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HAYYHOM BERY
HHCTUTYTA 3A BORAPCTBO, HAYAK

Ha ocnoey unana 78. 3akona 0 Hayuu u ucrpaxusamuma (Cnyx6eHn raachuk Peny6anke
CpOuje, 6poj 49/19), INpaBunnnka o CTHLAKY HCTPAKUBAYKMX M HAYYHMX 3Batba (CiykOeHu
rinacHuk PenyGnnke Cpbuje, 6poj 159/2020 n 14/2023) MunuctapeTBa Hayke, TEXHOJIOWKOT
pa3Boja M MHoBauMja u oanyke Hayusor Beha Mucruryra 3a BohaperBo, Yauak, 6p. 16/37-
5/2025 on 17.01.2025. roaune, nokpenyr je nocrynak 3a usbop ap bpanka Ilonosuha,
BHLIET Hay4HOT capajHuka MucTuTyTa 3a BohapceTBo, Yavak, y 3Baibe HAYYHH CAaBETHHUK 3a
HayuyHy olnact buomexnuuke Hayke, rpaHa [Ipexpambeno unicerepcmso, HaydHa
aucumiiinba Ilpexpavbena Guomexnonoeuja, yxa HaydHa AUCUMIVIMHA TexHonoluja jakux
aikoxonnux nuha. Ha mctoj ceannum mmenosana je Komwucuja 3a cnposoheme nocrynka
CTHLAA HAayYHOI 3Bakba, MOAHOLIEHE M3BELITAja M OLEHE HAaydyHOI paja KaHauaara y
cacTaBy:

1. 1p Oara Mutposuh, Hayunu caBeTHUK MHcTuTyTa 3a Bohaperso, Yauak, yka HayyHa
aucumnanna: Texnonoruja Boha u nospha, npeaceaHuk;

Do

ap Hwnocnas Hukuhesuh. penoBunm mnpodecop y neusuju I[losmonpuspeaHor
dakynrera Yuupepsurera y beorpaay, yxka naydna oOnact: TexHonoruja jakux
AJIKOXOJIHMX Nuha, YiaH;

3. ap Bene Teweenh, penosun npodecop Xemujckor pakyirera Yuusepsurera y
beorpany, yxa nayuna obnact: OpraHcka Xemuja, 4iaH.

Y cknaay ca wianosuma 81 v 82 3akoHa, a HA OCHOBY YBW/A Y MOJHETY JOKYMEHTALHM]y O
Kanauaary, Komucuja noanocu cnenehu:

MU3BELLITAJ

0 Hay4yHoMm gonpunocy Ap bpanka [lonosuha, Bumer nayunor capagnnka Mucruryra
3a sohaperso, Yavak, 3a u36op y 3Bambe HAYYHH CAaBETHHK

I BUOI'PA®CKHU NMTOJALMN U HAYYHOUCTPAKUBAYKU PAL

Hp bpanko T. Ilonosuh je pohen 12. maja 1966. roaune y Yauky. OCHOBHY LIKOJY U
['MMHazH)y (cMep LMTOIOTH]Aa M LMTOreHeTHKA) 3aBpiiuo je v Yauky. Ha [Nomonpuspeanom
daxynrery Yuusepsurera y beorpamy, Opaceky 3a npexpamOGeny texHosorujy, ['pynu
TEXHOJIOTHja KOH3EPBUCAba M Bpetba AMILUIOMUPao je 1992. roamHe ca NpoceyHoM OLEHOM
9.42. MarucrapcKy Te3y Moj Ha3uBoM ,,TeXHOJIOLIKA CBOjCTBA IJbMBA M KAapaKTEPUCTHKE
LJbMBOBHLA copTe HayaHCKa pojHa M beHMX poauTesba™ oa0panuo je 2. mapra 2007. roguue
Ha [losonpuspeanom dakynrery Yuusepsurera y beorpaay. JIoKTopeKy auceprauujy mnom
Ha3MBOM ,,YTHULIA] CTENEHA 3PEJIOCTH IJ1010Ba COPTH LLIJBUBE HA XEMMJCKH CAaCTaB U CEH30pHE
KapakTepucTuke npeneveHuue” oadpanuo je 15. jyna 2014. roauHe Ha [lossonpuBpenHom
(akynrery Yuupepaurera y beorpany.

Y 3Bame HayuHu capaaHuK u3zaOpan je 25. ¢pebpyapa 2015. rogune, a y 3Barbe BULLIK
Hay4HM capaaHuk 15. centemOpa 2020. roause.




On 1993. o 1998. ronuHe paano je Kao TEXHOJOT y MPOU3BOABH JaKUX aTKOXOJIHUX
nuha y ,,®abpuru Boake* u ,,[logpymy pakuje* (ca HajsehuM KamanuTeTuMa 3a MPOU3BOABY
BohHuX pakuja Ha bankany) [1MK-a ,,TakoBo* y 'opseM MutaHoBITy.

On 1998. rogune 3anocneH je y MHctuTyty 3a BohapctBo, Yauak y Onesbemy 3a
TEXHOJIOTH]y TIpepajne Boha, Ha HCTpakKMBamkbUMa Koja 0O0yxXBarajy pa3jIM4HMTE acIeKTe
npepaje Boha, a Koja ce MPBEHCTBEHO OJHOCE HA YTUIA] CHPOBHHE U TEXHOJOMIKOT TOCTYIIKA
NPOM3BOJIKE HA XEMHUJCKM CacTaB M CEH30pDHE KapaKTepUCTHKE BONHHUX paKwHja.
HcTpaknBaukuM pazioM KaHauaaTa o0yxBaheHH cy M TEXHOJIOTHja CyIICHha IIJbUBE U IPYTror
Boha, ipebepOeHe U mociaedepOeHe TEXHUKE KOje Ce KOPUCTE Y TEXHOJIOTH]jU 4YyBama Boha,
UCIIUTUBAE XEMUJCKOT cacTaBa, OMOAKTUBHMX KOMIIOHEHaTa UM aHTHOKCHUIATHBHOT
Kanarurera npepaheBrHa o Boha 1 Boha HAMEHEHOT 3a CBEXKY IMOTPOIIBY U IIpepary, Kao u
YyTUIQ] Ppa3TUUUTHX [peOepOCHUX arpOHOMCKMX Mepa M TEXHHKAa Ha OJrajuBavke
KapakTepucTuke Bohaka u kBasuTeT Boha.

Y Toky 2003. romuHe, 00aBMO je ABOMEceuyHy crenujanm3anujy Ha Opceky 3a
TEXHOJIOTHjy Bpewa MHCTUTYTa 3a mpexpamMOeHy TeXHOJIOTH]y YHUBEP3UTETa Y XOXCHXAjMY
— Hemauxa.

VYdecTBOBaO je y peajiM3allyju MeT npojekata (PMHAHCHPAHUX CPEJICTBHUMA CaJallEber
MunucTapcTBa HaykKe, TEXHOJOIIKOT pa3Boja u uHoBanuja PC: BTH.4.2.1.0728.b
»IIpOM3BOIM OJ] LIJbMBE — CyBa IIJbUBA, IEKME3, IacTa OJ CyBe ULUBMBE U pakuja
nubrBoBUIa“ (y mepuony 2002-2004. rogmne); bBTH-341004b ,I'eorpadcku 3amruhene
BohHe pakuje u crenujanHe Bohue pakuje (y mepuoay 2005-2008. ronune); TP-20013A
»CTBapame M IpoydyaBalb€ HOBHMX TEHOTMIIOBa Bohaka U YyBohewme CcaBpeMEHUX
O6uoTexHoJOruja rajema Bohaka u mpepage Boha* (y mepuomy 2008-2010. roaune); TP—
31093 ,,YTunaj copte u yciaoBa rajema Ha caapka] OMOAaKTUBHUX KOMIIOHEHTH JarojacTor u
KOIITHYAaBOI Boha M J00Mjame OHMOJOMIKM BPEJHHMX IPOU3BOJA MOOOJBIIAHUM M HOBUM
texHojorujama“ (y mepuony 2011-2019. ronune); MHoBaunonu mnpojexat ,,Pa3Boj HoBor
TEXHOJIOIIKOT TOCTyNKa 3a IMPOW3BOAKY pakuje o ManuHe (y nepuony 2014-2015.
TOJIUHE).

VYdecTBOBaO je y peanu3alMju ceiaM Ipojekara Koja ¢y (puHaHCHpaHa CpeACTBHMA
MunucTapcTBa noJbonpuspezie, mymapcersa u Bojponpuspene PC: ,,Pejonuzanuja Bohapcke
npousBoawe y lLlentpannoj m neny 3amagne CpoOuje” (2017-2020. romune); ,,Kioncka
ceneknuja U ceprudukanja coptu mubuBe Stanley, [{pBena panka u [[paraueBka” (2018—
2019. roauue); ,,YHanpeheme TeXHOJOTHje Tajera, KOHKYPEHTHOCTHM M E€KOHOMHYHOCTHU
MPOM3BOJIHE jaroJJaCTUX BpCTa Bohaka Kao M MOTYhHOCT J0JaBama BPEIHOCTH MPOU3BOIY
Kpo3 mpepany (2018-2019. rogune); ,,IHBeHTapu3auja, KOJEKIMOHUCAKE, eBallyalldja u
OUYyBaWkE€ ayTOXTOHUX T'€HOTUIIOBA jaOydacTHMX M KOLITHYaBMX BpcTa Bohaka y PemyOmmuum
Cpbuju y nuspy oApKHUBOT Kopuiihema reHeTHUkuX pecypea’ (2020-2021. rogusne); ,,Jauame
Kamaiurera CeKTopa MpPOM3BOMIIE pakuja Kpo3 enyKalujy, HIpOMOILHjy M NOoO0OJbIIamke
BUJBHBOCTH U TIPETIO3HATIFMBOCTH CPIICKHX pakdja Ha foMaheM 1 Mel)yHapOIHOM TPXKHIITY
(2020-2021. romune); ,,Kpeupame jeAMHCTBEHOI OpeH/Ja CPICKUX BHHA U pakdja Kpo3
yHanpehewe TpaHcdepa 3Hamba U TEXHOJIOTHja U3Mel)y HayuyHO-UCTPaKUBAYKUX MHCTUTYLH]A
u npousBohaua BuHa U pakuja“ (2020-2021. roauue); ,,YCTaHOBJBEHE U OCHAXKHUBAKE
HAI[MOHAJHOr OpeHJa BMHA MPOKYIall U pakuje MIJbUBOBUIE KpO3 Koiadopalujy Hayke U
npakce® (2021-2022. roaune).

buo je ydecHuk u y peanuzanuju TPU IPOjeKTa Koja cy (puHAHCHUpaHa CpeICTBUMA
®onpa 3a uHOBaIMONyY AenaTHocT Penmybnuke Cpbuje — nporpam ,,IHOBamonu Bay4yepu’

Y oxBupy TRAFOON mpojekTa, oapkao je IO TO3WBY jeAHO TMpeAaBame Ha
paguoHuny ,JHOBanuje y mpow3BoAmH u mnpepamu wmamuHe” (2015. roguHe) u 1Ba
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npeaaBama Ha paguoHMIM , JIHOBaIMje y Ipou3BoABH U npepaau nubuBe’ (2016. rogune).
Ha ckynoBuma HanmoHanmHOT 3Hauaja ,,CaBpemMeHa npous3Bojama Boha™ (2017. ronune) u 16.
Konrpecy Bohapa um BuHorpamapa CpoOuje ca mehynapognum yuenthem (2022. romune)
O/Ip’KA0 je TMpenaBama Mo To3uBy. Onpskao je mpegaBama 1o mosuBy Ha 1% International
conference and exibition about fruit spirits ,,Spirit of Rakia* (2019. rogune), Ha pagHOHUILIHA
[ Ipon3BOa BONHHUX pakuja, opraHu3oBaHO] y okBUpy Moxmyna 15 3a caBetomaBie u3
I[ICCCC 3amyxene 3a mocioBe y BohapctBy (2016. rommna) m Ha Kypcy oOyke 3a
npou3Bohaue BohHux u apyrux pakuja (2019. rogmna). YV 2023. romuHH OJp¥Kao je
npenaBame 1o no3uBy y okBupy Master Class-a ,,Perynucame Bemrauke WHTEIUTEHIIH]E:
[TpaBHM W eTwdku u3a3oBH ‘. Y okBUpY 00yke caBeromamamna u3z IICCCC onpxkao je Tpu
npenaBama (2020 u 2021. roguHe) 0 pa3IMUUTUM TeMama M3 00JIaCTH MPOU3BOJIEE BONHUX
pakuja. Y oOpraHM3andju JIOKQJTHHX CaMOYIpaBa, yIpyXKema mpou3Bohada, yApyKema
rpahana u ci., 10 cajga je oApxao mpeko 60 cTpyyHUX U MOIMYJIapHUX MpeaBarba, y BHILE
nubKMBapckux u Bohapckux pejoHa CpoOuje, mocseheHnx yHampehemy TEXHONOMKHX 3HAMbA
MalMx npousBohaua pakuje, Kao U MpelaBamba HAMEHEHUX €AyKalllju MOTpollaya y HUJbY
0oJper TMO3HaBamka CEH30PHUX KapaKTePUCTUKAa paKhja H KapaKTEepUCTHKA IUIOJ0BA
pa3auuuTOr Boha o1 3Hayaja 3a mpepajuy.

buo je wian Komwmcuje 3a on0OpaHy jeaHe JTOKTOpCKe aucepranuje. JBa myra je 6mo
uyian Komucuje 3a orieHy HaydHe 3aCHOBAHOCTH TeMe OKTOpPCKe aucepranuje. IMeHoBaH je
3a IPyror MEHTOpa y U3PajIH jeIHe JOKTOPCKE TUCepTaIuje.

Hp Bpanko [lonosuh je 6uo unan e Komucuje 3a n3bop y ucTpakuBauka U HaydyHa
3Bama (MCTpakuBau capaJHUK, HAYYHH CapaJHUK), Kao U uiaH jenHe Komucuje 3a npumnpemy
U3BElITaja O MPHjaBJbEHUM KaHAWJAaTHMa Ha paclucaHu KOHKYpC 3a M300p HacTaBHHMKA Y
3Bam€ BaHpeIHU TIpodecop.

AHra)xoBaH je paau u3Bolema HaCTaBe Ha CTYUjCKOM MPOrpaMy MacTep akaJaeMCKUX
crynuja Ilpexpambena TexHoJorHja, W3 MpenMera Bumm Kypc TEXHOJNOTHjE ATKOXOTHUX
nuha Ha ArpoHoMckoM ¢akyntery y Hauky y mikoinckoj 2021/2022, 2022/2023, 2023/2024. n
2024/2025. ronunu.

buo je unan cexperapujara Opranuzanuonor oxoopa I cummnosujyma o nususu CpOuje ca
mehynaponuum yuenthem (2006. rogune), wian Opranuzanmonor oadopa Il cummosujyma o
nusuBu CpOuje ca mehynaporauMm yuemthem (2011. rogune), mogeparop y okBupy Cekuuje V
(3amrTuTa, MHTErpajJHa W OpPraHCKa IPOM3BOIa, Oepba, uUyBame, TEXHOJIOTHja Mpepane u
E€KOHOMHMKa TNpOoM3BO/-e Boha u rpokha) Ha 14. koHrpecy Bohapa u BuHOrpagapa Cpbuje ca
mehynapoaaum ydenthem (2012. roqune), unan Opranusanuonor ondopa 15. Konrpeca Bohapa
u BuUHOrpaaapa Cpouje ca mehynapoauum yuemrhem (2016. rogune), kao u npejacenasajyhu
Cexuuje VI (bepOa, uyBame M TexHOJOrHMja Tpepajge Boha u rpoxkha M EKOHOMHKA
MIPOU3BOJIE U TIpepasie Boha u rpoxha) Ha oBoM ckymy. buo je unan IIporpamckux oxbopa
CaBeroBama ,,CaBpemeHa npou3Boama Boha™ (2017. rogune), 16. u 17. Konrpeca Bohapa u
BuHOTpaaapa CpoOuje ca mehynaponnum yuemhem (2022. u 2024. rogune); Ha 17. Konrpecy
ouo je monepatop cekruje IV (bepba u mpepana Boha u rpoxha, ekOHOMUKA TPOU3BOLE). Jeman
je on wranoBa Hayunor xomutera XII International Symposium on Plum and Prune Genetics,
Breeding and Pomology (2021. rogune), kao u moaepatop cekiuja VI (Fruit Quality, Ripening
and Postharvest), VII (Fruit Drying and Processing) u VIII (Marketing and Economics) y okBupy
OBOT CKYyTIa.

Unan je Pemaxmmonor onbopa uwacormmca BohapcrtBo (m3maBau Hayuno Bohapcko
npymrBo CpOuje, Yauak). buo je uman YpehuBaukux ondopa Proceedings of the XI u XII
International Symposium on Plum and Prune Genetics, Breeding and Pomology (Acta
Horticulturae 1260 u 1322, uznaBau ISHS) (2016 u 2021. rogune). buo je unan Komucuje 3a
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n3/1aBauky nenarHocT MHctutyra 3a BohapcTBo, Yauak (ManmatHu mnepuon 2017-2019.
TOJNHE).

Jlo cama je camocTaqHO W Yy capajmu ca JAPYTUM ayTopuMma IyonukoBao 186
oubmorpadckux jenuHHUIA, Koje yKJbydyjy 18 myOnmkanuja 00jaB/beHMX Y YacOMUCHMA
kareropuje M20. Hakon wu30opa y 3Bame BHIIM Hay4YHH capagHuK o0jaBuo je 62
oubmuorpadcke jeaunuiie, ox tora 9 u3 kareropuje M20. Hayunu pagoBu 00jaB/bEHU CYy Y
MehyHapogHMM ¥ HaIMOHAJIHUM HayYHHM YacONMCUMa W TIPE3CHTOBAHM HAa HAYYHUM
CKYNOBHMa y 3eMJbH U WHOCTpaHcTBY. [p bpanko IlomoBuh je mpBu ayTop m KoayTrop Ha
TEXHUYKUM pelielhuMa Kateroprje M82, npBu ayTop U KOAyTOp Ha TEXHUYKUM pelICHUMa
Kareropuje M84, kao u KoayTop jeHOTr 00jaB/LEHOT ATEHTA Ha HAIIMOHATHOM HHUBOY (M94).

PagoBu np bpanka IlomoBuha cy mno mnomanmuma YHHUBEp3UTETCKE OMOIUOTEKE
,CBerozap Mapkosuh* YHuBepsurera y beorpany ox 28. HoBemOpa 2024. rogunHe 3a 6a3y
nonataka Web of Science mutupanu 229 nyra, Xupmos (h) uaaekc uzHocu 5, a mpema
eBUICHIMjH 0a3e TojaTaka Scopus YKyIHa LHUTUPAHOCT (Xerepoumrtatd) wu3HOcH 280,
XupmioB (h) uaaekc nznocu 8.

Penensupao je ykymHo 29 pamoBa y MehyHapomaHuMm M JoMahuM dYacomucuMma
30opHuIIMa panoBa: 17 pagoBa u3 kareropuje M21, 4 paga u3 xareropuje M22, 1 pax u3
kareropuje M24, 1 pan u3 kareropuje M51, 2 pana u3 xareropuje M62 u 4 caonmrema ca
MehyHapoanux ckynoBa (M33). Peumensupao je u jeAHy HCTakHYTYy MoHorpadujy
HarmoHaHor 3Havaja (M41), nBe MoHOTrpaduje HannoOHATHOT 3Ha4Yaja (M42), jenan momohHu
yIIOGHUK 32 OCHOBHE aKaJIeMCKe CTYy/IMje U jelaH yII0eHUKa 3a CTPYKOBHE CTY/IHj€.

Unan je Hayunor Beha MucTuTyTa 32 BohapcTtBo, Yauak y nBa nepuoaa (2017-2021. u
2021-2025. rogune).

On 2011. romuue je pykoBommiar Ojeibema 3a TEXHOJIOTH]Y Tpepajae Boha y
WNuctutyTy 32 BohapcTBo, Yayaxk.

Omnykom Brnage PenyOmuke CpOuje mMeHOBaH je 3a ujaHa YIpaBHOT oa00pa
WNuctutyta 3a Bohapcrso, Yauak (MangatHu nepuog 2023-2027).

Unan je Pagne rpyme 3a nubuBy y okBupy International Society for Horticultural
Science (ISHS).

HBa myra je (2019. u 2021. rogune), omiykom Brnane CpOuje, iMeHOBaH 3a 4jaHa
Pagne rpyme 3a yHanpeheme npousBoame U TpxkuITa pakuje y Pemyonumu Cpouju.

buo je unan Pagne rpyne 3a uspany [IpaBuiHuka 0 KBaJUTETY U JIPYTHMM 3aXTe€BHMa
3a pakdje W Jpyra ankoxoiHa mnuha kojy je 2008. rommne oOpa3oBano MUHHCTapCTBO
MOJHOTIPUBPEIE, IITyMapCTBa U Bojonpuspene Pemyonuke Cpowuje.

buo je wnan Cxymmrune Hayuno texnonomkor napka Yavak y nepuony 2012-2017.
TOJIMHE.

Usan je OpojHUX HAIMOHAIHUX M MelyHapOJHUX KOMHCH]a 32 CEH30PHO OICHHUBAE
KBAJIUTETa jakuX ankoxonHux nuha: Ha [loskompuBpennom cajmy y Hosom Cany, ,,CBery
BHHA" Ha beorpaackoMm cajMy, Kao U Ha ouewuBamuMa y Yxuny (,,Kectusan®), IlerpoBiy
Ha Mumasu, Tomomm (,,Omnenauka 6Oep6a), Oceumnu (,,Cajam mnusuBa“), CouaHUIU
(,,Pakmjama‘), bamesny Ha UOpy (,,Pakuje Hemamuhkor kpaja“), Komryauhuma (,,Jlanu
nupuBe), llammy (,,[Janu pakuje), beorpamy (,,DPectuBan cprckux pakuja“ u ,,Open
Balcans®), IlanueBy (,,Pakuja m pakujamu*), I'pavany (,,I'pavauka xampumna“), Paum
(,,BoxxnoBu manu pakuje), Kparyjesny, Anatuny (®@ecrtusan pakuje ,,l opme [logyHnasime),
[Ipamanuma, Yajerunu, ['opmoj TpuaBu, MuokoBuuma (,,Jlanu cpcke kajcmje”). Uman je



KOMUCH]j€ U jeJ]aH je O]l OCHMBaua MpPBE PETHOHATHE CMOTPE 3a CEH30PHY OILICHY KBaJUTETa
nubruBoBUIA L, [llymanujcka kpassuna™ y I'opmoj Tpemun, koja ce olpkaBa HEMPEKUIHO O]
1998. rogune. Takohe, jenan je ox ocCHUBa4a 3aBPIITHE CMOTPE 3a OLICHY KBAJIUTETA CPIICKUX
IUbMBOBUIIA BPXYHCKOT KBajuTeTa ,,CMOTpa HajOOJBHX CPICKHX IIJBMBOBHIA®, KOja CE OJ
2012. ronune oapskaBa y MHcTUTyTY 32 BohapcTBo y Yauky.

VYdyecTBOBaO je y u3paaAM Jena TEXHUYKEe JOKyMeHTauuje mnpu ,,HomuHanuju
JPYLUITBEHUX TPAKCH W 3HAmka Y BE3H Ca CIPABJbAEM U YIOTPEOOM TpaauIMOHANHOT muha
ol nubKMBe™ (Hocmiall moctymnka je 6uo Hapoguu mysej y Yauky) Koja je ypoauna ymucom
CpIICKEe NIJbMBOBUIIE Ha YHECKOBY Pemnpe3eHTaTHBHY JHCTY HEMAaTEpHjaTHOT KYJATYPHOT
Hacineha yoBeuancTsa y 2022. ronuHH.

Unan je Hayunor Bohapckor apymrsa Cpouje.

["'oBOpH EHTJIECKH jE3HK.

II BUBJIMOT PAD®CKH ITIOJALIN

Kareropuzanuja mybnukanuja y melyHapoIHUM YacONMUCHMa HW3BpIICHA je IMpema
mictu  KOBSON  (www.kobson.nb.rs.proxy.kobson.nb.rs) u Ha OCHOBY oailyka o
KaTeropusanuju roMahux Hay9HHUX Yacormuca MaTHYHOT HaydHOT 0100pa 32 OMOTEXHOJIOTH]Y
U TosbonpuBpeny MHHHCTapcTBa HayKe, TEXHOJOUIKOI pa3Boja M MHOBauuja PemyOmmke
Cpowje.

Buoauorpaduja 3a n300p v 3Bame HAVYHHI CAPATHUK

Pan v Bpxyackom mehyaapoanom yaconucy (M21)

1. Mileti¢ N., Popovi¢ B., Mitrovi¢ O., Kandi¢ M. (2012): Phenolic content and antioxidant
capacity of fruits of plum cv. ‘Stanley’ (Prunus domestica L.) as influenced by maturity
stage and on-tree ripening. Australian Journal of Crop Science, 6, 4: 681-687. ISSN:1835-
2707; http://www.cropj.com/miletic 6 4 2012 681 687.pdf Xerepoumraru: 55

Pax v ucrakayrom Mehyaapoaaom yaconucy (M22)

2. Leposavi¢ A., Purovi¢ D., Keserovi¢ Z., Popovi¢ B., Mitrovi¢ O., Mileti¢ N., Magazin N.
(2013): Evaluation of raspberry cultivars grown in the Western Serbia region.
Horticultural Sciences — Zahradnictvi, 40, 1: 1-7. [Horticultural Sciences — Zahradnictvi
IF  (2013) — 0,920; obnmact Horticulture — 11/33] ISSN: 0862-867X,
https://doi.org/10.17221/86/2012-HORTSCI XeTrepouutaTtu: 5

3. Leposavi¢ A., Jankovi¢ M., Purovi¢ D., Veljkovi¢ B., Keserovi¢ Z., Popovi¢ B., Mitrovi¢
O. (2013): Fruit quality of red raspberry cultivars and selections grown in Western Serbia.
Horticultural Sciences — Zahradnictvi, 40, 4: 154-161. [Horticultural Sciences —
Zahradnictvi 1F (2013) — 0,920; oGnact Horticulture — 11/33] ISSN: 0862-867X;
https://doi.org/10.17221/267/2012-HORTSCI XeTepouutatu: 10

Pax v MmehyHapoanom yaconucy (M23)

4. Vuli¢ T., Niki¢evi¢ N., Stankovi¢ Lj., Velickovi¢ M., Todosijevic M., Popovi¢ B.,
Urosevi¢ 1., Stankovi¢ M., Beraha 1., TeSevi¢ V. (2012): Chemical and sensorial
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characteristics of fruit spirits produced from different black currant (Ribes nigrum L.) and
red currant (Ribes rubrum L.) cultivars. Macedonian Journal of Chemistry and Chemical
Engineering, 31, 2: 217-227. [Macedonian Journal of Chemistry and Chemical
Engineering 1F (2012) - 0,821; obnact Engineering, Chemical — 84/133];
https://doi.org/10.20450/mjcce.2012.17 XeTepounutaTu: 9

Mileti¢ N., Mitrovi¢ O., Popovi¢ B., Nedovi¢ V., Zlatkovi¢ B., Kandi¢ M. (2013):
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71.
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(2016): Impact of harvest time on chemical composition and antioxidant activity of fresh

and dried plum fruits. Proceedings of the III Balkan Symposium on Fruit Growing, Acta
horticulturae 1139: 623—-628.

Popovi¢ B., Mitrovi¢ O., Leposavi¢ A., Ruzi¢ D., Cerovi¢ R., Vujovi¢ T., Zurawicz E.
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Caonurene ca MehyHapoanor ckyna mramMnago v ussony (M34)
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Mitrovi¢ O., Popovi¢ B., Kandi¢ M., Leposavi¢ A., Mileti¢ N., Zlatkovi¢ B., Luki¢ M.
(2015): Impact of harvest time on chemical composition and antioxidant capacity of fresh
and dried plum fruits. Book of Abstracts of Third Balkan Symposium on Fruit Growing,
Belgrade (Republic of Serbia), 145.
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Milosevi¢ N., Glisi¢ 1., Luki¢ M., Popovi¢ B., Dordevi¢ M. (2016): Plum breeding in
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86. Kandi¢ M., Mitrovi¢ O., Popovi¢ B. (2018): Kinetics of dry matter content during drying
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Mouorpaduja HanuonaHor 3Havaja (M42)

87. Huxuhesuh H., Cnaxo H., Dykuh-Parkosuh JI., IlomoBuh b., Ypomesuh M. (2018):
[Ipom3Boama BOhHMX pakWja BpPXYHCKOT KBaJIMTETa. YHHBEp3uTeT Yy beorpany,
[TosponpuBpeHu axynrer.

Jlekcukorpadcka jelMHANA V HAYYHO] NYOJMKAIU Y HAIMOHAJHOr 3Ha4Yaja (M47)

88. Jlykuh M., Ilemakosuh M., Mapuh C., I'mumumh W., Munomesuh H., Panguuyesuh C.,
JlenocaBuh A., Bophesuh M., Munetuh P., Kapaknajuh-Crajuh X., Tomuh J., [Taynosuh
C.M., Mumuakosuh M., Pyxuh B., Byjosuh T., JeBpemoBuh /I., Ilaynosuh C.A.,
Honosuh b., Mutposuh O., Kanauh M. (2016): Copte Bohaka ctBopene y MHcTuTyTY 32
BohapctBo, Yauak (1946-2016). Muctutyt 3a BohapctBo, Yauak, Pemybnuka Cpbuja, 1—
182.

Pan v BogeheMm yaconucy HAaMoOHAJHOT 3Ha4Yaja (M51)

89. Kandi¢ M., Mitrovi¢ O., Popovi¢ B. (2014): Suitability of the multilayer flow-through
model for testing the drying kinetics of the ‘Cacanska rodna’ cultivar. Journal of
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cymiema. Bohapctso, 48, 187/188: 133—-139.

91. IlonmoBuh b., Hukuhesuh H., Temesuh B., Ypomesuh U., Mutposuh O., Kanauh M.,
(2015): CenzopHe KapaKTepUCTHKE IIIJbUBOBUX TNIpEMeUYeHHIIa OOUjEHUX MEIIamkeM
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92. Paunovi¢ S.M., Nikoli¢ M., Mileti¢ R., Popovi¢ B., Mitrovi¢ O., Kandi¢ M. (2016): Effect
of soil management systems on the content of primary metabolites and sensory attributes
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19, 2: 233-246.

93. Glisi¢ 1., MiloSevi¢ N., Luki¢ M., Mitrovi¢ O., Popovi¢ B., Dordevi¢c M. (2016):
Phenological and pomological properties of new plum cultivars from Cagak intended for
processing. Journal of Mountain Agriculture on the Balkans, 19, 3: 114-130
Xerepouuraru: 2

94. Popovié B., Niki¢evi¢ N., Tesevi¢ V., Mitrovi¢ O., Kandi¢ M., Milosevi¢ N., Glisi¢ L. S.
(2016): Okruglica and Valjevka as cultivars appealing for plum brandy production.
Journal of Mountain Agriculture on the Balkans, 19, 3: 131-146. XeTepountatu: 1

95. Leposavi¢ A., Mitrovi¢ O., Popovié¢ B., Jevremovi¢ D., Purovi¢ D. (2016): Yield and fruit
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Improving the processing of raspberry by freezing. Journal of Mountain Agriculture on
the Balkans, 19, 6: 144-162.

97. Milosevi¢ N., Glisi¢ 1., Popovi¢ B., Mitrovi¢ O. (2017): Productive traits of new cultivar
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Pax v yaconyucy HanuoHaJHor 3gavyaja (M52)

103.  Murposuh O., 3narkosuh b., Ilonosuh b., Kannuh M., Muneruh H. (2016): YTuimaj
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IIpenaBambe mo MO3UBY HA CKYNY HAIMOHAJHOI 3HAa4Yaja mramMnago v ussoay (Mo62)

106. Momnouh b., Huxuhesuh H., Temesuh B., VYpomesuh H. (2017): CaBpemenu
aCIeKTH TMPOM3BOJIIbe BONHUX pakuja. 300pHHMK amncTtpakata CaBeToBama ,,CaBpeMeHa
npousBoma Boha*, bama Kousbaua (Peny6mmka Cpbuja), 65—68.

Caonurene ca CKyna HAMOHAJHOT 3HaYaja mramnano v ueaunau (M63)
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HoBo TexHHYKO peniene (MeToaa) NPUMEeH0 HA HAIIMOHAJTHOM HUBOY (M82)
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BUBJIUOTPA®HUJIA TTOCJIE U3B0PA Y 3BAIBE BUIIIN HAYYHU CAPAJTHUK
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characterization and differentiation of Montenegrin plum spirits obtained by two
techniques of traditional batch distillation. Journal of the Serbian Chemical Society, [IF
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III KBAJIMTATUBHA OLIEHA PE3YJITATA

AHajauza paioBa ca KOjl/IMa CC KaHAUIaT MpeaJiaxke y 3Bamb€

VBunom y HayuyHe paznoBe Ap bpanka Ilomouha, Komucuja koncraryje na je
KaHauaaT o6jaBuo ykynHo 186 HayyHHMX myOiMKaiuja, Koje ce OAHOCE Ha MCTpakuBama U3
BUIIE HAy4YHUX OOJIaCTH, MpPH 4YeMy CYy Haj3acTyIJb€HUJU PAJOBH M3 MpexpaMOeHOr
MHXEHEPCTBA, OJJHOCHO Y)KMX Hay4yHUX OOJACTH — TEXHOJIOTHja JaKHMX aJIKOXOJHMX nuha u
TexHoJsioryja Boha u nospha. Takole, 1eo ucTpaxkupama KaHAWIATa, KOja C€ MOTY CBPCTAaTH y
HayyHe JUCHMIUIMHE [MOMOJIOTH]Y, T€HETHKY U OIUIEMEmhUBambe, (GU3NOIOTH]Y U OHMOXeMU]Y,
¢duTonaronorujy, 6M0JIOTHjy U arpoxeMujy, CIpoBe/IeHa Cy Y [IMJbY YHanpehema Mponu3Boame
U Tipepazne Boha, OJIHOCHO MCIHUTHBamka KBAJTUTETa IUIOAOBA Pa3IMYUTHX BPCTa M copara
Bohaka, Kao W yTHIaja pa3IMYUTHX, MpeOepOCHUX arpOTEXHUYKUX Mepa U mociedbepOeHux
TEXHOJIOIIKKX Oflepalfja Ha KBAJUTET U MOTOAHOCT Boha 3a KopulIhewe Yy CBEXKEM CTamy,
qyBame€ M Ipepaay pa3UuuTHM TEXHOJOTHMjaMa KOH3epBHCamba U Bpema. McTpaxuBama
UMajy MYITHAACIHUIUIMHAPHU TPUCTYN, INTO yKa3yje Ha IOBE3aHOCT ca OpojHUM
UCTpaXMBauMMa U MHCTHTYyHMjaMa. On1 mocneamer u30opa y 3Bame BUIIN HAYYHU CapaTHHUK,
oubnmuorpaduja odyxsara 62 HayyHa pe3yiTara KOju cy 00jaB/beHH Yy MelyyHapoIHUM U
HAIlMOHAJTHUM HAYYHUM 4YacoNMCHMa M TPE3€HTOBAaHM Ha CKYNOBMMAa Yy 3eMJbU U
nHOCTpaHCTBY. Kao npBu ayTop, kanaumar je objaBuo 15 mybnukaruja, mely Kojuma u OUTHO
n000JbIIIAHO TEXHUYKO pelliekhe Ha HalMOHATHOM HUBOY. Koayrop je 47 HaydHux panoBa u
CaoMIITeHa, W3Mel)y ocTamor U OMTHO MOOOJBIIAHOT TEXHUYKOT pellckha Ha HAIMOHATHOM
HUBOY U 00jaB/bCHOT TAaTeHTa Ha HAIMOHAIHOM HHUBOY. MYITHIUCIUIUIMHAPHOCT
UCTpa)KMBamwa OIJIe[]a CE U 'y UNCHULIN J1a Cy Pe3yJITaTH MPOUCTEKIN U3 eKCIIEPUMEHTATHOT
pajia CipoBEJICHOT Yy €KCIIEPUMEHTAIHO] MWIOT-JECTUIIEPHjH, aJIi ¥ KOJ Mpon3Bohaya BOhHUX
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pakHja, y SKCIIEPUMEHTAIHO] CYIIapH 332 HCIUTHBAME Mpolleca Cylieha Boha, XEMHjCKUM
naboparopujama, J1abopaTOPUjU 3a KyATYpYy TKHBA, Y EKCIIEPUMEHTATHUM M KOMEPIIHjaTHUM
3acaguma Bohaka.

Hayuna aktuBHocT ap bpanka [TornoBuha Moxe ce moJenuTH Ha HEKOJIMKO CerMeHara.
[IpBH cerMeHT HayyHe aKTHMBHOCTH KaHJUAaTa OJHOCH c€ Ha Je(UHHCAkE COPTUMEHTA U
KBAJIUTETAa DPA3JIMYUTOr Boha Kao CHUPOBMHE 32 MPOM3BOAKY jaKUX aJKOXONHUX mwuha,
UCIUTUBAkEe MOAM(UKALIM]a TEXHOJOLIKOr MOCTYIKAa MPOU3BOAKE HAa IMPUHOC U KBAJIUTET
BONHUX pakuja, Kao U Ha KapaKTepH3allljy MOHOCOPTHUX U BUIIECOPTHHUX jaKUX AJIKOXOJIHUX
nuha, MPBEHCTBEHO BONHMX pakuja, Meh)y Kojuma IIJbUBOBHIIA, KAO HAIle HAIIMOHATHO Tuhe,
3ay3uMa HajBaXHHje MecTo. JIpyrm CcerMeHT 4YMHE HCTpaKuBamba Koja o00yxBarajy
UCIMTUBAkba KapaKTepUCTHKA IUIOJOBA pPA3JIMUUTUX BpcTa M copara Boha (mpe cBera
MOTOJTHOCT PAa3JIMYUTUX COpaTa IMIBMBE M BUIIILE) 3a MPEpPaay CylIICHeM, KHHETHKE CYIIEHa,
U yTullaja MoAM(UKalLMje TEXHOJIOIIKOI IOCTyNKa CyIIeHha Ha KBAINTET U HYTPUTHUBHU
cacTtaB CylleHe NIIJbMBE W BUIIKE. Ipehm 1eo mcrpakuBama OAHOCH ce Ha nu300p copTe,
nojeauHe npedepOeHe TpeTMaHe IUI0/10Ba HAMEHEHUX UyBalbY Y pacXjaJHUM CKIAJUILTHMA,
HauWMHE YyBama Boha y XJlaamayaMa, U MpOMEeHe KBAJHUTETa IUI00BA HAKOH MCKIAIUIITEHA,
panu neduHHMCaka HAJONTUMATHUJUX TEXHOJOTHja YyBama Boha M cHaO/eBama TPIXKUIITA
IUIO/IOBUMA BHCOKOT KBAJINTETa HAMEHECHUX, TPBEHCTBEHO, 32 MOTPOIIY y CBeXeM cramy. C
003MpOM J1a ce TUI0JI0BH Boha Mopes KOH3yMHpama Y CBE&KEM CTalby KOPUCTE U 3a pa3IuyuTe
BUJOBE Ipepajie, KaHIUAAT j€ y IMyOJMKOBAHUM pe3y/ITaTUMa 3HauajHy MaXkKiby MOCBETHO U
KBAJIMTETY, OJHOCHO KapakTepucTHKama Boha 3a oBe HaMeHe, YCIOBJbEHUX HE CaMO COPTOM,
Beh M CTEmeHOM 3PEeJOCTH IUIOI0BA, IPUMEHOM IOjeIUHUX arpOTEXHUYKUX MEpa, OJHOCHO
HauWHa rajema, v MojeIMHUM OUJbHUM 00JiecTUMa, MPBEHCTBEHO BUPYCHMA, ILITO IPEACTaBba
YETBPTH CETMEHT HayYHOUCTPAXUBAYKOT pajia KaHIU1aTa.

N360p oaromapajyhe copre je jemaH oA HajBAXHHUJUX MpEAYCIoBa 3a o0Oujame
BHCOKOKBAJMTETHUX JaKUX aJIKoXoJHUX nuha ox Boha. [p bpanko IlonoBuh HajBehy naxmwy
MOKJIakha COPTUMEHTY LUBbMBE, ¢ 003upoM na CpOuja craga y Bogehe cBercke mpousBohaue
IIJbKUBE, a J1a j€ 110 MPOU3BEJCHO] KOJIMYMHU U KBAJUTETY IIJbUBOBHUILIE BoJieha 3eMJba CBETa,
mro je 2022. ronune notepauia opranuzanvja YHECKO yspuihyjyhu Cprncky mybuBoBHILY
Ha Jlucty penpe3eHTaTHUBHOI HeMaTepujaaHOr KyITypHOr Hacieha dYoBeuaHcTBa. 3a
NPUXBATJBUBOCT HEKOT AJKOXOJHOI nuha 3a moTpoulaye, MPecyiHy YOIy HMa HeroB
CEH30pHM KBAJUTET, OJHOCHO CeH30pHUM mnpoduia. Mely coprama CTBOpEeHUM
OIJIEMEHMBAUYKUM PaJIOM, 32 MPOU3BO/IbY BUCOKOKBAJIMTETHE paKkuje ce Mpenopydyje copra
YauvaHcka pojaHa, KOja y MOjeIMHUM TOJIMHAMa MOXKE J1a TI0 KBATUTETY MpeBa3uhe paKujy of
crape copre [loxxeraue, a TOTOBO PeIOBHO Jaje pakujy OOJbUX CEH30PHHUX KapaKTepHCTHKA
HEro MHTpojayKoBaHa copta CTeHsej; KaHIUAaT yKazyje Ha 3HauajHa BapHpamba, HApOYUTO Y
CEH30pHUM KapaKTepHCTHKaMa IIJbUBOBHUIE copTe YauaHcka pojiHa, Y 3aBUCHOCTH OJ1 TOJIUHE
6epbe, Ha ucroMm Jokanurery (pax Op. 43). [lopen YauaHcke pojHE, BUCOKOKBAIUTETHE U
BPXYHCKE ILIJBUBOBHUIIE C€ MOTY NOOUTH M O]l copTe BasbeBka, alu M O]l HEKMX HOBHJUX
TeHOTHIIOBAa CTBOpeHuX y MHcTuTyTy 32 BohapctBo y Hauky, kao mro cy Xubpun 22/17/87, a
y MOjeMHUM roarHamMa u copta Munnopa. Ox copre Hana, kopumrhemem TpaauiinoHaIHOT
TEXHOJIOIIKOT TOCTYNKa MPOM3BOMAIE, T00Hja c€ IIJbUBOBHUIA IPOCEYHOT CEH30PHOT
kBanuteTa (pagoBu 6p. 19 u 27). Ilpu pazmaTpamy NOroJHOCTH CBUX OBHX copaTa M Xubpuia
IUUbKBE 3a Mpepaay y pakujy, KaHAuAaT pa3MaTpa M MPUHOC JAeCTWiIaTa Koju ce j1oluja
BUXOBOM IPEPaoOM, jep je TO MoKa3aTesb KOju AePUHHUIIE eKOHOMHUYHOCT mpepazae. Takohe,
pPasMOTPEHU Cy M OHHU MapaMeTpH KBaJUTeTa KOjU MOTY Ja yTU4y Ha KapaKTepHu3alujy |
yIBphUBame ayTEHTHUYHOCTH (Pa3IWYMTH UCHAPJbUBU CACTOJLM U3 KJIaca BHUIIMX aJIKOXOJa,
ecrapa, aJJiexuJia ¥ KUCeJIMHa), Kao U Ha 3[[paBCTBEHY BpeaHocT pakuje (meraHoia 1 HCN), a
YUJU Cy CaApXaju y pPaKWju TPOMHCAHH 3aKOHCKOM peryiaaTtuBoM. Kanawmar Ha ciaudaH
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HAuuH pa3MaTpa U MOTOAHOCT I0jeIMHUX HOBOCTBOPEHMX COpaTa BUILIE 3a MPOU3BOIY
BulIkeBade (pamoBu Op. 21 u 33). CBe ucnuTHBaHE COPTE BUIIKE (XajMaHOBA KOH3EPBHA,
Kao cranzaapl, 1 HoBoctBopeHe copte Coduja u lllymanunka), npepalene Ha TpaauLMOHaNaH
HAuWH, /1ajy paKdje M3BPCHUX CEH30PHUX KapaKTePHCTUKA, IPU YEMy je pakuja Ol copTe
Hlymanunka y o6e roJuHe UCTpakMBamba MMajla HEHITO 00Jbe CEH30pHE OLICHE HEro pakuje
O] IpyTe JIBE COpPTE. 3aXTEBH 3aKOHCKE PEryiaTuBe OUIHU Cy U y TOOHUjeHUM BUIIbEBaYamMa y
MIPOMKMCAaHUM OKBUpHMa. MelhyTuMm, pakuje moOujeHe off pa3IuduTHX copara IpHE pUuOu3Ie
(Hauancka npHa, ben Capek u ben Jlomonn) umane cy Behu canpikaj MeTaHolia HETO IITO TO
3aKOHCKa peryjaTtuBa Inpomnucyje (mMakcumanHo 13,5 mr/m a.a.), IITO NpeaCTaBJba BEIUKU
HEJIOCTaTaK IMPH BPEJHOBAIY cCOpara 3a OBaj BUJA Npepaje, W IOpeld BeoMa er30THYHUX,
crieni(PUYHUX W PACKOIIHMX CEH30PHUX KapakKTepucThka puobusnoBade (pax Op. 58). C
003MpOM J1a cy pakuje oJ IpHE pHOW3IE MPOU3BEIACHE HAa TPAAMIMOHATIAH HAYWH, OJ
CHOHTaHO (PepMEHTUCAHUX, U3MYJbAHUX IUIOJI0Ba PUOM3JIE, HEONXOTHO je MOAU(PHUKOBATU
TEXHOJIOIIKK MPOIEC TPOU3BOIIBE KAKO OM ce peryiamcao M JOBEO Yy 3aKOHCKE OKBUPE
NOBMIIEHU cajpkaj MeTaHosa. VHTepecaHTHO je Ja Cy TepHeHouau (ca JOMMHAaHTHUM
JMHAJIOON OKCHIOM, TEPHHHEH-4-0JI0M, O-TEPIIMHEOJIOM H CIIAaTyJCHOJIOM) JIOMHHAHTHE
KOMIIOHEHTE Yy apoMaTrcKoM mnpoduiay pubusznoBaya. CBe MOHOCOPTHE pakuje Of LpHE
pubusie, uMajie Ccy BHCOK CEH30pHU KBalIUTET y 00e roauHe. Mehyrum, Hewmto Buiie
CEH30pHE olleHe nobune cy pakuje oa copre ben Capek, koje cy y o0e roauHe o6use onemeHe
3JIaTHOM MenajboM. Pakuje ox ocrane 1Be copTe Cy, y 3aBHCHOCTH OJ1 TOJMHE, OHIIe OLICHhEHE
CpeOpHOM, OJHOCHO 3J1aTHOM MenajboM. Jaka ankoxosiHa nuha mpou3Be/ieHa MalepaiyjoM
IUIOZIOBA Y aJKOXouy, 0e3 alkoxoiiHe (epMEHTaldje, a 3aTUM JeCTHIIAIMjOM Marepara,
NPOM3BOJIE C€ O]l CHpPOBHMHA Koje uMmajy Maino mehepa u He omoryhaBajy €KOHOMHUYHY
npepajay, ca jeAHe CTpaHe, a ca Jpyre CTpaHEe HMMajy HEXHY apoMy Koja JEeTUMHUYHO
Jierpagupa TOKOM aJKOXOJHE (epMeHTaluje WIM je HEeKOMHaTHOWIHA ca MHpPOAYKTHMA
ankoxoiHe pepmeHTanyje. TakBa cHpOBHHA CY IJIOJIOBH MaJIMHE; O HHX C€ YCIICITHO MOXKE
NPOM3BECTH jJaKO alKoxonHo nuhe 6e3 ankoxonHe ¢epMeHTanuje Koje ce Hazupa [ajer
(Geist). YV apomarckoM mnpoduiay OBUX JaKUX QJIKOXOJTHHX Muha MPUCYTHU Cy YIJIABHOM
cacTojuM KOjU MOTHYYy M3 IUIOJI0OBa, a TO Cy Yy ciydajy rajecreBa oj manuHe C13-
Hopu3onpeHouau (pagosu Op. 29 u 47). ¥V 3aBucHoctu o1 copre manune (Bunamer, Mukep,
TjynamuH) koja je kopuurheHa 3a NpPOM3BOJBY TajcTa, IOCTOj€ COPTHE pa3IUKE Y
apoMaTHYHOM Mpoduily oBUX Nuha, Kako 3axBabyjyhu pasziaukaMa y caiprajy IMOjeIHHUX
kinaca jenumema (C13-HOpU3ONpPEHOUIHM, TEPHEHOMIU, CECKBUTEPIEHOUAN, KETOHH,
IIEXUIN, aJIKOXOIH, alleTalll, €CTPH, KHCEIHHE, JAKTOHU U JIP.), TAKO U YCIea Pa3TuIuTHX
caJip)kaja jelIMmbeha Y OKBUPY OBHUX Kiaca (0-joHOHA, -joHOHa, o-muHeHa U 1p.). Kanaunar,
nopeJ pa3MaTpama copata, nocsehyje 3HauajHy Hakmby U UCTPaXMBambUMa yTUIAja CTETeHa
3penocTH Boha npu 6epOu Ha EKOHOMHYHOCT MPOU3BOAKE U apOMAaTHUUHU MPoduil (XeMujcKu
cacTaB U CEH30pHE KapakTepucTuke) BohHUX pakuja (paxosu Op. 13 u 48). Mako je jenan on
OCHOBHUX IIOCTYJIaTa MPOU3BO/Ilb€ BONHUX pakuja Kopuihewme Boha y MMyHOj 3peslocTH, a U 'y
CTaaujyMy Oyare npe3pesocTH, OBa MCIUTHBaWka yINoTpede IUIofoBa YOpaHUX Ipe IMyHe
3peNIOCTH UMajy CBOjy HW3paKeHY BPEIHOCT y MOMEHTY Kaja ce IUIaHeTa CyodaBa ca
U3MEHCHUM KIIMMATCKUM YCIIOBHMA (ITI00AIHO 3arpeBame) U Kajia ce 0JIurpaBajy npoMeHe y
yKycHMa IoTpoIaya.

UctpaxxuBauku ¢okyc np bpanka [lonouha ycMmepeH je u Ha BehHHY TEXHOJOIIKHX
omiepanyja ¥ CerMeHaTa y OKBHUPY TEXHOJIOIIKOT IOCTYNKa MPOW3BOJK¢ BONHUX pakKHja,
MPBEHCTBEHO MIJLUBOBUIIE, KAKO OW C€ YTBPIAWJIO Yy KOjO] MepU TMOjeuHe MOAM(UKAIje
TPaJWLMOHAIHOT TOCTYIIKa MPOU3BOJAKE YTHUYY Ha XEMHJCKH CacTaB U CEH30pHE
KapaKTepUCTUKe OBUX ankoxonHux mnuha (pagoBu S, 34, 40 u S55). HcnurtuBane
MoaudHUKaIMje TEXHOJIOMIKOT MOCTYNKa MPOU3BOAKE BONHUX pakuja 00yxBaTajy pa3induTe
HAUMHE TpPUMapHe Tpepajne IUioaoBa (MyJbamke WIH TacHpame, OJ[Bajalbe KOIITHIA Tpe

27



AIKOXOJHE (hepMEeHTall]je WK MMPUCYCTBO KOIITUIIA Y KJbYKY MPHU aJTKOXOJHO] (hepMeHTalnju
U JeCTWIALUjN), Kopumheme pasIuuuTHUX H3a3uBaya AJIKOXONHE (epMeHTalnmje KibykKa
(cmoHTaHa (QepMeHTalja yclIOBJbeHA aKTUBHOIINY enuduTHe MUKpodiope WM A0JaTak
YUCTUX KYJITypa CEJNEeKIMOHMCAHMX KBacala), W pPa3IMuuTe AY)KUHE CKIAJUIITCHA
depMeHTHCAaHMX KJbYKOBAa 1O JecTwianuje. lcrpakuBama, CIpOBEeIeHa Kako Ha
CTaHJApAHUM, TaKO W HAa HOBOCTBOPEHHMM COpTamMa, Cy IOKa3aja Jla cBaka Moaudukanuja
TEXHOJIOIIKOT IOCTYIIKa MPOU3BOIE TOBOHM JI0 TPOMEHA calipkaja Beher uin Mamer Opoja
UCTApJPUBUX KOMITIOHEHATa Koje (hopMupajy crernuduuHe ceH30pHEe KapaKTepUCTHKE PaKHja.
Ha Taj HaYMH ce TEXHOJIOMIKU TOCTYIAK MPOU3BOIAKBE MOXKE MPHUIArOIUTH CUPOBUHH (COPTH
WIM KapaKTepUCTHKama IUIOJIOBa), A YaK M 3aXTE€BUMa MOTpolIaya, ¢ 003MpoM jaa ce
HaBeJICHUM Mojau(dUKanujamMa MOXKe NPeCyTHO yTUIATH Ha apOMATCKU Npodwil (HUHATHUX
POU3BOJIA.

KonTtpona ankoxosiHe ¢epMeHTaNMje y IecTUIeprjaMa y KOjuMa c€ UCTOBPEMEHO, Y
BUIIe (pepMEHTOpa, OAWIPaBa aIKOXOJHA (hepMEeHTalMja NpPEeACTaB/ba BEIUKH IMPOOJIEM Yy
Ipakcu, ¢ 003MpOM Ha MOTPeOy 3a BEIUKUM aHTAKOBAKEM pPATHE CHAre W PElaTHBHO
CIOpPHM, a 4YeCTO M CKyNMM MeroauMa aHanm3e Qepmentunryhe cuposmne. Kpo3 pasBoj
cnenuuyHuX copTBepa MOBE3aHUX ca oJroBapajyhum cenzopuma, Moryhe je iCTOBpeMEHO U
Ha BEOMa jE€JHOCTABaH HAYMH IMPATHTH TOK AJKOXOJHE (epMEHTaIHje y BEIHKOM Opojy
(depMeHTOpa MCTOBPEMEHO, U JIETCKTOBATH YCIIOpaBamkbe WM HEMPABUIHO OJIBHjale¢ OBOT
nporieca. Y paxy 6poj 62 npukasaHu cy pa3BHjeHH CHCTEM W METO]] 33 KOHTPOIIY JIKOXOJIHE
dbepmeHTalyje myTeM BelITauke WHTEIUTEHITH]e.

Jlectunanuja pepMEeHTUCAHOT KJbYKa j€ KJbY4YHA ONepaluja y MPOU3BOAKHM BONHHMX
pakuja. Hajuemrhe npumemMBaHa TEeXHMKa JECTWIIALMjE y HMPOM3BOJIKBM BONHUX pakuja y
Cpbuju u Behunm 3emasba bankanckor moyocTpBa je IIap)KHa JecTWialuja y
TpPaJUIMOHAHUM arapaTiMa 3a JeCTUJalMjy IIapaHTCKOI Tuma, T3B. ajamOunuma. Y
MOjeIMHUM KpajeBrMa OaTKaHCKUX 3eMaJba MPUMEHY]Y CE IBE TEXHHUKE MIapyKHE JECTHIIAIIN]Ee
y anaMOuKy; HpBH je METOJ] JeTHOCTpyKe JecTWialuje, a JApPYrM METOJI JBOCTpYKE
nectunamje. HWcrpaxuBama nap bpanka IlomoBuha cropoBeneHa Ha HPHOTOPCKUAM
nubuBoBUIlaMa (pax Op. 8), mpousBeneHMM KopHuIIhemeM oOBa JBa METoJa LIap)KHE
JlecTUiIaIMje, ToKazaia cy Ja ce AudepeHIrjanrja oBako JoOH]EeHUX paKkHja MOKE CIIPOBECTH
caMoO Ha OCHOBY CHEIM(PHUUHUX HCIAPJbUBUX KOMIIOHEHATA JECTHIaTa KapaKTepUCTUYHHX 32
naTtouHy ¢paxuujy. udepenumjanmja Ha OCHOBY cajapxaja BehuHe TIJIaBHUX M Mambe
3aCTYIJbEHUX MCIAapJbUBUX KOMIIOHEHaTa HHje Ouia moryha, MOIITO Cy HBUXOBU CaApXKaju
3HATHO BapUpalid ycliel U3y3€THE XETePOTeHOCTH y Mpe-AeCTUIAIMOHUM Kopaluma IMpu
HbUXOBO] TPOU3BOIIHH.

@duHaNHE CEH30pHE KapaKTepUCTHKE IIJBMBOBMIIE 3aBHCE M OJ Tora Ja JHM ce
MPOU3BOJIM JETHOCOPTHA WJIM BHUIIecopTHa pakuja. KopumheweM KOMIaTHOMIHUX
MOHOCOPTHHUX IIJbUBOBHX JecTuiiaTa (0e3 003upa /a Jin ce Mellajy Npeneny uin ce Meuajy
MEKe pakuje HaKOH 4era ce oBa MeEIIaBHHA pelecTUiniIe), Moryhe je 1oOuTH Kymaxe KOju
uMajy Behe CeH30pHe OlleHe 0J] OlleHa KOMIIOHEHTHHX pakyja Koje caunibaBajy Kymax, IITo je
KaHIMJAaT Tpukazao y paay Op. 60. 3a dopmupame crnenudpuyHAX CEH30PHUX
KapaKTepUCTUKA IIJbUBOBHIIE, BEOMA je BaXKHO Ja JIM JIECTUJIAT OJJIeXKaBa y CyIOBHUMA O]
WHEPTHUX Matepujana (y mMpou3BoakK 0€300JHUX paKrja) WU CTapH Y XpacTOBUM Oypaauma.
[Ipu TOME XeMMjCKH cacTaB M CEH30pHE KapaKTepUCTUKE paKHje 3aBUCE O] BEIHMYMHE U
crapoctu OypeTa, Kao M OJ BpeMEHa cTapema nectuiiata y Oypery. Ha ocHOBY canpikaja
cneuu(UYHNX, UCTIApJbUBUX KOMIIOHEHATa KOje Cy MapKepH CTapema JlecThiaaTa (XpacTOoBU
JAKTOHU, BAaHWIMH, CUPUHTAIACXU]I, U JAp.), MOryhe je u3BpmuTH nudepeHnnjanujy pakuja
Ha OCHOBY Iy)KMHE CTapema M BpCT€ cyaa ymnoTpebibeHor 3a crapewme (pax Op. 22).
HcnospaBame cienupuaHOT MUpHCA U yKyca IMIJBUBOBUIIE, IITO j€ OJ MPECYAHOT 3Hayaja 3a

28



NPUXBATalkE€ OBOI TPOM3BOJA HA TPXKHINTY, 3aBHCH W O] HAYMHA CEPBHUPAka, OJHOCHO
KOH3yMupama. M3mel)y Tpu yame koje ce yoOuuyajeHO KOPHUCTE y €BPOIICKHM OKBHpHMA 32
KOH3YMHPAHE jaKuX aTKOXOJIHUX Muha (3a MajaT BUCKH, 32 PaKHje O]l KOIITHYaBOr Boha u 3a
KOWaK), HAjU3paXCHUJU MHPHUC, Y3 HCTOBPEMEHO oMoryhaBame HCIOJbaBamka CBUX
npedUBEHNX HHjaHCH MHPHCA MOHOCOPTHHMX IIJBUBOBHIIA OJl TET Pa3IMYUTUX COpaTa,
MOCTUTHYT je KOpHIIhemeM KOHaK dalle, Koja ce Impernopydyyje Kao CTaHIapaHa daiia u 3a
koH3ymupamwe Cpricke nubuoBuile (pax Op. 16). Ha kpajy, kaHaumaT naje oaroBope Ha
OpojHa MHUTamka HAYYHOT M CTPYYHOT KapakTepa, KOja y Hay4HO] OOJIACTH jaKka aKOXOJIHA
nuha nmocrarsbajy Kako Hay4YHHUIM, TaKO U MPOHM3BOhauM, NECTUIATEPH, U MOTPOIIAYH jaKUX
ankoxonHux nuha (pax op. 36).

[Mpuctyn xanmmpara ap bpanka [lomoBwha n3yuaBamy TexHOJOTHje cymeHOr Boha
CJIMYaH je Kao W MPH U3ydaBamy TEXHOJIOTH]E jaKuX aJIkoxoimHuX ruha onx Boha. Kammmumar
Harjiamasa, Ha MPBOM MECTy 3Hayaj COpTe y MPOM3BOJHU BHUCOKO KBAJIMTETHOT CYIICHOT
Boha. Yauancka poana je jemna ox Bojehux copTu mubHBE 3a Cylieme, 300T yera je meHa
IIOTO/IHOCT 3a OBaj BHJ Ipepajie KOHTUHYUPAHO MCIIUTHBAHA BUIIIE OJ YEeTPHAECT IOJMHA Ha
UCTOM JIOKAJUTETy. Pa3iMuuTH KIMMAaTCKUA YCJIOBH TOKOM JIETa Y IMOCMAaTpPaHWM TOJWHAMa
OepOe yTHLaNu Cy J1a ce Ca/ipkaj pacTBOPJHHBE CYyBE MaTepHje Y CBEXKEM IUIOY Pa3IuKyje O]
TOJIMHE 70 TOAWHE, 300T Yera ce 1001jeHH CYIIeHH IJI0JJOBU PA3JIUKY]y MO BPETHOCTH OAHOCA
miehep/kucenuue, Koju y BEIMKO] MepH ojpeljyje yKyc IioJa CyBe LIJbUBE U HHCHY
MPHUXBATIEUBOCT 3a motpomade (pamoBu Op. 39 u 42). U apyre copre (Mminmopa, Kpuna,
Hana) crBopene y UHcTuTyTy 3a BohapcTtBo y Yauky Cy oaMyHa CHPOBHHA 32 MPOHU3BOAY
CylleHE IIJbUBE OJJUYHOI KBanuTeTa (pag Op. 12). Panaman cymema KoJ yauaHCKHX copara
IUbKBE je BeoMa norojad u kpehe ce uzmehy 2,90 (copra Munnopa) u 3,89 (copra Hana).
Paznuke y xemujckoMm cacTaBy IUIOAOBAa OBUX copaTa oMmoryhapajy Aa ce 00Mjy CyLIE€HU
IUIOJIOBH PA3IMUOr YKyca, OJl BeoMa cJaTkux (CylleHa NUbKMBa copTe Mwuigopa ca
BpeaHomihy ogHoca mehep/kucenune 35,77 — Me1acTor, U3y3eTHO CJIATKOT YKyca) JI0 CIaTKO-
Hakucenux (cymeHa nubuBa copte Kpuna m YauaHcka ponHa ca BpeaHomthy ojaHoca
mehep/kucenune 26,32 u 21,11 — cnaTkor 10 claTKO-HAKUCENIOT YKyca), KOju MOTy 1a 0ymay
MHTEPECAaHTHH Pa3IMYUTUM Ipynama norpomrada. Kpo3 ucnuTHBama NOTOJHOCTH BUIIEE 32
npepagy CymielheM H HCIUTHBAaKka KBATUTETAa CYIICHE BHIIKBE OJ ayTOXTOHHX copara
(O6snaunncka u dekernhka), ka0 U copara U XuOpHaa BUIIkE cTBOpeHUX y MHCcTUTYTY 3a
BohapctBo, Yauak (Lllymanunka, Coduja, HeBena, I'B-10) (pax Op. 32), 3akibyueHo je naa ce
copra @ekernhka, Koja je A00OMIa HAJBUIIY CEH30PHY OLIEHY, MOXE€ CMaTpaTH H3Yy3e€THO
MIOTOJTHOM 32 TPOU3BO/IHY CYIICHE BHIIEE, MoK je copta Lllymanmaka moOwmima HIDKE OIEHE,
IITO Cc€ TMpPUIKCYje 3HAYajHUM pas3idKaMa Yy BpPEOHOCTH oOJHoca Iuehep/kucenuHe y
IUI0/IOBUMA OBE JIBE COPTE.

VY TexHonoruju cymewma Boha npuMemnyjy ce OpojHU NpeATpeTMaHu CUPOBHHE. JenaH
Ol TaKBUX TWpEITpeTMaHa je cMmp3aBame IuiofoBa. OBaj MpeATpeTMaH HMa 3a Wb
NPOIYKaBamke CE30HE CYIICHa, TaKo JIa CE CaMO CYIICHE MOXE H3BOJUTH TOKOM IIele
roJIMHE, a HE CaMO y CE30HU 3pema Boha. Ha ocHOBY pe3ynTara MCIUTHUBaKma NMPUMapHUX
MeTabonuTa, YKYOHHUX  (eHOJla, AHTHOKCHJIATUBHOT  KamaluTeTa ¥ CEH30PHUX
KapaKTEepUCTUKA CBEXUX W CYBUX IUIOJIOBA NUBMBE TNpUKa3aHUX y pagoBuma 18 u 26,
KaHIUJIAT 3aKJbydyje Jla Ce CYIICHEM MPEIXO0HO CMP3HYTHX IJI0/I0BA J00HMja CyBa IIJbHBA
KOja 10 HYTPUTHUBHOM CacTaBy M CEH30PHHUM KapaKTepUCTHKaMa HE 3a0CTaje 3a CYBOM
IIJBUBOM JIOOMjEHOM O]l CBEXHMX IUIOAOBA. YTHIQ] IUINOBamka, KAao MPEATPETMaHa, H
TEMIIEpaType CYIIeHha Ha KBAIUTET CyIIeHEe IJbUBE pa3Marpa ce y pany op. 15. ¥V pagoBuma
Oop. 10 u 23 mpuKazaH je MHTCH3UTET XUAPOJIHM3E Caxapo3e y 3aBHUCHOCTH O]l MPUMEHCHE
TEMIIEpaType CylIekha M TpeaTpeTMaHa (AWmoBaHW I100BH). llopex cylneHe mubuBe,
KaHIUJAT je TTPOydaBao M YTHIIA) MpoIieca Cyliekha Ha XEMHJCKH CacTaB CYIICHUX BHINAHha
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(pan Op. 59). UctpaxkuBama yTulilaja npeATpeTrMana, Meh)y kojuma je u cMp3aBame IIJbHBa, Ha
KMHETUKY CYIICHha IJbUBA y KOHBEKTHBHO] CyIIapH MPUKa3aHa Cy y pagoBuma op. 20 u 56.

PagoBu kxanammaTa Koju ce OIHOCE Ha YyBame Boha HaMEHmEHOTr 3a Kopuliheme y
CBEXXEM CTamby, MOTY Jla Ce MoJieNie Y TpH Tpyme. Y MpBOj IPYyIU Cy UCTPAXXKHUBAKA KOjUMa je
O0uo b yTBphUBame yTHIAja MOjeIMHUX NpeOepOeHUX TpeTMaHa, Kao ITo je (oiaujapHu
TpeTMaH MpenapatuMa Ha 0a3d KallujymMa, Ha KBaJUTET M TPAJjallHOCT LUBMBA NpPHU
CKIIAUIITEHY Y XJIaamadama (pagosu Op. 17 u 25). Y npyroj rpynu cy HCIUTHBAka YTHIAja
MOjeIMHUX TMOCIe0epOeHNX TpeTMaHa Ha TpajallHOCT NUbKMBAa. Tako cy y pamy Op. 52
NpPUKa3aHd pe3yJITaTH HWCIUTHBamka YTHUIAja TpeTUpama [IJbMBA XUTO3aHOM IIpe
CKJIQINIITEHha (HAKOH Yera je CIeAUIIO CKIAIUINTEHE Y XJIaImhadd TOKoM 28 naHa u 4 naHa
JpKama IJI0I0Ba Yy YCJIOBMMa COOHE TeMIlepaType); OBaj TPETMaH HHjE YCJIOBHO II0jaBY
3HAYaJHUX Pa3jiiKa y XEMH]CKOM cacTaBy y mopelhemy ca HeTpeTHpaHUM IUIOJOBUMA, IITO
JIOBOJIM Y TUTame e(PUKACHOCT KOpPHUIINEeHkha XUTO3aHCKUX IMPEBIIAKa 3a OYYBaHE KBAIUTETA
[UbMBA TOKOM CKJIaIUIITeRHa. Tpeha rpyna pajoBa ce OJHOCH Ha YTHIA] Pa3IMYUTUX HAYMHA
YyBama Ha KBAJIUTET IUI00BA. Y pagoBuma Op. 14 u 24 pa3marpaH je yTHIA] CKIAIUIITCHA
IJ10/10Ba IJbMBE copaTta Yawancka nenotuiia 1 Emmnpec y xmaamayama TokoMm 28 naHa y3 3
JaHa JIp>Kama IJI0/I0Ba y ycioBUMa cobHe Temiieparype (T3B. shelf life mepuon — cumynanuja
yClIOBa YyBama y MpPOJAaBHMIIAMA) HA TyOMTaK Mace W YBPCTHHE IUIOIOBA, HA IPOMEHE
caJpkaja pacTBOpJbMBE CyBE€ MarepHje, YKYIMHHX KHcelanHa W pH, ka0 W Ha mpoMeHe
cajpkaja yKynmHuX ¢QeHoma, GpraBoHOMUIa U aHTOIMjaHa. YTBPHCHO je Ja je aHTHOKCHIATHBHU
KamaiuTeT NUUbMBa OMO Behu mocie CKIAIUINTeHha HEro y MOMeHTY OepOe ruiogoBa. CinyHa
HCTpaKMBama Cy CIIPOBEJICHA U ca NIJBMBOM copTe Tumouanka (pax Op. 44), Ha OCHOBY KOjHX
je 3aKJbyyeHO Ja OBa copTa MMa J00ap CKIAAMIIHM MOTEHIMjal, y3 HaloMeHy Ja je
AQHTHOKCHIATUBHH KalaluTeT OMO HEIITO HWXKH Y IJIOJ0BHMA MOCJE CKIAJUIITEHha HErO Y
TeK yOpaHuM IutofoBuMa. Y pagy Op. S0 ynmopeaHo cy UCIUTHBaHE KapaKTEPUCTUKE IIJbHBA
copata Crennej u Ilpe3uaeHT dYyBaHUX Yy XJaAmadyamMa y HOpPMaiHO] arMmochepu U
MouduKoBaHoj atMocdepu. UyBame NUUbKMBAa Y MOAM(DHUKOBAHO] aTMOC(epH JOMPHUHENO je
3HauajHOM CMamemy I'yOMTKa Mace IUI0JI0Ba Y OJHOCY Ha YyBame y HOpMaJiHO] aTMocdepw,
JOK pa3IMYUTH HaYMHU 4YyBama HHUCY 3HAYajHHje YTHIAIW Ha BehMHY HWCIUTHBAHUX
cacTtojaka, ykJbyuyjyhu u OMOaKTHBHA jeIMbECHA, KA0 U HA aHTUOKCHJIATUBHH KalalUTeT U
CEH30pHE KapakTepucTuke. Tul Xjaamwade (Xiagmade ca HOpMaIHOM aTtMmochepom, NA,
OJIHOCHO XJa/ihaye ca YJITpa HHUCKUM caJpikajeM KuceoHuka y atmocdepu, ULO) moxe
3HAuUajHO J]a yTUYE Ha KBaJHUTET IUIOA0Ba jabyke HaKoH HcKiIaaumTema (13B. shelf-life), mro
je mpuka3zaHo y pamy Op. 2. 3aHMMJBMBO je Na Ccy Koj jaOyka copTe 3JIaTHH JEJUIIeC
napaMeTpy KBaJUTeTa HAKOH MCKIaAuINTeHa W mepuoga ,shelf-life-a* O6mnm Gomu y
wionoBuMa koju cy yyBanu y ULO armocdepu, a koj jabyka copre Ajaapen KoJ IUIO0Ba
gyBaHuX y NA armocdepu, mTO AOJATHO yKa3yje Ha 3HA4a] MPABIIHOT M300pa copTe 3a
onpeheny HaMeHy.

HcnutrBame KapakTepUCTHKA copaTa pa3IMYMTHX BpcTa Bohaka 3a kopuinheme y
CBEXXEM CTalby W pazIMuuTe BHUJOBE Npepaje MpejacTaBba cieqehn cerMeHT HaydHe
aktTuBHOCTH Jp bpanka Ilomosuha. Ilopen copata CTBOpEHHX OIJIEMEHHBAYKAM PaOM Y
Wuctutyt 3a BohapctBo y Hauky (pax Op. 51), mehy kojuma je mocebaH akIeHAT CTaBJbEH Ha
U3ydaBambe TOMOJIONIKUX, W TIOJEIUHUX TEXHOJOUIKUX, HYTPUTUBHUX H OHOAKTHBHUX
0coOMHa HOBOCTBOPEHMX copaTa M XuOpuia mubuBe (pagosu Op. 7, 11), Benuka maxma je
nocBeheHa M ayTOXTOHMM copTama nbuBe (pagosu Op. 30, 38 u 45), ¢ 063upomM Ha HUXOB
W3y3€TaH 3Ha4a] y MPOU3BOBY HAIIET HAIIMOHATHOT JaKOT aJKOXOJHOT Muha — MIJbUBOBUIIE
BPXYHCKOT KBJIMTETA. 3HAYajHA MaXa je mocBeheHa u n3yvyaBamy KapaKTepUCTHKA TUIO0BA
ayTOXTOHHUX coparta JpYrux BpcTa Bohaka — Buime (pag Op. 46) u jabyke (pagoBu Op. 49 u
53). C o03upomM Ha 3Ha4yaj apoOMaTHYHOT MpoduiIa MIOA0Ba MaJIMHE HA HBUXOBY YIOTPEOHY
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BPEIHOCT, y pany Op. 41 npukazaHa cy u3y4yaBama HCHAPJbUBUX OPraHCKUX jSHECHA Y 5
TEeHOTUIIOBA MallnHe Koju ce Hajuemhe raje y 3amagnoj Cpb6uju. Kom mojemuHux BpcTa
Bohaka, Kao IITO je IJbKBa, KOJI KOjux je 0epOy Mmoryhe 00aBbaTy y pa3iMuuTUM MOMEHTHMA
y 3aBUCHOCTH O] TEXHOJOUIKMX 3aXTeBa IpPU MPOU3BOAKU ojapeheHnx mpou3Bonaa, Wind y
3aBUCHOCTH O] YAaJb€HOCTH TPXKHINTA M YKyca MOTpollada YKOJMKO ce Bohe KOpHCTH 3a
KOH3YMHUPAIE Y CBEXKEM CTamby, HEONXOAHO j€ UCHHUTATH MMPOMEHE TMOjEAMHUX TEXHOIOMIKHX
KapaKTepUCTHKA TUIOI0BA, YKIbYUyjyhn u OMOaKTHBHE KOMIIOHEHTE, TPU 3pemy (OAHOCHO y
IUIO/IOBUMA PA3IMUUTOr CTEIIEHA 3PENIOCTH), IITO j€ UCHPITHO MPUKA3aHOo Yy pagoBuma Op. 1 u
31. Ha oarajuBauke KapakTepUCTHKE Bohaka M TEXHOJIOIIKE KapaKTEPUCTHKE ILUIO0BA
BEJIMKY YTHIIA] UMajy U OMJbHE OosiecTd. PasnmuunTy cojeBu BUpyca Iapke nubuBe (plum pox
virus — PPV) yruuy Buie wim Mame Ha mojenuHe copre kajcuje (pax Oop. 35) u nmubuBe (paj
Op. 4). Takohe, u BuUpyc MpJpaBocTH Jicta MmaymHe (raspberry leaf blotch virus — RLBV) nma
yTHIIA] HA TOjeJUHE KapaKTepUCTHKE MII0/a, Kao TO je Hip. kpynHoha (pax Op. 9), A0k Ha
calpkaj TOjeIMHUX XEMHUJCKUX JeUbera, YKbydyjyhm u  (QeHomHe, OHOaKTHBHE,
KoMmoHeHTe (pan 6p. 3) Huje umao yruuaja. M nojeanne arpoTexXHuYke Mepe UMajy 3HauajaH
yTUIAj HA OJrajUBayKe KAPAKTEPUCTHKE M KBAJIHUTET IUIOJOBA MOjEJMHUX jaroJacTHX BPCTa
Bohaka. ¥ pajgoBuMa KaHAMJaTa NpPUKA3aHU Cy pPE3YJITaTH HMCIUTHBAaKA YTHUIAja HAYWHA
rajema Ha MPUHOC M KBAJHUTET IJI0JJ0BA BUCOKOKOYHacTe OopoBHHmIe (pax Op. 54), npumeHe
MUKPOOHOJIOIIKKUX Tpernapata u hyOpema a30ToOM Ha BEreTaTUBHU PacT, POJJHOCT U KBAJTUTET
wiona manuHe (pamou Op. 37, 57 u 61), u HaumHa mpomnaranyje (CTaHmapaHe W in Vitro
TEXHHKE) MaJMHAa M KylHMHAa Ha XEMHJCKH cacTaB u mpodun (GeHOTHUX jeAUumbema Y
TJI0JIOBUMA OBUX BpcTa (pazoBu Op. 6 u 28).

AHanu3a net oa0paHuX HAYYHHUX pe3yJaTara

[Ipuka3zaHo je meT Haj3HAYajHUJUX pe3ysiTata y KojuMa je KaHAWIaT UMao KIbY4YHY
yIory 'y TIOCTaBJbalby XMIIOTE3a, IUIaHHpamy U  CIpoBohemy HCTpaKuBama Y
1a00paTOPUJCKUM  YCIIOBMMA, YKJbYyuyjyhu OHTHO TOOOJBIIIAHO TEXHUYKO pEIICHE Ha
HaIlMOHAJTHOM HUBOY U 00jaBJbEHM IAaTEHT Ha HAI[MOHAJIHOM HHBOY, OOpaau pe3yiTara u
nyOIMKOBamWy pe3yaTaTa HaydHOT paja.

1. Popovi¢ B., Mitrovi¢c O., Niki¢evi¢ N., TeSevi¢ V., Urosevi¢ 1., Mileti¢ N.,
Milojevi¢ S. (2023): Influence of different pre-distillation steps on aromatic profile of plum
spirits produced by traditional and modified methods. Processes 11(3), 863. — M22 (pe3ynrat
op. 5).

[IpousBoama HAIMOHATHOT JaKOT AalKOXOJHOr munha — OIJBMBOBUIE IMOYHMBA Ha
Kopumhewmy pa3IuYUTHX copaTa [UBMBE U Pa3NUYUTUX TEXHOJOIIKHX TOCTYIaKa
npon3Boke. Paznuke y HaYMHY MPOU3BOIKHE CYy HAaJU3pAXKECHH]E Y TPe-IeCTUIAIMOHO] (Ha3u
TEXHOJIOIIKOT Tpoleca, IITO je y JAUPEKTHOj 3aBHCHOCTH OJf HHUBOA ONPEMIBEHOCTH
JeCTUJeprja ¥ TEXHOJONIKOT 3Hama mpousBohaua. Y paay je HCOUTHBAH YTHIQ]
TPaIUIIMOHAHOT HAYMHA MPOU3BOIBE M MIECT MOAM(PUKOBAHMX TEXHOJIOMIKUX IMOCTYIaKa,
KOjH c€ KOPUCTE Y CPIICKUM JIeCTHIIEpHjamMa, Ha XeMH]jCKH CaCTaB U CEH30PHE KapaKTEPUCTHKE
[UUBMBOBHIIEC. AHAIM3UPAH j€ YTUIIA] PA3IMYUTHX KOMOUHAIIM]ja Tpe-IeCTUIAIMOHUX KOpakKa,
Koje cy oOyxBaTajie npepaay IUbMBa ca WM 0e3 KOIUTHIA, BA HaYyMHA JE3UHTErpaluje
IUIO/IOBA — MYJbamkh€ WJIM TacUpame, [BAa HauyMHA aJIKOXOJHE (pepMeHTaluje — CIIOHTaHy
dbepmenTanjy Wi (QepMEHTalujy CHOpOBEAEHY KOpHIIhemeM pa3IMuuTHX COjeBa
CEJICKIITMOHMCAHOT KBacIla, Kao M JBa MOMEHTA JECTUIAILH]E TPEBPENOT KJbYKa — OMax I10
3aBpIICHO] (epMEHTAIlMjU WM HAKOH Jyror 4YyBama TPEBPENOT KJbyKa, Ha KBaJUTET
nubuBoBUIla ox copre Ilokerasa u copre Crennej. Ilopen aHanmM3e OCHOBHHUX
KapaKTepUCTUKA paKHja KOje MPOIHCYje 3aKOHCKa perynatuBa (campkaju metaHosa, HCN,
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YKYITHUX MCHApJbUBUX CACTOjaKa U YKYITHUX KHCEJIHMHA), Y paKkdjama MPOU3BEICHUM Y TTHIIOT-
MOCTPOjeHHMa, aHAIM3UPAH je, TACHOXPOMAaTOrpad)CKUM METOJIOM, M CaapiKaj MCHapJbUBUX
npumeca (8 Bumux amkoxoiya, 10 ecrapa, 3 kucenuHe W 2 anjexuaa) kKoje aeuHuUIry
apomarckud npodui nuUbMBOBHUIE. Pasnuke y HHXOBOM cajpXkajy, YCIOBHJE Cy M IOjaBY
3HAYajHUX pa3liMKa y CCH30PHUM KapaKTEpUCTHKaMa MPOU3BeNIeHUX pakuja. Jledunucan je u
yTUIAj CBAaKE OJ] apOMaTHYHUX KOMITIOHEHATa, C 003MPOM Ha HHHXOBY KOHIEHTpAIH]jy U Ipar
CCH30pHE JICTEKIMje, Ha apOMaTHYHU TPOQHI IOjeIMHUX Yy3opaka. Ha oOCHOBY OBHX
pesyirara Moryhe je cBpcTaBame MPOU3BEACHNX MIJBUBOBHX IPENEUEHHIIa Y TPYIy paKuja ca
TPaTUIIMOHATHIM apOMATHYHUM KapaKTepUCTUKaMa HITH Y TPYITy pakuja ca MOAHU(PHKOBAHUM
CCH30PHMM  KapaKTEpPUCTHKaMa HMHTEPECAHTHHX  CaBPEMEHUM MOTPOIIaYMMa  KOjU
npedepupajy Mame HUMIIPECUBHE pakuje. ['eHepaqHO je 3ak/byd4eHO Jla JecTHIIaluja
IpeBpesior KJbyKa OMax [0 3aBpLICHO] MACCTHJIAIMjH 3HAYajHO JONPHHOCH O0JbEeM
CCH30PHOM KBAJIUTETy pPaKHja, a Jla OCTAIM Ipe-IeCTUIAMOHM Kopalu Tpedba na Oymy
npusarol)eHu COPTH MUUBKMBE M YKYCY MOTPOIIaya.

2. HomoBuh Bb., Ypomesuh U., Mutposuh O., Jlemocasuh A., JeBpemonuh Jl.,
mummh W., Munomesuh H. (2023): IlpousBoama TpOCOPTHUX IIJBUBOBUIIA BPXYHCKOT
KBJIUTETA Ca 0YYBAHUM TPAJAUIMOHAIHUM KapaKkTepucThkama. BUTHO mMoOO0JBIIAHO TEXHUIKO
pellene Ha HallMOHAIHOM HUBOY — BepudukoBaHo OmrykoM MaTHYHOT HaydyHOT ojx0opa 3a
OMOTEXHOJIOTH]Y U TIOJBOIIPUBPEy MUHHCTApCTBA HAYKe, TEXHOJOIIKOT pa3Boja U WHOBAIIH]a
PC na 16. penosnoj ceqaunu ox 25. anpuna 2023. rogune. — M84 (pesyntat Op. 60).

OuyBame TpaIuIMOHAIHUX KAapaKTEPUCTHKA CPICKE IIJPUBOBHIE ITOYMBA Ha
Kopuuthewy crapux copara I[UUbMBE U TPAJAWLIUOHAIHOI TEXHOJOMIKOI MOCTYIKA
npousBoame. Copra nubuBe l[pBeHa paHka je HajpalmMpeHHja ayTOXTOHA COpPTa IIJBUBE Y
CpOuju, 1 KOPHCTH C€ 3a MPOU3BO/AKY BHCOKOKBAINTETHE pakuje. C 003MpOM Ha BeJIMKE
noTpede nmpousBohaua pakuje, 0Ba COpTa j€ HEJAOBOJHHO 3aCTyIUbEHA Y COPTUMEHTY IIJBUBE Y
Cpbuju 1 Tpeba je HHUPUTH.

V3 mo3WTHBHE O/ArajUBavyKe KapaKTEPUCTHKE KOje€ Cy BakHE 3a Immpeme L[pBene
paHKe, Kao IITO je Ha MpUMep TOJEPAaHTHOCT Ha IIApKy IIJbUBE, pakuja JoOujeHa oj OBe
COpTE MOKE J1a TIOCITYKH Kao OCHOB 3a (popMHUpame TPOCOPTHUX Kymaxka (OJeHI0Ba) 3ajeTHO
ca KOMIIaTHOWJIHKMM copTama, 4yuMe ce oMoryhaBa 3aMeHa jeTHOT Jiela OBE COpPTE€ HOBHjHUM,
IIMPOKO PACHpOCTPAaEHUM, COpTaMma, y3 HCTOBPEMEHO J100Wjame BPXYHCKUX IIJBUBOBUX
npernedyeHulla ca OYyBaHUM TPAJAULIMOHATHUM KapakTepucTukaMa. TpocopTHH KyHax y KojeM
nomuHupa gectwiat copte llpBena pamka (ca 50%), y3 obGaBe3Ho yuemthe nectuiaTa
Yagancke poane (25%) u jour jeane copre (Crennej wim Yauancka sienoruna) ca 25%, uma
BUCOK CEH30pHM KBaiIMTeT (Behy CEH30pHY OLIeHy O]l OIleHa MOHOCOPTHHMX Je€CTHUJIaTa KOoju
ynase y kynax). Hemro mamby koMnaTHOUIHOCT y (popMHparmy TPOCOPTHOT KyIaxa MoKasyjy
coptHe pakuje llpBena panka/Yauancka nenotuna/Crennej y omgHocy 50/25/25%, anu u
OBaKBa COpTHA KOMOHWHAIIH]a /1aje€ PaKu]y BUCOKOT KBAJIUTETA.

Pesynratu ucnuTHBama Ccy MOKa3add Aa KyNaXHpame JeCTHiIaTa HCK/bYYHBO OJ1
ayTOXTOHUX COpaTa IIJbUBE HUj€ YBEK rapaHIija MOCTU3amkha BUCOKOT KBAJIUTETa 100MjeHOT
KyTaxa.

CnuyaHo Kao y ciny4ajy GpopMupama TPOCOPTHHX Kylaka ca JJOMHHAHTHHM ydenrhem
Llpsene panke (50%), u mpu ¢dopmHpamy TPOCOPTHUX Kynaka ca ydemhem crape copre
[Toxxeraua on 50% wu ydemrhem copara Crensniej u Yayancka poana ca mo 25%, moxe ce
JNOOUTH pakdja BPXYHCKHMX CEH30PHUX KapaKTepPHCTUKA, Ca OYYBAaHHM TPAJAULMOHATHUM
KapakTepUCTUKaMa, U CEH30PHOM OILIEHOM BHUIIIOM OJ1 OIleHa KOMIIOHEHTHUX PaKHja.
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[Ipu dopmupamy TpOCOPTHHX Kymaka, 00Jb€ Cy OIEHECHH KyHakd AOOHUjEeHH IO
noOOJbIIIAHOM ~ TOCTYNKY — MEHIakeM MEKHUX pakKhja W HHUXOBOM  33j€THUYKOM
pElEeCTHIIAIM]OM, HETO KYNaku JOOMjeHU Ha KJIJaCHYaH HA4YKH, MEIIakheM COPTHHUX IpereKa.

Ha ocHOBY KOMIMAaTHOMITHOCTH MOHOCOPTHHX JECTUJIaTa y TOMIeny no0ujama pakuja
ca TpaIuIMOHAIHUM npoduaoM apome, Moryhe je IpeIoKUTH COPTHY KOMITO3UIH]Y 3a HOBE
3acajie MJbUBE KOjH Cy CHPOBMHCKA 0a3za 3a mpou3BoAmy pakuje. [lopen BehuHckor ynmena
LlpBene panke (50%), y HOBUM Bohmamuma Ou Tpebasno na Oyne 3acTylUbeHa jeHa O
KoMOMHanuja cienehux copara 3actymibeHuX ca mo 25%: Yauancka ponna/CreHie] wiu
Yauvancka pogna/Yavancka nenoruna wim Yavyancka nenoruna/Crennej. OBUM ce periaBa
npobjeM HelOoBOJbHUX KoiuuumHa LlpBeHe paHke Ha TPXKUINTY, a MCTOBPEMEHO 3aJp’kKaBa
TPaIUIIMOHATHN KapaKTep Hallle MIJbUBOBE MPEIICYCHUIIE.

3. Muaruh C., Mumxkosuh /I., lonosuh b., Jespemosuh /I. (2024): Cucrem u metoq
3a KOHTposly (epMeHTalMje NyTeM BeluTauke uHTenureHuuje. OOjaB/beH NAaTeHT Ha
HAIIMOHAJTHOM HHMBOY — Bepu@ukoBaHo OOaBemTemeM 3aBoja 3a MHTEIEKTYalHY CBOjUHY,
Cekropa 3a narente, Onesbeha 3a MAIIMHCTBO, €IEKTPOTEXHUKY M OMIUTY TEXHUKY 0] 26.
debpyapa 2024. ronune. — M94 (pesynrar Op. 62).

VY npousBOAmM pakHuje BakaH CErMEHT TEXHOJIOIIKOI MOCTYIIKa je aJKOXOJIHA
¢depmenranuja. KBacum npucyrtau y ¢epmentumryhoj cpeamnu TpaHcopmumry mehep y
€TaHOJI, YIJbEeH AUOKCUJ U OcTajle METa0OIMUKe HYCIIPOU3BO/IE, Y3 UCTOBPEMEHO ociiobahame
torutote. [locMarpajyhu KoMeprjaiHy MPOU3BOAKY jaKUX AIKOXOJIHUX Nuha, a HapOYUTO
aNKoXoNHy (hepMeHTanMjy (Kao jeAaH o] HajBaXHHUJUX KOpaKa y OBOj MPOU3BOAHU), Hamehe
ce notpeba 3a pernraBameM mpodaemMa ONTUMHU3AIIN]E OBOT MPOolleca, ’eTOBE ayToMaTH3alluje,
Op3uHe, TAYHOCTH, Ka0 U H3HANaXewmy pellema KOojuM OM ce y HajBehoj Mepu HCKIbYYHO
Jby/ACKH (aKTOp U CI. Y IPOU3BOJHUM MOTrOHUMA (pepMeHTalMja Ce€ BPIIN Y BUILE O/IBOJEHUX
dbepmeHTanmoHnx cyaoBa (dpepMeHTopa), ma ca pacToM U OOMMOM MPOU3BOIIE U TOCAO0
npahema Toka U KOHTpojia (pepMeHTallje N0CTaje 3aMeTaH M0cao KOJU 3aXTeBa CBAKOJHEBHO
aHra)XOBamb€ paJHe CHAre, HAPOUUTO YKOJHMKO Ce MpaTH AMHAMHUKA Cajp)kaja pacTBOpPJbUBE
CyBe MaTepHje W CTBapama eraHona. llocienuuHo, pacTy W TPOIIKOBH, alld M MOTpeda 3a
CTPYYHHM JbYACTBOM KOj€é MOXE MCKYCTBEHO NpPAaTUTH TOK (epMEHTalMje Y3 Mepeme
caZpkaja pacTBOpPJbMBE CyBe Marepuje. Y3umajyhu y o003up CE30HCKY MPHUPOILY
pacIoo’)KUBOCTH Boha, BpemMe 3a O0YyKy JbYJCTBAa j€ OIpaHMYEHO M MOXKE TpajaTH BHIIIE
Ce30Ha.

[laTeHTOM ce mpenja)ke HOB CHCTEM M METOJ IyTeM Kora ce, Mopea KOHTpOoJe
dbepmenTanja myreMm Tmpahema cMamema caapikaja pacTBOPJBMBE CyBe MaTephje y
¢depmenTuiyhoj cpenMHu, NpaTH W KOHTPOJIMIIE Npouec (QepMeHTaluje ayTOMaTCKUM
nyTeM, TNPUMEHOM MOJyJia BeHITayke WHTEIUreHIMje, IyTeM oj3uBa (eJIeKTpUUHe
OTTIIOPHOCTH) JETHOT WJIM BHIIIE TAaCHUX ceH3opa y (hepmenTopy. ['acoBu koju ce ocmobdahajy
TOKOM (epMEeHTalMje M YHje ce KOHIEHTpamuje mepe cy: eranon, CO,, MeraHoI,
arleTalIexXu]l, BUIIM aKOXOJIM W JIPYTH; JIOK C€ Yy Cllydajy KBapema Koja Cy decra y
CeMHaepoOHUM YyclIoBHUMa (epMeHTalrje, yoOHUYajeHUM 3a TPaJulMOHAIHY MPOU3BOIY
BONHUX pakuja, jaBjbajy cHUpheTHa KucCelIHMHa, eTuianerar u cia. CucreM ykJbydyje BHIIE
racCHUX CeH30pa KOjUu Jajy OJ3MB (Mepe eJeKTpUUHY OTIOpHOCT) 3a onpeheny daszy
dbepmenTanuje (mareHTHa (asza, OypHO BpEeHE M THXO Bpeme) y BpeMeHy. KomOuHaruja
0J131Ba (EJIEKTPUYHUX OTHOPHOCTH) KOja ce J00uja ca raCHUX CEeH30pa y AaTOM TPEHYTKY ce
JIOBOJIM HA yJa3 HEYPOHCKUX Mpeka KOje ce Hajla3e y MOAYJy 3a BEHITauKy UHTEIUTCHLU]Y U
KOje pajie Tako Jia KOPEIMIIY OJI3UB ca CaJip’kKajeM pacTBOPJHHBE CyBE MaTepHje Ha U3iasy,
IpU 4EMy C€ HE MEpU PY4YHO CaJpkaj pacTBOpJpuBE cyBe Marepuje. HeypoHcke mpexe y
MOJIyJy 3a BEHITaYKy MHTEIMIeHIH]y oMmoryhasajy u nobujame uHpOpMaiuje o mpodiemy
npoieca (pepMEeHTalMje Ha Ha4MH Ja KOpEJUIIYy OA3MBE Ca FaCHUX CEH30pa ca MCKYCTBOM
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eKcrepTa KOju yKa3yje Ja je ped O TEXHOJOIIKH Heoaromapajyhoj depmeHTanuju wuiu
KOpEJHIIY CaJipkaj pacTBOPJHHBE CyBE MaTEpHje ca 3HAEM EKCIEepTa Jia j€ ped O KBapemy
cupoBuHe. Takohe cucTeM U MEeTo/1 MPOHANIACKa MPUIMKOM OOYKE M pajia HEYPOHCKUX MPExKa
JIETEeKTYyje U MpoOIeMaTHYHEe MPOMEHE Y BPEAHOCTHMA CaJIpikaja pacTBOPJHUBE CYBE MaTepHje
(3aycraBspame pepMeHTanuje) mokasyjyhu 1o1aTHy HHOBaTUBHY OCOOMHY MPOHAIACKa.

OBaj mponanazak Moxxe Hahu mpuMeHy y HHBapama, BUHapujama M JeCTUIIEepHjaMa
KOje JKeJe Ja Bpie ayTroMarcko mnpaheme mporeca (epMeHTanmje, a Takohe W KOJ
npou3Bohaua GpepMeHTOpa KOjH Kelle J1a IOHYJe ayToMaTu3oBaHe (pepmMeHnrope.

4, Popovi¢ B., Niki¢evi¢ N., TeSevi¢ V., Mitrovi¢ O., Kandi¢ M., Milosevi¢ N.,
Luki¢ M. (2019): Plum fruits maturity indices and quality of plum brandy. Proceedings of XI
International Symposium on Plum and Prune Genetics, Breeding and Pomology, July 17" —
21%, Freising-Weihenstephan (Germany), Acta horticulturae, 1260: 275-281. — M33
(pe3ynarat Op. 13).

Jeman on HajBaXHHMJjUX 3axTeBa KOJU JECTWIEpHje TOCTaBJbajy Mpei OJrajuBaye
NUBKMBE je Aa OepOy IIJbHMBA 3a MPOU3BOIKBY pakuje Tpedba aa 0baBe Kaja IJI0IOBU JOCTUTHY
IYyHY 3pesiocT. Y TOM CTaJlijyMy 3peloCcTH IUI0A0BH, u3Mel)y ocTaior, nuMajy HajBehu canpikaj
depmenTabmHux mehepa, mrTo omoryhaBa HajeKOHOMHUYHHU]Y TIPEPaay, OJHOCHO J00Hjame
HajBehuX MpHUHOCA pakdje MO jeAHMHMUIM KOJNMYMHE IiogoBa. Takohe, cMarpa ce na y OBOj
¢da3u 3perocTu IUIOJOBH MMAajy MOTIYHO Pa3BHjeHY COPTHY apoMy, INTO je HEOMXOJTHO 3a
noOujame paKuja KapaKTepUCTHYHUX COPTHHX OJUIMKA. Y MOCIEAmE ABe JeneHuje, MehyTum,
KJIMMAaTCKe IPOMEHE (€KCTPEMHO BHUCOKE JIETH-E TEMIIEpaType, Ha MpUMeEp) KOje ce HEraTUBHO
oJlpaXkaBajy Ha KBaJIMTET IUI0/Ia, HAPOUMTO Ca CTAHOBMIITA JETpajialiije COpTHE apoMe, Kao U
HeJ0CTaTaK pajiHe cHare 3a 0epOy, ycioBJbaBajy Ja ce Oepba IIJbKBA 3a Mpepany y pakujy
CIPOBOJM M Ipe J0CTHU3ama MyHe 3penoctu. Takole, Ko HEKMX copara IUbMBE, KOje paHO
pa3Bujajy miaaBy 00jy mokokuile (Kao mTo je Ha mpuMmep YadaHcka JIETIOTHIA), TTIOHEKAT je
TEIIKO YTBPAMTH ONTHMAIIHU CTEIEH 3PEJOCTH 3a Mpepajay Y pakujy Ha OCHOBY CaMO OBOT
MoKa3aresba 3pesIOCTH, HAKO j€ OH, Y IPaKCcH, Hajuenihe KopuiiheH HHAUKATOP 3PEIOCTH.

[{nb pana je Ouo Aa ce McnuTa yTHUIAj CTEeNeHa 3peloCcTH IUI0A0Ba IJbuBe YauaHcka
JEeTIOTHIIa Ha KBAJTUTET NUBMBOBUIE OJl OBE COpPTE, KaO0 W Ja Ce€ OJPeaH IOTOIHOCT
pasIMYUTUX MOKa3aTesba 3pENIOCTU 3a ojpehrBame ONTUMAIHOT CTENeHa 3peIoCTH IJI00Ba
3a mipepany y pakujy. Tokom 18 mana mo3peBama Ha cTabily, MJI0OJOBU Cy OpaHU y YETUPH
CTeTleHa 3peyocTH (MOYEBIIM OJ HajpaHHjer — y KOjeM ce NIJbUBE Oepy 3a TpaHCHOPT Ha
ylajbeHa TPXKHINTA Pagll KOH3yMHpama Yy CBEXKEM CTamy, MPEKO CTaJmjymMa 3peslocTH 3a
npepaay y KOMIOT, OHOCHO CYIIEHY IUBHMBY, 0 MOCIEIHET CTalujyMa 3peJoCTH — y KojeM
[IJBUBE TMOCTHIKY MYHY 3pPEJIOCT, 1A YaK yJa3e U y CTaaujyM MPE3PEoCTH, MITO je yoOnudajeHo
OpU BUXOBOj Mpepaau y pakujy). YOUEHO je 3HadajHO OlNajame UBPCTHHE IJIOJ0BA U
cajip>kaja KHCEJIMHA y TIJI0JIOBUMa TOKOM JI03peBama Ha CTadiy, ca jeJHe CTpaHe, a ca JApyre
CTpaHe JI0 3HA4ajHOT IopacTa cajpkaja pacTBOPJbMBE CyBe Marepuje, YKymHuUX miehepa,
BpenHocti pH, omgHOoca mehep/kucennHe, U OAHOCA TMEKTUHHHCKA KHUCEIWHA/TPOTOTICKTHH.
AHalM30M apoMaTHMYHUX MaTepHja IUIOAOBA HajyleuyaTJbUBHje IPOMEHE Cy YOueHe Y
caapxkajuma C6 jenumema (C6 anmexuaa u alkoxoJia KOju J1ajy TUIOJJOBUMA T3B. TOH apoMe
,,Ha 3eJIEHO) KOjU Cy 3HauajHO OIaJajii TOKOM JI03peBama, U Kol HOHaHaja (apoma Ha 3pediy,
,»KyBaHY" NUBMBY") YMju je caaprkaj 3HadajHo pactao. Caapiaj TEpPHEHCKOT aJKoXoja
JAuHajI07a (OArOBOPHOT 3a CBEXY, I[BETHO-BONHY apoMy) jeé JOCTH3a0 CBOj MAaKCUMyM Yy
JIPYrOM CTaJINjyMy 3pEIOCTH, J1a OM 3aTUM OTaaao.

Kaga je y mnuramy mnpousBOAma pakuje O LUbMBA YOpaHUX Y pPa3IUUUTHM
CTaZMjyMHMa 3peJIOCTH, JOIIIO Ce O HEKOJIMKO WHTEPECAaHTHUX 3akjbydaka. Ha mpBom
MecCTy, IITO je M OYEKHMBAHO, paHuja Oepba MIOIOBa YCIOBWIA je Mame MPHUHOCE pakuje
(35,31%, 27,88%, 7,43%, y 3aBHUCHOCTH OJ] CTEME€HA 3PEJIOCTH) Yy TMopehemy ca MpUHOCOM
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KOjH ce JIo0Hja mpepajoM Haj3peujux MIJbKBa, IITO camo MOTBphyje 1a je HajeKOHOMUYHH]a
npepaaa NUbKMBa y MyHO] 3penocTr. Ca CTaHOBUINTA 3aKOHCKE PEryJaTHBE, CBE MPOU3BEICHE
IJBUBOBUIIE, Oe3 0031pa Ha CTEIEH 3PEIOCTH Mpepal)eHuX MbKHBA, 33]J0BOJbABAJIE CY 3aXTEBE
3aKOHCKE perylaTuBe Yy moriiefy caapxkaja meraHona, HCN u yKymHUX HUCHapJbUBHX
KOMITOHeHaTa. IHTepecaHTHO je Ja cy IIJbUBOBHIIE T0OOUjeHE O] TI0I0BA YOPAHHUX Y IPYrOM
u TpeheM cramujymy 3pernocTu umaie 00Jbe CEH30pHE KapaKTePUCTHKE U JOOWIIE Cy BHIIE
CCH30pHE OILIEHE HETO paKHja MpOM3BEICHA O] Haj3penujuX NubuBa. OBUM j€ 1O MPBH MYT
MOKA3aHO JIa C€ W OJ1 IUbMBA YOpaHHUX MpPE MOCTH3ama IMyHE 3PEIOCTH MOTY JOOUTH paKuje
BPXYHCKHX CCH30pPHHMX KapaKTCpUCTHKA. 3HAayaj OBHX pe3yiTara orjiela ce W y CBETIy
KIIMMATCKUX TIPOMEHA, jep CYBUIIIE TYTO YeKame J0 MOCTU3amka MMyHE 3PEIIOCTH IIIJBUBA MOXKE
Ja JOBENE, y YCIOBHMAa EKCTPEMHO JKapKUX JIeTa, N0 Jerpajaiuje apoMe W JIOIIHUjUX
CCH30PHHUX KapaKTepUCTUKA pakuje. Amu, 6e3 003upa Ha TO, OCTaje Ha nmpou3Bohaunma pakuje
Ja olpene 1a JIM UM je MpUMapHU Wb Ao0Hjame ITO BehuxX MpuUHOCA pakuje WU HeH
KBJIUTET, OJHOCHO M3PaXCHA, CIICIIU(UIHA COPTHA apoMa.

5. Mileti¢ N., Miti¢ M., Popovié¢ B., Petkovi¢ M., Vasilijevi¢ B., Katani¢ V.,
Jevremovi¢ D. (2024): Chemical Composition of Healthy and Raspberry Leaf Blotch
Emaravirus-Infected Red Raspberry ‘Willamette’ Fruits. Horticulturae, 10, 187, 1-13. — M22
(pesynrar 6p. 3).

Manuna je 3a ykynHy npuspeny CpOuje, jeaHa o HajBaXXHMjUX BONHHMX BpCTa.
['otoBo 90% mIomoBa MaJiMHE Ce W3Be3e Kao CMp3HyTa MajivHA. MallnHa je TOJJIOXKHA
pasnuuuTuM OosiecTMa, u3Mel)y ocranor u BUpycHUM uHGekujama, Mehy kojuma je jenan
0]l HajBAXHUJUX BHUpyca BHUpyC MpJbaBocTH Jucta MmanuHe (Raspberry leaf blotch virus,
RLBYV). OBaj Bupyc yTHue Ha IOjaBy CUTHMJUX IUIOJOBA, ajdd HHUje MpHUMEheHO HEeroBo
HETaTHBHO JIEJIOBamk¢ Ha Ca/p)kKaje pacTBOPJHHBE CyBE€ MarepHje, YKYIHHX KHCEIWHA W
ykynHux mehepa, kao 1 Ha BpeaHocT pH. 3a ynoTpeOHy BpeAHOCT MalliHE, KaKO y CBEXEeM
CTalkby, TakO M Yy Mpepaaud (HapOYUTO KOJI TMPOM3BOJAA KOJ KOJUX IOjeAuHe (EeHOJHE
KOMIIOHEHTE yTU4Y He caMo Ha 00jy, Beh 1 Ha 37]paBCTBEHY BPEJHOCT IJIOJI0BA), CaapKaj OBE
rpylne XeMHUJCKUX JeMbEehba UMa BEJIMKH 3Haudaj. Y pajay je Mo NPBU MYT UCIUTUBAH YTHUIA]
3apa’k€HOCTH OBMM BHPYCOM Ha caJp’kaj MOjeAMHUX (EHOIHMX KOMIIOHEHaTa. YTBpheHo je
Ja y IJIojloBUMa ca Ousbaka Koje cy Owiie 3apaxeHe Bupycom RLBV, Hema 3HauajHHjuX
pasika y cajJp)KajuMa YKYIIHUX aHTOlMjaHa, YKYNHMX (eHonma u BehuHe MOjeInHUX
beHONMHUX jeaumbema, Y nopehemy ca miogoBUMa ca HezapakeHHx Ousbaka. Ha pasnuke y
caJip’kajuMa OBHX KOMITIOHEHaTa MHOTO Cy BehM yTHIIa] MMalM JIOKAJUTET U roauHa Oepoe,
IITO j€ W IIOKa3aHO IIOCTOjakeM CTAaTUCTUYKM 3HA4YajHUX pAa3JIMKa YCIOBJHEHUX OBHUM
YHHUONMMA Bapupama. C THM y Be3H, HajBXHHjH 3aKJbYUIM OBE CTYAH]j€ CY Ja CY IJIOJJOBH
MalnuHe ca Omsbaka 3apaxkeHux RLBV Bupycom mo0pa cupoBuHa 3a mpepaay, a Ja cy
Bapupama y UCIIUTHBAHUM KapaKTepUCTHKaMa TUI0I0Ba Hajuenrhe yCIOBIbEeHa JIOKATUTETOM 1
roguHoM Oepoe.

IV YTULAJ HAYUYHUX PE3YJITATA

IIuTUpaHOCT 06jaB/beHUX PaJ0Ba

[{utupanocT KaHauaaTa MO TMOJAIMMa YHHUBEpP3UTETCKe OuoOmmoreke ,,CBeTo3ap
MapkoBuh* YuuBep3utera y beorpany ox 28. HoBemOpa 2024. rogunHe 3a 0a3y mojaTaka
Web of Science je 229 murarta, XupmoB (h) uHIEKC U3HOCH 5, a TIpemMa €BUACHIUjU 0a3e
nojaTtaka Scopus yKymHa IUTHpaHocT (xereporutaru) uszHocu 280, Xupmos (h) mHzmekc
nuzHocu 8. (IIpumor 13)
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Published Date: 2022

Title: Ethnopharmacology and phytochemistry of some representatives of the genus <i>Prunus</i>
Author(s): Popova, A (Popova, Aneta); Mihaylova, D (Mihaylova, Dasha); Alexieva, L (Alexieva,
Lordanka); Doykina, P (Doykina, Pavlina)

Source: JOURNAL OF CENTRAL EUROPEAN AGRICULTURE Volume: 23 Issue: 3 Pages: 665-
678 DOI: 10.5513/JCEA01/23.3.3629 Published Date: 2022

Title: CIELAB analysis and quantitative correlation of total anthocyanin content in European and Asian
plums

Author(s): Rampackova, E (Rampackova, E.); Gottingerova, M (Gottingerova, M.); Kiss, T (Kiss, T.);
Ondrasek, I (Ondrasek, I); Venuta, R (Venuta, R.); Wolf, J (Wolf, J.); Necas, T (Necas, T.); Ercisli, S
(Ercisli, S.)
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15.

16.

17.

18.

19.

20.

21.

22.

Source: EUROPEAN JOURNAL OF HORTICULTURAL SCIENCE Volume: 86 Issue: 5 Pages:
453-460 DOI: 10.17660/eJHS.2021/86.5.1 Published Date: 2021 OCT

Title: ANTIOXIDANT ACTIVITY, TOTAL PHENOLIC AND CHLOROPHYLL CONTENT OF
KENINGAU GROWN <i>CUCUMIS</i> <i>SATIVUS</i> L. AT TWO GROWTH STAGES
Author(s): Shariff, AHM (Shariff, Amir Husni Mohd); Baharin, S (Baharin, Shahirah); Wahab, RA
(Wahab, Roswanira Abdul); Huyop, F (Huyop, Fahrul); Mohamad, NR (Mohamad, Nur Royhaila);
Zakaria, M (Zakaria, Mona); Roslan, J (Roslan, Jumardi); Huda, N (Huda, Nurul); Julmohammad, N
(Julmohammad, Norliza)

Source: JURNAL TEKNOLOGI-SCIENCES & ENGINEERING Volume: 83 Issue: 3 Pages: 37-44
DOI: 10.11113/jurnalteknologi.v83.15547 Published Date: 2021 MAY

Title: Chemical characterization in the selection of Italian autochthonous genotypes of plum

Author(s): Ceccarelli, D (Ceccarelli, Danilo); Antonucci, F (Antonucci, Francesca); Talento, C (Talento,
Carolina); Ciccoritti, R (Ciccoritti, Roberto)

Source: SCIENTIA HORTICULTURAE  Volume: 281 Article Number: 109922  DOI:
10.1016/j.scienta.2021.109922 Early Access Date: JAN 2021 Published Date: 2021 APR 30

Title: Designing and implementing innovative and sustainable practices in plum growing technology
Author(s): Pesakovic, M (Pesakovic, M.); Glisic, IS (Glisic, I. S.); Tomic, J (Tomic, J.); Karaklajic-
Stajic, Z (Karaklajic-Stajic, Z.); Milenkovic, S (Milenkovic, S.); Cerovic, R (Cerovic, R.); Rilak, B
(Rilak, B.)

Edited by: Jevremovic D; Glisic I; Milosevic N

Source: XII INTERNATIONAL SYMPOSIUM ON PLUM AND PRUNE GENETICS, BREEDING
AND POMOLOGY Book Series: Acta Horticulturae Volume: 1322 Pages: 245-251 DOI
10.17660/ActaHortic.2021.1322.35 Published Date: 2021

Title: RESEARCHES ON THE INFLUENCE OF STORAGE CONDITIONS ON BIOMETRIC AND
PHYSIOLOGICAL INDICES OF PLUMS

Author(s): Scedei, D (Scedei, Daniela); Duma-Copcea, A (Duma-Copcea, Anisoara); Velicevici, G
(Velicevici, Giancarla); Beinsan, C (Beinsan, Carmen); Vatca, S (Vatca, Sorin)

Source: SCIENTIFIC PAPERS-SERIES B-HORTICULTURE Volume: 65 Issue: 1 Pages: 238-243
Published Date: 2021

Title: Soluble tannins in plum fruit (<i>Prunus domestica</i> L.)

Author(s): Vosnjak, M (Vosnjak, M.); Persic, M (Persic, M.); Veberic, R (Veberic, R.); Usenik, V
(Usenik, V)

Source: EUROPEAN JOURNAL OF HORTICULTURAL SCIENCE Volume: 85 Issue: 6 Pages:
439-446 DOI: 10.17660/eJHS.2020/85.6.8 Published Date: 2020 DEC

Title: Anthocyanin-rich fraction from Thai berries interferes with the key steps of lipid digestion and
cholesterol absorption

Author(s): Chamnansilpa, N (Chamnansilpa, Netima); Aksornchu, P (Aksornchu, Pattamaporn);
Adisakwattana, S (Adisakwattana, Sirichai); Thilavech, T (Thilavech, Thavaree); Mikynen, K
(Makynen, Kittana); Dahlan, W (Dahlan, Winai); Ngamukote, S (Ngamukote, Sathaporn)

Source: HELIYON Volume: 6 Issue: 11 Article Number: 05408 DOI:
10.1016/j.heliyon.2020.¢05408 Published Date: 2020 NOV

Title: Blue andUV-Alight wavelengths positively affected accumulation profiles of healthy compounds
in pak-choi

Author(s): Mao, PP (Mao, Pengpeng); Duan, FM (Duan, Famin); Zheng, YJ (Zheng, Yinjian); Yang,
QC (Yang, Qichang)

Source: JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE Volume: 101 Issue: 4
Pages: 1676-1684 DOI: 10.1002/jsfa.10788 Early Access Date: OCT 2020 Published Date: 2021
MAR 15

Title: Low anthocyanin plum nectar does not impact cognition, blood pressure and gut microbiota in
healthy older adults: A randomized crossover trial

Author(s): Igwe, EO (Igwe, Ezinne O.); Roodenrys, S (Roodenrys, Steven); Probst, YC (Probst,
Yasmine C.); do Rosario, V (do Rosario, Vinicius); Netzel, ME (Netzel, Michael E.); Hong, HT (Hong,
Hung T.); Netzel, G (Netzel, Gabriele); Phan, ADT (Phan, Anh D. T.); Charlton, KE (Charlton, Karen
E)

Source: NUTRITION RESEARCH Volume: 82 Pages: 74-87 DOI: 10.1016/j.nutres.2020.08.003
Published Date: 2020 OCT

Title: Optimization study on extraction of antioxidants from plum seeds (<i>Prunus domestica</i>L.)
Author(s): Savic, IM (Savic, Ivan M.); Gajic, IMS (Gajic, [vana M. Savic)

Source: OPTIMIZATION AND ENGINEERING Volume: 22 Issue: 1 Special Issue: SI Pages: 141-
158 DOI: 10.1007/s11081-020-09565-0 Early Access Date: SEP 2020 Published Date: 2021 MAR
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23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

Title: Effect of Chemical Pretreatment on Drying Kinetics and Physio-chemical Characteristics of
Yellow European Plums

Author(s): Brar, HS (Brar, Harjeet Singh); Kaur, P (Kaur, Prabhjot); Subramanian, J (Subramanian,
Jayasankar); Nair, GR (Nair, Gopu R.); Singh, A (Singh, Ashutosh)

Source: INTERNATIONAL JOURNAL OF FRUIT SCIENCE Volume: 20 Pages: S252-S279 DOI:
10.1080/15538362.2020.1717403 Early Access Date: FEB 2020 Supplement: 2 Published: SEP 14 2020
Title: Investigation of nutritional characteristics and free radical scavenging activity of wild apple, pear,
rosehip, and barberry from the walnut-fruit forests of Kyrgyzstan

Author(s): Smanalieva, J (Smanalieva, Jamila); Iskakova, J (Iskakova, Janyl); Oskonbaeva, Z
(Oskonbaeva, Zhyldyz); Wichern, F (Wichern, Florian); Darr, D (Darr, Dietrich)

Source: EUROPEAN FOOD RESEARCH AND TECHNOLOGY Volume: 246 Issue: 5 Pages: 1095-
1104 DOI: 10.1007/s00217-020-03476-1 Published Date: 2020 MAY

Title: Quantification of Epigallocatechin Gallate in melon manis Terengganu (<i>Cucumis melo</i> L.)
by High Performance Liquid Chromatography

Author(s): Ong, YQ (Ong, Ying Qian); Harith, S (Harith, Sakinah); Shahril, MR (Shahril, Mohd Razif);
Shahidan, N (Shahidan, Norshazila); Sia, SY (Sia, Su Y1)

Source: BIOSCIENCE RESEARCH Volume: 17 Issue: 2 Pages: 1129-1137 Published Date: 2020
APR-JUN

Title: Characterization of Phenolic Constituents from <i>Prunus cerasifera</i> Ldb Leaves

Author(s): Liu, W (Liu, Wei); Nisar, MF (Nisar, Muhammad Farrukh); Wan, CP (Wan, Chunpeng)
Source: JOURNAL OF CHEMISTRY  Volume: 2020  Article Number: 5976090  DOI:
10.1155/2020/5976090 Published Date: 2020 JAN 11

Title: Determination of physicochemical parameters, phenolic content, and antioxidant capacity of wild
cherry plum (<i>Prunus divaricata</i> Ledeb.) from the walnut-fruit forests of Kyrgyzstan

Author(s): Smanalieva, J (Smanalieva, Jamila); Iskakova, J (Iskakova, Janyl); Oskonbaeva, Z
(Oskonbaeva, Zhyldyz); Wichern, F (Wichern, Florian); Darr, D (Darr, Dietrich)

Source: EUROPEAN FOOD RESEARCH AND TECHNOLOGY Volume: 245 Issue: 10 Pages:
2293-2301 DOI: 10.1007/s00217-019-03335-8 Published Date: 2019 OCT

Title: Assessing Quality Characteristics of Green Gage (Prunus domestica L.) Genotypes at Different
Harvest Times

Author(s): Khalili, H (Khalili, Hojjat); Hajilou, J (Hajilou, Jafar); Dehghan, G (Dehghan, Gholamreza);
Bakhshi, D (Bakhshi, Davood)

Source: INTERNATIONAL JOURNAL OF FRUIT SCIENCE Volume: 20 Issue: 4 Pages: 667-681
DOI: 10.1080/15538362.2019.1667288 Early Access Date: NOV 2019 Published: OCT 1 2020

Title: Comparison of Phenolic Constituent in <i>Hibiscus sabdariffa</i> cv. UKMR-2 Calyx at
Different Harvesting Times

Author(s): Ali, SAM (Alj, Siti Aishah Mohd); Mohd, CRC (Mohd, Che Radziah Che); Latip, J (Latip,
Jalifah)

Source: SAINS MALAYSIANA Volume: 48 Issue: 7 Pages: 1417-1424 DOI: 10.17576/jsm-2019-
4807-10 Published Date: 2019 JUL

Title: Determination of optimum harvest maturity and non-destructive evaluation of pod development
and maturity in cacao (<i>Theobroma cacao</i> L.) using a multiparametric fluorescence sensor
Author(s): Tee, YK (Tee, Yei-Kheng); Balasundram, SK (Balasundram, Siva K.); Ding, P (Ding,
Phebe); Hanif, AHM (Hanif, Ahmad Husni M.); Bariah, K (Bariah, Khairul)

Source: JOURNAL OF THE SCIENCE OF FOOD AND AGRICULTURE Volume: 99 Issue: 4
Pages: 1700-1708 DOI: 10.1002/jsfa.9359 Published Date: 2019 MAR 15

Title: Total Phenolic Compound and Antioxidant Activity Changes in Rosehip (<i>Rosa</i> sp.) during
Ripening

Author(s): Dolek, U (Dolek, U.); Gunes, M (Gunes, M.); Genc, N (Genc, N.); Elmastas, M (Elmastas,
M.)

Source: JOURNAL OF AGRICULTURAL SCIENCE AND TECHNOLOGY Volume: 20 Issue: 4
Pages: 817-828 Published Date: 2018 JUL-AUG

Title: Effect of Freeze, Oven and Microwave Pretreated Oven Drying on Color, Browning Index,
Phenolic Compounds and Antioxidant Activity of Hawthorn (Crataegus orientalis) Fruit Author(s):
Coklar, H (Coklar, Hacer); Akbulut, M (Akbulut, Mehmet); Kilinc, S (Kilinc, Semih); Yildirim, A
(Yildirim, Ali); Alhassan, I (Alhassan, Iliasu)

Source: NOTULAE BOTANICAE HORTI AGROBOTANICI CLUJ-NAPOCA Volume: 46 Issue: 2
Pages: 449-456 DOI: 10.15835/nbha46211027 Published: 2018

Title: Phytochemical screening, phenolic content and antioxidant activity of wild date palm
(<i>Phoenix sylvestris</i> Roxb.) fruit extracted with different solvents
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35.

36.

37.

38.

39.

40.

41.

42.

Author(s): Saha, S (Saha, S.); Barua, B (Barua, B.); Sikdar, D (Sikdar, D.)

Source: INTERNATIONAL FOOD RESEARCH JOURNAL Volume: 24 Issue: 6 Pages: 2534-2542
Published Date: 2017 DEC

Title: Effect of carbonic maceration (CM) on mass transfer characteristics and quality attributes of
Sanhua plum (Prunus Salicina Lindl.)

Author(s): An, KJ (An, Kejing); Wu, JT (Wu, Jijun); Tang, DD (Tang, Daobang); Wen, J (Wen, Jing);
Fu, MQ (Fu, Mangqin); Xiao, GS (Xiao, Gengsheng); Xu, YJ (Xu, Yujuan)

Source: LWT-FOOD SCIENCE AND TECHNOLOGY Volume: 87 Pages: 537-545 DOI:
10.1016/j.1wt.2017.09.032 Published: JAN 2018

Title: Kinetic changes of antioxidant parameters, ascorbic acid loss, and hydroxymethyl furfural
formation during apple chips production

Author(s): Filiz, BE (Filiz, Bilge Ertekin); Seydim, AC (Seydim, Atif Can)

Source: JOURNAL OF FOOD BIOCHEMISTRY Volume: 42 Issue: 6 Article Number: €12676 DOI:
10.1111/jfbc.12676 Published: DEC 2018

Title: Self-Emulsifying Micellization of Crude Extracts from Apple (Malus domestica cv. Anna), Plum
(Prunus domestica cv. Satsuma), and Guava (Psidium guajava L.) Fruits

Author(s): Calvo-Castro, LA (Calvo-Castro, Laura A.); Irias-Mata, A (Irias-Mata, Andrea); Cano-
Contreras, D (Cano-Contreras, Daronne); Arnaez-Serrano, E (Arnaez-Serrano, Elizabeth); Chacén-
Cerdas, R (Chacon-Cerdas, Randall); Starbird-Pérez, R (Starbird-Perez, Ricardo); Morales-Sanchez, J
(Morales-Sanchez, Johan); Centeno-Cerdas, C (Centeno-Cerdas, Carolina)

Source: MOLECULES Volume: 28 Issue: 3 Article Number: 1297 DOI: 10.3390/molecules28031297
Published: FEB 2023

Title: COMBINED ANTI-AGES AND ANTIOXIDANT ACTIVITIES OF DIFFERENT SOLVENT
EXTRACTS OF <i>SOLANUM ELAEAGNIFOLIUM</i> CAV (SOLANACEA) FRUITS DURING
RIPENING AND RELATED TO THEIR PHYTOCHEMICAL COMPOSITIONS

Author(s): Houda, M (Houda, Mejri); Derbré, S (Derbre, Severine); Jedy, A (Jedy, Ahmed); Tlili, N
(Tlili, Nizar); Legault, J (Legault, Jean); Richomme, P (Richomme, Pascal); Limam, F (Limam, Ferid);
Saidani-Tounsi, M (Saidani-Tounsi, Moufida)

Source: EXCLI JOURNAL Volume: 13 Pages: 1029-1042 Published Date: 2014

Title: Modeling the Antioxidant Capacity of Red Wine from Different Production Years and Sources
under Censoring

Author(s): Jantschi, L (Jaentschi, Lorentz); Sestras, RE (Sestras, Radu E.); Bolboaca, SD (Bolboaca,
Sorana D.)

Source: COMPUTATIONAL AND MATHEMATICAL METHODS IN MEDICINE Volume: 2013
Article Number: 267360 DOI: 10.1155/2013/267360 Published Date: 2013

Title: Changes of backscattering imaging parameter during plum fruit development on the tree and
during storage

Author(s): Kalaj, YR (Kalaj, Yousef Rezaei); Mollazade, K (Mollazade, Kaveh); Herppich, W
(Herppich, Werner); Regen, C (Regen, Christian); Geyer, M (Geyer, Martin)

Source: SCIENTIA HORTICULTURAE Volume: 202 Pages:  63-69 DOI:
10.1016/j.scienta.2016.02.029 Published Date: 2016 APR 20

Title: Phytochemical assessment of plum (Prunus domestica L.) cultivars selected in Serbia Author(s):
Tomic, J (Tomic, Jelena); Stampar, F (Stampar, Franci); Glisic, I (Glisic, Ivana); Jakopic, J (Jakopic,
Jerneja)

Source: FOOD  CHEMISTRY  Volume: 299  Article = Number: 125113 DOI:
10.1016/j.foodchem.2019.125113 Published: NOV 30 2019

Title: Morphological, biochemical, and molecular evaluation of genetic diversity in different plum
genotypes (Prunus domestica L.)

Author(s): Siimbiil, A (Sumbul, Ahmet); Yildiz, E (Yildiz, Ercan); Yaman, M (Yaman, Mehmet);
Dirim, E (Dirim, Emine); Ates, U (Ates, Umut); Say, A (Say, Ahmet); Unsal, HT (Unsal, Hasan Talha);
Oztiirk, B (Ozturk, Burhan); Necas, T (Necas, Tomas)

Source: GENETIC RESOURCES AND CROP EVOLUTION DOI: 10.1007/s10722-023-01749-8 Early
Access Date: OCT 2023

Title: Impact of Fermentation Pretreatment on Drying Behaviour and Antioxidant Attributes of Broccoli
Waste Powdered Ingredients

Author(s): Bas-Bellver, C (Bas-Bellver, Claudia); Barrera, C (Barrera, Cristina); Betoret, N (Betoret,
Noelia); Segui, L (Segui, Lucia)

Source: FOODS Volume: 12 Issue: 19 Article Number: 3526 DOI: 10.3390/foods12193526 Published:
OCT 2023
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44.

45.

46.

47.

48.

49.

50.

51.

52.

53.

Title: A Comparative and Comprehensive Characterization of Polyphenols of Selected Fruits from the
Rosaceae Family

Author(s): Hameed, A (Hameed, Ahsan); Liu, ZY (Liu, Ziyao); Wu, HJ (Wu, Hanjing); Zhong, BM
(Zhong, Biming); Ciborowski, M (Ciborowski, Michal); Suleria, HAR (Suleria, Hafiz Ansar Rasul)
Source: METABOLITES Volume: 12 Issue: 3 Article Number: 271 DOI: 10.3390/metabo12030271
Published: MAR 2022

Title: Ultrasound- and Microwave-Assisted Extraction of Pectin from Apple Pomace and Its Effect on
the Quality of Fruit Bars

Author(s): Gurev, A (Gurev, Angela); Cesko, T (Cesko, Tatiana); Dragancea, V (Dragancea, Veronica);
Ghendov-Mosanu, A (Ghendov-Mosanu, Aliona); Pintea, A (Pintea, Adela); Sturza, R (Sturza, Rodica)
Source: FOODS Volume: 12 Issue: 14 Article Number: 2773 DOI: 10.3390/foods12142773 Published:
JUL 2023

Title: Postharvest application of L-cysteine to prevent enzymatic browning of "Stanley" plum fruit
during cold storage

Author(s): Sogvar, OB (Sogvar, Ommol Banin); Razavi, F (Razavi, Farhang); Rabiei, V (Rabiei, Vali);
Gohari, G (Gohari, Gholamreza)

Source: JOURNAL OF FOOD PROCESSING AND PRESERVATION Volume: 44 Issue: 10 Article
Number: €14788 DOI: 10.1111/jfpp.14788 Early Access Date: AUG 2020 Published: OCT 2020

Title: Developmental changes in phenolic compounds, antioxidant capacity and enzymes activity in skin
of 'El-Bayadi' table grapes

Author(s): Awad, MA (Awad, Mohamed A.); Al-Qurashi, AD (Al-Qurashi, Adel D.); Alrashdi, AMA
(Alrashdi, Abdulaziz M. A.); Mohamed, SA (Mohamed, Saleh A.); Faidi, F (Faidi, Faycal)

Source: SCIENTIA HORTICULTURAE Volume: 224 Pages: 219-225 DOI:
10.1016/j.scienta.2017.06.044 Published Date: 2017 OCT 20

Title: Influence of Different Drying Methods on Anthocyanins Composition and Antioxidant Activities
of Mangosteen (Garcinia mangostana L.) Pericarps and LC-MS Analysis of the Active Extract
Author(s): Nawawi, NIM (Nawawi, Nur Izzati Mohamed); [jod, G (Ijod, Giroon); Abas, F (Abas,
Faridah); Ramli, NS (Ramli, Nurul Shazini); Adzahan, NM (Adzahan, Noranizan Mohd); Azman, EM
(Azman, Ezzat Mohamad)

Source: FOODS Volume: 12 Issue: 12 Article Number: 2351 DOI: 10.3390/foods12122351 Published:
JUN 2023

Title: A Systematic Review on the Health Effects of Plums (<i>Prunus domestica</i> and <i>Prunus
salicina</i>)

Author(s): Igwe, EO (Igwe, Ezinne O.); Charlton, KE (Charlton, Karen E.)

Source: PHYTOTHERAPY RESEARCH  Volume: 30 Issue: 5  Pages: 701-731  DOI:
10.1002/ptr.5581 Published Date: 2016 MAY

Title: Analysis of the Phenylpropanoid Enzyme Activities and Products in the Soft- and Hard-Seeded
Pomegranate Genotypes During Fruit Development

Author(s): Zarei, A (Zarei, Abdolkarim); Zamani, Z (Zamani, Zabihollah); Fattahi, R (Fattahi, Reza);
Salami, A (Salami, Alireza); Mousavi, A (Mousavi, Amir)

Source: INTERNATIONAL JOURNAL OF FRUIT SCIENCE Volume: 16 Issue: 3 Pages: 242-258
DOI: 10.1080/15538362.2015.1089814 Published Date: 2016

Title: Characteristics of Fruit (<i>Prunus domestica</i> L.) Skin: Structure and Antioxidant Content
Author(s): Konarska, A (Konarska, Agata)

Source: INTERNATIONAL JOURNAL OF FOOD PROPERTIES Volume: 18 Issue: 11 Pages:
2487-2499 DOI: 10.1080/10942912.2014.984041 Published Date: 2015 NOV 2

Title: Effect of combined ultrasound-enzyme treatment on recovery of phenolic compounds, antioxidant
capacity, and quality of plum (Prunus salicina L.) juice

Author(s): Olawuyi, IF (Olawuyi, Ibukunoluwa F.); Akbarovich, SA (Akbarovich, Shamisev A.); Kim,
CK (Kim, Chang Kil); Lee, WY (Lee, Won Young)

Source: JOURNAL OF FOOD PROCESSING AND PRESERVATION Volume: 45 Issue: 1 Article
Number: €15074 DOI: 10.1111/jfpp.15074 Early Access Date: DEC 2020 Published: JAN 2021

Title: QUALITY OF AUTOCHTHONOUS SICILIAN PLUMS

Author(s): Sottile, F (Sottile, F.); Girgenti, V (Girgenti, V.); Giuggioli, NR (Giuggioli, N. R.); Del
Signore, MB (Del Signore, M. B.); Peano, C (Peano, C.)

Source: ITALIAN JOURNAL OF FOOD SCIENCE Volume: 27 Issue: 3 Pages: 320-329 Published
Date: 2015

Title: Application of phenolic radicals for antioxidants, as active materials in batteries, magnetic
materials and ligands for metal-complexes
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Author(s): Jahnert, T (Jachnert, Thomas); Hager, MD (Hager, Martin D.); Schubert, US (Schubert,
Ulrich S.)

Source: JOURNAL OF MATERIALS CHEMISTRY A Volume: 2 Issue: 37 Pages: 15234-15251
DOI: 10.1039/c4ta03023k Published Date: 2014

Leposavi¢ A., Jankovi¢ M., Purovi¢ D., Veljkovi¢ B., Keserovi¢ Z., Popovi¢ B., Mitrovi¢ O. (2013): Fruit
quality of red raspberry cultivars and selections grown in Western Serbia. Horticultural Science (Prague),
40, 4: 154-161.

1.

10.

Title: Fruit Quality Evaluation of Red Raspberry Cultivars Grown in Western Serbia

Author(s): Karaklajic-Stajic, Z (Karaklajic-Stajic, Zaklina); Tomic, J (Tomic, Jelena); Rilak, B (Rilak,
Boris); Pesakovic, M (Pesakovic, Marijana); Paunovic, SM (Paunovic, Svetlana M.)

Source: APPLIED FRUIT SCIENCE Volume: 66 Issue: 1 Pages: 71-80 DOI: 10.1007/s10341-023-
01011-6 Early Access Date: DEC 2023 Published Date: 2024 FEB

Title: 100 years of breeding the 'Rotburger-Zweigelt' grape variety - summary of lectures Author(s):
Leithner, T (Leithner, Thomas)

Source: MITTEILUNGEN KLOSTERNEUBURG Volume: 73 Issue: 1 Published: 2023

Title: The Main Morphological Characteristics and Chemical Components of Fruits and the Possibilities
of Their Improvement in Raspberry Breeding

Author(s): Titirica, I (Titirica, Irina); Roman, IA (Roman, Ioana A.); Nicola, C (Nicola, Claudia);
Sturzeanu, M (Sturzeanu, Monica); Iurea, E (Turea, Elena); Botu, M (Botu, Mihai); Sestras, RE (Sestras,
Radu E.); Pop, R (Pop, Rodica); Militaru, M (Militaru, Madalina); Ercisli, S (Ercisli, Sezai); Sestras, AF
(Sestras, Adriana F.)

Source: = HORTICULTURAE  Volume: 9 Issue: 1  Article Number: 50 DOIL:
10.3390/horticulturae9010050 Published: JAN 2023

Title: Different Nutrition Approaches for Raspberry (Rubus idaeus L.) cv. 'Himbo-Top' (‘Rafzaqu'):
Influence on Productivity, Fruit Quality and Storage Potential

Author(s): Unuk, T (Unuk, Tatjana); Voglar, Z (Voglar, Zan); Vogrin, A (Vogrin, Andrej); Tojnko, N
(Tojnko, Nina)

Source: MITTEILUNGEN KLOSTERNEUBURG Volume: 73 Issue: 1 Published: 2023

Title: Sustainable Management of Fruit Growing in Rural Areas of Montenegro: The Impact of
Location on the Phenological and Nutritional Properties on Raspberry (Rubus idaeus L.) Author(s):
Zejak, D (Zejak, Dejan); Glisic, I (Glisic, Ivan); Spalevic, V (Spalevic, Velibor); Maskovic, P
(Maskovic, Pavle); Dudic, B (Dudic, Branislav)

Source: AGRONOMY-BASEL Volume: 11 Issue: 8 Article Number: 1663 DOI:
10.3390/agronomy11081663 Published: AUG 2021

Title: Evaluation of physicochemical properties in three raspberries (Rubus idaeus) at five ripening
stages in northern China

Author(s): Yang, J (Yang, Jing); Cui, JY (Cui, Jingyan); Chen, JX (Chen, Jinxiang); Yao, JY (Yao,
Jingyang); Hao, YX (Hao, Yuxin); Fan, YL (Fan, Yanling); Liu, YP (Liu, Yongping) Source:
SCIENTIA  HORTICULTURAE  Volume: 263 Article ~ Number: 109146 DOI:
10.1016/j.scienta.2019.109146 Published: MAR 15 2020

Title: FRUIT-BEARING POTENTIAL MODELING OF THE FLORICANE RASPBERRY CV.
WILLAMETTE

Author(s): Cvetkovic, M (Cvetkovic, Miljan); Zivotic, A (Zivotic, Aleksandar); Ercisli, S (Ercisli,
Sezai); Mlakar, SG (Grobelnik Mlakar, Silva); Jovanovic-Cvetkovic, T (Jovanovic-Cvetkovic, Tatjana);
Pasalic, B (Pasalic, Boris)

Source: SCIENTIFIC PAPERS-SERIES B-HORTICULTURE Volume: 64 Issue: 1 Pages: 73-78
Published: 2020

Title: Precision cane meristem management can influence productivity and fruit quality of floricane red
raspberry cultivars
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V OHEHA CAMOCTAJIHOCTHU KAHAMUJIATA

Jlocanammy HayqHOUCTpaXuBauku paz ap bpanka [Tonosuha ykasyje Ha BUCOK CTENeH
CaMOCTQJIHOCTH KaHAMJaTa, KOju ce MaHu(ecTyje Kpo3 aHaIU3y U carjielaBambe aKTyeIHUX
Hay4YHHUX Ipo0iieMa, MOCTaBJbabe HAYUHUX XUIIOTE3a, OCMHUIILIbaBambe, ITIAHUPAhEe U N3BOheme
eKcriepuMeHara u3 00JacTH MPOM3BOAKE BONHUX pakHWja HA MUJIOT CKAJIM U MHIYCTPH]CKO]
CKany, y JiabopaTopujamMa W Ha TEpeHy, Kao W KpO3 HMHTEPIpeTaljy pe3yirarta U HUXOBO
ny6aukoBame. McTpaxkuBama KaHu1aTa Cy eKCIepUMEHTAIHOT KapakTepa U 'y 3HayajHOj] Mepu
Cy MyJITHIUCUMIUIMHApHA. VcTaKkHyTa jeé CaMOCTaIHOCT y pajay KaHAWAATa, alli U OTBOPEHOCT
3a (OpMUpPakE TUMOBA U YCIIOCTABJbakhe BE3a Ca UCTPAKUBAYMMA U3 APYTUX HAYYHUX LIEHTapa
y 3eMJBH U Y OKpyXemy. CaMOCTaTHOCT KaHIuIaTa He OYMTYje Ce caMo y Kpeupamy Huaeja u
Hay4HO-MCTPaXMBAYKUM pajy, Beh ce oriefa U y NIpakTUYHO] IPUMEHHU JOOUjeHUX pe3yiTarta,
OHOCHO y TIOBE3WBamy Ca IMPHUBPEIOM, IITO j€ PE3YJNTHPAIO Bepu(HUKAIMjOM JBa HOBA
TEXHUUYKa peliema (MeToja) MpUMEemheHa Ha HAlMOHAIHOM HUBOY, JiBa OUTHO MOOOJbIIAHA
TEXHUYKA pelleha HAa HAMOHATHOM HHUBOY, 00jaBJbEHUM IATEHTOM Ha HAI[IOHAJIHOM HHUBOY,
Kao U capajJihoM ca IMPUBPEIOM Koja je peaan3oBaHa npeko PoHaa 3a HHOBALMOHY J1€IaTHOCT
Penybnuke Cpbuje — mporpam ,,MIHoBanmonu Baydepu”. Kanmunar je pesyiraTtiMa CBOJUX
UCTPAXHMBaka 3HAYajHO JOMPUHEO pagy pasnmuunTix PagHux rpyma koje je ¢popmupana Brama
PC y uwmpy yHnanpehewma NpuUBpeAHUX AaKTUBHOCTH M KBAJIUTETa MPOU3BOJA Yy o0JacTu
IPOM3BO/IIGE BONHUX pakuja v IPYTUX jaKUX aJKOXOJIHUX muha.

Kao unan HayyHOMCTpaKMBaukux THUMOBa, Ap bpanko I[lomoBuh je ydectBOBao y
peanu3anyji BHILE HAMOHAIHMX HAy4YHUX Ipojekara (IeT mpojekara Koje je (puHaHcupalio
MMHUCTAapCTBO HayKe, TEXHOJOMIKOT pa3Boja M uHoBanuja PC), cTyaujcKo-UCTpakuBauKuX
npojekara (ceraMm npojexara Koje je puHaHcupaao MUHUCTApCTBO MOJBONIPUBPEE, ITyMapCTBa
u Boponpuspene PC) u Tpu npojekra koje je puHancupao Ponj 3a nHOBauuony aenaatHocT PC.
Kannunar je moka3zao BHCOK CTENEH CAMOCTAIHOCTH KPO3 PYKOBOhEHe MPOJEeKTHUM 3aaliuma
KOja ce OJIHOCE Ha HCTpaXKHBama y OOJIACTH TEXHOJOTMje jaKMX AaJKOXOJIHHMX muha u
UCIIUTHBAKA HIXOBOT XEMHU]CKOT CacTaBa M CEH30PHHUX KapaKTEepUCTHKA, KA0 W MpHU yuemhy y
UCIIUTHBAkUMA XEMHJCKOT CacTaBa pa3IMYMTUX copaTa Boha M HUXOBOj IMOTOJHOCTH 3a
npepagy U KOH3YMHpAm€ y CBEXEM CTamy, YKbY4yjyhu U HCIUTUBamEe OHOAKTUBHHUX
KOMITOHEHaTa ¥ aHTHOKCHUJATUBHOI KamaluuTeTa IJIofoBa U npepaleBuHa on Boha. Pesynratu
OBHX IIpojekaTa NyOJMKOBaHM Cy Yy OpOjHUM Hay4HHM pajJoBUMa U CaoIIITEeHUMa
HallMOHANHOT M MehyHaponaHor 3Hayaja. CaMOCTaIHOCT, HayYyHa U CTPYYHA KOMIIETEHTHOCT
KaHJUaTa UCKa3yje Ce KPO3 BEeroBO ayTOPCTBO/KOAYTOPCTBO y OBUM IMyOJIMKAIHjama.

CamocTaHOCT KaHOWAaTa je Iperno3Hara W Kpo3 aKTUBHOCTH Yy TNPOTPAMCKUM U
OpraHu3alMOHUM on0opuma MehyHapoaHux u AoMahuX HayyHUX CKYIOBa, PELICH3UpPABY
HaY4YHHUX PaJOBa Y HAI[MOHAIHUM W Mel)yHapOIHMM yacomucHMa M 300pHULIMMA PajgoBa ca
Mel)yHapoAHUX HAYYHHUX CKYTOBA.

On 2011. ronune, np bpanko ITonoBuh Bpmu ¢yHkumjy pykooauona Oxesbema 3a
TexHoyiornjy mpepane Boha WHcrturyra 3a BohapctBo, Yauak. OBuM cy mnoTBphene
OpraHu3alMoHe CIOCOOHOCTH KaHauaaTa Koje My omoryhaBajy pykoBoheme y Opesbemy y
[IWJbY YCIENTHE peajn3alfje aKTUBHOCTH Yy OKBHUPY Mpojekata (pUHAHCUPAHWX OJ CTpaHe
MunucTapcTBa HayKe, TEXHOJIOMIKOT pa3Boja u uHoBanuja PC, @onna 3a Hayky PenmyOnuke
Cp6uje, MunucrapcTBa moJLOMpUBpEIe, IIryMapcTBa U Bogonpuspene PC.

[IperxogHO HaBeieHE aKTUBHOCTU M pe3ynrtatu Ap bpanka IlomoBuha yka3zyjy Ha
3HAYajHy OCIOCOOJFEHOCT M YCHEITHOCT PYKOBOhema HAydHUM pPaZoM. Y3EBIIH Y 003Up CBE
€JIEMEHTE Hay4yHOI aHra)xkoBama, Komucuja cmarpa na je xannuaar np bpanko I[lomouh
CaMOCTAJTHU ¥ aUPMHUCaHU HAyYHU PAJTHHUK U3 00JIaCTH OMOTEXHUUYKHUX HAyKa.
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VI AHT'A’XKOBAIBE KAHIMJIATA Y PYKOBOBEDHLY HAYYHUM
PAIOM, KBAJIMTATUBHHA ITOKA3ATEJ/bHU HAYYHOTI'
AHI'A’ZKMAHA U JONTPUHOC YHAIIPEBEILY HAYYHOI PAJTA

VI-1 YBoaHa npefaBama Ha HAYYHUM KoHdepeHUHjaMa U Ipyra npeiaBama 1o no3uBy
(ITpusor 2)

Ha ctpyunom caBeroBamy 3a nmpousBolaye u mpepahjBaue KOIMTHYABOT U jarogacTor
Boha y Iloxeru (26. 1. 2024), onpxao je mpemaBame MO MO3UBY ,,COPTHUMEHT ILJBHBE 3a
pakujy*.

Hp Bbpanko IlomoBuh je 16. 11. 2023. romuHM oap>kao MpenaBambe IO IMO3UBY
,,BellITauyka MHTEIUIeHIIMja 3a KOHTPOJIY TOKa aJKOXoJdHe (epMeHTanuje’ y okBupy Master
Class-a ,,Perynucame Bemrauke naTenurennyje: [IpaBHu U eTHYKH U3a30BU ™.

Ha 16. Konrpecy Bohapa u Bunorpagapa Cpouje ca mehyrnapoaaum yuenthem (28. 2. —
3. 3. 2022. ronuHe) (CKyNy HallMOHAIHOT 3HAayaja) OJp>Kao je MpejaBame Mo no3uBy ,,CTeneH
3penocty Boha — BakaH YMHWIIAI KBAIUTETa CUPOBUHE y TPOU3BOILM BONHUX pakuja‘.

VY okBupy 00yke caBetonanana uz [ICCCC oapixkao je Tpu npeaasama (20. 5. u 16. 9.
2020., kao u 24. 6. 2021. roguHe) O Pa3NMUYUTUM TeMama M3 00JaCTH MPOU3BOIHE BONHUX
pakuja (,,[Ipomene y miomoBMMa TOKOM ca3peBama, (PM3MOJIONIKA M TEXHOJIOIIKA 3PEJIOCT.
VYTuiaj cremeHa 3pelocTd IUIOAOBa Ha KBanuteT BohHux pakuja’, ,,CeH30pHa aHalu3a
BOhHUX pakuja“, ,,AyTOXTOHE cOpTe Boha Kao CUpOBHHA 3a Ipepaay (HauOHAIHO 071aro)™).

VY opranmzammju Haydyno texnonomkor napka Yauak u Y npyxema MPMOC, 18. 11.
2021. roguHe 0JIpKao je mpeiaBame 1o Mo3uBy ,,BohHe pakuje — aa 11 ux nosHajemo’) .

Ha 1% International conference and exibition about fruit spirits ,,Spirit of Rakia“
0JIpXao je mpenaBame 1o no3uBy ,,Influence of raspberry variety on the aromatic profile of
raspberry Geist* (27-30. 3. 2019., ITyna, Peny6nuka XpBaTcka).

Ha Kypcy oOyke 3a mpousBohaue BohHux u npyrux pakuja 2019, ogpxao je
npeaaBame Mo MO3UBY ,,YTHIIA] CTETIEHA 3PEJIOCTH BONHUX IUIOA0BA HA KBATUTET (PUHAIIHOT
BohHor nectunara®, [TossonpuBpennu ¢akynter, beorpan, 28. 4. 2019. roaune.

Onprkao je npenaBame M0 MO3UBY ,,CaBpEMEHH aCIEeKTH MPOU3BO/IHE BONHUX pakuja‘
Ha CKYIy HAaIlMOHAHOT 3Hayaja ,,CaBpeMeHa mpousBojma Boha” (2-3. HoBembap 2017.
roaune, bawa KoBusbaua, Pery6nuka Cpouja).

Ha paguonuuum ,,MIlHOBanuje y mpou3BOAKU M NMpEpaad MajJuHE, OPraHU30BaHO] Y
okBupy mehynaponnor TRAFOON (,,Traditional Food Network to improve the transfer of
knowledge for innovation") mpojekTa oap:kao je jeqHo mpeaaBame Mo Mo3uBy ,,IIponsBoan Ha
0a3u manune — ManunaoBaua®, [Ipuspenna komopa Cp6wuje, beorpan, 24. 6. 2015. rogune.

Ha paanonunama ,,JIHOBanuje y mpou3BoAmHN U mpepanu mubuse” u ,JHOBauuje y
npepaay MJbUBE™, opraHu3oBanuM y okBupy Mehynapognor TRAFOON mpojekra oapxao je
JIBa TIpe/iaBamba 1o MO3UBY:

1. L L[JbUBOBHUIIa — MPOM3BO/IHA, KBATUTET, Nponucu‘‘, MHCTUTYT 32 BohapcTBoO,

Yaugak, Yauak, 26. 2. 2016. roguse.

2. 11 I7JbUBOBHIIa — MPOM3BO/IHA, KBAIUTET, Mponucu®, PernonanHa npuBpenHa

komopa KpaseeBa, Kpasbeso, 25. 3. 2016. rogune.

Ha pagnonunm ,,IIpon3Boama BohHUX pakuja‘“, opraHu30BaHoO] y okBupy Moxayna 15
3a caBeronanie u3 [ICCCC 3amyxeHe 3a MOCIOBE y BOhapCTBy, OJIpiKao je MpeaaBame 10
no3uBy: ,,BohHe pakmje y EBponm — mpoumsBonmma, KBanmuteT, mnpomnucu’, MHCTHUTYT 3a
IPUMEHY HayKe y nosponpuspenu, beorpan, 26.10.2016. roguse.
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VI-2 KBajimTeTr Hay4YHHUX pe3yJTara

Haxon n30opa y 3Bame BUIIM HAyYHU capaiHuk, 1p bpanko [Tomosuh je octBapuo 62
Hay4yHa pe3yiTaTra, Koju oO0yxBarajy JBa OWTHO TMOOOJbIIaHA TEXHHUYKA peliemha Ha
HAIIMOHAJTHOM HHBOY, jelaH 00jaB/beHM MATEHT HAa HALMOHATHOM HUBOY M 9 myOiukammja
kareropuje M20. On mudepenunjaraumnx yciaosa Ob6asesnun 1 (M10 + M20 + M31 + M32 +
M33 + M41 + M42 + M51 + M80 + M90 +M100) octBapuo je 81 moeH, a uz O6aBe3nu 2
(M21 + M22 + M23 + M81-M85 + M90-M96 + M101-M103 + M108) 55 noena. mmnakr
(daxTopH 3a HayYHE YacomKce: 3a HAyYHU Yacomnuc kateropuje M21a usnocu 6,4; 3a gaconuce
kareropuje M21 uznoce 3,417 u 3,1; 3a yaconuce kareropuje M22 nuznoce 1,238, 2,8 u 1,281
1 3a yaconuce kareropuje M23 ummnakt ¢akropu cy 0,695 u 1,0.

OpurvHajaHOCT Hay4yHOr paja norBpheHa je pesyararom kareropuje M33, rae je Ha
cKyrmy MehyHapomHOT 3Hauaja HpBU IMYyT MpeacTaB/beHa MoryhHocT kopumhema NIJbHUBa
yOpaHuX IIpe IyHEe 3peloCTH 3a NPOM3BOJBY BHCOKOKBaIMTETHE pakuje. Ha ocHOBy
pe3yaTara HCIUTHBAaka KaHAWIAT 3aKJbydyje Jla ce MpepajoM IUI0J0Ba NIJbUBE YOpaHUX y
CTEMEHHMAa 3pEeJOCTH KOjU TMPEAXoAe IIyHO] 3peNoCTH, INTO HHUje YyoOuuajeHo Yy
TPaIUIIMOHATHOM HAuMHY Ipepajie, MOTy TOOMTH MIJBMBOBHUIIE M3PAa3UTO BONHOT Kapakrepa,
BUCOKOI' CEH30pHOI' KBanuTeTa. Kanauaar 3akipydyje la OBO MOXe OUTH jeJjaH OJ] HauWHa
MpPEeBa3MIIAKEHa CHIKCHOT KBAJIWTETa pakdja O] IMOjeAMHHX copaTa ILJBHBE KOje CE MOTY
JaBUTH yciel HEeraTMBHOI yTHIAja €KCTPEMHUX KIMMATCKUX (pakropa (M3y3eTHO >KapKUX
JeTa) Ha apOMAaTCKU MOTEHIMjajl IiogoBa. Takohe, maHac, Kaga CMO CBEAOIM HEJOCTaTKa
pazHe cHare 3a nocioBe 6epOe Boha, OBUM HCTpaKMBambEM Ce yKa3yje Jla Cce YyakK U 0J1 3HaTHO
panmje yOpaHuX IUIOA0BA IIJBUBE MOXKE JOOMTH paKkHja KOja OATroBapa 3aKOHCKUM IPOIHCHUMa
U KOja MMa HU3y3€THE CEH30pHEe KapakTepucTuke. IIpm ToM, KaHauAaT 3akibydyje Aa y
NIPOM3BOJIGM PAKH]jE MPEMa OBUM IOCTyJaTHMa Tpeba YBEK BOAMTH padyHa O yCIOCTaBIbahy
onrosapajyhe paBHoTexke u3Mel)y HEMITO Mambe €KOHOMUYHOCTH IMPOU3BO/KE U J00Mjama
BHCOKOT KBJTUTETA TIPOU3BO/IA.

KBanurer HayyHMX pe3ynTaTa KaHAMJATa, MPOU3AILINX U3 UCTPaXKHBamka KBAJIUTETa
CpIICKE NIJUBOBHIIE, JTOKYMEHTOBAaH jé W OWUTHO TOOOJBIIAHUM TEXHHYKUM pEIICHhEeM Ha
HallMOHAJTHOM HMBOY (kareropuja M84) u o6jaB/beHMM MATEHTOM Ha HALMOHAJIHOM HUBOY
(xateropuja M94). V oBuM pe3ynratuMa ce jaCHO youaBa Jla Cy MCTpa)kMBamba KaHIuJaTa
Ouna ycMepeHa Ha 3HAyajHO YyHarpeheme TEeXHOJOLIKOT MOCTYNKa HpPOHM3BOJIE HAIIer
HAIIMOHAITHOT jaKOT aJKOXOJHOT Nrha — NMIJBMBOBUIIE, KPO3 M3HAJAKEHE O0JBMX METoJa 3a
KOHTPOJIy aJIKOXOJHE (epMeHTaIyje, Kao jeJJHe OJ1 HajBaXXHUJUX OIepalija y OBOM IPOLECY,
PUMEHOM BEITauKe MHTEIUTCHIIN]e, Ka0 U Ha 3HAYajHO MOO0JBIIAKkE CEH30PHOT KBAIUTETA
pakuja ¢opMHpameM Kylaka BHIIE KOMIATHOWJIHUX copara, 4uMe ce Hagomerhyje
HE/OCTaTaK JIOBOJbHUX KOJHMYMHA CTApUX, ayTOXTOHHX, COpara IIJbHBE, a HCTOBPEMEHO
3apKaBa TPAAWIIMOHAIIHA KapakTep mnpous3Boga. OBo je BeomMa OMTHO 3a yHampeheme
TEXHOJIOTHj€ IIJBUBOBHUIIE, Y3 UCTOBPEMEHO OUYBAHE HEHUX TPAJUIMOHATHHUX OIJIMKA, 300T
Kojux je oBo muhe u ynucano Ha JlucTy HemarepHjalHOT KyATYpHOT Hacieha doBeyaHCTBa
opranuzaije YHECKO 2022. rogune, 3a Kojy je IpH KOHKYpUCamlky 3a YIIHUC HA OBY JIUCTY,
KaHAUJAT U3PAJN0 U Ie0 TEXHUYKE TOKYMEHTAIIH]e.

OpUrHHAIHOCT HAyYHOT pajia YOWbMB je y CBUM HayyHUM NyOJIUKalgjama, Koje cy
EKCTIEPUMEHTATHOT KapakTepa M y KOjuMa Cy IHJbEBU TOOPO OCMHUIIBCHH U PEATM30BAHM.
CBu ocTBapeHM pe3yaTatd, koje je np bpanko IlomoBuh wHHIMpao u copoBeo cy
WHOBAaTUBHH, OPUTUHAIHU U PE3YNITAT Cy TUMCKOT paja.

VI-3 Hopmupame Opoja KoayTOPCKHUX PajoBa, NATEHATA U TEXHUYKHUX pelliermha

Haxon u360pa y 3Bame BUIIM HAy4YHU capaaHuk, 1p bpanko [lonouh je mybmukoBao
62 Oubmuorpadcke jemuuuie. Kao koayrop wuma jeaHy myONmuKamujy y KaTeropuju
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Melh)yHapoJHM Yacomuc H3y3eTHUX BpemHoctH (M21a), naBe myOnaukaimuje y KaTeropwju
BpXyHCKH MehyHapomgau uwacomuc (M21), mpBu je ayTop y jeAHO] M KOAayTop je y HOBE
nyonukamuje y uctakayrom Mehynapoanom gacomnucy (M22), koayTop je y aBe myOauKaiuje
y mehyHaponHuM yacommcuma kareropuje M23 wu jenmHoj myOnuMKanuju y HAIMOHATHOM
yaconucy MehyHapoaHor 3Ha4aja kareropuje M24. IlpBu je aytop y jenHom u Tpehu koaytop
y ApyroM OWTHO MOOOJBIIAHOM TEXHHYKOM pellehy Ha HalMoHAIHOM HUBOY (M84). Takobe
je KoayTop 00jaB/bEHOT IMAaTEHTA Ha HallMOHATHOM HUBOY (M94).

[Ipoceuan Opoj ayropa mo pamay mocie u3bopa y 3Bame BHUIIM HAyYHH CapaJHUK je
6,29. IIp bpanko IlonoBuh je mocne n3bopa y 3Bame BHUIIM HAYYHH CapaTHUK MPBH ayTOp Y
24,19% panosa.

VI-4 Anra:xxoBaHoct y ¢popMupamy HAy4YHUX KaJpoBa
Yuewhe y 0okmopcxum oucepmayujama (Ilpunor 3)

Omrykom HacraBHo-nayunor Beha IlosrompuBpemnor ¢dakynrera YHHBEp3UTETa Yy
beorpany, Ha cennuiu oapsxanoj 27. anpuna 2022. ronune ap bpanko Ilonosuh je umeHoBaH
3a Jpyror MEHTOpa MpHU HU3padW JOKTOPCKE aHucepTanuje ,,YTHIa] BpeMeHa OepOe Ha
KBAJIUTET U 4YyBame IJI00Ba ILbKUBE (Prunus domestica L.)* xanaunaTkume AjekcaHape
Kopuhanan, mro je u motBpheHo Omrykom Beha mayuynux o061acTyi OMOTEXHUYKHX HayKa
Yuusep3utera y beorpany oapxanoj 17. maja 2022. rogune.

Ynancmeo y komucujama 3a usdope, oyeHy u 000paHy OOKMOpPCKe oucepmayuje
(ITpunor 4)

Opnnykom HacrtaBHo-Hayunor Beha IlossonmpuBpenHor Qaxynrera YHUBep3uTeTa y
beorpany, Ha cemnunm onpkaHoj 25. centemOpa 2019. rogune np bpanko Ilomosuh je
UMeHOBaH 3a uiaHa Komucuje 3a oueHy u oabpany ypaleHe JOKTOpCKe IucepTanuje Mp
Mapka JbexoueBrnha moj HacioBoM ,,ONTUMHU3AIMja TEXHOJIOMIKOT MOCTYNKA MPOU3BOIHE
npenevyeHuIle o NybMBOBOT BUHa Thna [IPYBUH®.

Omnykom HacraBHo-HayuHor Beha [losrompuBpenHor ¢axynrera YHUBEp3UTETa Yy
beorpany, Ha cemnunm onpxanoj 23. ¢ebpyapa 2022. rogune np bpanko Ilomosuh je
MMEHOBaH 3a wiaHa Komucuje 3a olieHy HaydyHe 3aCHOBAHOCTH Te€Me JIOKTOPCKE JTMCepTaInje
0] HACJIOBOM ,,YTHIIa] CTENEeHa 3PeJIOCTH Ha KBAIUTET U JYKMHY dyBama IUI0J0Ba COPTU
eBporcke nsnBe (Prunus domestica L.)* kanaunatkume Anekcanape Kopuhanarr.

Onnykom HacrtaBHo-Hayunor Beha IlossonpuBpenHor Qakxynrera YHHUBep3UTeTa y
beorpany, Ha cennunu oapsxanoj 24. anpuna 2024. ronune ap bpanko Ilonosuh je nmMeHoBaH
3a wiaHa Kommucuje 3a OlleHy HaydyHE 3aCHOBAHOCTH TEME JIOKTOPCKE JucepTaluje IMoJ
HacioBoM ,,EKOHOMCKM MoOJ€IM OAPKUBOCTH TPOU3BOAKE W IMpepajne IIJbUBE Ha
nopoauyHuM razauacTBuMa lllymanuje n 3anagne Cpouje kanaunata Jlanwnna ["a3zauha.

Onnykom Hayunor Beha MHctuTyTa 3a Bohapcrso, Yauak (6poj 367/16-3/2016) on 18.
mapta 2016. ronune np bpanko Ilonosuh je umeHoBan 3a wiana Komucuje 3a u36op y 3Bame
Hay4YHU CapaJHUK KaHIunaTkume ap Jenene Tomuh.

Onnykom Beha 3a TexHMUYKO-TEXHOJIOMIKE Hayke YHUBep3utera y Kparyjesiy (6poj
IV-04-171/7) on 10. mapra 2021. romune np bpanko Ilomosuh je mMmeHoBaH 3a usaHa
Komucuje 3a mpumnpemy u3BemITaja O MPHUjaBJLEHUM KaHIWJAaTHMa Ha KOHKYPC 3a H300p
HACTaBHUKA y 3Bamb-€¢ BaHPEAHU Mpodecop 3a yxKy HayuHy obnact [Ipexpambena TexHonoruja
Ha ATpoHOMCKOM (hakynrery y Yauky.
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Onnykom Hayunor Beha MHcTHuTyTa 32 BohapcTBo, Yadak (6poj 683/10-3/2022) ox 24.
asrycra 2022. ronune ap bpanko Ilonosuh je mmenoBan 3a npeaceanuka Komucuje 3a n3dop
y 3Bamb€ UCTPAKMBAY CapaTHUK KaHIuAaTkube Anekcanape Kopuhanar.

Ileoacowxu pao

Kanmunar je anraxkoBaH Ha ArpoHOMcKoM (akynrery y Yauky YHuBep3urera y
KparyjeBiy paau usBohema HacTaBe Ha CTYJUjCKOM MpOrpamMy MacTep akaJIeMCKUX CTyAHja
[TpexpambeHa TexXHONOTHja, W3 TpeAMeTa Buimm Kypc TEXHOJOTHje alKOXOJHUX muha y
mkosickoj 2021/2022, 2022/2023, 2023/2024. n 2024/2025. rogunu (ITpwutor 5).

VI-S PykoBolhewe nmpojekrnMa, NOTHPOjeKTHMAa M 324alMMA, TEXHOJIOLIKHU NPOjeKTH,
NaTeHTH, HHOBAaLMje U pPe3yJITATH NPUMeHeHH Y IPAKCH

Pykosohere npojekmuma (Ilpusnor 6)

Hp bpanxo Ilomosuh je y mepuomy 2020-2021. rogumHe PyKOBOIHO IPOjEKTOM
,, ] |pON3BO/Iba TIBOCOPTHHX NIJBMBOBUIIA TPAAULIMOHATHUX KapaKTEPHCTUKA Of AyTOXTOHUX U
HOBHX copaTa nubuBe” (mpojexat Op. 767) ¢unancupan cpencresuma @oHnma 3a HHOBALIMOHY
nenatHocT Peny6nuke Cpbuje — nporpam ,,JiHoBanuonu Bayuepu’.

Hp bpanxo Ilomosuh je y mepmomy 2021-2022. rommHe pPyKOBOAHWO TIPOjEKTOM
»Jle(prHNCame KOMIAaTUOMIHOCTH JECTHIaTa TPH COPTE LIUBHMBE Y MPOU3BOJHBU TPOCOPTHE
BpXyHCKe pakuje” (mpojekar Op. 986) ¢dunancupan cpeacrBuma doHaa 3a HHOBAIMOHY
nenatHocT Peny6nuke Cpbuje — nporpam ,,JIHOBaimonu Bayuepu’.

Pykosohere npojekmuum 3a0ayuma

Ha npojexty MuHnucrapcTBa Hayke, TEXHOJIOIIKOTI pa3Boja M mMHoBanuja PernyOmuke
Cp6uje (mepuona peanuzanuje 2011-2019) TP-31093 ,,Vtumaj copre u ycioBa rajema Ha
cajpxaj OMOaKTUBHUX KOMIIOHEHTH jJaroJacTor U KOIITHYaBor Boha M 100Hjame OMOIONIKU
BpEIHUX MIPOM3BO/Ia TOOOJBIIAHUM M HOBUM TEXHOJIOTHjaMa“ y OKBUPY AKTHUBHOCTH ,, Y THI113]
TEXHOJOWKUX (haKTopa Ha XEMHJCKH cacTaB, OMOAKTHBHE KOMIIOHEHTE M CEH30pHE
KapaKTepUCTUKE MPOU3BOAA O] IUI0A0BA Boha pa3iMUUTUX KapaKTepUCTHUKA™ PYKOBOJIUO je
cnenehum 3amanuma (Ilpusor 6):

e VTBphUBame CEH30pPHMX KapaKTEpUCTHKA IIJbUBOBHUIA O]l ayTOXTOHE COpTe
nubKBe LlpBeHa paHka Mpou3BeAeHE MO0 KIACHYHOM IOCTYNKY peaecTuiIanuje
Y IPUMEHOM MOJIU(UKOBAHUX PEXHUMa peliecTiiannje (AKTUBHOCT 2);

e VrBphHUBame XEMH]CKOT cacTaBa pakuje MIJbUBOBUIIC Y 3aBUCHOCTH OJ HAUMHA
nectunanyje (AKTUBHOCT 2);

e VrBphHUBame XEMHJCKOI' cacTaBa pakuje HIJBUBOBUIE Y 3aBUCHOCTH O]l HUBOA
Halyl€HOCTH Ka3aHa ajaMOWKa TMpU PENEeCTWIANM]JU CHPOBE MEKE pakKuje
(AxtuBHOCT 2);

e VrBphHUBame XEMHJCKOI cacTaBa jaOykoBaue Yy 3aBHUCHOCTM OJf HHBOA
HalylEHOCTH Ka3aHa ajaMOWKa TMpU PEACCTUIAIM]JU CHPOBE MEKE pakuje
(AxtuBHoct 11);

e lcnutuBame MOAM(DUKOBAHMX IOCTyNAKa pelecTHIalMje Ha KBaJIUTET
(XeMHjCKH cacTaB U CEH30pPHE KapaKTepUCTHKE) BONHMX pakuja (AKTHBHOCT
15);
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e lcnutuBame MoryhHOCTH (opMHpama TPOCOPTHUX M BUIIECOPTHHUX KyIaka
pamu no00Mjama pakWja NUBMBOBUIIA CYIIEPHOPHOT CEH30PHOT KBaJHMTETa
(AxtuBHocT 25);

e lcnutuBame MoryhHocTH Kopumihema pasHUX copaTa MalldHE W jeJHE
CeNICKIIMj€ MaJIMHE 3a J00Mjamke jJaKuX QJIKOXOJIHMX mnuha o1 MajauHe
KapakTepucTuuHe apome (AKTUBHOCT 35).

e lcnuTuBama HajBAKHUJUX TEXHOJIOLIKMX KapaKTEPUCTHKA IJIOJOBA HEKUX
copara LUbMBE YOpaHHMX IIpe IyHE 3peJOoCTH M CKJIaJUIITEHUX 7 JaHa Kao
CHPOBHHE 32 IIPOU3BO/IbY pakuje (AKTuBHOCT 37);

e lcnuTHBame yTUIAja KAPAKTEPUCTHKA HETUITMYHUX CHPOBHHA (IIJbHBA KOj€ CY
OpaHe Ipe IMyHe 3pEeJIOCTH Paliy MOTPOIIKE Yy CBEXKEM CTamkby M KOje HAKOH 7
JaHa dYyBama HHUCY peajnu30BaHE Ha TPXKUINTY) HA CTBApHE MPUHOCE U
KBAJIMTET MIJbHBOBUIIE (AKTUBHOCT 39);

e licnuTuBame yTHIlaja HOBOCTBOPCHHX COpara MIJBMBE HA CTBApHE NMPHHOCE U
KBAJIUTET MIJbUBOBUIIE (AKTUBHOCT 43);

Texuonowxu npojeKmu, namerniu, MHOGGL]Mje u pesyimamu npumerbeHu y npaKkcu

Hp Bpanko Ilomouh je VYdectBoBao y peanm3auuju 7 mpojekata (HHAHCHPAHUX

cpeacTBUMa MuHHCTapCTBa MOJHONIPUBpEE, IIIymMapcTBa U Bogonpuspene Penyonuke Cpouje
(ITpunor 7):

l.

., YHarpeheme TeXHOJIOTH]e rajekha, KOHKYPEHTHOCTH U €KOHOMUYHOCTH TPOU3BOIHHE
jarogacTux BpcTa Bohaka Kao M MOTYNHOCT JofaBama BPEIHOCTH MPOU3BOIY KpO3
npepany (2018-2019. ronuna).

,»KIJIOHCKa cenekiuja u ceprudukanmuja coptu nubuBe Stanley, llpBena panka u
HparaueBka” (2018-2019. roguna).

,PejoHnzaimja Bohapcke npousBoame y Llentpannoj u neny 3amanue Cpouje” (2017—
2020. ronuHa).

,J/IHBeHTapu3aluja, KOJEKIHMOHHCAkEe, eBajlyalldja M OdyBambe ayTOXTOHMX
TEHOTHUIOBA ja0y4yacTUX M KOIITHYaBUX BpcTa Bohaka y PemyOmuimu CpOuju y muspy
OJIp>KUBOT Kopuithemwa reneTndkux pecypea’ (2020-2021. ronuna).

,Jadame KalaluTeTa CeKTopa IMPOU3BOAKE pPakHje Kpo3 eAyKalujy, MPOMOIH]Y H
noOoJbllIalkbe BUAJBMBOCTH M IPENO3HATIBUBOCTH CPIICKMX pakvja Ha JgomaheMm u
mehynapoanom tpxxkumry* (2020-2021. ronuna).

,2Kpeupame jeIUHCTBEHOr OpeHJa CpICKUX BHMHA U pakdja Kpo3 YyHampeheme
TpaHcdepa 3HaWma M TEXHOJOTHja H3Mel)y HaydHO-UCTPaKUBAUKUX HHCTUTYLH]a U
npousBohaua BuHa U pakuja““ (2020-2021. ronuna).

, Y CTAHOBJbEHE€ M OCH@KMBAHE€ HAIMOHATHOT OpeHJa BHHA NPOKYNall M pakuje
HNIJbMUBOBHIIE Kpo3 Koabopanujy Hayke u npakce™ (2021-2022. roguna).

Jp Bpanko [Tonosuh je ayTop u KoayTop Ha TEXHUYKUM pellemuMa kareropuje M82;

ayTop M KOAyTOp Ha TEXHUYKUM peliemhuMa kareropuje M84 u koayTop jeaHor 00jaB/bEHOT
MaTeHTa Ha HAllMOHATHOM HUBOY (M94).
o Ho60o mexHuuko peuierbe (Memooa) NpuMereHO HA HAYUOHAIHOM Hueoy (MS§2)

(ITpusor 7):

- IlomoBuh b., Ypomesuh W., Mutposuh O., JlemocaBuh A., JeBpemoruh /I.,
I'mumuh W., Munomesuh H. (2018): @opmynucame 1 IpoU3BOgHa TBOCOPTHUX
Kynaska 3a 100ujame CPICKUX IIJbUBOBUX MPENEYEHNIIA BPXYHCKOT KBAJIUTETA.
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- Mutposuh O., Kanguh M., llonoBuh b., Muneruh H. (2018): ExcnepumenTanna
CylIapa 3a UCIIUTHBALE Tpolieca Cyllemha Boha.

o  bumHo nobosumano mexHuuKo peuerse Ha HayuornaiHom Husoy (M84) (Ilpunor 7):
- HomoBuh Bb., Ypomesuh W., Murposuh O., Jlemocasuh A., JeBpemoBuh [I.,
I'mamuh W., Munomesuh H. (2023): IIpouw3Boama TpPOCOPTHUX IIJBMBOBHUIIA
BPXYHCKOT KBAJIUTETA Ca OUYBAaHUM TPAAUIIMOHATHUM KapaKTePUCTHKaMA.

- JlemocaBuh A., Kapakmajuh-Crajuh X., Ilomouh b., Tomuh J., JeBpemoBuh /I,
I'mumuh C.U., [aynosuh C.M. (2024): Yupasibame HOpMaMa a30Ta y (QyHKIH]H
Behe npoayktuBHOCcTH ManuHe (Rubus idaeus L.) u ogpkuBor pa3Boja Bohapcke
MIPOU3BO/IELE.

o Objasmwen nameum Ha Hayuouannom nueoy (M94) (Ilpunor 7).
- HMuaruh C., Mumkosuh /I., [lonoBuh b., Jespemosuh /1. (2024): Cuctem u meron
3a KOHTpOIY epMeHTallrje MyTeM BelTauKe HHTEIUTCHITH]E.

Hp bpanko IlonmoBuh je ydecTBOBao y peanusaiuju Mpojekata (UHAHCUPAHUX
cpeacteuMa @oHa 3a HHOBAMOHY AenatHocT Penybimke Cpbuje — mporpam ,, IHoBanmonu
Bayuepu” (IIpunor 7):

- Jlebunucame mporeca cymema KOMEPIHMjaJHHX copaTa NIJBUBE y TYHEJICKO]
WHIUPEKTHO] CYyIIapu HCTOCTpyjHOr Tuma” (mpojekat Op. 771, peanuzoBaH y
nepuony ox 16. okrobpa 2020. mo 23. mapra 2021. romuHe) — y4eCHHUK Ha
IIPOjEKTY.

VI-6 Mehynaponna Hay4Ha capagma

Hp bpanko IlonoBuh obGaBuo je nBomeceuny crnenujanuzanujy (1. jyn—31. aBrycr
2003. ronune) y Oznceky 3a TEXHOJIOTH]Y Bpemwa, MHCTUTYyTa 3a mpexpaMOeHy TEXHOJIOTH])Y
Yuusepsutera y XoxenxajMmy, Hemauka (ITpumor 8).

VI-7 UYnancrBo y oadopumMa MehyHAPOOHHX M HANMOHAJHUX HAYYHHUX CKYNOBA H
0a100pUMAa HAYYHMX JPYLITABA

Hp bpanxo [Tomoswuh je 6uo (ITpumor 9):

e yman [Iporpamckor ombopa 17. Konrpeca Bohapa u BuHOrpamapa CpOuje ca
mehyHnapoaaum ydemrthem (16—18. oxtobap 2024. rogune, Bpmrair), kao u Mmoaepartop
ceknuje IV (bepOa u mpepana Boha u rpoxha, eKOHOMUKA TPOU3BOJIILE);

e yman [Iporpamckor ombopa 16. Konrpeca Bohapa u BuHOrpamapa CpOuje ca
Mehynapoanum yueuthem (28. ¢pedpyap—3. mapt 2022. ronune, Bpanuk);

e jenad je on wiaHoBa Hayunor xomutera XII International Symposium on Plum and
Prune Genetics, Breeding and Pomology (14-17. centembap 2021. ropause,
3matubop), kao u moaeparop ceknuja VI (Fruit Quality, Ripening and Postharvest),
VII (Fruit Drying and Processing) u VIII (Marketing and Economics) y okBupy oBor
CKyTa.

e unaH [Iporpamckor oxgbopa CaBeroBama ,,CaBpeMeHa MPOU3BOAKHa Boha™, 0ApKaHOM
y bamu Kosuspauu (2—-3. HoBembap 2017. roqune).
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e yman OpranuzamuoHor omdopa 15. Konrpeca Bohapa m BuHorpagapa CpbOuje ca
mehyHaponaum ydemheMm, oapkaHoM y Kparyjeeny (21-23. cenrembap 2016.
roguHe), kao u npencenasajyhu Ceknuje VI (bepba, uyBame u TeXHOIOTHja Mpepaje
Boha u rpokha u eKOHOMHKA ITPOU3BOALE U Mpepaje Boha u rpokha) Ha OBOM CKyITy.

e wmozeparop y okBupy Ceknuje V (3amrura, MHTErpajiHa M OpPraHCKa IpPOHU3BOJIIbA,
Oepba, dyBame, TEXHOJIOTHja TIpepaje U eKOHOMHUKA MPOU3BO k¢ Boha u rpoxha) Ha
14. xonrpecy Bohapa u BuHorpanapa CpoOuje ca mehyHapoaHum ydenthem, oJip>kaHOM
y Bpmwaukoj bamu (9—12. oktobap 2012. rogusne).

e yyian Opranuzaruonor oxdopa Il cummnosujyma o nusuBu Cpbuje ca mehyHnapogaum
yaemrheM, onpkaHoM y Yauky (24-26. asryct 2011. rogune).

e unaH cekperapujata Opranmzanuonor oxbopa I cummosujyma o nusuBu Cpbuje ca
mehynapogaum ydenrhem, ogpxanom y Yauky (28—31. aBryct 2006. rogune).

VI-8 Unancrso y ypehuBaukum ogdopuMa 4yaconuca U peleH3nje Hay4HUX pajioBa
(ITpusor 10)

Vpehusarwe uaconuca

Unan je Pemakmmonor on6opa uwacomuca BohapctBo, ISSN: 1820-5054 (u3naBau
Hayuno Bohapcko apymrBo Cpouje, Hagak).

buo je uman VYpehusaukux ombopa Proceedings of the XI m XII International
Symposium on Plum and Prune Genetics, Breeding and Pomology (Acta Horticulturae 1260 u
1322, uznasau ISHS) (2016 u 2021. rogune).

Hp Bbpanko Ilonosuh je 6uo unan Komucuje 3a uznaBauky aenatHoct MHcTuTyTa 32
BohapcTBo, Yavak (MannataHu nepuon 2017-2019. ronune).

Peyensuparve nayunux paoosa, monozpaghuja u npojexama

Hp bpanxo IlomoBuh je y mpoTeksioM mepuoay pereH3upao pajoBe y 4acolmucuma 3
kareropuja M20 u M50 u caonmrema ca Mel)yHaponHux U nqomahux HaydHHX CKYyNOBa W3
kareropuja M30 u M60 (29 peuensuja) (ITpunor 10):

- M21: Foods (2021 — 1 pan; 2022 — 1 pax, 2023 — 1 pan, 2024 — 4 pana);
Agriculture (2022 — 1 pan); Horticulturae (2022 — 2 pana; 2023 — 2 pana; 2024
— 3 pana); Plants (2022 — 2 pana);

- M22: European Food Research and Technology (2019 — 1 pax); Processes
(2021 — 1 pan); Applied Sciences (2023 — 1 paxn); Food Analytical Methods
(2024 — 1 pan);.

- M24: Advanced Technologies (2024 — 1 pan);

- M33: XI International Symposium on Plum and Prune Genetics, Breeding and
Pomology, Freising-Weihenstephan, Germany (2019. ronuna — 3 pana); ,,XII
International Symposium on Plum and Prune Genetics, Breeding and
Pomology, Zlatibor, Republic of Serbia (2021 — 1 pan);

- M51: Journal of Central European Agriculture (2024 — 1 pan);

- M62: 360opuuk amnctpakata CaBeroBama ,,CaBpeMeHa NpOHM3BOJma Boha”,
bama KoBusbaua, Perryosnka Cpouja (2017. rogune — 2 peaBama);

[Topen Tora, kanauaar je peuensupao u (IIpuor 10):

- 1 ucraknytry moHorpadujy HarmoHaHOT 3Havaja (JlemocaBuh A.: CaBpemeHna

npou3BoAma Maiuue, 2023) — kareropuja M41;
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- 2 moHorpaduje HannoHanHor 3Hauaja (Hukuhesuh H: Benuka xmura 3a jaka
ankoxonna nuha, 2021; Hukuhesuh H: [IpupydHuk 3a CEH30pHO OLCHHBAbHE
KBaJIMTETA jaKUX aIKOXONMHMX nuha, 2022) — kateropuja M42;

- 1 nomohuu yruBep3utercku ynoenuk (Muneruh H., [Ipaktukym — AHanutuka
ankoxojHux nuha, 2020);

- 1 yyGenuk 3a Bucoke mkoie crpykoBHux cryauja (Unuh B., CreBanoBuh M.,
Bojsonuh K., HlapueBuh TomocujeBuh Jb., Bophesuh H., NBanoBuh M:
[Ipexpambena TexHomnoruja 1, 2023);

VI-9 AKTHBHOCTH Y HAYYHUM M HAYYHO-CTPY4YHHM ApymrrBuma (IIpuor 11)

Hp bpanxko Ilonosuh je unan Hayuynor Bohapckor apymtsa Cpouje.

VI-10 3HayajHe aKTHBHOCTH Y KOMHMCHjaMa M TeJIHMMAa MHHHCTAPCTBA HAJJICKHOI 3a
NO0CJI0Be HAayKe M TEeXHOJIOIIKOI pa3Boja W [APYTHM TeJMMAa Be3aHUM 32 HAy4HY
nejaaTHoct ([Tpumor 12)

Hp bpanko Ilonosuh je pykoBommian Opeibema 3a TEXHOJIOTHjYy mpepanae Boha
WucTtutyta 3a BohapctBo, Yauak (ox 1. janyapa 2011. rogune).

Unan je Hayunor Beha Mucturyra 3a BohapctBo, Yayak (MaHAaTHU TEpUOA jyH
2017—jyn 2021. ronune u cenrembap 202 1—cenrembap 2025. roqune).

Unan je Ynpassor onoopa MuctuTyTa 32 BohapcTBo, Yavak (Mannatau nepuona 2023—
2027. ronune).

Hp bpanko IlonoBuh je 6uo unan CkynmtuHe Haydyno TexHonomkor nmapka Yauak
(mangatau nepuon 2012— 2017. roguse).

buo je unan Panne rpymne 3a uzpaay llpaBunHuka o KBaJIUTETY U APYTUM 3axXTeBUMa
3a pakuje u Apyra aikoxonHa nuha xoje je 29. 5. 2008. ronune o6pazoBano MHUHHUCTapCTBO
MOJHOTPUBPEIE, IITyMapcTBa U Bogonpuspene Pemyonuke Cpouje.

buo je y nBa HaBpata wiaH PajgHe rpyne 3a yHampeheme MpOM3BOAKE M TPKHUILITA
pakuje y Penyonuuu Cp6uju xoje je Brnaga Pemy6nuke Cp6uje oOpazoBana 28. HoBemOpa
2019. rogune u 18. mapra 2021. rogune.

Unan je Pagne rpyme 3a nupuBy y okBupy International Society for Horticultural
Science (ISHS).

buo je umaH xomucHja 3a CEH30pPHY OIIEHY KBaJIMTETa jaKMX aJKOXOJNHUX nuha Ha
O6pojuuM Manudecranujama, usmely ocranux u Ha [lossonpuspentom cajmy y HoBom Cany,
Tononu (,,Mehynaponno ouewnsamwe BuHa u pakuja OIIVIEHALL ®ECT*), Oceunnu (,,Cajam
nubuBa‘“), Yxuny (., Kectuan™), Anatuny (,,MehyHaponuu d¢ectuBan pakuje [opme
[Tonnasibe*) n Yauky (,,CMOTpa HajOOJbUX CPIICKUX MIJBUBOBUIIA®).

VI-11 YTunaj nayunux pesyarara (Ilpuior 13)

[{utupanocT KaHauaaTa MO TMOJAIMMa YHHUBEp3UTETCKe Oubamoreke ,,CBeTo3ap
MapkoBuh* Yausep3utera y beorpany on 28. HoBemOpa 2024. rogune 3a 6a3y nogaraka Web
of Science je 229 nurata, XupmosB (h) uagekc n3HOCH 5, IpemMa eBUACHIMjU Oa3e mojaaraka
Scopus ykymHa nuTHpaHoct (xereporutaru) usHocu 280, Xwupino (h) unagekc u3Hocu 8 u
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npema nojanuma 6ase Google Scholar ykynHa nmuTupaHocT u3HOcH 534 (XUPIIOB MHIIEKC
11).
utupanoct kanauaara np bpanka [Tonosuha gocTynHa je y ucTpakuBaykum 0azama
npeko cienehnx JIMHKOBA:
- Scopus: https://www.scopus.com/authid/detail.uri?authorld=25930089900
Author ID: 25930089900
- Google Scholar: https://scholar.google.com/citations?user=95SMMMmwAAAA]J

Hapamempu Keajlumema daconuca u noumuera yumupanocm KaH()anmoeuxpadoea

— 12 nyra y mel)yHapoqHIM YaconucruMa u3y3eTHHX Bpeanoct (M2 1a):

Regulatory Toxicology and Pharmacology [IF (2019) — 2,652; Medicine, Legal — 1/16]; Food
Chemistry [IF (2019) — 6,306; Food Science & Technology — 6/139] 2 uwurara; Food
Chemistry [IF (2016) — 4,529; Food Science & Technology — 6/130] 2 mwmrara; Food
Chemistry [IF (2021) — 9,231; Food Science & Technology — 8/144]; Comprehensive
Reviews in Food Science and Food Safety [IF (2023) — 12,0; Food Science & Technology —
3/141]; Journal of Materials Chemistry. A [IF (2014) — 7,443; Chemistry, Physical— 18/139];
Food Control [IF (2017) — 3,667; Food Science & Technology — 12/133]; Food Research
International [IF (2019) — 4,972; Food Science & Technology — 11/139]; Environmental
Chemistry Letters [IF (2022) — 15,7; Chemistry, Multidisciplinary— 14/178]; Critical Reviews
in Food Science and Nutrition [IF (2022) — 10,2; Food Science & Technology — 6/142];

— 57 nyra y mel)yHapoHUM yacomucuma u3y3eTHUX BpeaHocta (M21):

Foods [IF (2022) — 5,2; Food Science & Technology — 34/142] 2 nurara; Foods [IF (2023) —
4,7; Food Science & Technology — 34/141] 8 niutara; Foods [IF (2019) — 4,092; Food Science
& Technology — 27/139]; Molecules [IF (2023) — 4,2; Biochemistry & Molecular Biology —
85/285]; Plants-Basel [IF (2023) — 4,0; Plant sciences 42/236]; Scientia Horticulturae [IF
(2022) — 4,3; Horticulture 5/36] 4 uwrara; Scientia Horticulturae [IF (2020) — 4,463;
Horticulture 4/37]; Scientia Horticulturae [IF (2016) — 1,624; Horticulture 8/36] 4 uwurara;
Horticulturae [IF (2023) — 3,1; Horticulture 6/35] 8 mwurara; Saudi Journal of Biological
Sciences [IF (2022) — 4,4; Biology 21/92] 2 nurara; Scientia Horticulturae [IF (2021) — 4,342;
Horticulture 4/36]; Journal of the Science of Food and Agriculture [IF (2021) — 4,125;
Agriculture, Multidisciplinary 12/60] 2 uwurata; Journal of the Science of Food and
Agriculture [IF (2020) — 3,639; Agriculture, Multidisciplinary 8/58] 3 uurara; International
Journal of Food Sciences and Nutrition [IF (2019) — 3,483; Food Science & Technology —
35/139); Journal of the Science of Food and Agriculture [IF (2019) — 2,614; Agriculture,
Multidisciplinary 8/38]; Journal of Experimental Biology [IF (2017) — 3,179; Biology—
17/85]; Phytotherapy Research [IF (2016) — 3,349; Pharmacology & Pharmacy 73/261];
LWT-Food Science and Technology 1F (2016) — 2,329; Food Science & Technology —
32/130]; LWT-Food Science and Technology [1F (2018) — 3,714; Food Science & Technology
— 23/135]; Journal of Materials Chemistry A [IF (2014) — 7,443; Ghemistry, Physical — 5/89];
Plants-Basel [IF (2023) — 4,0; Plant sciences 42/236]; Agronomy (Basel) [IF (2021) — 3,949;
Agronomy 18/90] 4 uwmrara; Nutrients [IF (2023) — 4,8; Nutrition & Dietetics 18/89];
Biomedicine & Pharmacotherapy [IF (2022) — 7,5; Medicine, Research & Experimental
27/136] 2 murata; Food and Bioproducts Processing [IF (2022) — 4,6; Food Science &
Technology — 41/142]; Journal of Functional Foods [IF (2016) — 3,144, obnact Food Science
& Technology — 18/130]; Renewable Energy [1F (2020) — 8,001, obmact Green & Sustainable
Science & Technology —8/50]; Agriculture (Basel) [1F (2022) — 3,6; Agronomy 18/89];

— 67 nyra ucrakHyTUM MelyHapogHuM vaconucuma (M22):
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https://www.scopus.com/authid/detail.uri?authorId=25930089900
http://www.scopus.com/inward/authorDetails.url?authorID=36195502000&partnerID=MN8TOARS
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Acta Scientiarum Polonorum-Hortorum Cultus [IF (2015) — 0,583, Horticulturae — 19/34];
Journal of Food Science [IF (2012) — 1,775; Food Science & Technology — 46/124]; Journal
of Food Science [IF (2014) — 1,696; Food Science & Technology — 48/122]; Genetic
Resources and Crop Evolution [IF (2022) — 2,0; Agronomy — 41/89] 3 uurara; South Arican
Journal of Botany [IF (2022) — 3,1; Plant Sciences — 78/239] 2 nurara; Heliyon [IF (2022) —
4; Multidisciplinary Sciences — 23/73]; Heliyon [IF (2021) — 3,776; Multidisciplinary Sciences
— 28/76]; Nutrition Research [IF (2020) — 4,5; Nutrition & Dietetics— 34/89] 2 mwurara;
Optimization and Engineering [IF (2021) — 2,76; Engineering, Multidisciplinary — 36/91] 2
nutara; Journal of Food Quality [IF (2020) — 2,450, Food Science & Technology — 83/144];
European Food Research and Technology [IF (2020) — 2,998; Food Science & Technology —
64/144] 2 uurara; European Food Research and Technology [IF (2023) — 3,0; Food Science &
Technology — 63/141]; Journal of Chemistry [IF (2020) — 2,506; Chemistry, Multidisciplinary —
105/171] 2 uwmrara; European Food Research and Technology [IF (2019) — 2,366; Food
Science & Technology — 58/139] 2 umrara; Journal of Agricultural Science and Technology
[IF (2018) — 0,828; Agriculture, Multidisciplinary— 34/57] 3 wwurara; International Journal of
Food Properties [IF (2015) — 1,586; Food Science & Technology — 53/125] 2 umrara;
International Journal of Food Properties [IF (2023) — 3,1; Food Science & Technology —
60/141] 2 urara; Molecules [IF (2014) — 2,416; Chemistry, Organic — 24/59]; EXCLI Journal
[IF (2015) — 1,292; Biology — 46/86] 2 wurara; Turkish Journal of Agriculture and Forestry
[IF (2015) — 1,311; Agronomy 31/83]; Turkish Journal of Agriculture and Forestry [IF (2018)
— 1,288; Agronomy 31/83] 3 nuwurara; Molecules [IF (2022) — 4,6; Chemistry,
Multidisciplinary — 63/178] 6 murara; Processes [IF (2020) — 2,847; Engineering, Clinical —
74/143] 2 wurara; Journal of Food Science and Technology-Mysore [IF (2016) — 1,262; Food
Science & Technology — 74/130]; Zemdirbyste = Zemdirbyste-Agriculture [IF (2021) — 1,281;
Agriculture, Multidisciplinary— 34/60] 3 wurara; South African Journal of Botany [IF (2022) —
3,1; Plant Sciences — 78/239]; Heliyon [IF (2022) — 4,0; Multidisciplinary Sciences— 23/73];
Heliyon [IF (2020) — 3,4; Multidisciplinary Sciences— 24/72]; International Journal of Fruit
Science [IF (2020) — 1,359; Food Science & Technology — 19/37] 2 nurara; Genetic Resources
and Crop Evolution [IF (2022) — 2,0; Agronomy 41/89]; Metabolites [IF (2020) — 4,932;
Biochemistry & Molecular Biology — 94/296]; Phytotherapy Research [IF (2016) — 3,092;
Chemistry, Medicinal — 19/60]; Plos One [IF (2022) — 3,7; Multidisciplinary Sciences— 26/73];
Journal of King Saud University [IF (2021) — 3,829; Chemistry, Multidisciplinary — 26/74];
Animal Biology [IF (2020) — 1,475; Zoology — 85/175]; Chemistry and Biodiversity [IF (2017)
— 1,617; Chemistry, Multidisciplinary — 102/171]; Erwerbs-Obstbau [IF (2022) — 1,3;
Horticulture 21/36] 2 uwrata; Crystals [IF (2020) — 2,589; Crystallography 9/25];
Fermentation-Basel [1F (2023) — 3,3; Green & Sustainable Science & Technology —65/158] 2
nutara; ACS Omega [IF (2023) — 3,7; Chemistry, Multidisciplinary—73/175]; Biomed
Research International [IF (2021) — 3,246; Biotechnology & Applied Microbiology —
90/161];

— 45 nyra melyynapogaum gaconucuma (M23):
Hemijska Industrijal TF (2014) — 0,364; Engineering, Chemical — 121/135]; Notulae Botanicae
Horti Agrobotanici Cluj-Napoca [IF (2014) — 0,547; Plant Sciences — 166/204]; Notulae
Botanicae Horti Agrobotanici Cluj-Napoca [IF (2018) — 0,8; Plant Sciences — 34/57] 2 uurara;
Notulae Botanicae Horti Agrobotanici Cluj-Napoca [IF (2017) — 0,624; Plant Sciences —
203/228]; International Journal of Fruit Science [IF (2019) — 0,877; Horticulture — 24/36] 6
nutara; Sains Malaysiana [IF (2019) — 0,643; Multidisciplinary Sciences— 59/71]; Journal of
Food Measurement and Characterization [IF (2019) — 1,648; Food Science & Technology —
89/139]; International Food Research Journal [IF (2017) — 0,559; Food Science & Technology
— 115/33] 2 uwmrara; Journal of Food Biochemistry [IF (2015) — 0,832, Food Science &
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Technology — 85/125] 2 uwrara; ltalian Journal of Food Science [IF (2015) — 0,504; Food
Science & Technology — 106/125] 2 umrara; Computational and Mathematical Methods in
Medicine [IF (2013) — 1,018; Mathematical and Computational Biology — 39/52] 2 murara;
Bulgarian Journal of Agricultural Science [IF (2022) — 0,136; Agriculture, Multidisciplinary—
52/57] 3 uwurara; Acta Scientiarum Polonorum-Hortorum Cultus [IF (2016) — 0,523;
Horticulturae — 23/36]; Acta Scientiarum Polonorum-Hortorum Cultus [IF (2023) — 0,6;
Horticulturae — 31/35]; European Journal of Horticultural Science [IF (2021) — 1,074;
Horticulturae — 28/36] 3 wwrara; Sains Malaysiana [IF (2019) — 0,643; Multidisciplinary
Sciences59/71]; Journal of Food Biochemistry [IF (2018) — 1,358; Food Science &
Technology — 91/135] 2 nwurara; Journal of Food Processing and Preservation [IF (2021) —
2,609; Food Science & Technology — 94/144] 3 uwurara; Mitteilungen Klosterneuburg[IF
(2022) — 0,6; Food Science & Technology — 131/142] 3 uwurara; Journal of Applied Botany
and Food Quality [IF (2021) — 1,483; Plant Sciences — 159/240]; Erwerbs-Obstbau [IF (2020) —
0,891; Horticulture 28/37]; Food Science and Technology [IF (2022) — 1,718; Food Science &
Technology — 112/144]; Macedonian Journal of Chemistry and Chemical Engineering [IF
(2020) — 0,689; Food Science & Technology — 163/178]; Journal of Medicinal Food [1F (2021)
— 2,542; Food Science & Technology — 97/144]; Pakistan Journal of Botany [IF (2021) —
1,101; Plant Sciences — 190/240]; Horticultural Science — Zahradnictvi [IF (2023) — 1,0;
Horticulturae — 24/35];

— 32 nyra y yaconucuma u3z WoS 6e3 IF:

Annals of the University Dunarea de jos of Galati, Fascicle VI-Food Technology [IF (2023) —
N/A] 2 nurara; Scientific Papers-Series B-Horticulture [IF (2022) — N/A] 8 uurata; Scientific
Papers-Series B-Horticulture [IF (2018) — N/A]; Journal of Central European Agriculture [IF
(2022) — N/A); Journal of Central European Agriculture [IF (2023) — N/A); Journal of Central
European Agriculture [IF (2021) — N/A] 2 uwmrata; Journal of Central European Agriculture
[IF (2020) — N/AJ; Journal Teknologi-Sciences & Engineering [IF (2021) — N/A] 2 uwurara;
Scientific Papers-Series B-Horticulture [IF (2021) — N/A]; European Journal of Horticultural
Science [IF (2021) — N/A]; Bioscience Research [IF (2020) — N/A]; Agrolife Ccientific Journal
[IF (2015) — N/A]; Bioscience Research [IF (2020) — N/A]; Applied Fruit Science [IF (2023)
— N/A] 2 uwrara; Journal of Chemistry and Technologies  [IF (2021) — N/AJ;
Pharmacological Research [IF (2022) — N/A]; Euro-Mediterranean Journal for
Environmental Integration [IF (2019) — N/A]; ACS Food Science & Technology [IF (2023) —
N/A); Journal of Engineering Science and Technology [IF (2021) — N/A]; Journal of
Microbiology, Biotechnology and Food Sciences [IF (2022) — N/A];

— 16 nyra y 360pHHIIIMa ca Mel)yHapOIHUX HAYYHHX CKYIIOBA.

VI-12 KoHkpeTaH J0NPHHOC KAHAUAATA Y peajM3alju PaJoBa Y HAYYHUM LEHTPUMA Y
3eMJ/bH M HHOCTPAHCTBY

Hajsehu nayunm mompunoc np bpanka I[lomouha je y o0nacTu TEXHOJOTHjE jaKUX
QJIKOXOJHUX Nuha, MPBEHCTBEHO BONHUX pakuja, ajld M JPYIHX aJKOXOJHUX nuha ox Boha.
Kanaunmar ce y cBoM HaydyHOM pany, y okBupy Ojerbema 3a TEXHOJOTH]y mpepane Boha
WNuctutyra 3a BohapcTBo, Yayak, MOCBETHO CBUM aclieKTUMa yHampehema MpousBOIme U
KBaJIMTETa OBE Ipyle Ipou3Boja ox Boha. VcmosbeHa KpeaTHBHOCT y CTBapamy HIEja,
OCMUIIUBbABAKy U CHPOBOhEHmY eKclepuMeHaTa, oOpaau A0O0MjeHHX IoJaTaka, TyMadyewy
pesynrara, pe3yiaTHpaId Ccy OpOJHMM pajoBuMa 00jaBJbeHMM Yy MelhyHapoIHUM U
HAaIlMOHAJTHUM YacomnucuMa W 300pHUIMMA pajoBa, HOBHUM U IMOOOJBIIAHMM TEXHHYKUM
pelmiekbUMa (MOCTYNIM 3a MPOU3BOJKY JIBO- W BHUILIECOPTHUX UIIJBUBOBHUIIA BPXYHCKOT
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KBAJIMTETAa) U 00jaBJbEHUM IMaTEHTOM (KOpUIINeHme BEIITaYKe WHTEIUTCHIH]e 3a paheme u
KOHTPOJy aJKOXOJHE (hepMmeHTanmje). Y HaBEACHUM pe3ylTaTHMa HaydyHOT pajaa, Hajeehu
JIe0 UCTPaXXMBamba C€ OJHOCHO HA HUCIHUTHUBAKE MOTOJHOCTH IOJEMHUX cOpara, Ipe CBera,
IUbKBE, aJll U JAPYror Boha, 3a MPOW3BOAKY BONHUX pakHja W JIPYTHX jaKHX aJTKOXOIHHX
nuha. 3HadajaH JONPUHOC KAHAMJAT je a0 M IO3HaBamy yTHIaja OpOjHHUX MpedepOeHux
YUHWIaNa (CTENeHa 3peyioCTH, JOKaJIUTeTa, ToJuHe OepOe, MOMOTEXHUYKUX Mepa — pe3uoe
Ha IpUMEp) Ha KBAJUTET BOha Kao CHUPOBMHE 3a IPOU3BOAKY BONHUX pakuja M Ha
KapaKTepUCTUKE paKyuja J00UjeHUX 0/ Boha pa3iuyuTor KBaiuTera. McTpaxuBama Be3aHa 3a
TEXHOJIOTH]y BONHUX pakuja, IOKpUBAJIA Cy CBE CEIMEHTE TEXHOJOLIKOI IOCTYyIKa
POM3BOJIK-E¢ BONHUX pakuja, MOYEBIIN O yTUIAja PA3TUYUTUX Mpe-IeCTUIAIMOHUX KOpaKa,
HauuHa u3Bohema aaKoxoiHe (epMeHTaluje, HAYMHa U TeXHUKa JEeCTUIallje U ca3peBama
necrwnara. Capanma KOjy je KaHAWZAT OCTBAPHO ca KoJieraMa W3 JPYTruX HHCTHTYIHja
(IToswonpuBpennu ¢dakynrer Yuusepsurera y beorpany, Xemujcku gaxynter YHuUBep3uTeTa
y beorpany, Arponomcku ¢akynrer YuuBepsureta y Kparyjermy, IlosonpuBpennu
daxynrer YHuBepsureta y bujessunu, buorexuuuku dakynrer Yuusepsurera y [loaropunm,
buorexunuku nenrap y bujenom [lospy), pe3yntupana je HaydHUM aeUHUCAHEM KBAJTUTETA
BONHUX pakuja HEe caMo y 3eMJbH, Beh M y Apyrum 3emspama peruoHa. Hayunu pesynratu
KaHAWJIaTa y HAy4YHO] OOJacTH TEXHOJIOTHja jaKMX aJKOXOJHHMX nuha AompuHenu cy, y
HoCJeImke JABE JELEHH]e, 3HauajHOM IOpacTy KBAJIUTETa M OOJbEM BPEJHOBAMKY HALIMX
BOhHUX pakHja y 3eMJbU M CBETY; M3Mel)y OCTaJor M yNHCy CPIICKE HMIJBUBOBUIIE, Ka0 MPBOT
CBETCKOI' jakor aykoxosHor mnwuha, Ha Jlucty HemarepujalHOr KyJATypHOr Hacieha
yoBewyaHncta opranuzanuje YHECKO y 2022. ronunn. Pagosu ap Ilonosuha oOyxBaranu cy
U CEH30pHY aHAJIM3Y NUbMBOBUIIE U JAPYTUX JaAKHX IKOXOJIHMX nuha ox Boha u aeduHucame
y3poKa TIi0jaBe TOXKEJHbHHUX, KAPAKTCPUCTUYHHMX, aId W HEOAroBapajyhmx CEeH30pHHUX
KapaKTepUCTUKAa OBHUX QJKOXOJHHMX @Hha, OJ KOJUX YMHOIOME 3aBHUCH HUXOBA
NPUXBATJBUBOCT 32 IMOTPOIIaYe W CBPCTABAKE y pPA3IUYNTE KBATIUTETHE W IIEHOBHE
kareropuje. M3mely ocranor, kKanauIaT je yuecTBOBao U y AeuHUCamy 00JMKa U KBAIUTETa
Yaiie y K0joj O3UTUBHE, KapaKTEPUCTHYHE CEH30PHE OJUIMKE CPIICKE MIJBUBOBHUIIE J0JIa3€ JI0
HajBeher u3paxaja.

VY uctpaxuBaukom pany np bpanka [ToroBuha Bakan geo 3ay3umMajy ¥ UCTpaKUBamba
nocBeheHa NPOM3BOJKBU CylleHOr Boha, MpPBEHCTBEHO cymleHe unubMBe. Kao u vy
UCTpaKUBamkUMa y 00JacTH BONHHMX pakuja, U OBJE je €0 UCTpakuBama OMO yCMEpeH Ka
UCNIHMTUBAkbY MOTOAHOCTH PA3JIMUUTUX copaTa IIJbUBE M Ipyror Boha 3a mpepany CyLICHEM.
Hpyru neo ucTpaxkuBama C€ OJHOCHO Ha YTHIA] MOAM(HUKAIMjE TEXHOJIOMIKOT IMOCTYIKa
Cyllelmha Ha KBAJUTET, HYTPUTHBHHM CacTaB W OMOAKTHBHE KOMIIOHEHTE KOj€ HCIIO0JhaBajy
3/IpaBCTBEHU 3HAuaj IpU KOH3yMHUpamwa cymieHor Boha. /leo ucrpaxuBama 6uo je mocsehen
KAHETHIIA TIpoIleca CYIICHkha M HEHOM YTHIAjy Ha KBAIWTET CYIIEHEe NIJbUBE, Ka0 M Ha
PEHTAOMITHOCT M eKOHOMUYHOCT CYILIEHha KAo LIEHTPAIHE TEXHOJIOIIKE ONepaluje y MOCTYIKY
Npou3BOKkE cymeHor Boha. Kao pe3ynrtaT uctpaxxkuBama Ha OBOM IOJbY Je(dUHHCAHA je U
KOHCTpyucaHa ExcriepuMeHTanHa cyliapa 3a HCHOUTHBame mpoleca cymema Boha (Hoso
TEXHUYKO Peliekhe IPUMEHEHO Ha HAIIHOHATHOM HHUBOY ).

Jp Bpanxo IlonoBuh je akTUBHO y4eCTBOBAO y OCMUIIIbABAKY, peau3aliji, oopaan
pe3ynTarta W mucamy pajoBa KOju 00yxBaTajy KapaKTepu3alnujy OMOAaKTUBHHX KOMITOHEHATa
Boha. YriiaBHOM cy MCIUTHBaHa (PEHOJIHA jeIIb-EHha KOja, 3aXBajbyjyhn aHTHOKCHAATUBHO]
aKTHBHOCTH, MMAajy TO3UTHBAH YTHIA] HA 37paBJjbe¢ MOTpoIIayda (JOMPUHOCE MPEBEHIIN]H
KapIMOBACKYJIapHUX M MAJIMTHUX 000Jbema). Hayuna ucrpaxuBama Koja cy Ouiia Be3aHa 3a
OBY TEMAaTHKY, OJTHOCHJIA Cy C€ KaKO Ha UCIUTHBamkE OMOAKTUBHUX JEIUIBECHA Y CBEXKEM BOhy
(yrumaj copre, JOKaluTeTa, ToauHe OepOe, BUPYCHUX HWH(QEKIHMja), TAKO U Ha HUXOBY
KBAJIMTaTUBHY M KBAaHTUTATUBHY aHAJIM3y Yy CYIIEHOM Bohy u cMp3HyTOM Bohy. Y OKBHpY
OBHX HCTPa)KMBamba, 1e0 CE OJHOCHO U Ha YTHIIj MOjeIMHUX arpo- U MOMOTEXHUYKHX Mepa Yy
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BohmanuMa, mnociaebepOeHUX 3axBaTa M TEXHHMKA, Ka0 W HA YTHIA] HAYMHA YyBama Yy
pacxXJaJHUM CKJIQJMINTHMA, HA CaJpikaj OMOAKTUBHMX KOMIIOHEHATa, ali U Ha CBEYKYITHHU
KBaJIUTET Boha y MOMEHTY OepOe, TOKOM 4yBama y XJaJbadaMa i HAaKOH HCKJIaTUIITeHhA.

VII OHEHA YCIIEIHHOCTHU PYKOBOBEIbA HAYYHUM PA/IOM

Hp bpanko ITonosuh je TokoM peanu3arnmje mpojekta MuHICTapCcTBa IPOCBETE, HAYKE
U TEeXHOJOMKOT pa3poja Pemybmuke Cpouje TP-31093 ,,YTumaj copre u yciosa rajema Ha
cajZpkaj OMOAKTUBHUX KOMIIOHEHTH jaroJacTor W KOIITHYAaBOT Boha M J00Hjame OHMOIOUIKH
BPEIHUX MPOU3BOJIa MOOOJBIIAHUM U HOBHM TEXHOJIOTHjaMa” PYKOBOJIMO 3aJaliMa KOju ce
OJTHOCE Ha YTUIA] Pa3IMYUTHX TEXHOJIOMIKHX (PakTopa Ha XEMHjCKH CacTaB M CEH30pHE
KapaKTEePUCTHUKE jaKUX aTKOXOJHUX nrha ox Boha. PykoBoauo je, trakohe, mpojekruma donma
3a WHOBaIMOHY JnenaTHocT Pemybnmke CpOwuje, nporpam ,,/IlHOBalmoHW Baydepu’”, MOJ
HazuBoM: ,,IIpom3BOma MBOCOPTHUX HIJBMBOBHIA TPAJAUIHMOHATHUX KapaKTEPUCTHKA O]
AyTOXTOHUX W HOBUX copata nubuBe” H ,,JlepuHucame KOMIATUOMIHOCTH JIECTHIIATa TPU
COpTe INLJBMBE Yy MPOW3BOIHM TPOCOPTHE BpPXYHCKE pakuje”’. Peanmsanujom HaBEICHUX
mpojeKkara Mmpou3alao je BelIUKd Opoj pajoBa U CAOMNIITeHa HAIMOHAIHOT 3Hayaja, Kao U
TEXHUUYKHX PEIIeHkha Y KOjuMa je KaHauIaT Ouo MpBU ayTop WM jelIaH O] KoayTopa.

CamocTanHOCT M opranuzanuoHe crocoonoctu np bpanka ITomosuha cy npenosnare
KpPO3 HEroBO aHTaXoBame Kao pykoBoauona y Opespemy 3a TEXHOJOTHjy mpepane Boha
HNucturyra 3a BohapctBo, Yauak, mMTO je pE3yJNTHPAIO YCHEIIHO peaTr30BaHUM
AaKTUBHOCTHMA Yy OKBHpY IpojeKkaTa (UHAHCHUpAHUX CpeacTBMMa MUHHCTapCcTBa Hayke,
TEXHOJIOIIKOT pa3Boja U MHoBanuja, PoHa 3a MHOBaLMOHY JenaTHocT Peny6nuke CpOuje u
MuH#mcTapcTBa MOJBONIPUBPE/IE, IMAPCTBA U BOJOIIPUBPE/IE.

Kao unan Hayunor Beha MHcTuTyTa 32 BohapcTBo, Yauak, KaHAMIAT U J1aJb€ aKTUBHO
yUecTBYje y IUIaHUpamy HaydyHOr paja y WHctutyry, nedunucamy akTUBHOCTH HAYYHHUX
UCTpaXXHBamwa 1 yHanpehemy paja ucTpakuBaua, Kao U OpraHu3aliji CKyNoBa HAI[MOHAJIHOT
u Mel)yHapoiHOT 3Hayaja.

Kao unaH nporpaMckux U opraHu3allMoHUX of0opa gomahux u jenHor mehyHapoaHor
Hay4yHOT CKyIa, KaHJUJAT J€ aKTUBHO YYE€CTBOBAO y HHXOBO] OpraHU3alMju U TUME 3HA4ajHO
JIONIPUHEO HUXOBO] YCIIEUIHO] pealn3aluju.

Bbpojue mybnukanuje ca UCTpaKMBauMMa W3 BUIIE HAYYHUX IEHTapa y 3€MJbH, Kao U
3HauajHa IIUTHPAHOCT PaJIOBa, YKa3yjy HA KOHTUHYUTET HAYYHOT paja KaHAHuaaTa.

Ha ocHOBy aHanmu3e KBaHTHUTAaTUBHMX W KBaJMTAaTUBHUX I[OKa3zaresba, Komucuja
cMmaTpa Ja ce KaHIuJaT YCIEUIHO U KBAIUTETHO 0aBM HAYYHHUM pajioM KOjH je MpEerno3Har,
MoJijeJHaKo y foMahuM 1 Mel)yHapoJHU HAyYHUM U CTPYYHUM KPYroBHMa.

VIII KBAHUTATUBHA OLHEHA KAHAUJATOBUX PE3YJITATA

Ha ocnoBy 6ubnuorpaduje kannunara, Komucuja je pazBpcrana cBe pe3yirare U TaberapHo
UX IpHKa3ana:

Tabena 1. IIpernen u kBaHTH(HUKAIIMja HAYYHOUCTPAKUBAUKHUX PE3yJITaTa OCTBAPEHUX MOCTIE
n300pa y 3Barme BHUIIW HAYYHU CapaJHHUK
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Kareropuja Bbpoj pesyarara Bpeanocr YKynHO noesHa
M21a* 1 10 5
M21 2 8 16
M22 3 5 15
M23 2 3 6
M24 1 3 3
M33 13 1 13
M34%#* 13 0,5 6,42
M46 1 1 1
M51 5 2 10
M52 #** 6 1,5 8,75
M62 1 1 1
M63 4 0,5 2
M64 7 0,2 1,4
M84 2 3 6
M94 1 7 7
VYKyIHO 0CTBapeHo 62 101,57

*Jenan pan u3 kareropuje M21a uma 12 ayropa, ma ce 6poj noena oapehyje npema hopmynu
K/(140,2(n-7)), n>7, omnocuo 10/(1+0,2(12-7))=5,
**Jenan pan u3 kareropuje M34 uma 8§ ayropa, nna ce 6poj noexna oapehyje npema hopmynu
K/(140,2(n-7)), n>7, onnocuo 0,5/(1+0,2(8-7))=0,42,
***Jenan pan u3 kareropuje M52 uma 8 ayropa, na ce 6poj noena oapehyje npema popmyiu
K/(1+0,2(n-7)), n>7, onnocuo 1,5/(1+0,2(8-7))=1,25;
TaGena 2. YkynHe BpegHocTH M KkoeduiujeHTa KaHAMJIATa Mociae M300pa y 3Bame BUIIN
HayYHM CapaJHUK MpeMa KaTeropujama mporucaHuM y [IpaBHiaHHKY 3a 00JIaCT TEXHUYKO-
TEXHOJIOIIKUX U OMOTEXHUYKUX HayKa.

JudepeHunjainu ycioB

noTpeOHO je Aa KaHAuIaT uMa

HajMawe XX T1oeHa, KOju
Tpeba na MIpUIMaIajy
cinenehuM kareropujama:
Heonxonno OctBapeHo
XX=
HayuHu caBeTHHK YKynHo 70 101,57
Ob6aBe3nu (1) M10+M20+M31+M32+M33+
M41+M42+MS51+M80+M90+ 54 81
M100
O6agesnn (2) M21+M22+M23+M81- 10 55
85+M90-96+M101-103+M108
*Hamomena:

- y kareropujama M2 1+M22+M23 — 42 noena (motpedHo >15),
- y kareropujama M81-83+M90-96+M101-103+M108 — 13 noena (morpebHO >5).

*Hamomena:
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3a u300p y HAyYHO 3BamkE¢ HAYYHU CaBETHHK, y rpynanuju "Ob6aBe3nu (2)", kaHauaaT Mopa Jia
ocTBapu HajMame 15 moena y kareropwjama M21+M22+M23 u HajMame NET MOEHA Y
kareropujama M81-85+M90-96+M101-103+M108.

IX3AK/bYYAK CA ITPEJJIOI'OM KOMUCHUJE

Ilogaiy 0 Hay4HOUCTpaXXKMBAUKO] aKTUBHOCTH Jip bpanka IlonoBuha yka3yjy Ha HaydHy
KOMIIETEHTHOCT M Npeno3HaT/buBOCT Kanauaara. Jp bpanko [lomoBuh ce mctuue caBpemeHnM
IPUCTYIIOM Y pelllaBamy akTyelHe IpobieMaTHke U3 00jacTu npepaje Boha TexHoorujama
BpeHha W KOH3EpBHCAmba, NMPEBACXOJHO Yy pellaBamy IMpoliemMa Be3aHHWX 33 MPOU3BOIBY H
KBAJIUTET HAIIMX HAIMOHAIHUX MPOU3BOJA O IIJBMBE — PaKWje IIJBMBOBULIE U CYILIEHE IIUbUBE,
Kao W Ha MOJPYy4jy aHAJIMTUYKE KapaKTepu3allrje U Mo3HaBamka Boha Kao CUPOBHHE 3a Mpepary u
Boha Kao HaMUpHHIE, KOje je HaMemeHO 3a Kopulllheme y cBexeM cramy. [lpernenom
00jaBJbCHUX pe3ysiTaTa yBEPWIH CMO CE€ Yy UCTPAJHOCT, KOHTUHYUTET U KBAJIUTET
HAYYHOMCTPAKUBAYKOI' paja KaHAWAaTa, HApOUUTO Ha NOApydjy adupmauuje u yHanpehemwa
KBAIUTETa Boha M TPOM3BOAA O Boha MO KOjUMa je Hamia 3eMJba ITO3HATa M Yy CBETCKHM
pazMepama. Moxke ce KOHCTaTOBaTH Jia je KaHIuIaT KOMIUIETaH HayYHU paJiHUK, KOjHU je yCIeo
Jla c€ TOKOM CBOT YKYITHOT HAYYHOMCTPAKUBAUKOT pajia apupMHuIle ¥ IOCTaHE MPENO3HATIBHUB Y
OKBHPY HCTpaXXMBama U3 HaBeJeHux obnactu. Jlo cazaa je o6jaBuo ykynHo 186 6ubnmorpadckux
jenuHUIIA, a HAaKOH M300pa y 3Bamke BHIIM HAyYHU capaaHUK, ap bpanko ITomosuh je octBapmo
62 Hay4yHa pe3ynTara, Koju oOyxBaTajy [Ba OWTHO MOOOJbIIIAHA TEXHUYKA peElIeHha Ha
HAllMOHAJIHOM HMBOY, j€laH o00jaB/bH INaTeHT Ha HALMOHAJIHOM HHBOY, Kao M JIEBET
nyonukamnuja kareropuje M20.

OcuM KBaHTUTAaTUBHHUX YyclioBa - 62 o0jaBjbeHAa H CAOMIITEHA pe3yJTara o]
nocneamer u3dopa, To ject 101,57 octBapeHnx 00m0Ba, KaHAMIAT je HCIIYHHO U OpojHE
KBAIMTATHBHE YCJOBE, Kao INTO Cy: MO3WTHMBHA LUTUpaHOCT (mpema WoS-y 229 myra,
XUpIIOB UHAEKC U3HOCH IET, OIHOCHO npema Scopus-y 280 myTta, XupIIoB HHAECKC U3HOCH
8), pereH3npame HayYHUX PajioBa, MEHTOPCTBO y MU3PaJu TOKTOPCKE AMCEpTallr]je, YIaHCTBO
y KOMHCH]jaMa 3a OLIeHy U oJ0paHy JOKTOPCKE AucepTallyje, OLeHYy HaydyHe 3aCHOBAaHOCTH
TeMe JIOKTOPCKE UcepTalje, U n30ope y HaydyHa 3Bama, MelyyHapoHa capaima, peiaBamba
[0 TI03MBY, OpraHu3alfja HayYHHUX CKYNOBAa. YYECTBOBAO j€ y peajiu3aluju IeT MpojeKaTta
MuHnucTapcTBa Hayke, TEXHOJOMIKOT pa3Boja u wuHoBamuja PC, cemam mpojekara
¢uHaHCMpaHUX cpeAcTBUMa MUHHCTApCTBa MOJBONPHUBPEAE, IIyMapcTBa M BOAOIPUBpPENE
PC, u tpu npojexra ¢unancupana cpencrsuma ®onaa 3a mHOBaIMoHy nenatHoct PC —
nporpam ,,MIlHoBanmonu Bayuyepu”. Takohe, uman je YmpaBHor oxbopa u Hayunor Beha
HNuctutyTa 3a BohapctBo, Yavak u pykoBoaumnar Ojesbema 3a TEXHOJIOTH]Y TIpepajie Boha y
Wuctutyty 3a BohapctBo, Yayak.

Ha ocHOBY 1emoKynHOT Hay9HOUCTpaXuBadkor pana ap bpanka [lomosuha, ncrimaemo na
UCTPXUBakbUMa MPHUJIa3U CaBECHO Ca OJJIMKaMa 030MJBHOT M CUCTEMAaTUYHOT MCTPaXXHBaya, y3
M3pKEH BHCOK CTEIIEH WHBEHTMBHOCTH y OCMHUIIBaBaly E€KCIEPHMEHATa W Y TIOTITYHOCTH je
uH(popmucan o gocturHyhMma M3 CBOje HaydyHe O0JacTH, Kako y CBETy Tako M KOJ Hac.
Kannuaara ommukyjy ¥ ciocoOHOCTH e(pUKACHOT U MPOAYKTUBHOT pajia, CaMOCTAJIHOT, ajlki U Yy
OKBHpPY BehMX HCTpaKMBauKUX TUMOBa. Ha OCHOBY cBera M3HETOI MOXKE C€ 3aKJbYUUTH Jia Cy
pesyaTaru paga ap bpanka Ilonosuha, npeko peam3oBaHUX Tpojekara U 00jaBJbEHUX PaJloBa,
JIaJy BeJIMKHU JIOTIPUHOC Pa3Bojy Hayke Ha JoMahem U Mel)yHapo1HOM HUBOY.

Ha ocHoBy HaBenenux pesynrara HaydHor pana ap bpanka [lomosuha, Buimer HaydHor
capaguuka MHctutyta 3a BohapctBo, Yauak, wianoBn Kowmmcuje Cy jeJMHCTBEHH Y OLICHH U
3aKJbY4KY J1a Cy MCIIYECHHU CBU YCJIOBU U3 3aKOHA O HAayLU U UCTpaxkuBambKUMa U [IpaBuiiHuKa O
CTUIAby HUCTPAXMBAUKUX W HAydHUX 3Bama W npemiaxy Hayunom Behy WHcruryra 3a
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BohapeTso, Yauak 1a npyxeatu nipeuior outyke o uzbopy ap bpauka INonoeuha y 3Bare HayuHu
CABETHUK 3a Hay4Hy obsacT buotexHuuke Hayke, 3a rpaHy Hayke [IpexpamOeHo MHKEHmEepCTBO,
HayuHy aucumnindy [lpexpamGena GuotexHonoruja n yxy Haydny obnact TexHonoruja jakux
AJIKOXOJTHUX nuha.

VY Yauky, 24.01.2025. roaune
Ipeaceanuk Komucuje

Gl oo B~

ap OJra Mnrpo%h. Hay4HH CaBETHHK
MucruryT 3a BohapeTeo, Yauak
(yka HayuHa aucumnnnaa: TexHonoruja Boha u nospha)

" ‘lna{mnu Komucuje
Ml (/47 [ wag

ap Hunocaag Huknhesnh, penouu npodecop y neusuju
VYhuusepsuter y beorpany — [lossonpuspeanun dakyarer
(yxa HayyHa obnact: TeXHOJIOTHja jakuxX alKOXOJHMX nuha)

e b
B g
ap Bene Temesuh, peoBuu npogecop
Vuusepsurer y beorpany — Xemujcku akyarer
(yxka HayuHa obnact: OpraHcka xemuja)
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