qacon11cy 

M23 
Pa.n y Meljyttapo)l.HOM 

3 41 123 96,66 
qacon11cy 

Pa.n y ttau110HaJIHOM 
M24 1.1acon11cy Meljyttapo.n.nor 3 4 12 10,28 

3HaYaja 

M29s 
Ypelj11sal-be ttau110HanHor 

l 6 6 6,00 
HayYHor 4acon11ca 

CTpe.naBal-be no no3HBY ca 
M31 MeljyHapO.UHOfCKyna 3,5 7 24,5 22,94 

UITaMnaHo y uemrn11 

CaonwreH>e ca 
M33 MeljyHapO.UHOf CKyna 1 81 81 70,88 

WTaMnaHO y uenHHH 

M34 CaonwTeH>e ca 0,5 80 40 35,25 
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MetjyHapOAHOrCKyna 
WTaM naHO y 113BO.Ll.Y 

M42 
M0Horpaq>11ja Hau110HanHor s I 5 5,00 
3Ha•-iaja 

M51 
Pa.D. y spxyHcKOM Yacom1cy 

2 50 100 89,98 
Hal.lMOHaJlHOr 3Ha4aja 

M52 
PaA y 11cTaKH)'TOM 

I Hau110HaJ1 Hol\1 •1 acon11cy 
1.5 24 36 35,50 

M53 
Pa.LI. y Hau110Ha11HoM 

1 8 8 7,49 
4acon11cy 

CaonwTeH>e ca c1<yna 
M63 H8Ul10H8JlHOr3HaYaja 0,5 37 18,5 16,47 

WTaMnaHO y ueJUIH11 

CaonwTeH>e ca CKyna 
M64 H8U110H8JlHOf3H8Y~a 0,2 15 3 2,77 

1 
WTaMnaHo y 113BOAY 

M70 
0.LJ.6pa.tMHa .Ll.OKTopc1<a 

6 I 6 6,00 
A1ttcepTau11 ja 

Hoso TexH 1-1Y 1<0 peweH>e 
M81 np1-1Me1-1>eHo Ha 8 I 8 6,67 

MetjyHapOD.HOM Hl-180) 

61-1THO no60JbW8HO 
TeXHl1YKO pewel-be Ha 
MetjyHapOD.HOM Hl1BOY (no 
cTapoM: Hoso 

M83 na6opaTop11jc1<0 4 5 20 15,01 
nocTpojeri,e, HOBO 
e1<cnep11MeHTan HO 

I nocTpojel-be, HOBH 
TeXHOJlOW KH nocTynaK) 

.611TH0 no6oJbwaHo 
M84 TeXHHYKO peweri,e Ha 

.., 
3 9 7,67 .) 

HaUl10H8JlHOM Hl1Boy 

Epoj 60.uosa 3a H36op .Ll.P B.rta)lHMHpa ToMOSHfia y 3Balhe HAyqHH CABETHHK 3a 
TCXH11~11co-TeXHOJIOWKe H 6110TeXHH'fKe uayKe 

3salbe I<aTeropHje paD.OBa IloTpe6uo 
PeanH3osano(Kopnrosauo) 

(2006 - 2020) 
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Y1cynuo 16+16+50+50+70 
736,33 +70=272 

l\110+1\120+M3l+M32+ 
9+9+40+40+54+54 M33+M41+M42+M51+ 632,85 

M80+M90+Ml00 =206 
HaY'rnH 
caseTHHK l\121+1\122+M23+M81-

5+5+22+22+30+30 
85+1\190-96+1\1101- 408,77 

(H3 383fb3 103+1\1108 =114 
peAOBHH 
npo<f>ecop) OA "lera y KaTeropHjaMa: 

11+11+15+ 15=52 379,42 
1\121+1\122+1\123 

OA l.fera y KaTeropujaMa: 

l\181-85+M90-96+1\1101- 5+5+5+5=20 29,35 
103+1\1108 

Bpoj 60.n.osa o.n.peljeH je no cpopMy1111 K/(1 +0,2(H-7)), H>7, JA1111 no cpopMynH K/(1+0,2(H-10)), 
H> I 0 (sa»rn 3a Y.acom1ce M2 l 11 M22 KaTerop11je), r.n.e je ,,K" Bpe.n.HocT pe3ymarn, a ,,H" 6poj 
ayTopa. 

Ytcynuu un.l{eKc KOMneTeHTHOCTH AP Bna.QHMHpa ToMOBHlia je: 811,00 KB3HTHTaTHsua 
60.Qa. 

KopHrosau ytcynHH HHAeKc KOMneuTeHTHOCTH AP Bna.QHMHpa ToMOBHlia je: 736,33 
K83HTHT3THBH3 6o_na. 

VII AHAJIII3A P ~ KAH,ll.H,L(ATA 

KaH.n,11.n,aT .n.p Bna.LJ.HMHp ToMoB11n, pe.n.osHH npocpecop, 3anoY.eo je CBojy npocpec110Haney 
Kap11jepy Ha TexttonowKOM cpaKyJITezy Hos11 Ca.LI. 03.07.2000. ro.n.HHe Ha pa.n,HOM MecTy 
capa.n.H11K np11npaBHHK. ITpso capa.n.Hw:1Ko 3Bafbe CTeKao je 26.09.2001. rOJJ.HHe Ha pa.LI.HOM 
MecTy AcHcTeHT npHnpaBHHK, Ha HacrnsHOM npe.LJ.MeTy TexH011ornja npOH3BOJJ.l-he 11 npepa.LJ.e 
Meca, y)Ka Hay1rna 0611acT TexH011or11je KOH3epBHCaHe xpaHe, O.LI. Ka.LJ.aje 11 yK!byY.eH y ttaCTaBHH 
pa.LJ.. llpso ttacTaBHO 3Ba!-he (JJ:oueHTa) cTeKao je 26.09.2001. ro.zurne, a OA 25.02.2020. ro.n.1rne 
3anoc11eH je Ha Heo.n.peijeHO speMe Ha pa.D.HOM Mecry Pe.nosHor npocpecopa, y)Ka HayY.Ha o6naCT 
llpexpaM6eHo HH)KeH>epCTso. Y TOKY csoje HacTasHe KapRjepe .np)Kao je HaCTasy (se)K6e H 
npe.n.asaH>a) Ha semtKOM 6pojy pa311WIHT11X HaCTaBHHX npe.n.MeTa Ha OCHOBHHM, HHTerpHCaffilM, 
.n.11n110MCKHM, cneu.JAjanJACTHlJKHM, MaCTep H .D.OKTOpCKHM aKa.n.eMCKHM czyJJ.11jaMa y ttacTaBHOM 
no.upy4jy KOje ce JJ.OMHHaHTHO OJJ.HOCH Ha TexHonornjy H HayKy 0 Mecy H np0113BO.llHMa 0.ll 
Meca. JJ:p)Kao je HacTasy H Ha floJbonp11spe.uHOM cpaKynTery Yu11sep3HTeTa y HosoM Ca.n.y, Kao 
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11 Ha YH11sep311TeT11Ma saH 3eMJbe. Koop.n.11HaTOp je o.n.eJbefba 3a Meco H npo113so,Ae o.n. Meca 
Jla6opaTOp11je 3a 11cn11T11Bal-be npexpaM6eHHX npo113so.n.a TeXHOJIOWKOr cpru<y11TeTa Hos11 Ca.A. 

YeynHo, KaH.n.M.n.aT HMa 40 MeHTOpCTBa (24 Ha OCHOBHHM CTy.n.11jaMa, 7 Ha MaCTep CTYAHjaMa, 
je.n.HO Ha MarncTapCKHM CTY.U~tjaMa, 4 Ha cneu11ja1111CTl14K11M CTy.n.11jaMa 11 4 Ha AOKTOpCKHM 
CTy.n.11ja~rn) y CBHM BpCTaMa o.u6pa1-beHtlX 3aapw HHX pa.n.osa H 57 4JlaHCTBa y KOM11c11jaMa 3a 
O.A6paH>eHe cse spcTe 3aspwH11x pa.n.osa (26 Ha OCHOBHHM cTy.n.MjaMa, 9 Ha MacTep CTy.n.11jaMa, 3 
Ha MarHCTapCKHM CTYAHjaMa, 4 Ha cneu11jaJJHCTH4KHM CTy.n.11jaMa H 15 Ha .AOKTOpCKHM 
CTy,zu~jaMa). bHO jeyKynHO 25 nyTa 4JlaH (11 npe.n.ce.D.HHK) KOMHCHja 3a 1130pe y 3Bafba. 

AyTOp je .nsa nOMOnHa yu6eHHKa, OAHOCHO je.o.He MOHOrpacp11je H je.n.He 36HpKe 3a,AaTaKa, H 
je.n.Hor yu6eH11 Ka. 

KaH.n.H.n.aT AP Bna.n.11M11p ToMOBHli je y csojoj HaY'rnOHCTpa>K11Ba4KOj Kap11jep11 y nep110.ey o.n. 
2006. .no 2020. fOAHHe. 3aje.n.HO ca on6pa1-beHOM AOKTOpCKOM AHCepTauHj OM, o6jaBHO y 
MeljyHapOAHHM 11 .UOManHM Hay4Hl1M 1..1acon11c11Ma 11 caonWTl10 Ha MeljyHapO.AH11M 11 .ll.OMaliHM 
cKynosHMa yKynHO 381 6116n11orpacpcKy je.n.11H11uy, o.n. Tora 6 ny61111Kal.{Hja y MeljyHapo.nHHM 
t.JaCOilHCHMa H3Y3eTHHX spe.Zl.HOCTl1 (M2 la), 20 ny61111KauHja y spxyHCKHM MeljYHapO.ll.HHM 
qaconHCl1Ma (M21), 14 ny61111Kau11ja y 11CTaKHYT11M MeljyHapo,ZUIHM 4aconHCHMa (M22), 41 
ny6JIHKau11jy y MeljyHapO.UH11M 1..1acon11c11Ma (M23), 4 ny61111Kau11je y Hau110HaJIHl1M 
qacon11cHMa MeljyHapOAHOr 3Ha4aja (M24), 50 ny6n11Kau11ja y spxyHcKHM ttacon11c11Ma 
HaU,110HaJIHOr 3Ha4aja (M5 l ), 24 ny6J1 11KauHje y 11CTaKHyTl1M Hau.110HaJIHl1M qacon11c11Ma (M52), 
8 ny61111Kau11ja y HaUMOHaJlHHM l..jacon1-1c11Ma, 81 caonwreH>e Ha Meljyttapo.n.H11M cKynos11Ma 
WTaMnaHl1X y ueJ111Hl1 (M33), 80 caonwTel-ba Ha MeljyHapO.UHHM CKynosHMa WTaMnaHHX y 
11380.D,)' (M33). 37 caonwTel-ba Ha c1<ynoB11Ma HaU110HaJIHOr 3Hat.Jaja WTaMTTaHHX y ueJIHH11 
(M63) 11 15 caonwTel-ba Ha CKynOBl1M<1 HaUl10HaJIHOr 3Ha4aja UlTaMnaHHX y 11380.UY (M64). 
ITope.n Tora, ayTOp je 3 pa.na y TeMaTCl<HM 360pHHU11Ma so.uelier MeljyHapo.n.Hor 3Ha4.aja (M 13), 
Kao 11 ayTOp je.n.He MOHOrpaclH-tje Hau110Ha.nHOr 3Hal..jaja (M42). Ha MeljyHapO.ll.Hl1M CKynos11Ma 
11Ma 7 npe.uasal-ba no n0311B) WTa~ina11 11:< y ue,1 1tHM (M3 I). KaH.n.11.naT 11Ma 11 9 TeXH11WK11X 
pewel-ba O)l yera je.lHO TeXHl141<0 peWi:!l-be np11Mel-beHO Ha MeljyHapO,ll,HOM HHBOy (M81), 5 
611THO no60JbWaHl1X TeXHl11..jl(11X pewe~ba Ha Me~yHapO.ll.HOM HHBOY (M83) H 3 6HTHO 
no6oJbLDaHl1X TeXHl1YK11X pewel-ba Ha HaU110HaJlHOM Hl1BOY (M84). 0.n 2015. rO,AHHe qJlaH je 
ypelj11sat.JKor OA6opa Hau.110HaJIHOr HayYHOr 4acon11ca ,,Meat Technology" (M29s). Yeymm 
KOparosaHH 11HD,eKC KOMneTeHTHOCTl1 3a HaBe,ll.eHH HayqHQHCTpa)KMBal.JKl1 nep110.n KaH)l.11,ll,aTa .np 
Bna.QHM11pa T0Mos111ia 113Hoc11 736,33 t<BaHrnTaTHBHa 60,ll.a. CTpeMa 68311 ,,SCOPUS", h-HH.LJ.eKc 
.n.p B11a,n11M11pa ToMOBMna 113Hoc11 17. Y nep110.n.y 2008. - OKTo6ap 2020. romrne yKynaH 6poj 
U1'1TaTa, KOU11TIITa 11 caMOU11TaTa 1<aHAvl,laTa je 720 (420 XeTepou11TaTa, 86 KOU.1'1TaTa 11 214 
caMou11TaTa), AOI< je npeMa rno6a111-10M ceps11cy .,Google Scholar" yKynaH 6poj u11TaTa .np 
B11a,A11M11pa T0Mos11na se1'111 11 113Hoci-1 1390. 

O.n IlOl.JeTKa csor 11HTeH311BHOr Hay4HOr pa.na, Kao pyKoso.n1111au. 111Hn11 11cl])a>K11satt, 
yqeCTBOBao je y 13 Hau110HaJ1HHX Hay4Hl1X, TeXHOJ10WKl1X 111111 pa3BOjHHX rrpojeKaTa 
cpHHaHc11paH11x cpe.UCTBl1Ma M11Hl1CT<.tpCTBa npocseTe, HayKe H TeXHOJlOWKOr pa3BOja 
Peny6n11Ke Cp61-1je, MHHl1CTapcTBa no,bonp11spe.ne. wyMapcrna H BO.ll.OnpHspe.n.e Peny61111Ke 
Cp611je H noKpaj11HCKOr CCKpeTap~tjaTa 3a Bl1COKO o6pa30Bafbe 11 Hay4HOHCTpa)Kl1Ba4KY 
.AenaTHOCT, 1<ao 11 y I 0 MeljyHapO.llHM>-- 1;11y4HHX. TexH011ow 1<11x, 11cTpa,K11Ba1.JK11x, pa3sojHHX 111111 
o6pa30BHHX npoje1<aTa, VI TO 1<ao py1<0BO,ll1JlaU 11/111111 HCTpa>K11Ba1.J. 
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ny6m1KOBaHH Hay4HH panOBH H peanH30BaHl1 rrpojeKrn y capa,UIM:I ca KOJleraMa H3 )l.pyrnx 
HHCTHTYU.Hja H3 3eMJhe 11 HHOCTpaHCTBa cse.u.oqe 0 TOMe .n.a ce .n.p Bna,lll1M11p ToMOBHli nose3ao 
H ycnocTaBHO npo<}?eCHOHMHe O.D;HOCe ca so.n.erurM eKcnepTHMa H HHCTHT)'U.HjaMa. 

0.D. 6pojHHX KBaJil!TanrnHHX ITOKa3aTeJha Mory ce jom 113.l(BOjHTH H CTy.n11jCKl1 6opasu.11, 
lJJiaHCTBO y KOMHCHjaMa 3a 1136ope y 3BaH>a, lJJiaHCTBO y o.n.6opHMa MeljyHapo.n.HHX HaYl.JHHX 
KOHcpepeHUHja, '4JlaHCTBO y OJJ.60pHMa HaylJHHX JJ.PYWTaBa, lJJiaHCTBO y ypelj11sa1.JKOM OJJ.6opy 
Hay4HOr yacon11ca, peueH311paH>e MOHOrpacjrnja, HayYHHX pa.n.osa y MeljyHapOJJ.HHM yacom:1c11Ma 
ca HMnaKT cj>aKTopOM, HayYHHX pa)J.osa y HayYHHM Yacon11CHMa HaU.HOHaJIHOf 3Hal.Jaja 11 
caonwTel-ba Ha MeljyHapOJJ.HHM Hayl.JHHM KOHcpepeHUHjaMa, Kao 11 yqeCTBOBal-be y 113paJJ.H 
ena6opaTa y se3H ca 3awTHTOM 03HaKe reorpa¢cKor nopeKJia npo113so.ua O.LJ. Meca 11 y paJJ.y 
sener 6poja paJJ.HHX rpyna 11 Tena M11H11crnpcTasa. Cse npeTXOJJ.HO Hase)l.eHe YHH>eH11ue 
YKa3yjy )J.a ce pa.QH 0 KOMITJleTHOM HayLJHOM pa)l.H11Ky, KOjH je np113HaT y CBeTy 11 KOJJ. Hae. 

YKynHoM aHanH30M HayYHor 11 aKa.n.eMcKor pa.n.a KaH.n.11.LJ.aTa, ycTaHOBJheHo je .z:r.a je .z:r.p 
Bna.n.HMHp T0Mos11n KOMneTeHTaH 11 3peo Hay4HH pa)J.HHK H eKcnepT cnoco6aH .z:r.a Ha ttaj60JhH 
HaYHH HCITOJhl1 CTelJeHO reopeTCKO 11 npaKTHlJHO 3Hal-be 11 pemasa KOMnJieKCHe 11CTpa)f(HBalJKe 
npo611eMe .z:r.onp11Hocen11 yHanpeljefhy HayYHor paJJ.a y 0611acT11 KojoM ce 6as11. Csoj11M 3HaH>eM, 
o6pa30BaHowliy, TeMeJhHHM IT03HaBaIJ>eM o6JJaCTH y Kojoj HCTa)f(yje, am1 11 TaJieHTOM, BOJhOM 11 
ynopttomliy, .z:r.ao je BHJIHKH .z:r.onpaHoc npseHCTBeHo y pa3sojy: HayKe 11 TeXHonornje Meca, 
Texttonor11je cnope)J.HHX jecnrnHX npoH3so.z:r.a HH.D.YCTpHje Meca, TexHonornja 
KOHBeHUHOHaJIHHX H Tpa,ll.HUHOHaJIHHX npOH3BO.D.a o.n. Meca H Ee36e,Ll.HOCTH Meca, cnope,Ll.HHX 
jeCTHBHX npOH3BOJJ.a HH.LJ.YCTpHje Meca 11 npOH3BOJJ.a OJJ. Meca, WTO KOM11CHja noce6HO ueH11. 

CseyKynHo, .n.p B na.u.11M11p ToMoBHli je HCTaKHyrn 11cTpa)f(11Ba1.J y 06naCT11 B110TeXHlll.JK11x 
HayKa, o.n.HOCHO y rpaHH f1pexpaM6eHor HH)f(eH>epcTBa H y ttay4ttoj .u.11cu.11nJJHH11 Texttonornja 
aH11ManH11x npo113BO.D.a, a pe3ynTan1 fherosor ttay1.Jttor 11 ne.naroII.IKor pa.z:r.a cse.noqe o je.u.Hoj 
ycnewHoj HayLJHoj Kap11jep11 11 cspcrnsajy ra y3 6oK 11cTaKHYTHX rrperanau.a y .u.pywTBy. 

Ha ocHosy csera Hase.u.eHor MO)f(e ce 3aKlhyYHTH .u.a je Katt.n.11.u.aT .up BJia.l(HMHp T oMOBHli 
HCITYHHO cse KBaJil1TaTl1BHe 11 KBaHTHTaTHBHe Kp11Tep11jyMe .n.a ce H3a6epe y 3Bafhe Hay'lHU 
casemHuK. 

VIII OII;EHA KOMHCHJE 0 HA¥qHOM ,IJ.OIIPHHOCY KAH,lUI,l(ATA 

Ha ocHosy pe3ymaTa pan.a KaH.n11.narn KOj11 cy np11Ka3aH11 y OBOM :VhsemTajy, KoM11c11ja 
ouefhyje na .up BnaJlHMHp ToMosuli 11cnyl-basa cse ycnose .ue¢11tt11caHe f1pas11JIHHKOM o 
nocTynKy, Ha411HY Bpe.LJ,HOBal-ba 11 KBaHTHTaTHBHOM HCKa3HBafby HaylJHOl1CTpa)f(HBalfKHX 
pe3yJITaTa 11CTpa)f(HBa4a 3a 1136op y 3Bal-be naycrnu caseTHHK, 3a o6nacT En0Texuuq1ee nay1ee, 
rpaHY IlpexpaM6eno nn~elbepcTBO H Ha)"!HY .n.11c1J,Hnmrny TexuonorHja anHMaJIHHX 
npo1n so.ua. 
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IIPE,[(JIOr KOMliCMJE 3A lil360P ,[(P BJIA)UIMHP A TOMOBII1i.A Y 

3BAlhE HAYlIIIli CABETIDIK 

l1Majyl'rn y s11.ny Kp11Tep11jyMe 3a cT11L1,al-be Hay4Hl1X 3Batt:.a, Kao 11 q11aemrn.e 11 ou.eHe H3 osor 
J13sewTaja, KoMHC11ja 3aKJby4yje D.a .np B11a)l.11M11p T0Mos11n 11cnytt:.asa cse ycnose D.a 6yJJ.e 
ma6paH y 3Bal-be HayL1H11 caseTHl1K, Te npe.n.na>Ke HacTasHo-Hay4HOM seny TexH011owKor 
cpaKynTe-ra Hos11 Ca.n., YH11sep311TeTa y HosoM Ca.n.y .na YTBPD.H npeD.nor 3a 1136op JJ.P 
Bna)lHMHpa ToMOBttlia y Hay4HO 3Bal-be Hay11Hu caeemHuK 11 TaKas npe.nnor .nocTaBH 
KoMHCHjH M11H11CTapcrna npocseTe, HayKe 11 TexHOJJOWKOr pa.3soja Peny61111Ke Cp611je .na 
H36op noTBp.LJ.11. 

4,1aHOBl1 KOM11c11je: 

eTHHK, J1HCTHTYT 
Meca, Eeorpa.n, 

XHH'IKe HayKe 

)J.p 611JbaHa Tiaj1rn, p~OBHH npocpecop, 
TexHonowK11 cpaKyJJTeT HosH CaD., YH11sep3HTeT y 
HosoM Can.y, 4JJaH; Hay1rna 0611acT: B11orexHH'IKe 

I \ I 
\ L,;\\i 

~ 

~ 
)l,p 311Ta Wepew, peJJ.OBHH npocpecop, TexHOJIOWKH 
cpaKynTeT Hos11 CaD., Ymrnep3HTeT y HosoM Ca.zzy, 
411a1-1; Hay4Ha o6nacT: B110TeXHHT.JKe HayKe 
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TEXHOJIOlllKII <l>AKYJITET HOBII CA,ZJ; 

YHIIBEP31ITET Y HOBOM CA,L(Y 

PE31IME II3BEillTAJA 0 KA~ATY 3A CTIIU:AlbE HAyqHor 3BA.lbA 

I. OillllTH IlO,l(Al(II 0 KAH,l(H,l(A TY 

11Me H npe3HMe: BnaAHMHp ToMOBHli 

ro.zurna poljeH>a: 1974 

J1v1Ef:1404974220013 

Ha3HB HHCTHTYUHje y Kojoj je KaH.ll.H.D.aT cTa.JIHO 3anocneH: TexnonowKH <J>atcynTeT Hosn Ca.u, 
YHHBep3HTeT y HosoM C3A)' 

)J)mnoM11pao: ro.n:1rna: 2000 cpaKynTeT: TexHOJIOWKH <J>aKynTeT HosH Caa, 
YHHBep3HTeT y HosoM Ca.l()' 

MarncTpHpao: ro,n:HHa: 2002 cpaKymer: TexuonowKH <J>aKyJITeT HosH Ca.u, 
Yunsep3HTeT y HosoM Ca.l()' 

,D:oKTop11pao: ro.nvrna: 2009 cpaeymer: TexHOJIOWKH <J>atcynTeT HosH Ca.u, 
YttHsep3HTeTy HosoM Ca.ny 

nocTOjene Hayt-IHO 3Bafbe: HeMa 

ITocTOjene HacTasHo Jsal-be: Pe.uosHH npo<J>ecop 

HayqHo 3BaFbe Koje ce Tpa)lnr: Hayq1rn caBeTHHK 

06naCT HayKe y Kojoj ce Tpa)l(H 3Bafbe: bHOTeXHH'IKe HayKe 

fpaHa HayKe y Kojoj ce TP3)1(H 3BaFbe: IlpexpaM6eHo HIDKelbepcrso 

Hayi.rna .IJJ1cu11nrrHHa y Kojoj ce Tpa)l(H 3BaH:.e: TexHonornja aHHM3JIHHx apOHJso.na 

Ha3HB HayqHor ManPiHOr o.u6opa KOjeM ce 3axTes ynynyje: MaTH1.fHH HayqHH o.a6op 3a 
6HOTeXHOJIOrHjy H IlOJbOnpnspe.l(y 

II. ,l(ATYM II31>0PA-PEH31>0PA Y HAyqffO 3BAJ:hE 

HeMa HayqHo JBatbe 

Pe.uosHH npocpecop: 25.02.2020. ro,l.lHHe 

III. HAyqffO-IICTPAJKIIBAlJKII PE3YJITATl:I (IlpHJIOr 1. H 2. IlpaBHJIHHKa) 



I. Mottorpaqrn.je, MOHorpacpcKe CTYAHje, TeMaTCKH 36opHHLI.M, neKCHKorpacpcKe 11 KapTOrpacpcKe 
ny6nHKau;11je MeljyHapOAHOr 3Haqaja (y3 AOHOIIJefbe Ha YBHA) (Ml 0): 

6poj spe.nttoCT yKynHo 

Ml3 = 3 7 19,00 

2. Pa.nosH o6jasJbeHH y ttayY.HHM yaconHCHMa Meljyttapo.D;Hor 3HaYaja, HayYHa KpHTHKa; 
ypelj11Bafbe '"!acom1ca (M20): 

6poj spe.L(HOCT yKynHO 

M21a= 6 10 56,25 

M21 = 20 8 157,25 

M22 = 14 5 69,17 

M23= 41 3 96,66 

M24 = 4 3 10,28 

M29s = 6 1 6,00 

3. 36opHHl..(H ca MeljyHapOAHHX HayYHHX CKynosa (M30): 

6poj spe.L(HOCT YKYDHO 

M31 = 7 3,5 22,94 

M33= 81 1 70,88 

M34= 80 0,5 35,25 

4. Mottorpaqmje HaUHOHanHor 3Ha'laja (M40): 

6poj speAHOCT yKynHO 

M42= 1 5 5,00 

5. PaAOBH y qaconHCHMa HauHottanttor 3Haqaja (M50): 

6poj spe.L(HOCT yKynHO 

M51 = 50 2 89,98 

M52= 24 1,5 35,50 

M53 = 8 1 7,49 

6. llpe.nasaH>a no no3HBY Ha cKynoBa Hau110HanHor 3Haqaja (M60): 

6poj spe.D;HOCT YKYilHO 

M63 = 37 0,5 16,47 

M64 = 15 0,2 2,77 

7. O.u6paH>eHa .noKTopcKa .n11cepTau:11ja (M70): 

6poj spe.nHOCT YKYDHO 
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M70 = 
8. TexHHqKa pemeH>a (M80): 

M81 = 

M83 = 
M84= 

1 

6poj 

1 

5 

3 

6 

Bpe,UHOCT 

8 

4 

3 

6,00 

)'KynHo 

6,67 

15,01 

7,67 

Ta6ena 1. MHHMMaJIHH KBaHTHTaTHBHH 3axTeBM 3a CTHUafbe 3Bafba HaytrnH caBeTHHK 
nporu1caHH 3a o6JiaCT TeXID!'iKO-TeXHOJIOWKHX H fotOTeXHHqK11X HayKa 

3salbe KaTeropuje pa,nosa IloTpe6no 
Pean HJosano (Kopu rosaHo) 

(2006 - 2020) 

YKynno 16+16+50+50+70 736,33 +70=272 

l\110+1Vl20+l\131+l\132+ 
9+9+40+40+54+54 l\133+l\141+l\142+l\151+ 

=206 632,85 
l\180+1\190+1\1100 

H ayqHH 
l\121+l\122+l\123+l\181-caseTHHK 5+5+22+22+30+30 
85+1\190-96+1\1101- =114 408,77 

(H3 3831b3 103+1\1108 
pe,nOBHH 
npoit>ecop) o.n qera y KaTeropujaMa: 

11+11+15+ 15=52 379,42 
l\121+1V122+1Vl23 

o.n qera y KaTeropHjaMa: 

l\181-85+1\190-96+1\1101- 5+5+5+5=20 29,35 
103+1\1108 

IV. KBAJIHTATBBHA OI(EHA HAY11Hor )J;OIIPIIBOCA (IlpHJIOr 1. IlpaBHJIHHKa) 

1. IloKaJaTeJbH ycnexa y nay'IHOM pa):{y 

1.1. HarpaJJ;e H npH3Halba 3a H3Y"fHH paJJ; ):{OJJ;eJbeee OA crpane penesaHTHHX H3Y"fHHX 
HHCTHTyUHja H APYWTasa 

~ Bna.u11MHp ToMOBHn je .no611THHK cneu11janHor npH3HaH>a y 2000. ro.n11H11 CpncKor 
xeMHjCKOr .n.pywTBa 3a H3Y3eTaH ycnex y TOKY OCHOBHHX CTy.n11ja Ha TeXHOJTOWKOM cpaKyJTTeTy 
YHHBep3HTeTa y HosoM Ca.ny. 
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,[{o6HTHHK je CTHneH,UHje Ha nocne,llHTIJ10MCKl1M CTy.u11jaMa MHHHCTapCTBa npoCBeTe H HayKe, 
Bna.ue Peny6J1HKe 1.J,pHe rope, Peny61111Ka l_WHa ropa, 2000. ro,UHHe. 

,[{o6HTHHK je npH3HaH>a Ha KOHKypcy ,,Haj60JbH Hay4HH pa,UOBH" MJla.QHX capa,UHHKa H 
HacTaBHHKa y wKoncKoj 2010/2011 - Textto11owK11 cpaeyJlTeT Hoa11 Ca.u, YH11Bep311TeT y HoaoM 
Ca.uy (.upyro MecTO ). 

1.2. YBO,llHa npe,llasalba ua uay-trnHM KOH<j>epeuuujaMa H .llpyra npe,llasalba n o no3usy 

,n:p Bna.QHMHp TOMOBHn je HMao 7 YBO.QHHX rrpe.uasafba Ha Hayqm1M KOHcpepeHI~HjaMa 11 TO: 

1. Content of iron in M semimembranosus, liver and kidney in pigs produced in Vojvodina 
(rpyna pe3ynTaTa M31: pe.umt 6poj pe3yJ1TaTa I), 

2. Cadmium Levels in Meat (rpyna pe3y11TaTa M3 l: pe.D.HH 6poj pe3yJ1TaTa 2), 
3. Minerals in pork meat and edible offal (rpyna pe3ymaTa M3 l: pe.UHH 6poj pe3ymaTa 3), 
4. Mineral levels in edible offal from pig (rpyna pe3y11TaTa M3 l: pe.D.HH 6poj pe3ynTaTa 4), 
5. The effect of basil essential oil (Ocimum Basilicum L.) on the quality of cooked pork 

sausages (rpyna pe3y11TaTa M3 l: pe.LJ.ffil 6poj pe3y11TaTa 5), 
6. Plants as natural antioxidants for meat products (rpyna pe3ynTaTa M3 l: pe.um1 6poj 

pe3ymaTa 6), 
7. Application of essential oil and supercritical fluid extracts in meat processing (rpyna 

pe3ynTaTa M3 l: pe.LJ.ID! 6poj pe3ynTaTa 7). 

1.3. qJJaHCTBO y O.ll60pHMa MeljyuapO.llHHX uay 'iHHX KOH<j>epeuuuj a 

,n:p Bna.u11M11p ToMOBHn je 7 nyra yqecTBoaao y 4JTaHCTBy o.u6opa MeljyHapO.LJ.HHX Ha)'YHHX 
KOHcpepemmja H TO: 

I. XIV International Symposium ,,Feed Technology" - XII International Symposium 
,,NODA 2010- MEAT-Technology, quality and safety", 2010, 

2. International 58th Meat Industry Conference - MeatCon2015 - ,,Meat Safety and 
Quality: Where it Goes? ", 2015, 

3. 59th International Meat Industry Conference - MEA TCON2017- ,,Better food - better 
life", October I - 4, 2017, 

4. VI International Congress ,,Engineering, Environment and Materials in Processing 
Industry", 2019, 

5. 60th International Meat Industry Conference (MEATCON2019) - SAFE FOOD FOR 
HEALTHY FUTURE, 2019, 

6. I st INTERNATIONAL CONFERENCE ON ADV AN CED PRODUCTION AND 

PROCESSING - !CAPP, 2019, 
7. XIII CONFERENCE OF CHEMISTS, TECHNOLOGISTS AND 

ENVIRONMENTALISTS OF REPUBLIC OF SRPSKA (on-line conference), 2020. 

1.4. qJJaucrso y o.u6opuMa uay'iHHX .upywTasa 
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~ Bna.D.HMHp T0Mos11n je qnaH CpncKor xeMHjCKor .n.pyunsa 11 ,[(pylIITBa 3a npouectty TeXHHKY 
.11 etteprenu<y y noJDonpHspe.n.11 - ITTEIT. 

1.5. qJiaHCTso y ypel}usa1urnM OA6opnMa 11aconuca, ypel}usalbe MOHorpaclmja, peueH3Hje 
uayquux paAoBa u npojeKaTa 

~ Bna.D.HMHp ToMOBHn je '!JlaH ypelj11Ba'iKOr O.L1.6opa qacom1ca ,,Meat Technology", ISSN 
2466-2852, Founder and publisher: The Institute of Meat Hygiene and Technology, Belgrade, 
Serbia. http://www.journalmeattechnology.com/index.php/meat_technology; f o.L1.11Ha: o.n 2015. 

~ Bna.n11M11p T0Mos11n je 6110 peueH3eHT Hay'iHHX pMosa y MeljyHapo.D.HHM qacon11CHMa ca 
HMnaKT cl>aKTopOM H TO: 

1. Meat Science - M21 (yKynHo 8 peueH311ja), 
2. Food Control- M21a, 
3. Food Research International - M2 l, 
4. LWT- Food Science and Technology - M21 , 
5. Food Additives and Contaminants - M22-M23 (yKynHo 5 peueH3Hja), 
6. Journal of Agricultural and Food Chemistry - M21 a, 
7. Journal of Food Science-M22, 
8. Journal of Food Processing and Preservation - M22 (yKynHo 2 peu,eH311je), 
9. Small Ruminant Research - M22, 
10. Italian Journal of Animal Science - M22, 
11. Animal Science Journal - M22 (yrynHo 2 peueH3Hje), 
12. Annals of Animal Science - M22-M23 (yKynHo 7 peueH311ja), 
13. Journal of Food Quality - M23, 
14. Archives Animal Breeding- M23 (yKynHo 2 peueH3Hje), 
15. Journal oflntegrative Agriculture - M22, 
16. Acta Veterinaria- M23. 

YKynHo: 36 peueH3Hja HayYHliX pa.nosa y MeljyHapo.D.HHM 4acon11c11Ma ca 11MnaKT <PaKTopoM. 

):(p Bna.D.HM11p T0Mos11h je 6110 peueH3eHT .n.se M0Horpacl>11je 11 To: 

1. BpCTa ny6m1KauHje: Mottorpaqrnja; Hacnos: MaHrynuua; AyTOp11: B11TOMHp B11.n:osan, 
Pa.n:ocnas llles1di; }fa.n:asaq: AcoUHjau11ja npo113soljaqa cs11Fba 11 Meca AITPOCHM -
Hos11Ca.n:;11CBH: 978-86-7520-306-3, 

2. BpcTa ny6m1Kau11je: Mottorpaqrn:ja; Hacnos: O.rqn1<11socT H HyqmjeHTH Meca; Ayrop: 
CFbe)l(aHa MaH.n.1'111; }fa.n:asaY: YH1rnep3HTeT y Bafboj JlyuH, TexHOJlOUIKH cpaKynTeT, 
EaR>a JlyKa; lif G6H: 978-99938-54-80-7. 

~ Bna.n:HM11p ToMoBHh je 6110 peuett3eHT HaytJHHX pa.D.osa y HayYHHM yacon11c11Ma 
Hau110HaJ1HOr 3Haqaja H TO: 

1. Texttonornja Meca, OcHHsaq H H3.n:asaq: 11HCTHTYT 3a xHrnjeHy 11 TexHonornjy Meca, 
Eeorpa.n., Cp611ja; 11CCH 2406-1247, 
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2. Meat Technology, Founder and publisher: The Institute of Meat Hygiene and 
Technology, Belgrade, Serbia; ISSN 2466-2852, 

3. Veterinarski glasnik, Publisher: University of Belgrade, Faculty of Veterinary Medicine, 
Belgrade, Serbia; ISSN 0350-2457, 

4. Journal of chemists, technologists and environmentalists, Publisher: Faculty of 
Technology, University of Banja Luka, Banja Luka, Republic of Srpska, Bosnia and 
Herzegovina; ISSN 2712-1267, 

5. Pa.n:os11 TI0Jbonp1mpe.D.Ho-npexpaM6eHor cpaicynTeTa, l-fa.D.asaq: TI0Jbonp1mpe.D.HO­
npexpaM6eHM cpaKynrer Ymrnep311TeTa y CapajeBy; BocHa 11 Xepueros11Ha, ISSN 0033-
8583, 

6. The Croatian Journal of Food Science and Technology, Publisher: Josip Juraj 
Strossmayer University of Osijek, Faculty of Food Technology Osijek, Osijek, Croatia; 
ISSN 1847-3466, 

7. Journal on Processing and Energy in Agriculture, Publisher: National society of 
processing and energy in agriculture, Serbia; ISSN 1821-4487, 

8. Biotechnology in Animal Husbandry, Publisher Institute for Animal Husbandry, 
Belgrade (Zemun), Serbia; ISSN 1450-9156. 

JJ.p Bna)lHMHp ToMOBHn je 6110 peueH3eHT caonwTeH>a Ha MeljyHapO.LlHHM HayqHHM 
KOHcpepeHuHjaMa H TO: 

1. II INTERNATIONAL CONGRESS ,,FOOD TECHNOLOGY, QUALITY AND 
SAFETY", HosH Ca.n:, Cp611ja, 2014, 

2. 26th SCIENTIFIC-EXPERT CONFERENCE OF AGRICULTURE AND FOOD 
INDUSTRY, Capajeso, EocHa 11 XepueroB11Ha, 2015, 

3. V INTERNATIONAL CONGRESS ,,ENGINEERING, ENVIRONMENT AND 
MATERIALS IN PROCESSING INDUSTRY", Jaxop1rna, Peny6m1Ka CpncKa, EocHa M 
XepuerOBHHa, 2017. 

4. VI INTERNATIONAL CONGRESS ,,ENGINEERING, ENVIRONMENT AND 
MATERIALS IN PROCESSING INDUSTRY", JaxopMHa, Peny6nMKa CpncKa, EocHa H 
XepueroBHHa, 2019, 

5. 60th INTERNATIONAL MEAT INDUSTRY CONFERENCE - MEATCON2019 -
,,SAFE FOOD FOR HEALTHY FUTURE", Konaom1K, Cp611ja, 2019. 

JJ.p Bna.LlHMl1p ToMOBHn je peueH3eHT y npojeKTy .n:p:>KasHe MaType no.D. Ha3HBOM: YHarrpeije.fhe 
KBaJJHTeTa o6pa3oBa.fha Kp03 ysol}eFbe JaspmHor ncmna Ha Kpajy cpe.LJ.lber o6pa3oBa.fha 
(TipojeKaT .LJ.p:>KaBHe MaType), KOjH MHHHCTapCTBO npocsere, HayKe 11 TeXHOJJOWKOf pa3BOja 
cnposo,D.11 y3 cp1rnaHc11jcKy no.D.pllIKY EsponcKe yH11je. 

2. Anra,1wsauocT y pa3sojy ycJiosa 3a uarrnu pa.n:, o6pa3oBaH>y H <J>opMupaH>y uayttHHX 
Ka.uposa 

2.1. ,l(onpunoc pa3sojy uayKe y 3eMJbH 
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AP Bna)l,HMHp T0Mos11h je, npseHcTseHo, csoj11M MHOro6pojHHM yyewh11Ma 11 noce6Ho 
pyKosoljel-beM Hau110HaJlHl1M (peny61111YKl1M 11 OOKpajHHCKHM) 11 MeljyHapO.ll,HHM npojeKTHMa 
)l,aO 3Ha4ajaH )l,OnpHHOC pa3sojy HayKe y 3eMJbH. Y4ewneM y w11pe KOHUHDHpaHHM 
nporpaMHMa MO.ll.epHH3a1.u1je 11 TexHonowKor pa3soja noJbonp11spe.ll,Ho-npexpaM6eHor ceKTOpa 
3HatiajHO je )l,OITpHHeO CTBapaay HOBHX 3Hafba, pa3Bojy HOBHX H yttanpeljeay nOCTOjeliHX 
TeXHonornja 11 npoH3BO.ll.a, Kao 11 jatiaB>y KOMneTeHmi:ja 11c-rpa:>IG1saqa H 3anocneHHX y 
IIpHMapHoj rrpOH3BO)l,1-bH H npepa.u.11 xpaHe KOjH cy y CTafbY )],a CBOjHM 3Hal-beM H 
HaytIHOHCTpa)f(liBatIKHM pa,noM CTBapajy HOBe spe.U.HOCTH. TaKolje, aHr a)l(OBaffieM Ha .UOMaliHM H 
Me1jyHapO.U.HHM CKYilOBl1Ma H pa.ll,HOHHUaMa, KaH,!(11)],aT je CTHUaO 3Hal-ba H Bpe.D.Ha HCKYCTBa, 
Koja je npeHoc110 csoj11M KoneraMa KaKo Ha TexHOJIOWKOM ¢aKyJJTeTY Hos11 Ca.ll., TaKO 11 y 
OCTaJlHM Hayi-lHOHCTpa)f(HBatJKHM HHCTHTYU.HjaMa ca KOjHMa capaljyje. 

CsojHM HaytrnOHCTpa)l(HBa4KHM pa.u.oM KaH.u.11.naT je 3Ha'-lajtto AOITpHHeo pa3sojy HayKe y 3eMJbH 
y 06nacn1 BHOTeXHH'fKHX HayKa, rpaHH I1pexpaM6eHor HH)f(el-bepcTBa H HaytJHOj .n11cu.11nJ1HHH 
TexHonornja aHHMaJIHHX npoH3so.u.a. IToce6Ho ce MO)f(e HcTat111 pa3soj HayKe y 3eMJbH Ka.n.a cy 
y n11Tal-by cne.u.elie Haytrne .u.11cu11n1111He: 

1. HayKa o Mecy H TexH011ornja Meca, 

2. TexHOJIOrHja cnopeJJ.HHX (npaTeliHX) jeCTHBHX npOH3BO,D.a HHyCTpHje Meca (H3HyTpHua H 

MaCHOr TKHBa), 

3. HayKa H TeXHOJIOmja KOHBeHU.HOHaJIHHX H Tpa.n.HUHOHaJlHHX npOH3BOAa o.u. Meca, 

4. :Se36e)l,HOCT Meca, cnopeJJ.HHX jeCTHBHX npOH3BO,Ua HHJl.YCTpHje Meca H npOH3BOAa o.n. 

Meca. 

Takolje, csojHM aHra)f(OBaH>eM, npe csera Kao pyKoso.n1111au npojeKaTa H Koop.D.HHaTOp 
O)l,eJbeFba 3a MeCO H rrpOH3BO)l,e 0.ll. Meca fla6opaTOpHje 3a HCITHTHBafbe npexpaM6eHHX 
npo113so.na, TexHonomKor ¢aKYJJTeTa HosH Ca.n., KaHAH.ll.aT je 3HatiajHo .u.onpHHeo 11 pa3Bojy 
ycnosa 3a Hay'-IHH paA, noce6Ho Ha TexHOJIOlllKOM ¢aKynTeTY HosH Ca.n, mTo caMo YKa3yje Ha 
HaytIHY 3penoCT KaH)l,H)l,aTa. 

2.2. MeeTopcrso npH H3paAH Macrep, MarucTapcKHX H J(OKTOpCKHX paAoBa, py Koaoijeu,e 
coeuujaJIHCTH"fKHM pa)],OBHMa 

AP BnaAHMHp T0Mos11h HMa 40 MeHTopcTBa (24 Ha ocHOBHHM cTy.u.11jaMa, 7 Ha MaCTep 
CTYJJ.HjaMa, je.nHo Ha MarncTapcKHM CTYAHjaMa, 4 Ha cneu11janHCTHtIKHM CTYAHjaMa 11 4 Ha 
.ll.OKTOpCKHM CTy.ll.HjaMa) y CBHM spcTaMa o.n6paFbeHHX 3aBpWHHX pa)l.OBa H 57 qnaHCTBa y 
KOM11CHjaMa 3a O.Ll.6pa1-beHe cse BpCTe 3aBpWHHX pa.ll,OBa (26 Ha OCHOBHHM CTYJJ.HjaMa, 9 Ha 
MaCTep CTY.Ll.HjaMa, 3 Ha MantCTapcKHM CTY.ll.HjaMa, 4 Ha cneu.11jan11cTHtIKHM CTYAHjaMa 11 15 Ha 
.noKTOpCKHM CTYJJ.HjaMa). 

2.3. Ile.u.arounrn pa,l.l; 

OA H36opa y 3Bal-be Ac11cTeHTa np1mpasH11Ka, OJJ.HOCHo o.n wKoncKe 2001/2002. ro.n.11tte, 
ytieCTsosao je y H3Boljefhy se)f(6H Ha HacTaBHHM npe.llMeTHMa: TexHonornja npOH3BO,DJ+.e 11 
npepa.ne Meca, TexH011ornja npo113BO)l,1-be Meca, Texttonornja npepa.ll,e Meca, E11oxeM11ja, 
KoHTpona KBaJIHTeTa y TexHonornjaMa KOH3eps11caHe xpatte, KoHTpona KBaJI11TeTa y 
TexHonornjaMa Meca, MJieKa 11 roTose xpaHe, HayKa 11 TexHonornja npoH3BOJJ.H.e Meca, 
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YnpaBJbaH>e onepau11jaMa 11 npouec11Ma y npepa.11.11 Meca, HayKa 11 TexHonor11ja npo113so.nH>e 
Meca nepaD.11, jaja 11 p116e 11 TexHOJIOrnja cnopell.H11X np0113BOD.a l1Hll.YCTp11je Meca, Ha OCHOBHl1M 
11 D.11noMCKl1M aKa.L1.eMcK11M cTy.L1.11jaMa Ha TexHOJIOWKOM ¢aKymery y HosoM Ca.uy, Kao 11 y . 
MacTep nporpaMy ,,FOOD SAFETY AND QUALITY", y OKBHPY TEMIIYC IIPOJEKTA CD 
JEP 17065-2002, Koj11 je cp11HaHc11paH cpe,LI.CTBl1Ma EBponcKe KoM11c11je. TaKolje, OA 1136opa y 
3Bafbe .noueHTa, Oll.HOCHO OD. WKOJlCKe 2010/2011. ro,LI.HHe, yqecTBopao je y H3BOljefby HaCTaBe 
Ha HaCTaBHMM npe,nMer11Ma: TexHonornja npOH3BO)l.fhe Meca, TexHonornja npepa,LI.e Meca, 
KoHTpona KBan11TeTa y TexHonornjaMa Meca, MJleKa 11 roTose xpaHe, TexHonornja Meca 11 HayKa 
o Mecy, YnpasJDaH>e onepau11jaMa 11 npouec11Ma y npepaD.H Meca, TexHonornja cnopeD.HHX 
npOH3BOD.a l1H.1lYCTp11je Meca, HayKa 11 TexHonornja npo113so,LI.fhe Meca, Ynpaslbafbe 
onepau11jaMa 11 npouec11Ma y npepa)J.11 Meca, TexHonornja cnope.n.H11x npo113so.n.a l1HAYCTp11je 
Meca, HayKa o Mecy, KoH3eps11cafbe Meca 11 npo113so.n.a O.LI. Meca HHCKHM TeMneparypaMa, 
TexHonornja npo1t13so.n.a o.n. Meca y THTIY eMymaja, TexHonoraja ¢epMeHTl1CHHX npo113so.n.a o.n. 
Meca, HyTpHT11BHa 11 ceH30pHa csojcTBa xpatte, TeXHonornja Meca nepa.n.11, HayKa 11 
TeXHonornja npoH3BO.L{H>e Meca nepa.u11, jaja 11 p116e, CTatt.n.ap.u11 y ceH30pHoj aHan11311 xpaHe, 
ApoMe y npoH3BOD.H>H xpaHe, CaspeMeH11 TpeH.UOBH y TexHonornj11 Meca, TexHonornja Meca 11 
TexHOJIOrHja npOH3BOD.a o.u Meca Ha OCHOBHHM, HHTerp11caHHM, ,LJ.HnJIOMCKHM, 
cneu11jan11cT114K11M, MacTep 11 .UOKTOpcK11M aKaJJ.eMCKHM cTy,LI.11jaMa Ha TexHOJIOWKOM 
¢aKyJITery y HosoM Ca.o,y. 

,np Bna)l.HMHp ToMoBMl'l je JJ.p)f(ao ttaCTaBY (npe.n.asaH>a) Ha HacTasHoj jeJJ.HH11u11: Meco 11 
npoH3BOJUI o.n. Meca, Ha o6ase3HOM npeJJ.MeTy: ITpepaJJ.a 11 qysaH>e nolhonp11spe.n.H11x npo113so.n.a 
(TexHonornja nolbonpuspe.nttHX npo113so.n.a), Ha IloJbonp11spe.nHoM ¢aKYJITeTy, YH11sep311TeTa 
y HosoM CaJJ.y; foJJ.HHa: 2010, 2012, 2013, 2016. 

,np Bna.tuiM11p T0Mos11li je H3BO.UHO H H3BOAH HacTasy 11 Ha yttusep3HTeTHMa saH 3eMJbe 
(YHl1Bep3HTeT y Jby6JDaHH, E110TeXHH':IKH cpaKyJITeT; YHl·rnep3HTeT .nofba r op11u.a, c.t>aKyJITeT 3a 
npexpaM6eHy TeXHOJlornjy, 6e36je,nHOCT xpaHe H eKOJIOrnjy, IT0.nrop11u.a, l_ij)Ha ropa; 
Ytt11sep3HTeT y McTO':IHOM Capajesy, TexHOJIOIIJKl1¢aKyJITeT3BopHHK, 3sopHHK). 

AyTop je .D.Ba TIOMOnHa yu6eHHKa, 0.ll.HOCHO je)l.He MOHOrpa¢1-1je 11 je.nHe 3611pKe 3a,naniKa, 11 
je.D.ttor yu6emfJ<a. 

2.4. Meijytta po.ntta capaJJJba 

,np Bna)l.11M11p T0Mos11n je MeljyHapo.D.HY capa,nfhy ocTBapHO npseHcTBeHO pyKosoljefbeM 11 
y4ewneM y MeljyHapO.D.HHM npojeKT11Ma 11 TO: 

I. Ha3HB npojeKTa: Development of education and transfer of knowledge in area of food 

technology - EDUFOOD (multilateral cooperation), 

2. Ha311B npojeKTa: FA COST action FA 1102 Optimising and standardising non-destructive 

imaging and spectroscopic methods to improve the determination of body composition 

and meat quality in farm animals, 

3. Ha3HB npojeKTa: Ymuaj TeMneparype TonnoTHe o6pa.n.e Ha crpyKTypy npo-reHHa 11 

csojcTBa Meca cs11H>a, 
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4. Ha:nrs npojeJCTa: Kapa1CTepH3au11ja ceH3opHHX H cpH3M'IKOxeMHjcKHX aTp116yra 
3amTHneHHX -rpa.UHUHOHanHMX cpepMeHrncaHHX cys11x npoH3BO.na o.n Meca H3 CnoseHHje 

11 Cp611je (pyKOBO.llHnau), 

5. Ha3HB npojeJCTa: COST action CAl5112: Functional Annotation of Animal Genomes -

European network (FAA NG-Europe), 

6. Ha3HB npojeKTa: COST Action CA15209: European Network on NMR Relaxometry, 

7. Ha3HB npojeJCTa: Ynruaj 3aMjette HeopraHCKHX corrH .UO.llauHMa npHpO.llHOr nopHjeKJTa Ha 

KBamrreT H 6e36je.UHOCT K06acRua H3paljeHHX npeMa rrpMHUHIIHMa opraHCKe 

npOH3BO.llJbe, 

8. Ha3HB npojeKTa: FISH-MeeTing (FMT): o.np'1rnso HCKOpHlDTeH:.e 11 sanopmau.11ja 

OTila,D.a H3 HH.D.YCTpHje npepa]le p116e (pyKOBO.D.HJJau), 

9. Ha3HB npojeKTa: flpoMjeHe npoTeHHa y TOKY CMp3aBaH:.a npexpaM6eHHX npoH3BO.lla, 

10. Ha3HB npojeJCTa: Centre of excellence for digitalization of microbial food safety risk 
assessment and quality parameters for accurate food authenticity certification (FoodHub). 

TaKolje, je.llaH .neo MeljyHapo.nHe capa.nH:.e pean113osaH je 11 Kao pe3ynTaT s11wero.1J.1-1wa,e ttay1.1He 
capamne H .no6por Konernjanttor o.nHoca HCTpa>trnsaqa ca TexHonowKor ¢aKyJJTeTa Hos11 Ca.n 
ca 11c-rpa>K11saq11Ma 113 BO.llel'i11x Hayt-rn11x u.eHTapa y Espom1. YKynHo, KaH.n11.naT je ocTsap110 
MeljyHapO.llHY capa.nlhy ca 28 Hay'IHOHCTpa>KHBa'IKHX H o6pa30BIDIX HHCTHTYUHja 113 
HHOCTpaHCTBa. 

3. OpraHu3al(uja Hay•rnor pa.na 

3.1. PyKosoijelbe npojeKTuMa, aoTnpojeKTHMa HJIH npojeKTHHM Ja,nal(HMa 

~ Bna.naMHp T0Mos11n je yqecTBosao y 10 Meljyttapo.n.H11x 11 13 Hau110HanH11x npojeKaTa, c 
THM ]la je 6110 pyKOBO.UHnau. .n.sa MeljyHapO.D.Ha I1 TpH HaUHOHanHa npojeKaTa. 

3.2. TexHOJIOWKH npojeKTH, naTeHTH, HHOB3QHje H pe3yJIT3TH npHMel-beHH y npaKCH 

TexHH'IKa pewelba 

Y .noca.n.awH:.eM pa.ny, .llP BnaAMMHp ToMOBHl'i je ny6n11Kosao yKynHo 9 TexHH4KHX peweH>a 
HacTa.JTHX pean113au,H.jOM HaUHOHaJlHHX npojeKaTa cp11HaHc11paHHX OA CTpaHe MHHHCTapcTBa 
npocBeTe, HayKe H TeXHOJlOWKOr pa3BOja. Je.nHo TeXHlil!KO pewel-be je KaTeropHje M8 l, y KOjeM 
je KaH.llHTaT rrps11 H BOJleliYI RCTpa>KHBatI, 5 TexHHtIKHX pemeH>a cy Karerop11je M83 11 3 
TeXHw-IKa pemeaa cy KareropH.je M84. 

3.3. 3Ha'lajHe aKTHBHOCTH y KOMHCHjaMa H TeJIHMa MHBHCTapcTBa Ha,nJte:>KHor 3a nOCJIOBe 
HayKe H TeXHOJIO'IKOr pa3soja H .upyrHM TeJIHMa BeJaHHM 3a uayquy .nenaTHOCT 

~ Bna.llHMHp ToMOBHli je yqecTBosao y pa.n.y sener 6poja pa.n.HHX rpyrra H Tena 11 To: 

9 



1. Pa.LUia rpyna 3a cett3opcKa 11:cn11rnsa11>a, AKpe.D,11Tau.110Ho Teno Cpfa1ja; <l>yHKUHja: 4naH; 
fO.LJ.HHa: OJJ: 2010, 

2. CToce6Ha pa.LI.Ha rpyna, Kao c-rpyt.iHO Teno MHHHCTpacTBa noJDonpHspe.ue rproBHHe, 

wyMapcTBa 11 so.nonp11spe.n.e Peny61111Ke Cp611ja, 33 np1mpeMy HaupTa Hosor 
CTp3s1111H11Ka o KBaJ111Tery 33KJ13H11x cs1Hh3 11 KaTerop113auwj11 cs1ubcKor Meca; 
<l>yHKUHja: YJ13H; f OAHHa: 2012, 

3. KoM11c11ja 33 craH.nap.ne 11 cpo,n.He .n.oKyMeHTe KC E034-12, CeH3opcKe att3J1H3e, 
11HCTHT)'T 3a CTaHJJ:3PJ0133U11jy Cpfo1je; <l>yHKUHja: \.lflaH; roJJ.HHa: o.n. 2012, 

4. CTanHa p3.D.Ha rpyn3 33 l13pa.ny Tip3Bl1J1HHK3 y Be3H KBaJrnTeTa CBHH>CKHX nOJ1)'TKl1 Ha 
1111H11j11 KJ13fh3, MHHHCTapcTBO n0Jbonp11spe.ne, wyMapcTB3 11 so.nonpirnpe.ne; <l>yHKu11ja: 
4J13H; fO,D.HHa: O.D. 2013, 

5. CTpy'rna pa.ntta rpyna 3a H3pa.uy Tipas11JJHHKa y se3H KBan11TeTa roselj11x Tpyrrosa 11 

!10J1)'TKH Ha IDIHHjH KJlafba, MHHHCTapCTBO llOibOnpHBpe.ne " 33illTMTe >KHBOTHe 
cpe.rmtta; <l>}'HKUHja: lJJ'IaH; fo.n.1rna: 2014, 

6. UNECE (United Nations Economic Commission for Europe) Specialized Section on 
Standardization of Meat; <l>yHKUHja: .ueneraT; fO,D.1'1H3: 2014, 2015, 2016, 2017, 2018, 

2020 (se6J.rn3p), 
7. Pa.D.Ha rpyn3 33 113p3.uy npe.u11ora CTpas11nH11Ka o Ksan11Tery roselj11.x Tpynos3 11 

nonyrKH, MHHHCTapCTBO nOJbOnp11spe.ne 11 3aJ.UTHTe )l(HBOTHe cpe,UHH3; <l>yHKUHja: 

4JlaH;fO.D.HHa: 2016, 
8. CmnH3 pa.nHa rpyna 3a H3pa.ny H3upTa np3BHJJHHKa o KBaJJMTeTY npo1nso.na o.n Meca, 

MHHHCTapCTBO n0Jbonp11spe.n.e, wyMapcTBa H so.nonpHBpe.ne; <l>yHKUHja: t.inaH; ro.u11tta: 

o.n. 20 I 8, 
9. Ynpastt11 o.n.6op l1HCTHT)'T3 3a npoyYaB3H>e neKOBHTor 61-tJba ,,,Ap Jocwcp CT3wuil'l" 

6eorpaJJ.; <l>yHKUMja: 4J1att; fO.D,HH3: 2019, 2020, 
10. Hacrastto-Hayqtto selie - <l>aKy11TeT 0mt yttusep3MTeT: TexHonolllKH cpaKymeT Hos11 

C3.n; <I>yHKUwja: trn3H; TiepwoJJ.: 0.n. 2002/2003 . .no 2004/2005. ro.ni-1tte 11 o.u 2004/2005 . 

.n:o 2006/2007. ro.n.11He. 

4. KsaJJ uTeT HaylfHnx pe3yJITaTa 

4.1. YTnuajHOCT- IJ,uTnpa ttocT u Xupwos u tt,neKc 

Y EH6n110Teu11 M3T11ue cpncKe Hos11 Ca.LI. 11cTpa)f(etta je UHTHpaHocT ttayqHHX p3,ll,OB3 .Ll.P 
Bn3.D.HMHpa ToMoBH1'13 (y 63311 Web of Science Core Collection: Citation Indexes; Science 
Citation Index Expanded (SCI-EXP ANDED) --1996-present; Social Sciences Citation Index 
(SSCI) --1996-present; Arts & Humanities Citation Index (A&HCI) --1996-present; Conference 
Proceedings Citation Index- Science (CPCI-S) --2001-present; Conference Proceedings Citation 
Index- Social Science & Humanities (CPCI-SSH) --2001-present; Emerging Sources Citation 
Index (ESCI) --2015-present) 33 nep110.n 2008 - Maj 2019. ro.n.11He. Y ttaBeAeHOM nepHOJlY 
yKynaH 6poj UHTaTa, KOU.HTaTa 11 caMOUHTaTa je 428 (235 xeTepOU.HTaTa, 55 KOU.HTaTa 11 138 
caMOUHTaTa ). 
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Y £i.16n110Teu11 Man1ue cpncKe HosH Ca.n. 11CTpIDI<eHa je u11rnpaHOCT Hay•rn11x pa.n.oaa .up 
Bna.D.HMHpa ToMOBHna (y 6as11 Web of Science Core Collection: Citation Indexes; Science 
Citation Index Expanded (SCI-EXP ANDED) --1996-present; Social Sciences Citation Index 
(SSCI) --1996-present; Arts & Humanities Citation Index (A&HCI) --1996-present; Conference 
Proceedings Citation Index- Science (CPCI-S) --2001-present; Conference Proceedings Citation 
Index- Social Science & Humanities (CPCI-SSH) --2001-present; Emerging Sources Citation 
Index (ESCI) --2015-present) 3a nep110.u jyH 2019 - oKTo6ap 2020. ro.n.11He. Y Haae.neHOM 
nep110.uy yKynaH 6poj UHTaTa, KOU11TaTa 11 caMOU11TaTa je 292 (185 xeTepOUHTaTa, 31 KOUYITaTa 
YI 76 CaMOUHTaTa). 

Jl:aKJie, y nepHO.ll.Y 2008. - OKT06ap 2020 yKynaH 6poj U.HTaTa, K01.(l1TaTa H CaMOU.HTaTa je 720 
(420 xerepou.1narn, 86 KOl.(l1TaTa H 214 caMOUHTaTa). 

ITpeMa 6as11 ,,SCOPUS", h-HH,neKc .llP Bna,llHMHpa ToMos.Hlia H3HOCH 17. 

4.2. IlapaMeTpH l\'.BaJIHTeTa 'faCOTIHCa H TI03HTHBtta UHTup a HOCT KaH.!lH,[(aT OBHX pa.uosa 

Jl:p Bna.n.11M11p T0Mos11n je y nep110.n.y o.n. 2006 . .no 2020. ro.n.11He 06jas110 pa.n.oae y cne.n.en11M 
Hay4HHM qacon11c11Ma KaTeropHja M2 la-M23 Koj11 np1ma.uajy 06nacT11Ma: 

1. Food Science and Technology: Meat Science IF=2. l 83 (2008), IF=2.23 l (2013), 

IF=2.51 6 (2014), IF=3.644 (2019); Food Control IF=2.738 (2012), IF=2.819 (2013), 

IF=2.806 (2014), IF=3.388 (2015); LWT - Food Science and Technology IF=3.714 

(2018), TF=4.006 (2020); Foods IF=4.092 (2019), IF=4.092 (2020); International Journal 

of Food Science and Technology rF= l.384 (2014); Journal of Food and Nutrition 

Research IF= 1.950 (2016); International Journal of Food Properties IF= 1.427 (2016); 

Journal of Food Processing and Preservation IF= l.510 (2017), IF=0.894 (2015), 

IF=l.288 (2018), IF= l.405 (2020); Journal of Food Science and Technology IF=l.946 

(2020); Fleischwirtschaft IF=0.077 (2015), IF=0.172 (2016), IF=0.139 (2017), IF=0.172 

(2018), IF=0.225 (2019), IF=0.225 (2019); Czech Journal of Food Science IF=0.868 

(2017); International Journal of Food Properties IF= l.398 (2018) ; Polish Journal of Food 
and Nutrition Sciences IF= l.514 (2018); Journal of Food Measurement and 

Characterization IF= 1.648 (2019), 
2. Food Science and Technology, Chemistry, Applied, Nutrition and Dietetics: Food 

Chemistry IF=3.655 (2011), IF=6.306 (2019), IF=6.306 (2020), 

3. Food Science and Technology, Chemistry, Applied, Toxicology: Food Additives and 

Contaminants Part B: Surveillance IF=2.407 (2017), IF=0.891 (2011), IF=0.914 (2013); 

Journal ofFood Safety and Food Quality IF=0.292 (2017), 

4. Food Science and Technology, Agricultural Economics and Policy: British Food 
Journal IF= 1. 717 (2018), IF=2. l 02 (2019), 

5. Food Science a nd Technology, Engineering, Manufacturing: Packaging Technology 
and Science IF= l.706 (2014), 

6. Food Science and Technology, Agriculture, Multidisciplinary: Agricultural and Food 
Science IF= 1.200 (2014 ), 
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7. Food Science and Technology, Chemistry, Applied: Food Science and Technology 
International IF= 1.081 (2017), 

8. Food Science and Technology, Biotechnology and Applied Microbiology: Agro 
FOOD Industry Hi Tech IF=0.299 (2016), 

9. Food Science and Technology, Nutrition and Dietetics: Acta Alimentaria IF=0.427 
(2013), IF=0.300(2016), IF=0.384 (2017), 

lO. Agriculture, Dairy and Animal Science: Poultry Science IF=2.659 (2019); Small 
Ruminant Research IF=0.947 (2016), IF= 1.273 (2019); Indian Journal of Animal 
Sciences IF=0.185 (2016); Journal of Applied Animal Research IF=0.426 (2016); 
Archives Animal Breeding IF=0.389 (2016), 

11. Agriculture, Dairy and Animal Science, Veterinary Sciences: Animals IF=2.323 
(2019); Italian Journal of Animal Science IF=l.265 (2018), 

12. Agriculture, Multidisciplinary, Veterinary Sciences: Journal of Animal and Plant 
Sciences IF=0.448 (2014), 

13. Veterinary Sciences: Thai Journal of Veterinary Medicine IF=0.209 (2016), 

14. Biotechnology and Applied Microbiology: Romanian Biotechnological Letters 
IF=0.349 (2011 ), IF=0.321 (2017), 

15. Engineering, Environmental, Environmental Sciences, Green and Sustainable 
Science and Technology: Journal of Cleaner Production IF=6.395(2018), 

16. Engineering, Chemical: Hemijska lndustrija IF=0.562 (2013), IF=0.364 (2014), 
IF=0.437 (2015), IF=0.459 (2016), IF=0.591 (2017), 

17. Chemistry, Applied, E ngineering, Chemical: Chemical Industry and Chemical 
Engineering Quarterly IF=0.892 (2014), IF=0.664 (2016), IF=O. 720 (2020), 

18. Geography, Physical, Geosciences, Multidisciplinary: Quaternary International 
IF=2.062 (2014). 

Koj11 cy HaJ"'IHH pa.AOBH .AP Bna.n.11M11pa T0Mos11na u11rnpatt11 MO)f(e ce sa.n.er11 H3 
61161111orpaqrnje u11rnpaH11x pa.Aosa Koja je HCTpa)f(eHa y 611611H0Teu,11 Man1u.e cpncKe Hos11 
Ca.D,. YKyntto je u11rnpaHo npeKo 100 ny61111Kosatt.11x ttay1:1tt11x pa,ll,osa KaHAH.AaTa. HayYHH 
pa.D.OBM KaH.D.H)J.aTa cy u.11rn:pattM y HajnpeCTl1)f(HHjHM MeijyttapO.IJ.HHM 1.Jacon.11c11Ma ca HMnaKT 
cpaKTopHMa. KaH.IJ.H.IJ.aT HMa U.HTHpatte ttayqHe pa)J.ose 11 y TeMaTCKI1M 36opHHUHMa, 
HaU,HOHaJlHHM HaytIHHM qacon11c.11Ma H y caonIIITeFbHMa npe3eHTOBaHHM Ha CKYflOBHMa 

4.3. E$eKTHBHH 6poj pa.llOBa H 6poj pa.llOBa HOpM11paH Ha OCHOBY 6poja Koayropa 

,Zlp Bna.IJ.11M11p T0Mos11n je y nep110.n.y OA 2006 . .IJ.O 2020. ro.IJ.HHe, 3aje.D,HO ca O.D.6paH>eHOM 
AOKTOpCKOM )J.11cepTau,11joM (M70), 06jas110 je yKynHO 401 6116m10rpacpcKy je.IJ.HHKUY· 

DpoceYaH 6poj ayropa no rry6m1Kau;11j11 3a nepHO.IJ. 2006. - 2020. ro.rurna H3HOCH 7,3, .IJ.OKje 6poj 
HOpMHpaHHX pa)J.osa Ha OCHOBY 6poja Koayropa 149. 

YKynHH HeKop11rosaH11 HH)J.eKC KOMneTeHTHOCTH 3a ttase.D,eHH Hayl!HOHCTpa)f(l1Ba4KH nepHO)J. 
KaH.n.11.n.aTa .AP BnaAHMHpa ToMosHlla H3HOCH 811 KBaHTHTaTHBHa 60.IJ.a, .IJ.OK YKYnHH 
KOpHrosaHH HH.D,eKC KOMneTeHTHOCTJ.i 3a HaBe)l,eHH HayYHOHCTpa)f(HBa4KH nepHO,ll, H3HOCH 
736,33 KBaHTHTaTHBHa 60.n.a, WTO npe.D,CTaBJba yMaFbel-be 3a 9,2%. 
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Hajsen11 6poj ny6.rrnKau11ja ce MO)Ke cspcTaTH y rpyrry eKcnepHMeHTaJIHHX paAoBa, o6nacrn 
Bnorexmrq]{HX Hayxa, OJJ.HOCHO rpaHe TipexpaM6eHo 11H)KeH>epCTBO, OJJ.HOCHO HayqHe 
JJ.11cu11nmrne TexHonornja aH11ManH11x npo113BOJJ.a, JJ.OK caMO 3 ny6mU<au11je (rpyna pe3yJITaTa 
M22: peJJ.Hl1 6poj pesymaw 1; rpyna pe3ymaTa M34: peJJ.Hl1 6poj pe3ymaTa 38, 47) He 
npHnaJJ.ajy 06nacT11 E110TeXHHliKl1X HayKa. 

4.4. CTeneu caMocTaJIHOCTH H cTeneu yc1ewlia y peaJIH3auuju paJJ.oBa y uarmnM 
ueuTpHMa y 3eMJbH H HHOCTpaHCTBY 

Y nepHOJJ.Y O.ll. 2006. JJ.O 2020. roAHHe, y 82 ny6n11Kau.11je ( O.ll. yKynHo 401) JJ.P BnaJJ.11MHp 
T0Mos11n je npB11 KoayTOp, WTO npeJJ.CTaBJba 20,4%. KaH.UHAaT je jeA11H11 ayTOp caMo y 
MOHOrpaqmj11 HaUJiOHaJIHOr 3Haqaja (M42) TIOA Ha311BOM: ,,Xnaijefbe CBl1fbCKOr Meca" 11 y 
OJJ.6paH>eHoj AOKTOpcKoj JJ.HCepTau,11j11 (M70). l104es0111 jow OA 2002. ro.n.11He 11 H>erosor 
aHrIDKOBafba Ha npojeKTy TIO.U Ha3HBOM: I1pOH3BO,D.Fba CBHFbCKe IIIYHKe y KOH3epBH, senlffiy 
CBOjHX 11CTpIDKl1Bafba KaHJJ.H.UaT je pean113osao y OKBHpY 6pojHHX M)'JlT11)1,11CUHTIJIHHapH11X 
Hay4HOMCTpIDKHBaqKHX HaU,110HaJIH11X 11 MeljyHapO.D.HMX npojeKaTa, y KOj11Ma je KaH.UHJJ.aT 
yl.!eCTBosao Kao HCTpa)l(JIBa\.I, c THM .na je y je,D,HOM 6pojy npojeKaTa 6uo 11 pyxosoJJ.Hnau. 
Peanmau11ja Tl1X rrpojeKaTa yKJby1rnsana je sen11K11 6poj 11cTpIDK11saqa pasn11411Tor npocjrn11a, 
KaKo ca TexHonowKor cpaKynTeTa Hos11 Ca.n:, YH11sep311TeTa y HosoM CaAy, y KOMe je 
KaH,D.HAaT 3anocJJeH, TaKO H ca OCTaJIHX Hay4HOl1CTpa)Kl1BaqK11x l1HCTHTyu11ja 113 3eMJbe 11 
11HOCTpaHCTBa, llITO je Hanarano paBHOMepHO pacnopeij11Bafbe ayTOpa Ha pa.D.OBHMa. 

Y 6 (o.n 81) HayqHHX pa.nosa KaH.n11.na-ra KaTerop11je M20 (M21-M23) rrps11 11 so.nen11 
HCTpIDKHBaq 113 11HOCTpaHCTBa, Jl.OK je yKynaH 6poj ny6m1Kau11ja Ha KOjHMa cy npB11 11 so.n:en11 
HCTpa)KMBaqH H3 liHOCTpaHCTBa 17' llITO je 11 JTOrH4HO aKo ce Y3Me y o6311p OCHOBHa HHTeHu11ja 
KaHJJ.H.na-ra Jl,a csoja 11crpa)f(1-rnai1>a npesacxo.nHo ycMepH Ha yHanpeijefbe ecjmKaCHOCT11 11 
KOHKypeHTHOCTH JJ.OMane npHMapHe npexpaM6eHe npOH3BO,Ufbe 11 npepaij11sa4KOr ceKTOpa 
6a3HpaHOr Ha .ll.OManHM C11pOBl1HaMa. 

Y pean113ami:j11 sehrrne o6jasJbeHHX ny6nm~auHja KaH.n11.ri:aT je JJ.ao nyH 11 cyUITMHCKH .n:onpirnoc, 
noqesm11 OJJ. 11.neje H nnaHHpaFE>a eKcnep11MeHTa, cTBapaH>a ycnosa 3a pean113auHjy ycsojeffilx 
rrporpaMa pa.na, rrpeKo pea.rrn3ami:je orne.ua, aHanH3e y3opaKa H TyMaqefba .nofoi:jeHHX 
pe3ymaTa, .no caMor n11caa,a paJla. 

Pean113ami:ja Hay1rno 11crpIDK11saqKor paAa y KojeM je y4eCTsosao .up Bna,u11M11p T0Mos111'1 
peaJTH30BaHa je y 32 peHOM11paHe Hay4H011CTpa)KHBa4Ke 11 np11spe)J.He l1HCTHTyu11je y 3eMJbl1 11 y 
28 H3 11HOCTpaHCTBa. 

4.5. ,l(onpRuoc KaHJ(n.QaTa peann3auujn Koayropc1mx pa,nosa 

Tiy61111KoBaHa 11cTpIDK11saFOa .np B na.n11M11pa T0Mos11na, 3a nep.110.uy o.u 2006 . .uo 2020. ro.u11He, 
AOMHHaHTHO cy KOayTOpCKa (399 o.u 401), 11 npoce4HO ca 7,3 ayropa no ny6n11Kau11j11 WTO 
CBaKaKO np011311Jla311 113 l1HTep.u11cu11n1111HapHOCTl1 nocTaBJbeH11X 11CTpa)f<HBal-ba 11 1-berose 
KOOnepaTHBHOCTl1, KOJ1ef11jaJ1HOCTl1 11 nocseneHOCTH, a1111 11 113 ycnOCTaBJbeHe 
Mym1111HCT11Tyu110HanHe capaAH>e, H yKasyje JJ.a je KaHA11AaT npesacxoAHO opjeHTHCaH Ha 
THMCKH pa.n:. y pa,n:OBHMa y KOjMMa je KaH.n:11.uaT KoayTOp, CBOjl1M H)lejaMa, 3HaI-beM, 11CKYCTBOM, 
aKTHBHHM yqeumeM M semTMHaMa y csKM ¢asaMa npoueca HayqH011cTp~saqKor pa.ua, OA 
nocTasJbaFOa x11n0Te3e JJ.O ny6mncosaa.a pe3ynTaTa BCTpa)f(J.iBaH:.ay, 3HaqajHo je )J.OnpIIBeo 
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Bl1COKOM KBaJilITeTY H Il0311UHOHHpaa.y THX pa.1l,OBa. Cno:>KeHOCT HCTpa:>KHBaH.a Be3aHHX 3a 
HaytIBy 0611acT KOjOM ce KaHJl,HJl,aT 6as11 3axresa MYJ1THJl.HCUHilJTHHapH11 IlpHCTyn, OJl,HOCHO 
attra:>Kosaa.e Hayqtt11Ka 11. eKcnepaTa pasrrwn1THX npoqnrna, norryr rexttonora, arpoHoMa, 
xeMwrnpa, Ml1Kpo611onora 11 eKOHOMl1CTa. TaKolje, y seJlHKOM Jl,eny 11cTpa:>K11saa.a np11CYTHO je 11 
aKTHBHO y1-1emne caM11x npo113soljaY.a 11 npepalj11saqa Meca, a 36or qera je Hajseb11 .neo 
l1CTpa>1rnBaFba KaHD.MAaTa 11 np11Mefbl1B y npaKCl1. y KOaYTOPCKHM pa)l.OBHMa KaH)J,11)],aT je 
yyecTBosao y peam13aUHj11 TeMaTCKH spno xe-reporeH11x 3aJJ.aTaKa 11 uemrna, rr0Ka3yjyh11 
cnoco6HOCT peam13au11je Hajpa31lMY.11T11x 3aJJ.y:>Kefba 11 pewasaa.a rrpo611eMa 11 113a3osa. Crnra ce 
MO)f(e pel'rn )],a je KaHJJ.H.D.aT .n.ao cylllTl1HCKH .n.onpHHOC flOCTaBJbaH>y 11 peaJI113au11j11 
eKcnep11MeHaTa, cTaT11CT111IKOj o6pa.llYf no)l.aTaKa, TyMaY.eH>y pe3yJiraTa, Kao 11 m1caH>y .n.e11osa 11 
ue1111Ha KoayTOpcKHx pa.nosa. 

3aje)l.HH4K11 pa)]. pe3ynrn:pao je o611MHHM 11 KBaJIHTeH11M pe3yJJTaTHMa, a IlOTBp.n.a TOra je 
6pojHocT 11 JHat.Jaj ny61111Kau11ja Koje je KaHAl1D.aT peaJI113osao y capa.o,Fb11 ca MCTpa:>KMBaY.11Ma 113 
MaTl14He 11 .npyrnx 11HCTHTYU.Hja 113 3eMJbe 11 llliOCTpaHCTBa, np11 t.JeMy je 6poj THX l1HCTl1Tyu11ja 
.n.o ca.n.a 6110 yKynHo 60. 

4.6. 3uaqaj pa,noea 

YBH.D.OM y ttayqHOHCTJ>a:>KKBaY.KH paA, H o6jaBJbeHe pe3yJITaTe, .D.P B11aJJ,11M11pa T0Mos1-1na MO)f(e 
ce KOHCTaTOTOBaTH Jl,a je OH Jl,OMHHaHTHO an1111KaTl1BHOr Kaparrepa 11 OD. noce6HOf 3Haqaja Ja 
HHJl.YCTJ>Mjy xpaHe. ,[{aKne, ueo lheros KoHuenT 11cTpa:>K11sa'!Kor paJJ.a 3aCHOBaH je Ha 
Henocpe.1l,HOj peaJI113auaj11 HayY.HHX aKTKBHOCTH KO.ll. MaJ111X, cpe.n,H>HX 11 semiKHX KpajHHX 
KOpHCHHKa. Kpe11paFbe 11 TpaHc<j;>ep HOBl1X 3Hafba 11 TeXHOJ10r11ja l1CKJbycil1BO je 611110 no.npeljeHO 
nosenalhy e<j;>11Kacttocrn 11 KOHKypeHTttocrn noJbonp1-rspe.n.Ho-npexpaM6eHor ceKTopa Koj11 je 
6a311paH Ha .n.0Man11M c11pos1rnaMa. KaHD.11.D.aT je ocTBap110 seoMa Jl.06py nose3aHocT 11 capa.na.y 
113Meljy KpeaTopa JHalba (aKa.n,eMCK11X 11 11CTpa:>K11Ba4.Kl1X 11HCTl1TYUHja) 11 cy6jeKTa y 
noJbonp11spe.n.Ho-npexpaM6eHOM ceKTopy KaKo 611 ce oc11rypano 6p:>Ke ycsajaa.e HOBHX 
.llOCTl1rHyha OD. CTpaHe Bener 6poja KOp11CHMKa. 

3Haqaj pa.uosa .up Bna.llYIMHpa ToMos1111a npe csera ce MO:>Ke carne.D.aTH Kp03 r1ecTOBafbe 
KaH.llYl.D.aTa y seneM 6pojy npojeKaTa Ja peUlasafbe 6pojHHX npo6neMa 11 H3a3osa y KOjHMa cy, 
npe csera, Jl.OMal'rn l1CTpa:>KHBa411 Kpe11pam1 cseTCKl1 KOHKypeHTHa 3HaH.a 11 TeXHOJIOrHje 113 
0611acT11 npo113so.ulhe 11 npepa.ue xpaHe a Koja cy noce6tto ycK11aljeHa ca peaJIHHM noTpe6aMa 
Kop11ctt11Ka. 3HaY.aj HOBMX 3Hafba 11 TexHonornja (paD.osa) KaD.n.na-ra MO:>Ke ce carne.n.ant Kp03 
fbMXOB .n.11peKTaH KpaTKOPO"IHl1 11 .uyropo4.Hl1 OCTBapeHM YT11U.aJ Ha: 

1. no6oIDmaa.e pacHe CTPYKTYPe (reHeTHKe) CTOY.Hor <j;>OHJJ.a, 6oJby 11cKop11mheHOCT 
reHeTH'IKOr noTeHU11jana JJ.OMal'IHX :>KHBOTHFba 11 no6oJDIIIaFLe 11cxpaHe, 

2. 04.yBafbe 11 O,llp)f(HBO ynpaBJbaH>e )f(HBOTHFbCKHM reHeTH4Kl1M pecypc11Ma, 

3. no.ncrnuaH>e 11HTerpa11He 11 opraHCKe npo11JBOJJ.Fbe, 11Majyn11 y BHJJ.Y np11po.n.He pecypce, 

flOBOJbHe 3eMJbHWHe 11 KJlHMaTCKe ycnose, 6110.n.11sep3HTeT 11 penaTHBHO "3.n.pase" 

arpoeKoc11CTeMe, 

4. pa3HOBpcm1jy flOHY.D.Y npOH3BO.D.a 3aCHOBaHl1X Ha JlOKaJIHOM 11.n.eHTHTeTY pypaJIHHX 
cpe.lJY!Ha KOje ce OJl.JIHKyjy pa3HOBCHOIDny rrej3a)f(a H 6HO.D.HBep3HTeTa, 6oraTOM 

KY11TYPHOM 6awnrnoM 11 npHpO.D.HHM pecypc11Ma, 
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5. jaqafbe cnoco6HOCTH rrpexpaM6eHe HH)lyc-rp11je 3a Kpe11paH>e npoH3BOJla ca 

reorpacpCKHM nopeKJIOM, BH:me )lO)laTe Bpe)lHOCTH, y3 yrroTpe6y )lOMaliHX CHpOBHHa -

cTBapaH>e po6He MapKe, 
6. yHanpeljeH>e CHCTeMa H rrpOMOUHja rrp0113BO)la ca 03HaKaMa KBamt:TeTa, 

7. Kpe11paH>e l1 rrpOMOBHCaH>e HOBHX 3Hafba, TeXHOJIOrnja 11 npOl13BO.Ua np1111aroljeH11X 

JIOKaJIHMM, penroHaJIHKM, aJIH Iii MeljyHapOJlHltlM ycnoBHMa, 

8. Kpe11paH>e HOBHX npOH3BO,Ua ca JlO)laTOM speJ(HOLDliy, 

9. Kpe11pafbe cpyHKUHOHaJIHHX np01t13BOJla, 

10. CTaJIHO yHanpeljefbe KBaJIHTeTa, 6e36e.LI.HOCTH 11 KOHTpone xpaHe, 

11. seny np11MeHy cse cTpo:>1rnj11x MeljyHapOJlHHX craH.n.ap.n.a y npo113so.uH>w xpaHe 

(.no6po611T :>KHBOTHH>a, BeTep1rnapCKO-CaH1t1TapH1t1 3axTeBl1, OIJWTltl 11 noce6Hl1 ycnOBl1 

XHrnjeHe xpaHe :>KHBOTHFbCKOr nopeKJia), 

12. paCT o6HMa np0113BOJ(Fbe <l>HHaJIHHX rrp0113BO)la 11 KBaJI11TeT CBHX "1rnnyra" JlOMal'ler 

nopeKna, 

13. nosehaH>e 6poja KOpHCHHKa .no611jeHHX pe3yJITaTa, 

14. rrosehaH>e rrpo.zzyKTHBHOCTH l1 e<t>HKaCHOCTH y npOH.380.LI.FbH 11 rrpepa.n11. Ha CBHM HHBOHMa 

y naHu,y npoH3BOJlfbe xpaHe, 
15. TeXHHqKo-TeXHOJIOWKO yHarrpeljeH>e (Mo.nepHH.3aUHjy) o6jeKaTa 11 orrpeMe 3a 

rrpo113BOJlH>Y M rrpepaJJ.y xpaHe :>Kl1BOTHH>CKor nopeKJia, 

16.jaYaH>e capa.uH>e 113Meljy ycrnHosa 11 opraH113au11ja Koje Kpe11pajy 3Hal-be (cpaKynTeTH, 

HHCTHTYTH) ca OHHMa KOjH IlOJlCTMYy, OJlHOCHO <t>1rnaHc11pajy 3Hafbe 11 OHl1X Koj11 TO 

3Hafbe npeHOCe 11 KOpHCTe, 

17. jaqafbe Kanau11TeTa 3a yttanpeljeH>e 3HaH>a 11 np11xsaT JIBOBaTHBHHX TeXH114KO­

TexHOJIOIIIKHX peweH>a, 

18. jaqafbe KOMIJeTeHu11ja HayqHOl1CTpa)!<11BalfKl1X opraH113au11ja 11 11CTJJa:>KHBaYa YKJb y4eHMX 

y c11cTeM Kpe1-:1paH>a 11 TpaHccpepa 3HaH>a y cKJia.ny ca noTpe6aMa pa3Boja 
no.Iborrp11Bpe.nHo-npexpaM6eHor ceKTopa. 

HecYM.IbHBO je .na HayqH011c-rpa)!(1iBalfKJ.1 pa.na KaH.n11.narn rrpy)!(a 3HalfajHe Moryl'lttocTM 3a pacT 
np0113BO)J,Fbe, .ll.l1Bep311<Pm<au11jy np0113BO)la l1 KpeHpaH>e HOBMX, HHOBaTHBHHX, np0113BOJ(a, 
TexHonontja, peweH>a 11 npaKCH. 

4.6.1. A u aJIH33 n eT H 3j 3H3'13jHHjHX H 3Y'IHHX OCTBapelba K3H,QHJl3Ta 

TieT o.n.a6paHl1X Haj3Ha4ajH11j11x HayYHMX OCTBapel-ba KaH,ll,H)laTa: 

1. ,,Determination of mineral contents of semimembranosus muscle and liver from pure and 

crossbred pigs in Yojvodina (northern Serbia)" (rpyna pe3y11TaTa M2la: peAHH 6poj 
pe3yJITaTa 1), 

2. ,,Meco onT11Ma11ttor KBan11TeTa 3a npoH3BO.UH>y cyweH11x rrpo113so.ua .no611jeHo 
yKpwTaH>eM ayroxTOHe 11 nneMeH11Te pace cs11H>a" (rpyna pe3y11rnTa M8 I: peAH11 6poj 
pe3yJITaTa I), 
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3. ,,Effects of rapid chilling of carcasses and time of deboning on weight loss and 

technological quality of pork semimembranosus muscle" (rpyna pe3ynrnTa M21: pe,nHH 
6poj pe3ynrnTa I), 

4. ,,New formulation towards healthier meat products: Juniperus communis L. essential oil 

as alternative for sodium nitrite in dry fermented sausages" (rpyna pe3ynrara M21: 
pe.ll.HH 6poj pe3ynrnrn 19), 

5. ,,Supercritical extracts of wild thyme (Thymus serpyllum L.) by-product as natural 

antioxidants in ground pork patties" (rpyna pe3yJITaTa M2 l: pe.nHH 6poj pe3ynrarn 18). 

V. OQEHA KOMliCliJE 0 HAY1IHOM ,l(OIIPIIHOCY KAil)J;lf)J;ATA CA 
Ol>PA3JIO)l(EffiEM 

.[{p Bna.nHMHp ToMOBHli, pe.nosHH npoct>ecop, je y csojoj Hay4HOHCTpa>K1-rna4KOj KapHjep11 y 
nep110.ny o.n 2006 . .ll.0 2020. fO,ll.HHe (nocneAH>HX 15 fOAHHa), 3ajeAHO ca O.ll.6paFbeHOM 
AOKTOpCKOM ,ll.HCepTIUJ.HjOM, 06jas110 y MeljyHapO,ll.HHM l1 .D.OManHM Hay4HHM qaconHCHMa H 
caonwrno Ha Meljyttapo.n.HHM 11 .D.OMallliM cKyrros11Ma YKYTIHO 381 fo16mrnrpacl>cKy je,ll.HHJUJ.Y, O.Ll. 
Tora 6 ny6n11Kau.11ja y MeljyHapO.UHHM qacOnHCHMa H3y3eTHHX spe.Ll.HOCTH (M21 a), 20 
ny6.JIMKau,11ja y spxyHCKHM MeljyHapO,ll.HHM qacom1cHMa (M21), 14 ny6JIHKaI.J,Hja y HCTaKffYTHM 
MeljyHapo.ll.HHM qacon11c11Ma (M22), 41 ny6miKau.11jy y MeljyHapO,!I;HHM 1:1aconHCHMa (M23), 4 
ny6n11Kau.11je y Hau110Ha.JIHHM 1:1acon11c11Ma MeljyHapO.Ll.Hor 3Ha4aja (M24), 50 ny6n11Kau11ja y 
spxyHCKHM 4aCOilHCHMa HaUHOHaJIHOf 3Ha1:1aja (M51), 24 ny6JIHKau,11je y HCTaKH)'THM 
HaUHOHaJIHHM qaconHCHMa (M52), 8 ny6JIHKau11ja y HaU.HOHaJIHHM qaconHCHMa, 81 caonwTeH>e 
Ha MeljyHapOJJ.HHM CKynoBHMa WTaMnaHHX y uenHHH (M33), 80 caonwTeFba Ha Me]jyHapo.QHHM 
CKynoBHMa WTaMnaHHX y H3BOAY (M33), 37 caonwTeFba Ha CKynOBHMa HaU,MOHaJIHOr 3HaYaja 
WTaMnaHHX y uemtHH (M63) 11 15 caonwTeFba Ha CKynOBHMa HaUHOHaJIHOf 3Haqaja wTaMnaHHX 
y H3BO.llY (M64). nope.n Tora, ayrop je 3 pa.na y TeMaTCKHM 36opHHUHMa so.uener 
Me]jyHapOAHOr 3Ha4aja (Ml3), Kao H ayrop je)J.He MOHOrpac})Hje HaUHOHaJIHOr 3HaLJaja (M42). 
Ha MeljyHapOAHHM cKynos11Ma HMa 7 npe.L1.asaH>a no no311sy wTaMnatt11x y uen11H11 (M3 l ). 
KaHAH.D.aT HMa H 9 TeXHHWKHX perueH>a o.n qera je.ntto TeXHHl:IKO peweH>e np11MeFbeHo Ha 
Meljyttapo,D.HOM m1soy (M8 I), 5 6HTHO no6o.JbwaHHX TeXHHLJKHX peweH>a tta MeljyHapo)lHOM 
HHsoy (M83) 11 3 6HTHO no60.Jbwatt11x TeXHW:IKHX peweH>a Ha HaU.HOHaJIHOM H11soy (M84). O.n 
2015. ro,nHHe qnaH je ype1jHsa4KOr O,ll.6opa ttau110HaJIHOr Hay\rnor qacon11ca ,,Meat 
Technology" (M29s). YKyntt11 Kop11rosam1 11H)J.eKc KOMneTeHTHOCTH 3a Hase.neHH 
HayYHOHCTpa>KHBatIKH nep11o)J. KaH)J.H)J.aTa .ll.P Bna,IJ.11M11pa T0Mos11ha H3HOCH 736,33 
KBaHTHTaTHBHa 60.11.a. y HaBe)J.eHOM nep110.n.y yKynaH 6poj UHTaTa, KOU.HTaTa 11 caMOU.HTaTa 
KaH.l{H)laTa je 720 (420 XeTepOUHTaTa, 86 KOU.HTaTa H 214 CaMOU.HTaTa). CTpeMa 6a3H 
,,SCOPUS", h-HH,IJ.eKc .np Bna,IJ.HMMpa T0Mos11na H3HOCH 17. 

HayLJHO.HCTpa>KHsaLJKH pa.u .llP Bna.uHM11pa T0Mos11na, pe3ynT11pao je 6oraToM 11 pa3HospcHOM 
npo.nyKU11joM HayqH11x ny61111Kau11ja KOjH .D.OMHHaHTHO np11na.najy 06nacT11 oHOTeXHHYKHX 
HayKa - ITpexpaM6etto 11H>KeH>epcTBo, o.nttOCHO np1ma,IJ.ajy ttay4HOj .n11c1..vmruttt11 TexHonornja 
aHHMaJIHHX npoH3BO)J.a. CsojHM 3HaFbeM, o6pa3osattoLIIny, TeMe.JbHMM no3HaBaFbeM 06rracn1 y 
KOjoj HCTa>Kyje, aJil1 11 TaJieHTOM, BOJbOM H ynopHowliy, D.ao je BHJTHKH ll.Onp11HOC npseHCTBeHO 
y pa3sojy: HayKe H Texttonornje Meca, TexHonornje cnope.D.HI1X jecnraHX npoH3BO.ll.a 
HHJJ.YCTpHje Meca, TexHOJIOrHja KOHBeHUHOHaITHHX H Tpa,IJ.KU.HOHaJIHHX np0113BO)J.a O)J. Meca H 
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Be36e.nHOCTH Meca, cnope.ZJ.HHX jeCTHBHX rrpoH3Bo.na HH.ZJ.YCTPHje Meca H rrpoH3BO.na o.n Meca, 
mTo KoMHCHja noce6Ho u;eHH. I1oce6Ho ce MO)Ke HCTarrn pa3Boj HayKe y 3eMJbH Kpo3: 

1. CTBapaFbe HOBHX 3Ha!ba .n.0611jeHHX HCnHTHBaFbeM ett.n.oreHHX (reHeTCKHX) H eT'3oreHHX 
(cnoJballiFbHX) cpaKTopa KBMHTeT Meca H KBMHTeT ITOJlyTKH, O.D.HOCHO Kp03 HCilHTHBaFbe 
CeH30pCKOr, TeXHOJlOIDKOr, HyTpHTHBHOr H jeCTHBOr KBanHTeTa Meca H KBMHTeTa 
ITOJl)'TKH CBHFba, rose.u.a, osau.a, K03a H )KHBHHe Kao pe3ynTaTa yTHU.aja pa3J1H4HTHX 
npeMOpTanHHX (pace-reHOTHna, Ha4HHa .np)KaFba, HcxpaHe, CTapOCTH, aHaTOMCKe pernje) 
H ITOCTMOpTanHHX (xnaljeFba, CMp3aBaFba, TOITJlOTHe o6pa.u.e, naKOBaFba, CKJla}UfmTeFba) 
cpaKTopa, Kao H yTHU.aja HHOBau;Hja H pa3soja TeXHOJlOWKHX onepauHja H MeTO.na 
KOH3epsHcaFba H rrpoueca y npOH3BO.D.H>H Meca, 

2. CTBapaFbe HOBHX 3HaFba .no611jem1x .necpHHHCafbeM TeXHOJlOWKOr H HyTpHTHBHOr 
KBMHTeTa aHHMaJIHlilX TKHBa KOjH cy no rpaljH H xeMHjCKOM caCTasy BeoMa pa3J1H4HTH, 

3. CTBapaFbe HOBHX 3Hafha .no611jeHHX HCITHTHBaH.eM ceH30pCKOf, TeXHOJlOWKOr 11 
HYTPHTHBHOr KsanHTeTa pa3nH4HTHx npmnso.na o.n. Meca (nonynpo113so.ua o.u Meca, 
Ko6acHua, KOH3eps11, cysoMecHaT11x npo113so.na), Kao pe3ynTaTa yTHuaja I<BanHTeTa 
CHpOBHHe H CHpOBHHCKOr cacrnsa, cpyHKUHOHanHHX H .npynrx .no.naTaKa, npouecm1x 
napaMeTapa H aM6ana)KHHX MaTep11jana, Kao H yTHUaja 11Hosau11ja H pa3Boja 
rexHOJlOIDKHX orrepau;Hja H MeTo.na KOH3eps11caFba (xnaljeH>a, canaMypeFba, .D.HMJbefha, 
ronnoTHe o6pa.ne, cpepMeHTaUHje, cyweH>a, Kao H 3pefna, naKosaFba H qysaFba) 11 
npoueca y rrpepa.nH Meca, Kao H Kp03 KapaKTepH3au11jy, TPaHccpep H omHMH3auHjy 
rexttonomKor nocTynKa rrpo113so.nfhe TPaAHUHOHanHHX cpepMeHTHCaHHX cysHX 
Ko6acm.1.a y (He)KOHTPOJlHCaHMM ycnoBHMa, 

4. CTBapaH>e HOBHX 3Hafba .uo6.11jeHHX HCITHTHBaFbeM MHKpo6HOJ10WKe CTa6HJ1HOCTH, npeKo 
o.ncycTBa (rrpHCYCTBa) Haj3HaYajHHjHX MHKpOOpraHmaMa KOjH cy o.nrosopHH 3a I<Bap 
Meca 11 npOH3BO.na o.n. Meca, 3aTHM HCITHTHBaFbeM xeMHjcKe (OKCH.D.aTHBHe) CTa6HJ1HOCTH 
Meca H npoH3Bo.na o.n Meca, npeKo o.ncycTBa (np11cycTBa) npo.nyKaTa 0Kc11.uau11je Macrn 
H npoTeHHa, Kao H Kp03 yrrpasJbaFbe cpopMHpafheM 6HoreHHX aMHHa H ITOJ1HU.HKJ1H4HHX 
apoMaTHYHHX yrJbOBOAOHHKa y cpepMeHTHCam1M cyBHM Ko6ac11uaMa H Kp03 o.npelj1rnafhe 
np11cycTBa TeWKHX MeTana (Ka.D.MHjyMa, OJlOBa) y Mecy H HHYTPHUaMa. 

Bpoj o6jaBJbeHHX Hay1.:1H11x pa.noBa, CTPYKTypa HH.D.HKaTopa Hay4He KoMneTeHTHOCTH, 
o6yxsaliette Haycrne 06naCT11 11 .n11cu11nn11He HCTpa)KHBaFba 11 capa.nH>a ca KoneraMa H3 .npyrnx 
HHCTHTYUHja H3 3eMJbe 11 HHOCTPaHCTBa cse.no4e o TOMe .na je .np Bna.n11M11p ToMOBHl'l Mo.nepaH 
THn HayYHOf pa.nHHKa, Kora O.ZJ.JIHKyje BHCOKa npO.ZJ.YKTHBHOCT H KOjH ce nose3aO H ycnocTaBHO 
npocpeCHOHanHe 0.ll.HOCe ca so.netrn.M eKcnepTHMa H HHCTHTYUHjaMa. 

AHaJIH30M ttay1.:1ttor pa.na KaHJU1.narn, ycTaHOBJbeHo je .na je .np Bna.nHMHp ToMOBHn 
KOMneTeHTaH H 3peo HayqHH pa.D.HJ.iK H eKcnepT cnoco6aH .na Ha Haj60JbH HaliHH HCITOJbH 
CTe4eHo TeopeTCKO H npaKTH4HO 3HaFbe H pemasa KOMnneKCHe 11cTpa)KJfBat1Ke npo6neMe 
.nonp1rnocenH yttanpeljeFby HayYHor pa.nay o6nacrn: KojoM ce 6as11. 

0.n 6pojHHX KBMHTaTHBHHX nOKa3aTeJba Mory ce 113.ZJ.BOjHTH aHra)KOBaHOCT y cpopMHpatt:.y 
Hay4HHX Ka.npoBa, O.ZJ.HOCHO npseHcTBeHo MeHTopcTBo y 4 .uoKTopcKe ,n.11ceprnu11je, pyKosol)el-ba 
H y4ewna Ha MeljyHapO)J.HHM 11 .D.OManHM npojeKTHMa, CTy.n11jc1<11 6opasu.11, 4JlaHCTBO y 
KOMHCHjaMa 3a H36ope y 3Bafba, •:rnaHCTBO y o.n6opHMa Mel)yttapO.LJ.HHX HaytJHHX KOHcpepeHUHja, 
4JTaHCTBO y o.n6op11Ma Hay4HHX .npywTaBa, 4JlaHCTBO y ypelj11Ba4KOM o.u6opy HayYHOf 
qacon11ca, peueH311pal'be MoHorpacpHja, Hay1.:1H11x pa.noBa y Meljyttapo.nHHM 4acom1c11Ma ca 
HMrraKT cpaKTopoM, HayYHHX pa.nosa y Hay4HHM 4aconHCHMa HaUHOHaJIHOf 3Ha4aja H 
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caonwTeH>a Ha MeijyHapOJJ.HHM Hay4Hl1M KOHcpepeHuMjaMa, Kao H y\.feCTBOBaH>e y H3pa.nH 
ena6opa-ra y se31-1 ca 3awntTOM 03HaKe reorpacpcKor nopeKna npoH3BOJJ.a o.n Meca H y pa.zzy 
selier 6poja paJJ.HHX rpyna H Tena M11H11cTapcTasa. Cse npeTXOJJ.HO Haae.neHe 'iHH>eHJH.J.e 
YKa3yjy .na ce pa.n11 0 KOMnneTHOM 11 CBeCTpaHOM Hay'!HOM 11 ne.n.aroUIKOM pa,D.HHKy, KOjH je 
npH3HaT y CBeTy H KOJ.l. Hae. 

CBeyeynHo, .np BnaJJ.HMHp ToMosilli je HCTaKHYTH HCTpruKHBa'i y o6naCTH E110TeXID1.lfJ.(j1X 
HayKa, OJJ.HOCHO y rpam1 TipexpaM6eHor HH)f(eH>epCTBa H y Haytrnoj J.1.HCI.J.HIIJIHHH TexHonornja 
aH11MaJ1HHX npo113so.na, a pe3yJ1TaT11 H>eroBor HayqHor 11 ne.n.arowKor pa.n.a CBe,not.fe o je.n.Hoj 
ycnewHoj Hayt:IHoj KapHjep1111 cspcTaBajy ra y3 6oK HCTaKHYTHX nperanaua y .n.pymTBy. 

Ha ocHosy csera Hase.n.eHor MO)f(e ce 3aK.lhylfHTH .na je KaH.n.11.naT .n.p BJiaJ.1.HMHp ToMOBHn 

HcnyHHO cse KBaJIHTaTHBHe H KBaHTHTaTHBHe KpHTep11jyMe .na ce H3a6epe y 3Bafbe Hay~HU 
caeemHUK. 

Tipe.nce.n.HHK KOMHCHje: 

a mi: caseTHHK, HHcT11TyT 
3a xHrnjeHy H TeXH o Meca, Eeorpa.n.; Hay\.fHa 
o6naCT: E11orexmi:qKe Ha Ke 
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