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3. OCTBapeHe aKH1BHOCTV1 6ap y TpV1 eJleMeHTa ,[IOnpV1HOca wV1pOj aKa,[leMcKoj 3aje,[lHV1UV1 V13 4JlaHa 4 . 
KpV1TepV1jYMa 

1. KaH,[IV1,[1aT ,[IP MV1JlaH MV1TV1n je 6V10 npe,[lCe,[lHV1K KOMV1cV1je 3a paHrV1paf-be cTY,[leHaTa 3a ynV1c y npBy 
rO,[lV1HY OCHOBHV1X aKa,[leMCKV1X cTYAV1ja XeMV1ja, ,[IenapTMaHa 3a xeMV1jy, npV1pO,[lHO-MaTeMaTV14Kor 
cpaKYJlTeTa YHV1Bep3V1TeTa y HV1WY. 
2. TpeHYTHo je 4JlaH KOMV1cV1je 3a npoMoUV1jy ,[IenapTMaHa 3a xeMV1jy npV1pO,[lHO-MaTeMaTV14Kor cpaKYJlTeTa 
YHV1Bep3V1TeTa y HV1WY. 
3. PeueH3V1pao je pa,[lOBe 3a 4aconV1ce KaTeropV1je M20: Food Analytical Methods, Central European 
Journal of Chemistry, Hemijska Industrija, Journal of the Serbian Chemical Society. 

4. 06ja BlbeH Yl)6eH V1K, MOHorpacpV1ja, npa KTV1 KyM V1JlV1 36V1 pKa 3a,[laTaKa V13 06JlaCTV1 3a KOjy ce 6V1pa 

YI)6eHV1K, MV1JlaH MV1TV1n-XpoMaTOrpacpcKe MeTO,[le, npV1pO,[lHO-MaTeMaTV14KV1 cpa KYJlTeT, HV1W, 2015. 

(n03V1TV1BHa peueH3V1ja - O,[lJlYKa 6p. 94611-01 0,[1 16.9.2015.ro,[lV1He) 

5. Y4ewne y Hay4HV1M npojeKTV1Ma (OCHOBHV1 nO,[lauV1 0 Hay4HV1M npojeKTV1Ma) 

0V10 je V1CTpa>KV1Ba4 Ha npojeKTY EBponcKe YHV1je FP7-REG-POT-2007-3-01, a TpeHyTHo je V1CTpa>KV1Ba4 Ha 

npojeKTy 174007 KOjV1 je cpV1HaHcV1paH 0,[1 CTpaHe MV1HV1CTapCTBa npocBeTe, HaYKe V1 TeXHOJlOWKOr pa3Boja 

Peny6JlV1Ke Cp6V1je. 

6. 0,[1 V1360pa y npeTxO,[lHO 3Bal-be HajMal-be je,[laH pa,[l o6jaBlbeH y 4aconV1cy KOjV1 V13,[1aje YHV1Bep3V1TeT y 
HV1wy V1JlV1 cpaKYJlTeT YHV1Bep3V1TeTa y HV1WY V1JlV1 ca SCI JlV1CTe, y KojeM je npBOnOTnV1CaHV1 aYTop pa,[la 

1. Mitic, M.N., Kostic, D.A., Pavlovic, A.N. The phenolic composition and the antioxidant capacity of 

Serbian red wines (2014) Advanced Technologies, 3(1), 16-22 
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y 4aconV1CV1Ma KaTeropV1ja M21, M22 V1JlV1 M23, Y CKJla,[ly ca Ha4V1HOM 60,[lOBaf-ba MV1HV1cTapCTBa npocBeTe, 
HaYKe V1 TeXHOJlOWKor pa3Boja Peny6JlV1Ke Cp6V1je, npV1 4eMY 6ap Ha je,[lHOM pa,[ly ca SCI JlV1CTe KaH,[IV1,[1aT 
Mopa 6V1TV1 npBonoTnV1caHV1 ayTop pa,[la 
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1. Naziri, E., Mitic, M., Tsimidou, M. Contribution of tocopherols and squalene to the oxidative stability of 

cold-pressed pumkin seed oil (Cucurbita pepo L.) (2015) European Journal of Lipid Science and 
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