HACTABHO-HAYYHOM BERY
GOAKYJITETA BETEPUHAPCKE MEJIMHE YHUBEP3UTETA Y BEOI'PA1Y

Bbynesap ocnobohema 18, beorpan

N3BemiTaj koMucHje 0 HCIYHEHOCTH YCJI0BAa M OLleHY Hay4Hor paaa aAp Jacne JloHumHe 3a

pen360p Y HAYYHO 3Balb€ BUIIIH HAYYHH CApaJHUK

Ha ceanunu HacrtaBHo-nayunor Beha dakynrera BeTepuHApCKE MEAUIIMHE YHUBEP3UTETA Yy
beorpany, onpxkanoj 22.10.2025. ronuHe, MMEHOBaHU CMO Yy KOMHUCH]y 3a peusbop ap Jache

JloHunHe Y HAY4YHO 3BalC BUIIIU HAYYHH CapaJIHUK.

[Ipernenom marepujaia Koju HaM je JOCTaBJbEH, KAO M HAa OCHOBY YBHJA Yy HEGH HAY4YHU PaJ U
nyOnukanuje, HacraBHo-nayuHoM Behy dakynrera BeTepuHapCKe MeAMLIMHE YHHUBEp3UTETA Y

beorpaay nogHOCMMO OBaj U3BELITA].

1. NIOJAIIK O KAHINJIATY

HNme u npe3ume: JacHa JIoHunHa

I'oguna pohema: 05.10.1984.

Paanm crarye: 3anociena

Ha3uB uHcTHTYHHje y K0jOj je 3amociien: DakynaTeT BETepUHAPCKE MEIUILIUHE, Y HUBEP3UTET y

beorpany

IIperxoaHa 3amociiema:

2024 - JloueHT Ha y>X0j HayyHO] 00JacTy XUrHjeHa U TeXHoIoruja mieka Ha Katenpu 3a
XUTHMjeHy W TEXHOJOTH]y HaMUpHMIIA aHUMalHOr mopekia, Paxynrera
BETEPUHAPCKE MEAMIIMHE, Y HUBEp3UTeTa y beorpamy

2021 - Bumu Hayuynu capaauuk Ha Kareapu 3a XurujeHy M TEXHOJIOTH]y HaMHUPHHIIA
aHUMaJIHOT Tmopekia, Pakynrera BeTEpUHApPCKE MEAMIIMHE, YHUBEp3UTETa Y

beorpany na mpojexty ,,Onabpane OHOJIOIIKE ONMACHOCTH 3a 0€30€THOCT/ KBATUTET



XpaHe aHUMaJIHOI TOpeKja U KOHTpOJHe Mepe oA dapme a0 moTpolnaya‘
Munucrtapcta npocete u Hayke Peryonmke Cpowuje (TP 31034)

2018 —2024 AcucTeHT Ha YXO0j HayyHOj o0iacTu XHUrujeHa u TexHojoruja mieka na Karenpu
3a XWTHjeHy W TEXHOJOTHjy HaMUPHHIIA aHWMAIHOT Topekia, Dakynrera
BEeTEpUHAPCKE MEAUIIMHE, Y HUBep3uTeTa y beorpamy

2015-2021. Hayuynu capaguuk Ha Katenpu 3a XurmjeHy W TEXHOJOTH]Y HaMHPHHIIA
aHUMAaJHOT Tmopekia, DakynreTra BETEpPUHAPCKE MEAWIIMHE, YHUBEP3UTETA Y
Bbeorpany Ha npojexty ,,Onabpane OHOIONIKE ONACHOCTH 32 0€30¢THOCT/ KBAJTUTET
XpaHe aHMMaJIHOI TOpeKja U KOHTPOJHe Mepe oA dapme a0 mMoTpolmaya‘
MunuctapctBa npocsete u Hayke Penyonuke Cpouje (TP 31034)

2011 —2015. HcrpaxxkuBau capaaHuk Ha Kareapu 3a XWUTHjeHY W TEXHOJIOTH]Y HaMUPHHIIA
aHUMAJTHOT Tmopekiia, DakylrTeTa BETCpPUHAPCKE MEAWIIMHE, YHUBEP3UTETA Y
beorpany Ha npojexry ,,Onabpane 61OIOIIKE ONACHOCTH 3a 6€30eIHOCT/ KBAIUTET
XpaHe aHMMaJTHOI TOpeKja U KOHTPOJHEe Mepe oA dapme a0 MoTporaya‘

MunucrapctBa nipocete u Hayke Peny6nmke Cpouje (TP 31034)

Oopa3oBame:

2010 —2014. J[loxtopcke akanemcke cryauje, PakynTeT BeTepuHapCcKe MEUIIMHE, Y HUBEP3UTET
y beorpany
JlokTOopcka amcepranuja TMOJ Ha3uBOM ,JicmuTuBame pa3IuyuTUX HaYMHA
nakoBawa Ha Salmonella spp. y miueBeHoM Mecy™ (omOpamena 14. 11. 2014).
Kowmrucuja 3a jaBHy 010paHy JOKTOpCKE AMcepTalyje Ouia je y cactaBy: npod. ap
Munan XK. bantuh (MenTop), penoBau mpodecop,; mpod. ap Bramgo Teonoposuh,
penoBHu tpodecop,; mnpod. ap Hehemko Kapabacun; npod. ap Mupjana
HumutpujeBuh, BaHpenHu mpodecop, DakynTeT BETEPHUHAPCKE MEIUIMHE,
VYuusepsutet y beorpany; np Jenena [lerpoBuh, Bumm Hayuynu capaanuk, Hayunu
WHCTUTYT 3a BeTepuHapcTBo ,,HoBu Can’.

2008. Berepunapcku daxynrer ,,Szent Istvan® y Bynumnemnitu — jeganaectu cemectap
noxahana y okBupy CEEPUS nporpama pa3mene cryaeHara

2003 —2010. Paxynrer BeTepUHApCKEe MeAMIMHE, YHUBEp3UTET Yy beorpany, 3Bame

JTUTUIOMUPAHOT BeTepUHApa (IIECTOrOJUIIbE CTY IM]e, MpoceyuHa olieHa 8,43)



1999 —2003. T'mmuaswujay beuejy, Hocunan gumuiome Byk Kapanuh

IlocTojehe HayuyHO 3Bam-e: BUIIM HAYYHH CapaJHUK

HayuHo 3Bam-e 32 Koje ce IIOJHOCH 3aXTeB: BUIIM HAYYHU CapaHUK

JdaTtymu u300pa, 0IHOCHO pen30dopa y cTedeHa HAy4YHa 3Bamka (YKbY4yjyhu u nocrojehe)

Hayunu capagnuk: 30.09.2015.

Bumm nHayunu capaanuk: 28.04.2021.

OobsacT HayKe y K0jOj ce Tpasku 3Bame: bHoTeXHUUKE HAayKe

I'pana Hayke y Kojoj ce Tpa:xxu 3Bame: BerepunapctBo

Hayyna aqucumn/iMHa y K0joj ce Tpasku 3Bame: be30egHOCT M KBalIMTET XpaHe, XUTHjeHa U

TEXHOJIOTHja HAMUPHHUIIA aHUMAITHOT TIOPEKJIa

Ha3uB maTuuHOor Hay4Hor oadopa kojem ce 3axteB ymyhyje: MHO 3a GuortexHonorujy u

MOJHOTIPUBPELY

Bbuorpadcku nogany o KAaHIUAATY

Ocnoenu ouozpaghcku nooayu. Ilooayu o ookmopckoj meszu. 3anocnerwe, Kpemaroe MmoKom

Kapujepe, yueuthe na npojekmuma u opyzu peneeanmuu nooauu. Hajeuwe 1800 kapaxmepa.

Hp Jacna Jlonunna pohena je 05. 10. 1984. ronune y Ocujexy. Hakon 3aBpiiieHe TUMHa3Hje y
beuejy, ynucana je 2003. roquae ®@axkyaTeT BeTepUHApCKe METUIMHE Y HUBep3uTeTa y beorpany
u 3aBpumia 2010. rox. (IecToroguimke CTyUje) ca MPOCEUHOM oLieHOM 8,43, unMe je cTekia
3Bame IUIJIOMHUpAHOT BeTepuHapa. JlokTopcke akajeMcke cryauje Ha DakynaTeTy BeTepruHapCcKe
MenuinHe YHuBep3uteTa y beorpany ymucana je 2010. ronune, a TOKTOPCKY AUCEPTAIU]y MO
Ha3uBOM ,,VICIUTHBaWkE Pa3IMUNTHX HauWHA MaKkoBawma Ha Salmonella spp. y MIeBEeHOM Mecy
onopanuna je 14. 11. 2014. ronune. Op janyapa 2011. rogune 3amocnena je Ha Katenpu 3a
XUTHJeHy M TEXHOJIOTH]y HaMHMpHHUIA aHUMaJHOT TMopekjia Ha @DakynTeTy BeTepUHApCKe
MEIUIIMHE Ka0 UCTPaKMBAY CapaHUK. Y 3Bamke HAYYHOT capaaHuka uzadpana je 2015. rogune, a

2021. HanpenoBaia je y 3Bambe BUIIET HAy4HOTI capajJHuKa. Y 3Bame acucTeHTa Ha Kareapu 3a



XHTHjeHY ¥ TEXHOJIOTH]y HaMUPHUIIA aHUMAITHOT Topekiia, dakynrera BeTepuHApCKE METUIHE,
YHuusep3uteta y beorpany nzabpana je 2018. roguse. Y 3Bame J0IIEHTA Ha YK0] HAYYHO] 001acTH
XurujeHa W TexXHoyoruja mieka usabpana je 2024. rogune. On 2011. rogunHe ydecHuna je
npojekara MuHUCTapcTBa TpocBeTe u Hayke PenyOnmke CpOuje, a y mepuomy 2023-2025.
y4ecTByje W y OuiaTepaHOM IIPOjeKTy HAay4YHOTEXHOJIOIIKE capaname u3Mmelhy PemnyOmuke
Crnosenuje u Penyonuke Cpouje. O6jaBuna je 120 HayuyHux pagoBa U3 o0mactu 0€30€HOCTH U
KBAJIUTETA HAMUPHHIIA aHUMAIHOT Topekia. 3aBpummia je obyke: IPA Autumn School 2023
., Capacity building of early to mid-career risk assessors and risk communicators from IPA
beneficiaries“ y opranuzauuju European Food Safety Authority and Croatian Agency for
Agriculture and Food, , Better Training for Safer Food (BTSF) — Animal by- Products y
opranmsunanuju Health and Consumer Executive Agency, European Commission, Kao 1 00yKe y
opranuzanuju Pakynrera BETEpUHAPCKE MEAUIIMHE YHHBep3uTeTa y beorpany ,,YcaBpiiaBame
HACTaBHUX TEXHHMKA HACTABHMKA U CapaJHUKA", 00yKY 3a MPOBEPY CIIOCOOHOCTH UyJjia JIUIa 3a
CEH30pHY aHaJIHN3y XpaHe, ,,Jlo3HaBame BpcTa puba, orieHa CBeXXHHE U nmapasura puda , ,HACCP
— Kpeupame, IpuMeHa 1 mposepa cucrema, ,,JloopoouT xuBotuma — L{pBeHo Meco®. AKTHBHA je
Kao peLeH3eHT U roctyjyhu je emurop y crenujamrHoM u3namy daconuca ca SCI mucre. Unan je

Cprickor BeTeprHapcKor ApymTBa. ['0BOpU €HIIECKH je3UK.

2. IPEIJIEJ HAYYHE AKTUBHOCTHU

Ilo3uyuonuparwe ucmpasxcugaua y ouerusanom nepuody y oKeupy zpane Hayke U HayyHe
oucuyuniuHe 3a Kojy ce oupa: Hasecmu OCHO6HE UCHPAXNCUEAYKe NpPABUe, MEmOoO0I0UIKU
npucmyn (meopuja, Hymepuuke cumynayuje, eKCnepuMeHm, umo.) u Oamu Kpamak
cunmemuyuku npezieod nayune akmuenocmu. Hajeuwe mpu ucmpasxcueauxka npasuya, 0o 1000

Kapakmepa no ucmpajicusauKom npaeuy.

TokoM TOKTOPCKUX CTyAMja HCTpakuBama Jip JacHe JlonunHe cy Ouia ycmepeHa Ha 6e30eqHocT
Meca M MPOU3BOJIa OJ1 Meca, METOo/Ie KOH3epBHUCama, Kao U YTUIIAj HCXpaHe Ha KBanuTeT Meca. O
KaJia je 3amociieHa Kao acCMCTEHT Ha y)K0] Hay4HO] o0yiacTh XWTHjeHa W TEXHOJOTHja MJIeKa Ha
dakynTeTy BETEpUHAPCKE MEAWIIMHE YHUBEp3uTeTa Yy beorpamy, HaydHOMCTpaKUBAYKK PaJl j€
ycMepeH Ha 6e30eTHOCT M KBAJIUTET MJIeKa U MPOM3BO/AA O] MJIEKa, Kao M Ha TOOPOOUT MY3HUX

KHUBOTHH:A.



On u3bopa y 3Bame BHIIIET HAYYHOT capaaHuKa, Ap JacHa JIoHunHa je o6jaBuna 34 Hay4yHa pana,
2 paga y BpXyHCKMM MehyHapoaHum uacomucuma M21, uvetupu pajga y wmehyHaponHum
gaconucuma M23, jenaH pan y MehyHapoaHOM 4acomucy BepU(PUKOBAHOM IMOCEOHOM OJTYKOM
M?24, xao u J1Ba pajga y 4yacolucMMa HaIlMOHATHOT 3Ha4yaja M52. Takohe, ap JacHa Jlonumnna je
o0jaBuia JiBa paja y caonmTehbuMa ca Mel)yHapoJHUX CKYIOBa [0 MO3UBY IITAMIIAHO Y LEIUHU
M31, 4 pana y caonmTemruMa ca Mel)yHapOJHHX CKYIIOBa IITaMIIaHUX y neauHu M33 u nBa pama
y caomnmTemrMa ca Mel)yHapoIHUX CKyroBa mraMana y u3Boay M34. O6jaBuina je u jenan paa y
CAONINTEY 10 MO3UBY Ca CKYyIa HALIMOHAJIHOT 3HaYaja y uenunu M61, 9 panosa y caonmremuma
ca CKyNoBa Hal[MOHAJHOT 3Hayaja IITaMIaHUuX y LEIHHU, Ce]aM PajoBa IITaMIAaHUX Yy U3BOIY
M64 u jenHO MOOOJBIIIAHO TEXHUYKO pelIekhe Ha HAIMOHATHOM HUBOY Kateropuje M84.

VYKynHH KOe(UITHjeHT KOMIIETEHTHOCTH 32 [1€0 HAyYHOUCTPAKUBAUKK Tiepro ap JacHe JlonunHe
n3Hocu 228,19, a on n360pa y 3Bame BUIIK HAYYHU capajHuk 59,95.

[Ipema Temarunu BehuHe MyOJIMKOBAaHUX PaJioBa, HAYYHOUCTPaXKUBAUKu paj ap JacHe JlonunHe

II0CJIC H36opa Yy 3BakbC€ BUIIIN HAYYHU CapaJHUK, MOKC Jia C€ I'PYIIUIIC Y cnez[ehe OCJINHEC:

1. Exojoruja anTuMukpoOHe pe3ucTeHLNje y JaAHIy XpaHe

HctpaxuBamwa 1p JacHe JloHunHe ycmepeHa cy Ha ueHTU()UKaLK]y U (PEHOTUIICKY U T€HOTUIICKY
KapakTepu3alHjy pe3UCTeHTHUX CTa(PUIOKOKAa M €HTEPOKOKA M30JI0BAHUX M3 MIJIEKA U MIICUHUX
npousBoX Y pady noj peaHuM 6pojem asa (M21) o METHIIMIIMH-PE3UCTEHTHUM cTaduIoKoKama
U MaMajJMOKOKama M3 30HMpHHX y30paka CHpPOBOI MJjeKa ca (apMu HIACHTUPUKOBAHHU CY
MYJITHPE3UCTEHTHH COJE€BU U F€HETCKU KJIACTEpPH KOjU yKa3yjy Ha TPAaHCMHCH]Y YHYTap cucTeMa
MIPOU3BO/IE MileKa. 3010BaHM Cy COjeBH KOjU Cy MOKAa3UBAJIN PE3UCTEHIN]Y Ha CEJIEKTUBHUM U
XpOMOTEHHUM MOJJIoraMa, HakoH yera cy crposeneHn PCR aHanuza u cexkBeHLUpame BUXOBHX
reHoma. MctpaxknBama enTepokoka (paa 6poj 3; M23), n3010BaHUX U3 y30paKa CHPOBOT MJIEKa U
TPaJUIMOHAIHUX CUpeBa, o0yxBaTaja Cy YTBph)UBame 0CeT/bUBOCTH Ha aHTUMHUKPOOHE JIEKOBE,
Kao0 ¥ JIeTEeKIIM]y TeHa KOju KOAUPajy Pe3UCTEeHIN]y Ha Te JekoBe. Koa eHTepokoka yTBpheHo je
MIPUCYCTBO T'€HAa KOjJH KOJIMPajy PEe3UCTEHIN]Yy Ha MI0jeIMHE aHTHONOTHKE KOJU C€ IUPOKO KOPHUCTE
y BETEpUHAPCKO] W XyMaHO] MeAUIMHHU. Pe3ynratu OBUX HCTpakuBama MpYyXKajy IOMPUHOC
00JpeM pa3yMeBamby M3BOpA, HAUMHY MPEHOLIEHAa U I'eHETCKUX MEXaHHW3aMa pe3UCTEHIMje Ha
aHUTUMHUKPOOHE JIeKOBE KOJi OaKkTepHja M30J0BAaHMX W3 MJIEKAa M MPOM3BOJA OJl MJIEKA, ILTO

omoryhaBa npaheme HUpKyanyje pe3UCTEHTHUX COjeBa Y JIaHIly MPOU3BOAHE MJIeKa



2. (MDYHKIHMOHAJIHA XPaHA U NMPUMEHA DaKTepHja MJleyHe KHCeJIHHEe MOPEKJIOM U3 MJIeKa U
MPOM3BOJA O]1 MJIEKa

HctpaxuBama ap JacHe JIoHunHe ycMepeHa cy Ha HIeHTH(PUKALIN]y, KapaKTepU3alijy U IPUMEHY
OakTepHja MIICUHE KUCEINHE Y MHIYCTPHjH MIIEKa, Kao cTapTep M HOMOhHUX KyATypa. Y pary mox
penauMm Opojem 1 (M21) mcnuTaHu Cy TEXHOJOMIKA W (YHKIIMOHAJIHHU IOTEHIIHMjall COjeBa
OakTeprja MJICYHE KHCEIMHE IOPEKJIOM W3 TPAJAMIIMOHATHHUX CPICKUX cupeBa. McmuraHa je
IUXOBA CIIOCOOHOCT pacTa MpU Pa3InYUTUM TeMIlepaTypama U pa3InduTUM KOHIIEHTpaIfjama
COJIM, Ka0 U HbUXOBA CIIOCOOHOCT anuau(HuKaImje, MPOTEOTUTHYKA U JIMIOIUTUYKA CIIOCOOHOCT,
CIIOCOOHOCT MPOYKIIMjE UALETHIIA U Er30I0ICcaxapuia.

Y okBupy pama mon peaHuMm Opojem 6 (M23) ucnuTaHa je aHTUMHUKpPOOHAa AaKTUBHOCT
[MUHAMANJIEXH/Ia, TJIABHOT CacTOjKa €TapCKOr yjha IIMMETa, Mmpema cojeBumMa Staphylococcus
aureus. Takohe, y pagoBUMa IMpeICTaBJbEHUM Ha HAIMOHAIHUM U MelyHapOJIHHM CKYIOBHMa
(pagoBu mopn pennum Opojem 10-M33, 18- M61 u 22-M63), aHanu3zupaHu Cy MEXaHU3MU
CTBaparma OMOAKTHBHHUX TENTHIA U Y-aMUHOOYTEpHE KHCEIMHE TOKOM (pepMEHTAIlje U BHUXOBH
OmosomKky eexTH, Kao 1 MOryhHOCT HHKOPIIOpAIije MEKPOAITH Y (hepMEHTHCAHE TIPOU3BO/IC 01

MJICKa Kao u3Bopa npotenHa, MuHepana (Ca, Mg, Zn) u moanHe3acMheHUX MaCHUX KUCEIIMHA.

3. J1oOpoOHuT M KBAaJIMTET NPONU3BOJA AYTOXTOHMX paca AoMahux ;KkMBOTHHHA

UcrpaxuBama np Jacue JloHunHe oBe rpyrie pajoBa yCMepeHa je Ha MPOIeHY T00poOUTH U
KBaJIUTETa MPOM3BOJIa AyTOXTOHUX paca ToMahux KUBOTHHA, IIPE CBEra Marapuia. Y pajgoBuMa
noJ pexHuM 6pojeM 7 u 14 (M24 u M34) ucnutuana je 106poOUT My3HUX Marapuiia Ha papmama
y Cpbuju. Y pagoBuMa Npe3eHTOBAHUM Ha CKYMOBMMAa HAIlMOHAJIHOI 3Hayaja (pajoBU IO
peanum Opojem 19 u 23- M63) npe3eHTOoBaH je€ BUCOK HYTPUTUBHM MOTEHIMja)l MJIEKa ayTOXTOHUX
BpcTa nomMahux KMBOTHIHA, JTOKje y PaIyNpe3ecHTOBAHOM Ha HAIIMOHATHOM CKyMy (IO peTHIM
opojeM 30- M64) ucrakHyTa IpeAHOCT MPUMEHE MJIEKa Marapuiia y HCXpaHH OCETJbUBHX Ipyla
MoTpoIIaya, a paj mnoa peaHuMm Opojem 24 (M63) roBopu o BalopH3alfjd MiIeKa Marapuia u
MOTYNHOCTH yCIIOCTaBJbarka TPXKUITHE HUIIIE. Y paxy moj peaHum opojeM 32 (M64) uctakuyT je

3Ha4yaj XUTHjeHe MYyXKe Y OUyBamy KBaJUTETa MJIE€Ka Marapuia.

4. be30eqHOCT M KBAJIUTET MJIEKA U MPOU3BOJAA 01 MJIeKa
PanoBu ap Jacue JlonuHe koju ce oHOCE Ha MPOIeHY 0€30€THOCTH U KBAJIUTETA TIPOU3BOIA O]

MJIEKa YCMEpPEHH Cy Ha MpOIEHY MHUKPOOHOJomKe 0e30eqHOCTH, (U3UIKO-XEMU]JCKUX |



CEH30pHUX 0COOMHA MJIeKa U IPOU3BOa oA Mieka. Panosu ,,Quorum sensing y MUKpoOUOIIOTH]jU
xpane (pax mox pexHuMm O6pojem 16- M52) u ,,Exonmoruja Listeria monocytogenes “ (paa moj
pennum Opojem 17- MS52) roBOope O MeEXaHM3MHMMAa NpPEXKHBJbABakba W KOMYHHUKaIHje
MHUKpOOpraHu3ama Koju Cy O] 3Hauaja 3a MHAYCTPHUjJy MJIeKa, IOK paj ,,lIlpolieHa H3m10KeHOCTH
OMAacHOCTHMA Y JIaHITy XpaHe* (paj mox peaHum OpojeM 25- M63) ykazyje Ha KPUTHYHE TauyKe
KOHTaMHUHallije U Mepe KoHTpoJie. PajjoBu npe3eHTOBaHU Ha CKynoBUMa Mel)yHapoHOr 3Hadaja
(pagoBu moj penauM Opojem 12 u 13- M33) u pag npe3eHTOBaH Ha CKYIy HallHOHATHOT 3Hauaja
(pax mox pennum OpojeM 31- M64) ucnurtyjy MUKpOOHOTY U (pakTope KOjU yTHUy Ha KBap
mpou3BoJia oA miieka. Pax ,,YTHiaj cucrema My e Ha MPUHOC M XEMU]JCKH cacTaB Miieka™ (paj moy
peanum O6pojem 28- M64) naje 1onpuHOC pazyMeBamy yTHIIaja CABPEMEHUX TEXHOJIOTHja MYyXKe U

IUXOB YTHIIaja HA KBAJIUTET MJICKA.

5. Hose TexHoJIOTHje Y HHAYCTPHjU MJIEKa

Panosu ap Jacue JlonunHe y o01acT HOBUX TEXHOJIOTH]ja Y HHAYCTPHJH MIIEKa YCMEPEHH Cy Ha
PUMEHY MHOBAaTHBHUX TEXHOJOMIKMX IOCTYNAaKa y MPOU3BOAKU 0€30€THIX W KBATUTETHUX
MpoM3BoOJIa 011 MiieKa. Y pany ,,Non-thermal technologies for milk and dairy processing *“ (peqau
Opoj 11- M33) mpukazanu cy epekTH BUCOKOT MPUTHUCKA, IMyJicupajyhux mosjba u yaTpa3Byka Ha
MHUKPOOHOJIOIIKY CTAOMITHOCT U OYYyBamk€ HyTPUTUBHOT KBAJIMTETa MJIeKa U MPOU3BOJA O] MIIEKa.
Pan ,,Ynorpe6a 6uocensopa 3a AETEKIM]y MUKPOOpPraHU3aMa y MIIEKY U MIPOU3BOAMMA O MJleKa“
(pemuu 6poj 29- M64) roBopu 0 MpPUMEHH OMOCEH30PCKUX CHCTEMa Kao Op3uX MeToja 3a

,Z[GTCKL[I/ij MHUKpOOpraHmuisama o/l 3Haqaja 3a I/IH,Z[YCTpI/ij MIJICKA, Ka0 U Y3pOUYHHKA MAaCTUTHUCA.

3. IPUKA3 HAJ3HAYAJHUIJUX PE3YJITATA

3a uzbop y nayuno 3earse euniu HAYYHU CAPAOHUK U U3OOP Y HAYUHO 36atbe HAYUHU CAGCHIHUK
nompeoHo je Hagecmu u nem HAJ3HAYAJHUJUX HAYUHUX PE3)IMama KAHOuOama y oyeroueanom
nepuoody Koju 2a Keanu@ukyjy 3a uzoop y npeonoriceHo HAyYHO 36arpe y HAYUHOj PaHu u
ouCyuUnIUHU HABeOeHOj y uzeewimajy. Y3 ceaxku 00 nagedenux pezyimama nompeono je oamu
KOHKpeman OnucC HayuHoz OONpuUHOCca Kanouoama, Kao u oozosapajyhe ynoze y muxoeoj

peanuszayuju (600ehu aymop, menmopcmeo maahux capaouuka, umo.).
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Hp Jacna Jlonunna (‘bopheBuh) je nmana 3HadajHy yJOTY y KOHIICNITYaJU3alHMjH UCTPAKUBAHA
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n30J1aTa, a Takohe je gasa MONmpUHOC MPUIIPEMH TEKCTa pajia.

2. Kos A., Papi¢ B., Golob M., Avbersek J., Kusar D., Ledina T., Dordevi¢ J., Bulaji¢ S. 2023.
Genomic Insights into Methicillin-Resistant Staphylococci and Mammaliicocci from Bulk
Tank Milk of Dairy Farms in Serbia. Antibiotics, 12, 10, 1529.
https://doi.org/10.3390/antibiotics12101529

Hp Jacna Jlonunna (‘bophesuh) je nonpuHena kao 4iaH UCTPaKUBAUKOI TUMa Jaja je JOIMPHHOC
UCTPAXUBAYKOM THMY KPO3 MUKPOOHOJIOIIKA U TeHETCKA HCITUTHBAaka 30MPHIX Y30paKa CHPOBOT
mieka ca Gapmu. [Jp JacHa JloHunHa je yuecTBOBaJla y IUIaHUpawky U H3BOhEwmy
eKCIIEpUMEHTAIHOT Jiefla, ajdi Takohe M ydecTBoBajia y oOpaju MojaTaka, aHalu3M npoduia

PE3UCTEHIIje U IPUIIPEMHU JIeJIa PYKOIHCa KOJU C€ OIHOCH Ha pe3ynTare U TUCKYCH]Y.

3. Dordevi¢ J., Ledina T., Golob M., Mohar Lorbeg P., Canzek Majhenic A., Bogovi¢ Matijasi¢
B., Bulaji¢ S. 2023. Safety evaluation of enterococci isolated from raw milk and artisanal

cheesses made in Slovenia and Serbia. Food Science and Technology International, 29, 7,

765-775. DOI: 10.1177/10820132221117870

Vinora ap Jacue Jlonuunne (bopheBuh), kao Bopeher ucrpakuBaua Ouja jeé OCMUILIbABABE U
JM3ajH eKIIepUMEeHTa, U n300p MeToJa, Kao U CIPOBOhEHmY MHUKPOOMOJIOIIKUX HCIUTHBAKA U

(eHOTHIICKE KapaKTepH3alije H30J1aTa SHTEPOKOKa W3 CHPOBOI MIICKa W TPAJHIMOHAIHO


https://doi.org/10.3390/foods14010038
https://doi.org/10.3390/antibiotics12101529

MpPOU3BEACHUX cHpeBa. Takohe, mmana je Boxehy ynory y mnucamy paaa, (popmyrnucamy

JUCKYCH]€e, Kao U (PMHAITHOj PEBU3UJH TEKCTA pajia.

4. Pordevié¢ J., Balti¢ B., Gligi¢ M., Sefer D., Radulovi¢ S, Radovanovié¢ A. Peri¢ D., Peurata
M., Markovi¢ R. 2022. Advantages of sodium butyrate in weaned piglet diet. Animal
Nutrition and Feed Technology, 22, 2, 245-260. http://dx.doi.org/10.5958/0974-
181X.2022.00020.8

Y oBoMm pany np JacHa Jlonunna (Bophesuh) je yuecTBoBana y nu3ajHy UCTpaKUBama U U300py
napaMmerapa 3a OICHy HYTPUTHBHHX M 3JIpaBCTBEHUX e(dekara HaTpujyM-OyTHpara y UCXpaHH
mpacaau mocie o0Hjama, Kao U y aHATUTHYKO] U CTATUCTUYKO] 00paau AOOMjeHUX IMojaTaka.
Kangunatkuma je JOompuHENa WHTEPIpPETAlMju pe3yiTara y KOHTEKCTY 3/paBjba KHUBOTHHHA,
MHTETPUTETA IIPEBHE OapHjepe MPOU3BOIHUX PE3y/ITaTa, Kao M MOBE3UBaky ca OMOXEMH]CKUM H
(U3HOIONIKUM MEXaHU3MHUMa JIeJIOBakha OyTHpaTa y raCTpOMHTECTHHAITHOM TpakTy. Takohe je

Jana 3HadajaH JOMPHHOC MPHUIIPEMH TEKCTa U (PMHAITHO] PEBU3UJU paja.

5. Babi¢ M., Glisi¢ M., Djordjevic J., Zdravkovic N., Savic-Radovanovic R., Baltic M.,
Boskovic Cabrol M. 2021. Anti-staphylococcal effect of cinnamaldehyde in milk. Italian
Journal of Food Science, 33, 2, 108-115. https://doi.org/10.15586/1jfs.v33i2.1976

Y oBoM wuctpaxuBawy ap JacHa Jlonumna (DBophesuh) je ydecTBoBasa y IUIaHUpABKY
eKCTIEpUMEHTa U METO/Ia WCIUTHBAaKka aHTHMUKPOOHE aKTHBHOCTH LUHAMAJJIEXHIA Y MIEKY.
AKTHUBHO je y4ecTBOBaJa Yy M3BOhEHY MUKPOOMOIOUIKMX HCHUTHBAaMKa, IITO j€ YKJbYyYHBaJo
IPUIIPEMY MHOKYJIyMa, ojapehuBambe MUHUMATHUX MHXHUOUTOPHHUX KOHIEHTpauuja u npaheme
TUHAMUKe pacta Staphylococcus aureus y MIEKy ca pa3lTHUYUTHM KOHLEHTpalMjamMa aKTHBHE
cyncranne. Takohe, np JacHa JloHuwHa je 3HaAYajHO AONpHHENA OOpaaU, CUCTEMATHU30BABY,
CTaTUCTHYKO] aHAJIM3M, Ka0 M TyMadewy pe3yiTara y KOHTEKCTY MOTYhHOCTH TpuUMeHe

MPUPOJHUX AaHTUMHUKPOOHUX areHaca y MHJIYCTPUjU MJIEKa, Kao U MPUIIPEMH TEKCTa paja.

4. IOKA3ATEJ/bHU YCIIEXA Y HAYYHOUCTPAX KUBAYKOM PALLY


https://doi.org/10.15586/ijfs.v33i2.1976

Ilompeono je 0amu onuc ocmeapenux nokazame va ycnexa y Hay4HOUCMPAHCUBAUKOM PAOY y
cknady ca unanom 27. 08602 npasunnuka (y3 ooase3no npunazarbe npeosuljeHux 0okaza Kpo3

ungopmayuonu cucmem eHayke) u mo 3a:
4.1. YTuuajaoct

Ymuuyajnocm nayunux pezynmama ce uckasyje kpoz yumupanocm u Xupuioé unoexc no
oazama Scopus unu Web of Science. O60e mpeda npuxkazamu cymapue nooamke o0 yKynHoj
yumupanocmu u Xupuiogom unoekcy oojas.benux paoosea kanouoama y kapujepu. /lokaze o
cymapuoj uumupanocmu u Xupuioeom uHoekcy u3 oozoeapajyhe o6aze, 00HocHO 3a
XyMaHucmuyke HayKe, CRUCAK yumama mpeda NPUIOHCUMU Y3 U3zeewimaj Kpo3

ungopmayuonu cucmem eHayrke.

Ykonuko nexu 00 pezynmama kanouoama uma cmamyc eucoko yumupanoz paoa (highly cited
paper, top 1% by citations) unu je kanouoam eucoxo yumupanu ucmpaxcueayu (highly cited
researcher) npema 6a3zu Web of Science, 060 mpebda npuxazamu y uzeewimajy u npunoyxcumu

oo0zoeapajyhe ookase.

Bpennoct Xupmosor unaekca (h-index) ap JacHe JlonunHe y 3aBUCHOCTH O] U3BOpa HAYYHUX
nuTaTHUX 0a3a nmogaraka usHocu: 13 (Scopus), 14 (Web of Science), 17 (Research Gate) u 20, ox

2020. rogune 17 (Google Scholar) (mpucrynibeno nana 27.10.2025).
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Cnuka 2. [Tomanu o IMTUPAHOCTU U BpeAHOCTH XHUpIIOBOr MHJEeKca ca Research Gat (nmpeysero

ca Google Scholar 27.10.2025.)

[Tpema nmogaruma u3 Scopus 6a3e oubnmorpadceke jeauaute ap Jacue Jlonunne nmajy 439 nurara,

on uera 426 rutata 6e3 ayrorutara (Cnuka 1).

Ha ocnoBy naBenenor, ap Jacna JloHumHa 3am0BOJhaBa yCIIOB ca JHCTE A KBJIMTATUBHUX

rapaMerapa Ha OCHOBY KOTI' BPEIHOCT XHUPILOBOI HMHJEKCa Mopa jaa Oyjae HajMame celaM y

obmactu TCEXHUYKO-TCXHOJIOIIKUX, OMOTECXHUYIKHX HayKa U XyMaHUCTHYKHX HayKa 3a I/I360p y



3Bam¢ BUIIM HAYYHU CapaJHUK, KA0 U YCJIOB ca iucte b - muTupanoct koja y 00J1acTi TeXHUYKO-
TEXHOJIONIKUX ¥ OMOTEXHUUYKHUX Hayka Tpeba na 6yae muaumanHo 30 nmurara (0e3 ayrorurara) 3a

n300p y 3Bame BUILET HAYYHOT CapaJHUKa.

Scopus

This author profile is generated by Scopus A

Dordevi¢, Jasna

University of Belgrade Faculty of Veterinary Medicine, Belgrade, Serbia + Scopus ID: 57191849673 - 0000-0001-5198-5549 A
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Cnuka 2. [lutupanoct (6e3 ayTonuTrara) npema Scopus 0azu

4.2. Mehynapoana Hay4yHa capaama

Mehynapoona nayuna capaora ce 00HOCU HA: YCABPUIABATbE Y UHOCHPAHO] UHCIUMYUUjU He

Kpahe 00 mpu meceya y Konmunyumemy uau yueuihe y meljynapoonum nayunum npojekmuma



unu oojaswena oap osa 3ajeonuuxa pesyamama xamezopuja MI11-M14 (3a xymanucmuuke
nayke M11-M16), M21-M24 (3a xymanucmuuxe u M51 waconucu), M91-M92, M95, M97 ca
aymopuma u3 UHOCMPAHUX HayuHux uncmumyyuja. Ilpuxkazamu yno2y kanouoama y oxeupy
melhynapooune capaomwe. /lokaze mpebda npunoxcumu y3 uzeeuwimdaj Kpo3 uH@opmayuonu

cucmem eHayke.

Hp JacHa JlonunHa je yaecHUK Ha Mel)yHapOJHOM OHUIaTepaTHOM MPOjEKTy ,,Slovenia-Serbia joint

projects for period 2023-2025: Raw milk as potential source of multidrug resistant bacteria and

resistance genes. THCTUTYIH]je HAIUI)KHE 32 HAYYHOUCTPAKHUBAYKY capaamy Cy MUHHCTAPCTBO

HayKe, TEXHOJIOIIKOTI pa3Boja W wHoBammja PemyOnmuke CpOuje 1 MHHHCTapCTBO 3a BHCOKO

oOpa3oBame, HayKy U mHOBaiyje PemyOimke Crnoenmje. PykoBomwian mpojekra je mpod. ap

Cuexxana bynajuh, Kareapa 3a xwurujeHy W TEXHOJIOTH]y HaMUpPHHUIIA aHMMAJIHOT IOPEKJIa,

dakynter BeTepruHApCKe MeAuIIMHE YHUBep3uTeTa y beorpany.

Jlp Jacna JlonumHa akTtuBHO capaljyje ca kojerama ca buorexHumykor ¢akynrera y
Jbybspann u Berepunapckor dakynrera y JbyOsbaHU dYeMy Cy JIOKa3 3ajeIHUYKH PaJOBH
o0jaBibenn y yacormmcuMma ca SCI mmcre Antibiotics (M21) u Food Science and Tehnology
International (M23).

1. Kos A., Papi¢ B., Golob M., Avbersek J., Kusar D., Ledina T., Dordevi¢ J., Bulaji¢ S. 2023.
Genomic Insights into Methicillin-Resistant Staphylococci and Mammaliicocei from Bulk
Tank Milk of Dairy Farms in Serbia. Antibiotics, 12, 10, 1529.
https://doi.org/10.3390/antibiotics 12101529 (M21)

2. Dordevié J., Ledina T., Golob M., Mohar Lorbeg P., Canzek Majheni¢ A., Bogovi¢ Matijasi¢
B., Bulaji¢ S. 2023. Safety evaluation of enterococci isolated from raw milk and artisanal
cheesses made in Slovenia and Serbia. Food Science and Technology International, 29, 7,
765-775. DOI: 10.1177/10820132221117870. (M23)

VY capaamu ca npogecopoM ap Ram Prasad, Amity Institute of Microbial Technology, Amity

University, Uttar Pradesh, Muamja o6jaBsbena je moHorpaduja mehyHapomHor 3Hauaja, Plant

Nanobionics. Nanotechnology in the Life Sciences (u3gaBau Springer Nature; 2019). Jenan ox

ayTopa morjiaBiba oBe MoHorpaduje, Nanotechnology and Plant Extracts as a Future Control

Strategy for Meat and Milk Products (pp 201-253) je ap Jacna Jlonunna (bophesuh).



4.4. YpehuBame HaydyHUX myOJuKanmja

Ypehueauka nonumuka ce oonocu na ooaswarwe cnedoehux gynkyuja: 2nasnu u 002080pHU
YPEOHUK, YPEOHUK, KOYPEOHUK, 3AMEHUK YPeOHUKa, nomMOhHUK ypeonuxa u cocmyjyhu ypeonuk
(Editor in Chief, Editor, Associate Editor, Guest Editor) y uaconucuma xkamezopuje M20 koju
cy unoexcupanu y o6azama Web of Science unu Scopus, a 3a Xymanucmuuke Hayke u y
yaconucuma kamezopuje M24 u M51, kao u y memamckum 300pHUUUMA U MOHOZPAPCKUM

cepujama. /lokaze mpeda npunoxcumu y3 uzeeuimaj Kkpo3 ungopmayuonu cucmem eHayxka.

Hp Jacna Jlonumna je roctyjyhm ypeaHwKk 3a crnenujaJiHd Opoj dacommca Microorganisms
nznaBadya MDPI, koji je uanekcupan y 6azama Scopus u Web of Science. Panr wacomnuca je M21,
onHocHo Q2 y obnactu MukpoOuosnoruje, a netorogumimy [F yaconuca je 4,2 (2024). Temarcko
u3Jlamke OBOr yacomnuca o HacioBoM "Role of Microorganisms in Functional Dairy Products"

npumnazna cexiuju "Food Microbiology".

4.6. Peuensupame npojexkata 1 HAy4YHHMX pe3yJTara

Osaj nokazamemn ce 00HOCU HA PeUeH3UPArbe HAYYHUX NPOjeKAma U HAYYHUX pe3yimama u3
kamezopuja MI11, M12, M21-M23, M41, M42 (3a xymanucmuuke HayKke U MeMAMCKUX
300pnuka y Kojuma cy paneupanu paoosu M13, M14 u M44 u uaconuca uz kamezopuja M24 u
M51). Oozosapajyhe 0okaze (no3ué u nomepoa o0 u3epuienoj peuen3uju) mpeda npuiodcumu

V3 uzeewmaj kpo3 ungpopmayuonu cucmem eHayka.

Jp JacHa JloH4YMHa je aKTUBHHM PELIEH3EHT 3a BHIlE MehyHapoJHUX HAaydyHUX dYacomuca, mebhy
kojuma cy: Foods (MDPI), Microorganisms (MDPI), Applied Food Research (MDPI), Food
Microbiology (Elsevier), Food Research International (Elsevier), Food Packaging and Shelf
Life (Elsevier), Journal of Stored Products Research (Elsevier), Journal of Food Science (John
Wiley & Sons Ltd), Food Science and Technology International (SAGE Publications Inc.),
Journal of Food Processing and Preservation (John Wiley & Sons Ltd), Food Microbiology
(Elsevier), Journal of Food Safety (John Wiley & Sons Ltd).



4.7. O0pa3oBame HAYYHUX KAJIpPOBa

0s0e mpebda nasecmu yueuithe kanouoama y 00pazoeary HayYHUX Kaopoed, uimo ce 0OHOCU U
Ha MeHmopcmeo 3a 00Kmopcke oucepmavuje (Oegpunucano yaranom 27. 0602 npasuiHuka). 3a
C6AKYy 0OKMOPCKY Oucepmauyujy nompeono je nagecmu ume u npesume 00KmMopanoa, memy
oucepmauuje, Hazue (axyimema u ynueepumema, Kao u oamym 00épamne oucepmauuje,
00HOCHO meme. YKOIUuKo 00KmopcKka oucepmavuja Huje 000parena, mema oucepmauuje mopa
oumu npuxeahena 00 cmpane ynugep3umema npe He suuie 00 nem 200und.

0ozosapajyhe 0okase (0071yKe 0 uMeH0BaAILY 3a MEHMOPA, NPUXBAMAILY MeMe, 00KA3 0 000panu
oucepmayuje u 200uwitbu u3eewimaj 0 paoy ca OOKMOPAHOOM) mpeda RPUNLOHCUMU Y3
uzeewimaj Kkpo3 ungopmayuonu cucmem eHayxa.

Y okeupy o060z nokazamema npukasyje ce u yuewhe y nacmagu na 00Kmopckum, macmep,
CneyujanucmuyKum U OCHOBHUM AKAOeMCKuUm cmyoujama (nompeono je nagecmu Ha3ug
caxkynmema u ynugepzumema, cmyoujckoz npozpamd, CRUCAK npeomema, a Kao O00Ka3
npunoxcumu oozosapajyhe oonyke paxynmema u/unu yHueep3umema o u3oopy y HacmagHo

36are, 00HOCHO 0 AH2AXHCO6AILY KAO NPedasaia Ha 0OKMOPCKUM CHyoujama).

Hp Jacna JlonunHa je yuecTBOBajia y U3pajau clieehnx JOKTOPCKUX McepTaIuja;

- WBana bpankoBuh Jlazuh (2015). [lokTopcka maucepramuja IOJ HA3UBOM ,,Y THIIA]
IIPUMEHE KOKbYTOBaHE JIMHOJIHE KUCEIIMHE Y UCXPaHH Ha TPOM3BOIHE pe3yJiTaTe U KBAJUTET Meca
Opojnepa‘“, PakynaTeT BeTepuHApCKe METUIIMHE YHUBEp3UTET y beorpany.

- Mapuja bomkosuh (2016). lokTopcka qucepraliiyja moj Ha3uBoM ,,MicnutuBame yTHuiaja
o/1a0paHuX €TapCKuX yJba Ha pacT Salmonella spp. y Mecy CBUIbA MAaKOBAaHOT y BAaKyyM H
Mo uuKoBaHy atMochepy™, PakynTeT BeTepuHapcke MenuiuHe Y HuBep3uTeT y beorpany.

- Pagmuna Mutposuh (2016). [lokropcka nucepranuja moj HasuBoM “UcnuTuBame
MoryhHoCTH WHaKTHBaIMje Yersinia enterocolitica y pepMmenTucaHuM kobacuiama“, dakyiarer
BeTepUHApCKE MEeTUIHE YHHUBEp3uTeT y beorpany.

- bpanucnas bantuh (2019). lokTopcka qucepraiyja noja Ha3uBoM “McnutuBame yTuiiaja
JI0/laBama Cpe/iibelaHdaHuX MAaCHUX KHCEIMHA Ha 3/IpaBCTBEHO CTambe, IPEOU3BOIHE pe3yITaTe u

KBaJIUTET Meca Opojiepa, PakynaTeT BeTepuHapCKe MeTUIMHE YHUBEP3UTET y beorpany.



- Mapwuja I'mummh (2019). lokTopcka nucepraiiyja rmoj Ha3uBoM “YmoTpeda HHYJIUH Tell
CyCICH3Wje W WHYJIHH TIeJl eMyJi3Hje Kao 3aMEHE 3a YBPCTO MAacHO TKHBO Y TPOU3BOIBHU
dbepmenTrucanux kobdacura“, @akynreT BeTepuHApPCKE MeIuIinHe YHUBep3uTeT y beorpany.

- Bykammn Taauh (2020). JokTopcka aucepTanuja moj HazuBoM “Ctaprep KyIaType Kao
MOTEHIHjaJTHK UHXUOUTOPH Listeria monocytogenes y pepMeHTHCAaHUM KoOacuiama“, dakynrer
BETEpUHApPCKE MEeTUIMHE YHHUBEep3uTeT y beorpany.

- Mumuna 'mummh (2020). JlokTopcka aucepTanuja moji Ha3uBOM ““YTHIQ] ymoTpeOe
n30(¢IIaBoOHa y UCXPaHU Ha MMPOU3BOIHE pe3ysTaTe U OnoomKe mapamerpe opojiaepa, @akynrer
BETEpUHApPCKE MEIUIIMHE YHUBEep3uTeT y beorpany.

VYuemthe nap JacHe JloHuMHAa y OBHM JOKTOPCKMM JAHCEpTaljama pe3yaTHPAIO je
panoBuMa 00jaBibeHUM y yaconrcuMma ca SCI nucte, caonmrernma Ha cKynoBuMa Mel)ynapogaor
3Ha4yaja W BoJehMM dYacomucuMma HAMOHATHOT 3Ha4aja y KOjUMa Cy NPUKA3aHU pPE3yNTaTH

IIOMEHYTUX JOKTOPCKUX JUCepTalnja, a y kojuma je aAp JacHa JIoHunHe jenan oj ayropa.

Hp Jacna JloHunHa MMa CEAMOTOJMIIEE IENArOIIKO MCKYCTBO, CTEYEHO TOKOM JIBA
n300pHA MepHo/a y 3Bamby aCUCTEHTa M Of M300pa y 3Bame JIOICHTA U3 YK€ HaydHe o0jacTu
XurvjeHa v TeXHosoruja miueka Ha Kareapu 3a XxurujeHy 1 TEXHOJIOIM]y HAMUPHULIA aHUMATHOT
nopekna Pakyntera BeTepuHapcke MeaulnHe YHuBep3urera y beorpany. On npsor nuszbopa y
3Bame acucreHTa (2018. ronune), np JacHa JIoHunMHa aKTUBHO y4€CTBYj€ Y U3BOhemY MpakTHUHE
HacTaBe u3 cienehux o0aBe3sHUMX M M300pHUX MpPEAMETa Y OKBUPY MHTEIPUCAHMX aKaJEeMCKHX
CTyAMja U CTICLUjATMCTUYKUX aKaJIeMCKHUX CTyuja:

* OcHOBE XWIHjeHE XpaHe J>KMBOTHUILCKOT MOpeKsa, y ceaMoMm cemecTtpy MHTerpucaHux
aKaZieMCKux cTynuja Ha DakynTeTy BeTepUHapCKe MEIUIINHE

* XurujeHa u TEXHOJOTHja MJIEKa, Y OCMOM ceMmecTpy MHTerpucaHux akaJeMCKuX CTyauja Ha
daxynTeTy BETEpUHAPCKE MEAULIMHE

+ KoHTpona HaMMpHHMIIa aHUMAJHOT T[OpEKJIa, y jeJaHaecToM cemecTpy MHTerpucanux
aKaJieMCKuXx cTynuja Ha DakynTeTy BeTepUHapCKe MEIULINHE

 XurgjeHa ¥ TEXHOJOrHja HAMHMpHHUIA AaHMMAJHOT TOopekia 1, y JeBEeTOM ceMecTpy
WuTerpucanux akajeMcKux cTyauja Ha dDakynreTy BeTepHHAPCKE MEAUIINHE

* YBOJ y BETEPHHAPCKY J1TAOOPATOPHjCKY MPaKCy, y Apyrom cemectpy MHTerpucaHux akaJjeMCKIX

cTyauja Ha DakynTeTy BeTepuHApCKe METUIITHE



* besbeanoct xpane, uz0opuHu mnpenMer Ha CreuujaJUCTUUKUM aKaJeMCKHM CTyZAujama
BETEPUHAPCKE MEIULIUHE

* aTerpucanu cucteMu KOHTpoJe XpaHe, n300pHH npeamer Ha CrenujaaucTHIKIM aKaJIeMCKUM
CTyAMjaMa BEeTepHHAPCKE MEAULINHE

* Mukpobuosoika aHaiau3a xpaHe, u30opHu mnpenMer Ha CreuujaJUCTUYKUM aKaJeMCKUM

CTyJlhjama

VYKynHa npocevyHa olleHa mneaaromkor paga ap JacHe JIoHunHe Ha nMpeaMeTUMa MHTETPUCAHUX

aKaJIeMCKHUX CTy/IH]ja y MPOTEKIIOM IIECTOTOIUIIeM nepuoy usHocu 4,89 (Tabena 1).

Tabena 1. [Ipocedna oreHa rearonIkor paja 1o roJiHamMa YKyITHO 3a CBE IpeIMeTe

Ixogcka rognna IIpoceuna omena

2018/2019 4,98
2019/2020 4,91
2020/2021 4,91
2021/2022 4,92
2022/2023. 4,79
2023/2024 4,78
YKynHo 4,89

BUBJIMOT'PA®UIJA KAHAUJIATA

Ilompeono je oamu Komnaemuy oubauocpagujy kanouoama, opzanuszoeawy no M
Kamezopujama nayynux peynmama. Y oxeupy ceaxke M kamezopuje, nyoaukayuje mpeoa
Hagecmu no XpOHOIOUWIKOM Pedocedy U jacHo 0080jumu one Koje cy odjas.ene y ouerbueanom
nepuody 00 nyoaukayuja Koje cy oojaswene panuje. Ceaky nyodaukauujy je Heonxoowo

Hagecmu y 00auKy nponucanom y Ilpunocy 1.



Kiaacudukanuja komiuierne oudauorpaduje xanauaara npema [punory 1. (Kpurepujymu 3a

olpehuBame KaTeropuje HAyYHOUMCTPAKUBAUKUX pe3ysiTaTa U HauuH HaBohewa) [Ipasurnuka o

cmuyary ucmpaxcusauxux u vayunux 36area (""Cn. rmacauk PC", 6p. 80/2024 u 70/2025).

MOHOI'PA®UJE, MOHOI'PA®CKE CTYAUJE, TEMATCKHN 3BOPHUIIN,

JJEKCUKOTPA®CKE U KAPTOI'PA®CKE INYBJIUKALHUJE MEBYHAPOJAHOTI

3HAYAJA (M10)

Iloruas/be y ncrakuyToj Monorpapuju meynapoanor snauaja (M13=5)

PesyiitaTi y J1aTO] Kateropujy 3aKk/by4Ho ca U300pOM Y 3Barhe BUINW HAYYHH CapaIHUK (paHuje

nyoaukaiuje)

1. Boskovic, M., Glisic, M., Djordjevic, J., Baltic, M. Z. 2019. Nanotechnology and Plant
Extracts as a Future Control Strategy for Meat and Milk Products. In: Prasad R. (eds.) Plant

Nanobionics. Nanotechnology in the Life Sciences. Springer, Cham, pp 201-253.
https://doi.org/10.1007/978-3-030-12496-0 10
PAJJIOBU OBJABJBEHU Y HAYYHHUM YACOIIMCUMA MEBYHAPOJAHOT
3HAYAJA (M20)
Pan y Bonehem mel)ynapoanom yaconucy kareropuje M21a (12)
PesynraTtu y 1aTO] KaTeropyjy 3ak/byyHo ca W300poM y 3Bamke BUIIM HAYYHU CapaJHUK (paHHje

nyoJuKaImje)
2. Boskovic M., Djordjevic J., Ivanovic J., Janjic J., Zdravkovic N., Glisic M., Glamoclija N.,

Baltic B., Djordjevic V., Baltic Z.M. 2017. Inhibition of Salmonella by thyme essential oil
and its effect on microbiological and sensory properties of minced pork meat packaged
under vacuum and modified atmosphere. International Journal of Food Microbiology,
258C, 58-67. doi: 10.1016/j.ijfoodmicro.2017.07.011 (7,5)

Pan y Bonehem mel)ynapoanom yaconucy kareropuje M21 (8)

PesynraTu y /1aTO] KaTeropuju HakoH M300pa y 3Bame BUIIM HAYYHU CapJIHUK (OLICHUBAHU

IIePHOT)
3. Ledina T., Pordevi¢ J., Gligi¢ M., Cobanovi¢ N., Kovandzi¢ M., Bulaji¢ S. 2025.

Technological and Functional Characteristics of Lactic Acid Bacteria from Traditional

Serbian Cheeses. Foods, 14, 1, 38, https://doi.org/10.3390/foods14010038



4. Kos A., Papi¢ B., Golob M., Avbersek J., Kusar D., Ledina T., Dordevi¢ J., Bulaji¢ S. 2023.
Genomic Insights into Methicillin-Resistant Staphylococci and Mammaliicocci from Bulk
Tank Milk of Dairy Farms in Serbia. Antibiotics, 12, 10, 1529.
https://doi.org/10.3390/antibiotics12101529 (6,67)

Pan y mehynapoanom yaconucy kareropuje (M22=5)

PesyinitaTi y 1aTO] Kateropujy 3ak/byqyHO ca W300pOM Y 3Barhe BUINW HAYYHH CapaHUK (paHuje

nyoaukaiuje)
5. Boskovic M., Djordjevic J., Glisic M., Ciric J., Janjic J., Zdravkovic N., Krnjajic D., Baltic

Z. M. 2020. The effect of oregano (Origanum vulgare) essential oil on four Salmonella
serovars and shelf life of refrigerated pork meat packaged under vacuum and modified
atmosphere. Journal of Food Processing and Preservation, 44, el14311. doi:
10.1111/jfpp.14311 (4,17)

6. Boskovic, M., Glisic, M., Djordjevic, J., Starcevic, M., Glamoclija, N., Djordjevic, V., Baltic,
Z. M. 2019. Antioxidative activity of thyme (7hymus vulgaris) and oregano (Origanum
vulgare) essential oils and their effect on oxidative stability of minced pork packaged under
vacuum and modified atmosphere. Journal of Food Science, 84, 9, 2467-2474.
https://doi.org/10.1111/1750-3841.14788;

7. Ledina T., Mohar-Lorbeg P., Golob M., Djordjevic J., Bogovi¢-Matijasi¢ B., Bulajic S. 2018.
Tetracycline resistance in lactobacilli isolated from Serbian traditional raw milk cheeses.
Journal of Food Science and Technology, 55 , 4, 1426-1434. doi: 10.1007/s13197-018-
3057-6

8. Balti¢ B., Ciri¢ J., Sefer D., Radovanovi¢ A., Pordevié¢ J., Glisi¢ M., Boskovi¢ M., Balti¢ Z.
M., Dordevi¢ V., Markovi¢ R. 2018. Effect of dietary supplementation with medium chain
fatty acids on growth performance, intestinal histomorphology, lipid profile and intestinal
microflora of broiler chickens. South African Journal of Animal Science, 48, 5, 885-896.
(5,13)

9. Suvajdzi¢ B., Teodorovi¢ V.,Vasilev D., Karabasil N., Dimitrijevi¢ M., Pordevi¢ J., Kati¢ V.
2017. Detection of icaA and icaD genes of Staphylococcus aureus isolated in case of
bovine mastitis. Acta Veterinaria, 67,2, 168-177. doi: 10.1515/acve-2017-0015

10. Pordevié¢ V., Pordevié J., Balti¢ Z.M., Laudanovi¢ M., Teodorovié V., Boskovi¢ M., Peurada

M., Markovi¢ R. 2016. Effect of sunflower, linseed and soybean meal in pig diet on



chemical composition, fatty acid profile of meat and backfat, and its oxidative stability.
Acta Veterinaria, 66, 3, 359-372. doi: 10.1515/acve-2016-0031 (4,17)

Pan y mehynaponnom yaconucy kareropuje M23 (3)

Pesynrat y /1aTO] KaTeropuju HakoH M300pa y 3Bame BHUIIM HAYYHU CApaIHUK (OICHWUBAHU

LEePHOJT)
11. Pordevi¢ J., Ledina T., Golob M., Mohar Lorbeg P., Canzek Majhenic A., Bogovi¢ Matijasi¢

B., Bulaji¢ S. 2023. Safety evaluation of enterococci isolated from raw milk and artisanal
cheesses made in Slovenia and Serbia. Food Science and Technology International, 29, 7,
765-775. DOI: 10.1177/10820132221117870

12. Pordevié J., Balti¢ B., Glisi¢ M., Sefer D., Radulovi¢ S, Radovanovié A. Peri¢ D., Peuraca
M., Markovi¢ R. 2022. Advanteges of sodium butyrate in weaned piglet diet. Animal
Nutrition and Feed Technology, 22, 2, 245-260. http://dx.doi.org/10.5958/0974-
181X.2022.00020.8 (2,14)

13. Boskovi¢ Cabrol M., Risti¢ M., Sevi¢ K., Pordevié¢ J., Glisi¢ M., Glamoclija N., Balti¢ Z. M.,

Sefer D., Markovi¢ R. 2021. Einfluss von phytogenen Futtermittelzusitzen auf die
Leistung,  Schlachtkdrpermerkmale, Darmmorphologie und die sensorischen
Eigenschaften von Broilern. Fleischwirtschaft, 10, 98-104. (2,14)

14. Babi¢ M., Glisi¢ M., Djordjevic J., Zdravkovic N., Savic-Radovanovic R., Baltic M.,
Boskovic Cabrol M. 2021. Anti-staphylococcal effect of cinnamaldehyde in milk. /talian
Journal of Food Science, 33, 2, 108-115. https://doi.org/10.15586/1jfs.v3312.1976

Pesynrartu y 1aToj KaTeropuju 3akJbyqHo ca W300pOM y 3Barhe¢ BHIINM HAYYHH CapaJHUK (paHH]je

nyonaukaije)
15. Ledina T., Golob M., Djordjevi¢ J., MagaS V., Colovic S., Bulajic S. 2018. MALDI-TOF

mass spectrometry for the identification of Serbian artisanal cheeses microbiota. Journal
of Consumer Protection and Food Safety, 13(3), 309-314. doi: 10.1007/s00003-018-1164-
y

16. Djordjevi¢ J., Boskov¢ M., Staréevi¢ M., Ivanovi¢ J., Brankovic Lazic I., Karabasil N.,
Dimitrijevi¢ M., Balti¢ Z.M. 2018. Survival of Salmonella spp. in minced meat packaged
under vacuum and modified atmosphere. Brazilian Journal of Microbiology, 49, 3, 607-

613. https://doi.org/10.1016/1.bjm.2017.09.009 (2,5)



http://dx.doi.org/10.5958/0974-181X.2022.00020.8
http://dx.doi.org/10.5958/0974-181X.2022.00020.8
https://doi.org/10.1016/j.bjm.2017.09.009

17. Tadic V., Djordjevic J., Boskovic M., Baltic 7. M., Lakicevic B., Vasilev D., Dimitrijevic M.
2018. Two different starter cultures as potential inhibitors of L. monocytogenes in
fermented sausages. Fleischwirtschaft, 98, 10, 93-97.

18. Makivic L., Glisic M., Boskovic M., Djordjevic J., Markovic R., Baltic M., Sefer D. 2018.
Performances, ileal and cecal microbial populations and histological characteristics in
broilers fed diets supplemented with lignocellulose. Kafkas Universitesi Veteriner
Fakultesi Dergisi, 25, 1, 83-91. doi: 10.9775/kvfd.2018.20356

19. Djordjevic J., Boskovi¢ M., Brankovi¢ Lazi¢ 1., Djordjevi¢ V., Balti¢ T., Laudanovi¢ M.,
Balti¢ Z.M. 2017. Spoilage- related bacteria of pork and beef minced meat under vacuum
and modified atmosphere. Romanian Biotechnological Letters, 24, 4, 658-668. doi:
10.25083/rbl/24.4/658.668

20. Djordjevic J., Boskovi¢ M., Dokmanovi¢ M., Brankovi¢ Lazi¢ 1., Ledina T., Suvajdzi¢ B.,
Baltic ZM. 2017. Vacuum and modified atmosphere packaging effect on
enterobacteriaceae behaviour in minced meat. Journal of Food Processing and
Preservation, 41, 2, €12837. doi:10.1111/jfpp.12837

21. Bulajic S., Colovic S., Misic D., Djordjevic J., Savic-Radovanovic R., Asanin J., Ledina T.
2017. Enterotoxin production and antimicrobial susceptibility in Staphylococci isolated
from traditional raw milk cheeses in Serbia. Journal of Environmental Science and Health,
Part B, Pesticides, Food Contaminants, and Agricultural Wastes, 52, 12, 864-870.
https://doi.org/10.1080/03601234.2017.1361764

22. Cobanovi¢ N., Boskovié M., Vasilev D., Dimitrijevi¢ M., Parunovi¢ N., Djordjevié¢ J.,
Karabasil N. 2016. Effects of various pre-slaughter conditions on pig carcasses and meat
quality in a low-input slaughter facility. South African Journal of Animal Science, 46, 4,
380-390. http://dx.doi.org/10.4314/sajas.v4614.6

23. Dokmanovi¢ M., Balti¢ Z.M., Markovi¢ R., Boskovi¢ M., Lon&ina J., Glamoclija N.,
Dordevi¢ M. 2014. Relationships among pre-slaughter stress, rigor mortis, blood lactate
and meat carcass quality in pigs. Acta Veterinaria, 64, 1, 124-137. doi: 10.2478/acve-2014-
0013

Pan y Bonehem Hanmnonasnom yaconucy kareropuje M24 (3)

Pesyaratu y I[aTOi KaTCI‘ODI/IiI/I HaKOH I/I36ODa Y 3BalkbC BHIIM HAYYHHM CApaAJHUK (OI_[CI-BI/IBaHI/I

nepuon)




24. Kovandzi¢ M., Pintari¢ S., Derdevi¢ J., Ledina T., Savi¢ Radovanovi¢ R., Cobanovi¢ N. 2024.
On-farm welfare conditions of dairy donkeys: A case study in Northern Serbia. Meat
Technology, 65,2, 146-153.

Pesyaratu y ,HaTOi KaTeFODHiPI 3aKJbY4YHO Ca I/1360DOM Y 3Bak€C BUIIHW HAYYHH CapaaHHUK (DaHI/Iie

nyoJMKanuje)
25. Ciri¢ J., Prvulovi¢ D., Gligi¢ M., Boskovié M., Sefer D., Djordjevié J., Balti¢ Z.M., Markovi¢

R. 2017. Effect of different sodium butyrate levels in weaned pig diet on the antioxidant
capacity of selected organs. Meat Technology, 58, 2, 80-87. (2,5)

26. Glamoclija N., Glisi¢ M., Boskovi¢ M., Djordjevi¢ J., Markovi¢ R., Sefer D., Balti¢ Z.M.
2017. The impact of triticale diet on production characteristics and meat quality in pigs.
Meat Technology, 58, 2, 73-79.

27. Bulajic S., Ledina T., Djordjevic J., Boskovic M., Matovic V., Markovic R., Baltic 7ZM.2017.
Biopreservation of traditional raw milk cheeses with an emphasis on Serbian artisanal
cheeses and their historical production. Meat Technology, 58, 1, 52-61.

28. Karabasil N., Dimitrijevi¢ M., Pavli¢evi¢ N., Teodorovi¢ V., Lon¢ina J., Nedeljkovi¢
Trailovi¢ J., Balti¢ Z.M. 2012. Nalaz salmonela na povr§inama u stoénom depou i boksu
za omamljivanje  svinja.  Veterinarski  glasnik, 66, 3-4, 233-242. doi:
10.2298/VETGL1204233K

29. Karabasil N., Pavlicevi¢ N., Gali¢ N., Dimitrijevi¢ M., Lon¢ina J., Ivanovi¢ J., Balti¢ Z.M.
2012. Nalaz salmonela na trupovima svinja u toku klanja 1 obrade. Veterinarski glasnik,
66, 5-6, 377-386. doi: 10.2298/VETGL1206377K

350PHULIN MEBYHAPOJHUX HAYYHUX CKYIIOBA (M30)

InenapHo uiM YBOJAHO MpeaBame M0 MO3UBY ca Mel)yHaApOIHOT CKyNa IITAMIAHO Y LEeJIMHU

(M31=3,5)

Pesynrat y /1aTO] KaTeropuju HaKOH M300pa y 3Bame BUIIM HAYYHU CApajHUK (OLCHUBAHU

(S04 (01}
30. Lon¢ina J., KovandZi¢ M., Ledina T. 2025. Circular economy approaches in dairy industry:

strategies for waste utilization and sustainable production. The 63rd Intenational Meat
Industry Conference MeatCon2025, ,,Food for thought: Inovations in food and nutrition.

In press.



31. Pordevi¢ J., Ledina T., Kovandzi¢ M., Bulaji¢ S. 2023. Production and trade of milk and dairy
products in Srbia. The 62nd International Meat Industry Conference MeatCon 2023,
October 1st-4th, Kopaonik, Serbia, Meat Technology 64, Article 30, 166-170.
https://doi.org/10.18485/meattech.2023.64.2.30

PesyintaTi y 1aTO] Kateropujy 3aKk/byqHO ca W300pOM Y 3Barhe BUINW HAYYHH CapaIHUK (paHuje

nyoJIMKanuje)
32. Djordjevié J., Pe¢anac B., Todorovi¢ M., Dokmanovi¢ M., Glamoc¢lija N., Tadi¢ V., Balti¢

Z.M. 2015. Fermented sausage casings. International 58" Meat Industry Conference,
October 47" 2015, Zlatibor, Serbia, 69-72. doi: 10.1016/j.prof00.2015.09.017
Caonmreme ca me)ynapoanor ckyna mramnaso y neaunu (M33=1)

Pesynraru v 1aT0j] KAareropuju HakKOH W300pa vV 3BAKE BUIINM HAVYHU CapaJHUK (OLCHUBAHU

nepuon)

cey e

development of innovative dairy products. The 63rd Intenational Meat Industry
Conference MeatCon2025, ,,Food for thought: Inovations in food and nutrition. /n press.

34. Ledina T., Pordevi¢ J., Kovandzi¢ M., Bulaji¢ S. 2023. Non-thermal techologies for milk and
dairy processing. The 62nd International Meat Industry Conference MeatCon 2023,
October 1st-4th, Kopaonik, Serbia, in press.

35. Ledina T., Pordevi¢ J., Krivokuca P., Kitanovi¢ S., Bulaji¢ S. 2021. Spoilage potential of
pasteurized milk microbiota. ,, XII International Agriculture Symposium AGROSYM
2021", October 71-10™ Jahorina, BIH, Book of Proceedings, 1210-1216.

36. Ledina T., Pordevié¢ J., Bulaji¢ S. 2021. Spore-forming bacteria in dairy chain. ,,The 61st
International Meat Industry Conference, September 26-29"  Zlatibor, Serbia, IOP
Conference Series: Earth and Environmental Science, 854, 012051.

Pesyaratu y )IaTOi KaTCI‘ODI/IiI/I 3aKJbY4YHO Ca I/I360DOM Y 3BAalkbC BHUINIKM HAYYHHU CapaJHUK

(panuje myoOaukanuje)

37. Djordjevic J., Ledina T., Baltic M.Z., Trbovic D., Babic M., Bulajic S. 2019. Fatty acid profile
of milk. The 60th International Meat Industry Conference MEATCON2019“, September
227 25t Kopaonik, Serbia, IOP Conference Series: Earth and Environmental Science

(2019), 333, 012057. doi:10.1088/1755-1315/333/1/012057.



38. Babi¢ M., Glisi¢ M., Zdravkovic N., Djordjevic J., Velebit B., Ledina T., Baltic M.Z.,
Boskovic M. 2019. Inhibition of Staphylococcus aureus by cinnamaldehyde and its effect
on sensory properties of milk. The 60th International Meat Industry Conference
MEATCON2019%, September 22 -25" Kopaonik, Serbia, IOP Conference Series: Earth
and Environmental Science (2019), 333, 012042. doi:10.1088/1755-1315/333/1/012042
(0,83)

39. Boskovic M., Glisic M., Djordjevic J., Vranesevic J., Djordjevic V., Baltic Z. M. 2019.

Preservation of meat and meat products using nanoencapsulated thyme and oregano
essential oils. The 60th International Meat Industry Conference MEATCON2019%,
September 2274 -25% Kopaonik, Serbia, IOP Conf. Series: Earth and Environmental
Science (2019), 333, 012038. doi:10.1088/1755-1315/333/1/012038

40. Ledina T., Djordjevic J., Bulajic S. 2019. Antibiotic resistance in Leuconostoc isolates of
cheese origin, ,,International Symposium on Animal Science (ISAS) 2019%, June 3™-8™,
Herceg Novi, Montenegro, Proceedings, 261-266.

41. Bulajic S., Pordevi¢ J., Ledina T., Saréevié¢ D., Balti¢ Z.M. 2017. Milk: Past and Present.
International 59th Meat Industry Conference, October 1!"-4" 2017, Zlatibor, Serbia, JOP
Conf. Series: Earth and Environmental Science, 85 (2017) 012031. doi :10.1088/1755-
1315/85/1/012031

42. DPordevié J., Pavlicevi¢ N., Boskovi¢ M., Janji¢ J., Glisi¢ M., Starevi¢ M., Balti¢ M.Z.2017.
Effect of vacuum and modified atmosphere packaging on microbiological properties of
cold-smoked trout. International 59th Meat Industry Conference, October 1th-4%h 2017,
Zlatibor, Serbia, IOP Conf. Series: Earth and Environmental Science, 85 (2017) 012084.
doi :10.1088/1755-1315/85/1/012084

43. Balti¢ B., Starcevi¢ M., Dordevi¢ J., Mrdovi¢ B., Markovi¢ R. 2017. Importance of medium
chain fatty acids in animal nutrition. International 59th Meat Industry Conference, October
1th-4th 2017, Zlatibor, Serbia, IOP Conf. Series: Earth and Environmental Science, 85
(2017) 012048. doi :10.1088/1755-1315/85/1/012048

44. Boskovié M., Tadié¢ V., Pordevi¢ J., Gli§i¢ M., Laki¢evi¢ B., Dimitrijevi¢ M., Balti¢ M.Z.
2017. Effect of starter cultures on survival of Listeria monocytogenes in Cajna sausage.

International 59th Meat Industry Conference, October 1th-4th 2017, Zlatibor, Serbia, IOP



Conf. Series: Earth and Environmental Science, 85 (2017) 012074. doi :10.1088/1755-
1315/85/1/012074

45, Balti¢ Z.M., Tvanovié J., Janji¢ J., Boskovi¢ M., Markovi¢ R., Pordevié¢ J., Dokmanovi¢ M.,
Glisi¢ M. 2015. Allergenic proteins in fish. VII International Conference ,,Water & Fish®,
June 10" — 12 2015, Belgrade, 88-93. (0,83)

46. Glamoclija N., Star¢evi¢ M., Janji¢ J., Ivanovi¢ J., Boskovi¢ M., Djordjevi¢ J., Markovi¢ R.,
Balti¢ Z.M. 2015. The effect of breed line and age on measurements of pH-value as meat
quality parameter in breast muscles (m. pectoralis major) of broiler chickens. International
58th Meat Industry Conference, October 4"-7% 2015, Zlatibor, Serbia, 5, 89-92.
https://doi.org/10.1016/].prof00.2015.09.023 (0,83)

47. Boskovi¢ M., Zdravkovi¢ N., Ivanovi¢ J., Janji¢ J., Djordjevié J., Starcevi¢ M., Balti¢ 7M.
2015. Antimicrobial activity of Thyme (Tymus vulgaris) and Oregano (Origanum vulgare)
essential oils against some food-borne microorganisms. International 58th Meat Industry
Conference, October 4th_7th 2015, Zlatibor, Serbia, 5, 18-21.
https://doi.org/10.1016/j.prof00.2015.09.005

48. Pecanac B., Djordjevi¢ J., Balti¢ 7M., Pordevié¢ V., Nedi¢ N.D., Staréevi¢ M., Dojcinovi¢
S., Balti¢ T. 2015. Comparison of bacteriological status during ripening of traditional
fermented sausages filled into diameter artificial casings. International 58th Meat Industry
Conference,  October  4"-7" 2015,  Zlatibor,  Serbia, 5,  223-226.
https://doi.org/10.1016/].prof00.2015.09.034 (0,83)

49. Glamoclija N., Dokmanovi¢ M., Ivanovi¢ J., Markovi¢ R., Lon¢ina J., Boskovi¢ M., Balti¢
ZM. 2013. The Effect of Different Broiler Provenances on Carcass Meatiness.
International 57 Meat Industry Conference, June 10%-12%2013, Belgrade, 170-172.

50. Buri¢ J., Ivanovi¢ J., Longina J., Sar¢evi¢ D., Dordevi¢ V., Boskovi¢ M., Balti¢ Z.M. 2013.
Examination about Consumers Knowledge of Food Storage Conditions in Household —
Context of Food Safety. International 57™ Meat Industry Conference, June 10%-12%2013,
Belgrade, 247-252.

51. Balti¢ Z.M., Puri¢ J., Karabasil N., Ivanovié J., Lonéina J. 2012. Food safety and quality at
consumer level. International conference ,,Biological Food Safety & Quality*, October 4"

- 52012, Belgrade, Serbia, 49-52.


https://doi.org/10.1016/j.profoo.2015.09.023
https://doi.org/10.1016/j.profoo.2015.09.034

52. Raseta M., Sverak-Matekalo V., Pordevi¢ V., Vrani¢ V., Brankovi¢ Lazi¢ 1., Grbi¢ Z., Grubié¢
M., Lon¢ina J. 2012. The hand hygiene of workers from the aspect of the process hygiene
in retail sale of food. International conference ,,Biological Food Safety & Quality*, October
4h_5% 2012, Belgrade, Serbia, 171-173. (0,83)

53. Balti¢ T., Mitrovi¢ R., Todorovié E., Ivanovié¢ J., Lon¢&ina J., Balti¢ Z.M. 2012. The influence
of vacuum-packaging and marination on the behaviour of total Enterobacteriaceae on
chicken breast fillets. International conference ,Biological Food Safety & Quality*,
October 41-5"2012, Belgrade, Serbia, 95-98.

54. Balti¢ Z.M., Lon&ina J., Dimitrijevi¢ M., Pordevi¢ V., Markovi¢ R., Karabasil N., Pavli¢evi¢
N. 2011. Recent views on postmortem aging in fish. V International Conference ,,Water &
Fish®, June 1"- 3" 2011, Belgrade, 158-164.

Caonumreme ca mel)ynapoanor ckyna mramnano y uzsoay (M34=0,5)

PesynitaTi vy J1aTO] KaTeropuju HakOH M300pa y 3Bame BUIINW HAYYHU CApajHHUK (OIICHUBAHU

[EPUOJT)
55. Kovandzi¢ M., Pintari¢ S., Jankovié Lj., Pordevi¢ J., Ledina T., Bulaji¢ S. 2022. Assessment

of dairy donkey welfare from five farms in Northern Serbia. Abstract Book of the 20th
Congress of the International Society for Animal Hygiene, October 5-7, Berlin, Germany,
2022, 80-81.

56. Bulaji¢ S., Ledina T., Dordevi¢ J., Kos A. 2021. Antimicrobial resistance in the food chain,
,,14™ international congress on nutrition, November gth_10t, Belgrade, Serbia, Book of
abstracts, 120.

PesynraTi y J1aTO] KaTeropyjy 3ak/byyHo ca U300poM Y 3Bamke BUIIM HAYYHU CapaJHUK (paHuje

nyoJuKaImje)
57. Djordjevic J., Markovi¢ R., Boskovi¢ M., Laudanovi¢ M., Star¢evi¢ M., Glamoclija N., Balti¢

Z.M. 2016. Influence of different fat sources in pig nutrition on economic parameters of
pig fattening. Food Tech Congres, November 25%-27% 2016, Novi Sad, Serbia, 282. (0,83)
PAJTIOBH Y YACOIMUCUMA HALIMOHAJIHOTI 3HAYAJA (M50)
Pan y Bogehem nanuonannom yaconucy kareropuje M51 (M51=2)

Pesyaratu y I[aTOi KaTCFODI/IiI/I 3aKJbY4YHO Ca I/I36ODOM Y 3BalkhC BHUINIM HAYYHHM CaApaJHUK (DaHI/IiC

nyonukaiuje)




58.

59.

60.

61.

62.

63.

64.

65.

66.

Djordjevic J., Pavlicevic N., Boskovic M., Baltic T., Ivanovic J., Glamoclija N., Baltic Z.M.
2016. Sensory evaluation of cold-smoked trout packaged in vacuum and modified
atmosphere. Meat Technology, 57, 2, 141-149.

Ivanovic J., Janjic J., Djordjevic J., Glamoclija N., Mitrovic R., Markovic R., Baltic Z.M.
2016. Microbiological status of minced pork meat in vacuum and modified atmosphere
packaging. Meat Technology, 57, 2, 132-140.

Lukic M., Ivanovic J., Janjic J., Starcevic M., Djordjevic J., Markovic R., Baltic Z.M. 2016.
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3bOPHULIN HALHUOHAJIHUX HAYYHUX CKYIOBA, KPUTUYKO

NMPUPEBUBAILE U3BOPA (M60)

IiieHapHO WJIK YBOJIHO NMpeIaBam-€ M0 MO3UBY €A CKYNa HAMOHAJIHOT 3HA4Yaja MTAMIIAHO Y

neaunu (M61=1,5)
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Caonmreme ca cKyna HallMOHAJHOI 3Ha4Yaja raMnano y ussoay (Mé64=0,5)
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Onopamena gJoKkTopcka qucepramnuja (M70=6)

Pesyaratu y I[aTOi KaTCI‘ODI/IiI/I 3aKJbY4YHO Ca I/1360DOM Y 3Balkb<C BHUIIIM HAYYHHU CAPAHHUK (DaHPIiC

nyonukaiuje)

128.

Loncdina J., 2014. Ispitivanje uticaja razlicitih nac¢ina pakovanja na rast Salmonella spp. u

mlevenom mesu. UDK:613.28:579.84

TEXHUYKA PEIIEA (M80)

I[Mo0o/b1IAHO TEXHUYKO Pelliehe HA HAMOHATHOM HUBOY (M84=3)



Pesyaratu y ,I[aTOi KaTGFODHiI/I HaKOH I/1360Da Y 3BalkbC BHIIM HAYYHHW CApPJHUK (OI_[eHE»I/IBaHI/I

nepuozn)
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Lon¢ina J., Vidakovi¢ Knezevi¢ S., Ledina T., Vranesevi¢ J. 2025. Kvalitet kajmaka
proizvedenog u industrijskim uslovima. Pobolj$ano tehnic¢ko reSenje na nacionalnom nivou

(M84).

Pesyaratu y ,I[aTOi KaTeFODHiH 3aKJbYYHO Ca I/1360DOM Y 3BakbC BHMIIIM HAYYHH CApAHHUK (DaHHie

nyoaukaiuje)
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interdisciplinarnog nau¢nog odbora za poljoprivredu i hranu, Ministarstva prosvete, nauke
1 tehnoloskog razvoja, Br.: 06-00-80/2013-16/1-34 od 16. 06. 2016. godine (tacka 3 1
red.br.13), str. 1-16.

Balti¢ Z. M., Dokmanovi¢ M., Dordevié J., Markovi¢ R., Ivanovi¢ J., Rajkovi¢ Z.,
Dordevi¢ V., Boskovi¢ M. 2015. VrSacka Sunka. Tehnicko reSenje - Bitno poboljSani
postojeci proizvod i tehnologija (M84). Oblast: Biotehnicke nauke. Fakultet veterinarske
medicine.

Markovi¢ R., Laudanovié¢ M., Balti¢ Z. M., Glamog¢lija N., Sefer D., Ivanovi¢ S., Janji¢ J.,
Dordevi¢ J. 2015. Meso svinja obogaceno n-3 masnim kiselinama. Tehni¢ko reSenje -
Bitno poboljSani postoje¢i proizvod i tehnologija (M84). Oblast: Biotehni¢ke nauke.

Fakultet veterinarske medicine.

5. KBAHTU®UKAIINJA HAYYHUX PE3YJITATA KAHIUJIATA

Y oomwy mabeny mpeva ynemu nooamke o nayunum pezyimamuma KAHOUOAMA OCMEAPEHUM Y

OUerUBCAHOM NEpuody, y3 HOpMuUpare y CK1ady ca 06UM NPAGUNHUKOM. Y mabdenu je

Heonxoo0Ho odpucamu Henonymene peooge. Y npunozy uzeeuimaja HEONXo00Ho je 0ocmasumu

oozoeapajyhe ookaze kpo3 ungpopmauuonu cucmem eHayka.



Bpcra Bpeanoct VYkynan 6poj pe3ynrara Yxynan Opoj 6010Ba

pesynraTa pesyrtata (ykyman Opoj pe3ynrara Koju (ykyman 6poj 6o/1oBa
(Tpuror 2.) MOJUIEKY HOPMHPAHY) HAKOH HOPMHparbha)

M21 8 2(1) 16 (14,67)

M23 3 4(2) 12 (10,28)

M24 3 1 3

M31 3.5 2 7

M33 1 4 4

M34 0,5 2 1

M52 1,5 2 3

Mo61 1,5 1 1,5

M63 1 9 9

M64 0,5 7 3,5

M4 3 1 3

YKYIIHO 35 63 (59,95)

ITopeheme ca MUHMMAJHIM KBAHTUTATHBHUM YCJIOBHMA 32 H300p y TPA’KEeHO HAYYHO

3BabC

JudepeHnnjaanm yciaoB 3a OLEHUBAHH MIEPUOJ 33 U300D Y

HAay4YHO 3BamkbC: HAYYHU CABCTHUK

Heonxonno | OcTBapenn

HOpMHUpaHHu 0poj

0oxoBa

YKynHo

25

59,95




O6age3nu (1): M21+M22+M23+M81-84+M91-98+M101- | 15 27,95
103+M108
Ob6age3nu (2): M81-84+M91-98+M101-103+M108 3 3

6. 3AK/bYYAK U IPEIVIOI" KOMUCHUJE




3akmwyuak uzsewimaja ca npeonozom Hayunom/Hacmaesno-nayunom eehy, oo 1800 kapaxmepa.

Hp Jacna Jlonunmna ce ©0aBM HAYYHOMCTP@)KMBAUKHUM paJOM Y HAy4YHO] oOjacTu
OMOTEXHHUYKE HayKe, 'PaHU BETEPUHAPCTBO U HAY4YHO] AUCLUUIUIMHU 0e30€1HOCT XpaHe. YBUJIOM
y JOKyMEHTal1jy ¥ aHAJIM30M J0CaJalllber HaydYHOUCTpakuBadkor paaa Komucuja je yrepauna
na ap JacHa Jlonumna mma ykynHo 59,95 noena on HeomxoaHux 25, npema IlpaBunHuky o
CTHLIaby UCTPAKMBAYKKX U HayuyHUX 3Bama (Ciry:x6enu rinacauk PC, 6p. 80/2024 u 70/2025). Ox
KBAJIMTATUBHUX IapaMeTapa 3a peu300p y 3Bame BHUILM HAYyYHHM CapaJHUK HEONXOAHO je JAa
KaHJUIaT UCIIyHH HajMame TpHU yciioBa ca 30upHe aucre A u b, a np Jacna JloHunHa ucnymana
YKYITHO IIECT yCIIOBA, O] TOTA jeJaH yCIoB ca jucte A, XHUpIIOB HHAEKC BPEIHOCT HajMame 7 3a
n300p y 3Bame BUIIM HAYyYHH CapaHUK M 5 ycjoBa ca jucte b: mutupanoct, mehyHapoaHy
Hay4Hy capaamy, ypehuBamwe HayuyHUX ImyOnMKaluja, peleH3upame HydHUux pesynaraTta ca SCI
aucTte U ydeuthe y HacTaBu.

Ha ocHOBY KBaHTMUTAaTHBHE U KBaJIMTAaTHUBHE AaHAIM3€ YKYIHOI HAy4yHOI' JONpPHUHOCA,
Komucuja je jenmHcTBeHa y oneHu na ap JacHa JloHunHa uCnymaBa KBAaHTUTATUBHE W
KBAJIUTATUBHE YCIIOBE 32 PEU300p y 3Bamke BUIIM HAYYHH CapaHUK y cKiamy ca [IpaBruiiHUKOM 0
CTHIIahy HUCTPAOXXUBAUKUX U HayyHHX 3Bama ("Cn. rmacauk PC", 6p. 80/2024 u 70/2025), kao u
Jla je CBOJUM pe3yiaTaTHMa Jajia JONpHHOC y obiacTu buorexHuuke Hayke, IpaHU Hayke
BerepunapcTBo, HayyHO] IUCUUIUIMHA be30eAHOCT u KBaIUTET XpaHe, XUTHjeHa U TEXHOJIOTH]a
HaMHPHUIIA aHUMAITHOT MTOpPEKJIa.

Crora, Komucuja mnpemiaxe HacraBHo-HayuHoM Behy @akynTtera BeTepHHApCKe
MeauluHe, YHUBep3uTeTa y beorpany, 1a yrBpau npeasor oaiayke 3a pen3oop ap JacHe JIonHunHe
y HAay4YHO 3Bam€ BHIIM HAayYHH CapagHUK, M Tpeiaxke MaTHYHOM HaydyHOM oOJ00py 3a
OMOTEXHOJIOTHjy W TOJbOTIpUBpeny W KoMuCHjU 3a CTHIalke HaydyHHX 3Bamba MUHHCTApCTBa

HAyKe, TEXHOJIOUIKOT pa3B0ja u I/IHOBaI_II/Ija Ja H3a6epe KaHauaaTa y HaBCJACHO 3BambC.

V¥ beorpany, 21.11.2025.

Hanomena: nomnucu 41amoea Komucuje ce Mopajy HAnQ3umu HA UCMOj CMPAHUUU CA

npeonozom 3a u3zoop y 3earve

UniaHOBU KOMHCH]E:



np Cuexana bynajuh, pegosau npodecop

@aKyJITET BETEPUHAPCKE MEAULIMHE, Y HUBEP3UTET y beorpany

np Tujana Jlenuna, Baupeaau npodecop

®daKkyJITeT BEeTEpUHAPCKE MEUIIMHE, Y HUBEP3UTET y beorpany

BUIIIM HAYYHU CapaJHuK, aAp VBana bpankosuh Jlasuh

MHCTUTYT 3a XUTHjEeHY U TEXHOJIOTIHjy Meca, beorpan




