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1. JokTopaT Hayka 13 yxe Hay4yHe obnactu 3a kojy ce bupa

(Ha3uB JOKTOpCKe AucepTaumje, yxa HaydHa obnacrt, roamHa n mecto oabpaHe)
"BHOJIOW KK AKTUBHH €H3MMCKH XMIPOJIM3aTH MPOTEHHa XpaHe-pa3soj Ouonpoueca", TexHosowko HipkewepeTso, 2011 roauna,
yuusepzureT y HoBom Cany, TexHonowku ®daxynrer

2. MpUCTynHO NpefaBake U3 yxe HaydHe obnactu 3a Kojy ce bupa, No3UTUBHO OLEHEHO 04 CTpaHe
BWCOKOLUKOJICKE YCTaHoBe Koja je ob6jaBuna KoHKypc (HaBecTn 6poj u aaTym yTepheHe oueHe)

3. MNMo3uTMBHa OLeHa nejarowKkor paaa yrepheHa y cknagy ca dnaHom 13. MNpaBunHmMKa o nocTynky CTUlame
3Barba M 3aCHMBarba pafHOr 0AHOCA HAacTaBHMKa YHUBep3uTeTa y Huwy, ocmm ako ce 6Gupa no npsu nyT y
HaCTaBHWUKO 3Barbe (HaBecTu 6poj 1 AaTyMm yTBpheHe oueHe)

4. OcTBapeHe akTMBHOCTM 6ap y [ABa efleMeHTa A0NPUHOCA LIMPOj akaaeMCKoj 3ajeaHnum us unaxa 4. bavxy
KpuTepujyma 3a nsbop y 3Barba HaCTaBHWKa, OCMM ako ce 6mpa no NpsBu MyT Yy HACTABHUUYKO 3Bar-e

5. Y nocnearux neT roanHa Hajmarbe jenaH paa ob6jaBrbeH y Yaconucy Koju nsgaje YHuBepsuTeT y Huly mn
dakynTeT YHmBep3uTeTa y Huwy nnu ca SCI nucte, y KojeM je npBonoTnmnucaHn ayTop
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Y nocnedrsWx NET roauHa Hajmaree jeaaH paa pbjasrbeH y 4aconucumMa:
kaTeropuje M21 unun
kaTeropunje M22 wnm
kateropuje M23 ca neToroauLlirenM wMnakT hakTopoM sehivM o4 0.49 npema TomcoH PojTepc NMcTi Uan
ca SCI nwucte,
kojem je npeonoTNUCaHK ayTop (HasecTw noaaTke o Hay4HoM pany, DOI 6poj)

Vastag, 2., Popovit, Lj., Popovic, 5., Krimer, V., Perigin-Staréevi¢, 1. {2013). In vitro study on digestion of pumpkin oil cake

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

son. 64 6p. 4, cTp. 452-460. 1SSN 0963-7486 https://doi.org/10.3109/09637486.2012.749837

6. 3ameHa: Pag y 4aconwucMMa M3 HaBeleHux KaTeropuja w NUCTE 3aMersy]e ce perucTpoBaHuM NaTeHToM

§. 3ameHa: Pad y 4acomucuma M3 HaseleHux KaTeropuja ¥ NWCTe 3aMerbyje ce ca iBa pada y yaconucuma ca
SCIE nucre y kKojuma je Gap y jenHoMm paly MpBONOTINCaHK 8yTop
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MoTnwuc kaHauaaTa:

. Hajmarke jeaHo v3narate€ Ha MehyHapoaHoM UK nomaheM HaydHOM CKYNY (konuja paaa w3 36opHWUKa
anoBa CKyna Mnu NoTepaa opradusatopa ckyna Ad je pag npe3eHToBaH)

-Vastag, 2., Popovic, Lj., Popovic, S., Perictin, D., Krimer-Malesevié, V. : Angiotensin I Converting Enzyme
Inhibitory activity of Pumpkin 0il Cake 125 Globulin Hydrolysates. 3bopHuk panosa: Proceedings of the 4th
International Conference-Research People and Actual Tasks on Multidisciplinary Sciences, cTp. 21-25, ISSN
1313-7735, Noserew, byrapcka, 12-16. jyn 2013, roavHe.

-Vastag, Z. :@ Bioactive enzymatic hydrolysates of food proteins - Development of bioprocesses
(Mpe3eHTaunja OOKTOPCKE awcepTauuie, Kao NpeacTaBHUK PenvBnuke Cpbuje) 6th European Workshop on
Eood Engineering and Technology, CuHred, Hemauka, 07-08.03.2012. roguHe,

Vastag, Z., Peri¢in-Startevic, 1., Popovic, L., Popovit, S., Krimer-Malesevic, V. : Antioxidant and
angiotensin 1 converting inhibitory activity of pumpkin oil cake protein hydrolysate under simulated
gastrointestinal digestion, 6th Central European Congress on Food, Abetract Book cTp. 51, ISBN: 978-86-
7994-028-5. HosK Can, 23-26. maj 2012, roguHe.

-Vastag, Z., Pericin, D, Popovic, 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. Cereaus, Mahapcka, 13-15. okTobap 2010, rogvHe.

HanoMmeHa: KaHamaaT je oysad A2 nonykseH, ofWTaMnaH 1 noTnucad ofpa3al 0 ucnyrbasatey YCN08a 3a
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360p y 38arE HACTABHWKa A0CTaBK hakynTeTy Koju je objasno KOHKYPC 3ajeqHO Ca oCTanomM
OKyMEHTaUM]OM KOJoM AOKa3YJe Aa UCnyHbasa YCNOBE KOHKYDCA




