Tabesa. 9.5. KoMneTeHTHOCT MeHTOpa

HNme n npe3nme Becna T. Tym6ac I1lanoman

3Bame Penosum mpodecop

VYixa Hay4Ha 0dJacT TeXHOIOUIKO-UHKEHEPCKE XEMU]e

Axajemcka kapujepa | [onuna WHcrurynuja O6nact

U360p y 3Bame 2017. };:f;gﬁgsf;; gi?}igi(ﬁggl; Cax TeXHOJOIMIKO HHXEHEPCTBO
Joxtopat 2010. Texunonomku paxynrer HoBu Caz TeXHOOMKO HHKEHEPCTBO
Jummoma 2001. Texnonmomxu daxynretr Hosu Can TeXHOJOIMIKO HHKEHEPCTBO

Chnucak qucepTanuja y KOjuMa je HACTAaBHK MEHTOP WM je 6o MeHTOp y nperxogHux 10 roauHa

mukopuje (Cichorium intybus L.)

P.b. | HacnoB aucepraruje Nme xananmata *npujaBibeHA ** onbpameHa
OyHKIMOHAIHY POU3BOIU Ha 0a3u Lepeainja u
1. | mceynmouepeanmja ca TOJaTKOM HHKAICymupaHor | Mupjana Jakumuh 2020.
eKCTpPAaKTa TPOIIa LIBEKJIC
Pa3Boj HOBOT Oe3riIyTeHCKOT (YHKIIMOHAITHOT
2. | ¢aunc npousBosa OIIEMEHEHOT KOPEHOM Jenena IlepoBuh 2022.

*ToauMHa y KOjoj je aucepTaiija nprjaBibera (camo 3a IucepTanmje Koje Cy y TOKY)
** ['oguHAa y K0joj je aucepranuja oqdpamena (camMo 3a AUCEpTaLHje U3 PaHHjer Iepruoa)

PafoBu y HayYHHM YacomMcHMA M3 00J1aCTH CTYAHjCKOT MPOrpaMa ca 3BaHHYHe JINCTe PECOPHOT MUHHCTAPCTBA
3a HayKy, y CJIajly ca 3aXTeBMMa JOMYHCKHX CTaHIapAa 3a 1aTo noJbe (MHHIMAIHO 5 He BHmIe o1 20)

1.

Tumbas Saponjac V., Cetkovi¢ G., Canadanovié-Brunet J., Pajin B., bilas S., Petrovi¢ J., Loncarevi¢ ., Stajé¢i¢ S.,
Vulié¢ J., Food Chemistry, 2016, 207, 27-33.

M21la

Tumbas Saponjac V., Canadanovié¢-Brunet I., Cetkovié¢ G., Jakisi¢ M., Dilas S., Vuli¢ J., Staj¢i¢ S. Encapsulation of
Beetroot Pomace Extract: RSM Optimization, Storage and Gastrointestinal Stability, Molecules, 2016, 21, 584, 1-
16.

M21

Tumbas gaponjac, V., Gironés-Vilaplana, A., Djilas, S., Mena, P., Cetkovi¢, G., Moreno, D. A., Canadanovi¢-
Brunet, J., Vuli¢, J., Staj¢ié, S., Vingi¢, M. Chemical composition and potential bioactivity of strawberry pomace,
RSC Advances, 5, 5397-5405, 2015.

M21

Popovic, B.M., Stajner , D., Zdero-Pavlovic, R., Tumbas-Saponjac, V., Canadanovic-Brunet, J., Orlovic, S. Water
stress induces changes in polyphenol profile and antioxidant capacity in poplar plants (Populus spp.) Plant
Physiology and Biochemistry, Plant Physiology and Biochemistry 105, 242-250, 2016.

M21

Sedej, 1., Saka¢, M., Mandi¢, A., MiSan, A., Tumbas, V., Hadnadev, M. Assessment of antioxidant activity and
rheological properties of wheat and buckwheat milling fractions, Journal of Cereal Science, 54, 347-353, 2011.

M21

Tumbas Saponjac V., Gironés-Vilaplana A., Dilas S., Mena P., Cetkovi¢ G., Moreno D., Canadanovié¢-Brunet J.,
Vuli¢ J., Stajéi¢ S., Kruni¢ M. Anthocyanin profiles and biological properties of caneberry (Rubus spp.) press
residues, Journal of the Science of Food and Agriculture, 94, 12, 2393-2400, 2014.

M21

Tumbas, V., Canadanovié-Brunet, J., Cetojevié-Simin, D., Cetkovié, G., Dilas, S., Gille, L. Effect of rosehip (Rosa
canina L.) phytochemicals on stable free radicals and human cancer cells, Journal of the Science of Food and
Agriculture, 92, 1273-1281, 2012.

M21

Tumbas Saponjac, V., Canadanovié-Brunet, J., Cetkovié¢, G., Dilas, S., Cetojevi¢-Simin, D. Dried Bilberry
(Vaccinium myrtillus L.) Extract Fractions as Antioxidants and Cancer Cell Growth Inhibitors, LWT-Food Science
and Technology, 61(2), 615-621, 2015.

M21

(:?etojevic'-Simin D., Velicanski A., Cvetkovi¢ D., Markov S., Cetkovi¢ G., Tumbas Saponjac V., Vulié¢ I.,
Canadanovi¢-Brunet J., Dilas S. Bioactivity of Meeker and Willamette raspberry (Rubus idaeus L.) pomace extracts,
Food Chemistry, 166, 407-413, 2015.

M21a

10.

Sedej, I., Sakag, M., Mandi¢, A., Misan, A., Tumbas, V., Canadanovi¢-Brunet, J. Buckwheat (Fagopyrum
esculentum Moench) Grain and Fractions: Antioxidant Compounds and Activities, Journal of Food Sience, 77(9),
954-959, 2012.

M21

36[/[])!"/[ nmoaan HAy4YHe aKTUBHOCT HACTABHUKA

VYxynan 6poj nuTara, 6e3 ayronurara 2574

VYxynan 6poj panosa ca SCI (uiu SSCI) nucre 91

TpenytHO yuemrhe Ha MPoOjeKTUMA Jomahm: 2 ‘ Mehynapoasu:

VYcaBpuiaBama

1. MuactutyT 3a MonekynapHy ¢GapMakoJIOTHjy U TOKCHKOJIOTH]Y,
Jemaptman 32 OHOMEOWIMHCKE  Hayke,  YHHBEpP3UTET
BeTepHHapcke MenunuHe, beu, Aycrpuja, 01.04.2008-01.05.2008.

2. WHcrutyr 3a  MoJekynapHy OHOJIOTHjY ¥ IaTOJIOTH]Y,
Yuusep3urer “La  Sapienza”, Pum, MHWrammja, 01.09.2011-




01.10.2011.

3. JemapTMad 3a mpexpaMOCHE HAayKe M TEXHOJIOTH]€ WHCTHUTYTa
C.E.B.A.S.-SCIC, Mypcuja, llInanuja, 20.02.2012.-20.03.2012.

4. VYumsepsuter basmimkara, ®DakynTer NOJFONPHUBPEAHUX U
npexpaMOeHNX HayKa, ITyMapcTBa U 3alITHTE KHBOTHE CPEAMHE,
Tpenunr, "Analytical advances in the evaluation of flavour
compounds and their precursors produced during alcoholic
fermentation”, 21-24.01.2014.

5. VYHuBep3uter y Munany, JlemapTman 3a XpaHy, 3alUTHTY

JKUBOTHE CpenuHe W HyTpuIuoHm3aMm, Mwmmano, UWranmja,
20.10.2015-20.11.2015.




