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TexHonormja n NHxXerwepCcky npoecu

1. [lokTopaT Hayka U3 yxe Hay4yHe obsiacTu 3a Kojy ce 6bupa
(Ha3uB JOKTOPCKE AucepTaumnje, yxa Hay4dHa obnact, roamHa u MecTo oabpaHe)

"BUONOLLKM akTUBHM EH3VMCKM XUAPOAM3aTV NPOTEnHa XxpaHe-pa3goj bronpolieca”, TeXHONOWKO UHXEeHEPCTBO, 2011
roavHa, yHusep3sutet y Hosom Cagy, TexHonowkn ®akyntet

2. TIpUCTYMHO NpeaaBakbe W3 yxe HayuHe 061acTu 3a Kojy ce 6upa, NO3UTUBHO OLEeHEHO OA CTpaHe
BUCOKOLUKOJICKE yCTaHoBe Koja je ob6jaBuna KoHKypc (HaBecTn 6poj u AatyM yTepheHe oLeHe)

3. MNo3nTMBHA OLeHa nejarowkor paaa yrepheHa y cknaay ca yiaHom 13. lpaBuiHUKa O NOCTynKy ctuuarka
3Bakba M 3aCHMBaHa paZiHOr OHOCA HacTaBHUKa YHuBep3uTeTa y Huwy, ocuM ako ce 6upa no npeu NyTy
HaCTaBHUUKO 3Batbe (HaBecTu 6poj u AaTyM yTBpheHe oueHe)

4. OcTBapeHe akTMBHOCTM 6ap y /1Ba efieMeHTa JOMpuUHOCa WNPOj akaAaeMCKOj 3ajeiHNLM U3 unaHa 4. bamknx
KpUTepujyMa 3a M360p y 3Barba HacTaBHMKa, OCUM ako ce 6upa no Npeu NyT y HACTABHWYKO 3Barbe

5. Y nocnearux neT roaMHa HajMmarbe jeaaH paj o6jaB/beH y 4aconucy Koju usaaje YHUBEp3uTeT y Huwy nnn
dakynTeT YHusepauteta y Huwy unu ca SCI ucTe, y KojeM je NpBONOTNMNCAaHN ayTop

Vastag, Z., Popovi¢, Lj., Popovi¢, S., Krimer, V., Peri¢in=Starcevic, I. (2013). In vitro study on digestion of pumpkin oil cake



¢ protein hydrolysate; Evaluation of impact on bioactive properties. International Journal of Food Science and Nutrition,

gon. 64 8p. 4, ctp. 452-460. ISSN 0963-7486 ht‘tps://doi.org/lOB109/09637486.2012.749837

.Y nocnearmvx NeT roaMHa HajMarbe jenaH paa objaB/beH y yaconucuma:
kaTeropuje M21 unu

kaTteropuje M22 nnu
kaTeropuje M23 ca NeToroAnW UM UMNaKT dakTopom Behum oa 0.49 npema ToMcoH PojTepC nmcTi nan

ca SCI nucre,
KojeM je npBomoTNUCaHu ayTop (HaBecTn nogaTke O Hay4HOM paay, DOI 6poj)

Vastag, Z., Popovic, Lj., Popovic, S., Krimer, V., Peritin-Star&evi¢, I. (2013). In vitro study on digestion of pumpkin oil cake

(&)

<

protein hydrolysate; Evaluation of impact on bioactive properties. International Journal of Food Science and Nutrition,

gon. 64 6p. 4, cTp. 452-460. ISSN 0963-7486 https://doi.0rE,/10.3109/09637486.2012.749837

6. 3ameHa: Pag y yaconucmma u3 HaBeaeHUX kaTteropuja v nucre 3aMemyje ce perncrpoBaHnM naTeHToOM

6. 3aMeHa: Paa y yaconucuMma u3 HaBeAEHUX KaTeropuja u nucTe 3amerbyje ce ca ABa paiay yaconucuma ca
SCIE nucTte y kojuma je 6ap y jeaHom paay npBonoTnNncaHu ayTop

7. HajMarbe jeiHo u3nararbe Ha MehyHapoAHOM Wik nomaheM HayuHoOM ckyny (konwuja pasa u3 360pHuKa
pafoBa CKyna uiu noTepAa opraHusatopa ckyna Ad je paa npeseHTOBaH)

-vastag, Z., Popovi¢, Lj., Popovi¢, S., Pericin, D., Krimer-Malegevi¢, V. : Angiotensin I Converting Enzyme
Inhibitory activity of Pumpkin 0il Cake 12S Globulin Hydrolysates. 360pHuk pajosa: Proceedings of the 4th
International Conference-Research People and Actual Tasks on Multidisciplinary Sciences, cTp. 21-25, ISSN
1313-7735, JloseHel, byrapcka, 12-16. jyH 2013. roavHe.

-Vastag, % . Bioactive enzymatic hydrolysates of food proteins - Development of bioprocesses
(Npe3eHTaumnja AOKTOPCKE avcepTaunje, Kao nNpeacTaBHUK Peny6nuke Cpbuje) 6th European Workshop on
Food Engineering and Technology, CuHreH, Hemauka, 07-08.03.2012. roavHe,

vastag, Z., Peri¢in-Staréevi¢, 1., Popovi¢, Lj., Popovi¢, S., Krimer—-Maledevi¢, V. : Antioxidant and
angiotensin I converting inhibitory activity of pumpkin oil cake protein hydrolysate under simulated
gastrointestinal digestion, 6th Central European Congress on Food, Abstract Book cTtp. 51, ISBN: 978-86-
7994-028-5. HoBu Caa, 23-26. Maj 2012. roauHe.

-vastag, Z., Pericin, D., Popovi¢, S., Popovi¢, Lj. : Enzymatic hydrolysis of pumpkin, rapeseed and soy
protein isolates; A comparison of analytical methods to determine the degree of hydrolysis, 11th
International Symposium Interdisciplinary Regional Research (ISIRR), CD Abstracts, ISBN: 978-963-508-
600-9. CereavH, Mahapcka, 13-15. okTobap 2010. roanHe.
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HanomeHa: KaHanaart je AyxaH Aa NonyreH, OAWTaMnaH 1 notnucan o6pasal 0 UCnyrbaBatby yCnoBa 3a
n36op y 3Barbe HacTaBHWKa A0CTaBu (akynTery Koju je 06jaBNO KOHKYPC 3ajeAHO Ca OCTasloM
[OKYMEHTaLUMjoM KOjOM Aokasyje Aa ucnyrbasa yClioBe KOHKypca
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