Ta6ena. 9.5 KomnerentHocT MEHTOpa

Hme u npe3ume Mupjana AHTOB

3Bame Penosuu npodecop

Yixa HayuyHa odsacT buotexHomoruja

AkajaeMcka Kapujepa l'opuna Wucturynmja Obmacr

N360p y 3Bame 2011. Yausepsutet y Hosom Capy, Texnonomic TeXHONOIKO HHXEHEPCTBO
¢axynter HoBu Can

JlokTopar 2000. Texuosouku ¢axynrer, Hou Can TeXHOJIOIIKO HHKEHEPCTBO

Juruioma 1990. Texuosouku ¢axynrer, HoBu Can TeXHOJIOIIKO HHKEHEPCTBO

Chnucak Aucepranuja y KojuMa je HACTABHK MEHTOP MJIM je 0Mo MeHTOp y nperxoanux 10 ronuna

P.b. | HacnoB nucepramyje Nwme kanaumata *pujaBJbeHA ** onOpameHa
WznBajame, kapakTepu3alyja 1 eH3UMCKa MoAnHUKanyja

1. MEKTHHCKOT ToJicaxapuia myckatae Tiukse (Cucurbita Maja Musomeuh 2019.
moschata)

En3uMcke KOHBep3Hje apaOMHOKCHIIaHA U3 MIIICHUYHE TICBE Y

Tatjana Hophesuh 2020.
BHCOKOBPE/IHE IIPOU3BOIC

Iporeunu ne6neduje (Cicer arietinum L.) — ensumcka
3. eKCTpaKIHja, KapakTepu3sanuja u Moaudukanmja y Munuia [eposuh 2021.
HAaHOCTPYKTYpPE MOTOAHE 3a yHanpeheHy mpumery

*TomuHa y KOjoj je mucepTalyja mpujaBibeHa (caMo 3a IUcepTalyje Koje ¢y y Toky), ** ['ofquHa y K0joj je nucepTaiuja og0pameHa (camo 3a
JUcepTalyje U3 paHujer Nepruoaa)

PagoBu y HaydyHMM Yacomucuma u3 00/1aCTH CTYAUjCKOTI MporpamMa ca 3BaHNYHe JIMCTe PeCOPHOI MUHMCTAPCTBA 32 HAYKY, Y CJaay ca
3axTeBHMa JONMYHCKHX CTaHJap/a 3a 1aTo nojbe (MUHUMAJIHO S He Bulle o7 20)
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36Hle/I nmoaanu HAyYHe aKTUBHOCT HACTABHUKA
VYxynaun 6poj 1urara, 06e3 ayronurara 1032
VYxynan 6poj panosa ca SCI (mm SSCI) mmcre 66
TpeHyTHO y4ewrhe Ha pojeKTUMa Jomahu: 3 ’ Mehynaponuu: 2

[ToctokTopcko ycaBpuaBame Ha Department of Chemistry, Center of
Vcaspiuasamwa Chemistry and Chemical Engineering, Lund University, Sweden, 2005,
cruneaupano ox crpane MH3XKC PC

Jlpyru mojaiy Koje cMatpaTe pelieBaHTHUM

VY cTyneHTcKoM paHrupamy (akynrera (www.iSerbia.rs) 2012. omnemeHa kao npodecop ca TexHomomKor (GakynTeTakoju je HajlIO3UTHBHIjE
yTHUIIa0 Ha BHX, a 2014. kao jenuau npodecop ca YHusep3urera y HoBom Cany koju je cBojoM mocBehenonthy HHCITHpPHCAO CTyAEHTE.




MakcumanHa nyxuHe He cMe Outu Beha ox 2 crpanuue A4




