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Va2 Haydsa ofnacr
TexHonorija H HHKSHEPCKH NPOLECH

1. JokTopaT Hayka u3 yxe HaydHe obnacTtu 3a kojy ce Bupa

(HE23MB AOKTOPCKE AMCRpTaUMie, yXa HayyHa obnacT, roavHa W MecTo opbpaHe)
"BHOADILIKK SETHEHM CHIMMCEN XUAPOIMIATH NPOTeNHa Xpane-pateo] Guonpoueca”, Texuonowko miikerkepeteo, 2011 roawia,
yHuBepadTeT ¥ Hosom Cany, Texnonowsn Makyirer

2. NpKcTyNHO Npefasare U3 yxe HaydHe obnactv 3a kojy ce GMpa, NO3MTMBHO OUEHEHO OF CTpaHe
BUCOKOWKDNCKE YCTaHoBe Koja je objaeuna koHKypc (HasecTw Bpoj W gatym yTepheHe oueHe)

3. MoauTuBHa OUEHa NefarowkKor pajaa yTepheHa y cknagy ca ynadoMm 13, MpasunHuKa 0 NocTynKy cTuuara
3Barba M 33CHWBAKLA PaJHOT OAHOCAE HAacTaBHWKa YHUBEpP3uTeTa y Hully, 0CUM ako ce Bupa no npsu NyT y
HACTABHWUKO 3Barke (HaBecTW 6poj U AaTtyM yTepheHe oueHe)

4. OcrsapeHe akTMBHOCTW Bap y B3 enNeMeHTa A0NPUMHOCE WKPo] aKaaeMcko] 3ajeqHuum 13 unaHa 4, Bmvxmx
KpuTepuiyma 38 u3bop ¥ 3Barba HACTaBHMKA, OCKMM ako ce GMpa Mo NPsu NyT Y HACTABHWUKO 3Batbe

5. ¥ nocneareux NET rogvHa HajMatke jenad pad objasrbeH y Y4aconucy Koju uafaje YHusepauTeT v Huwy unu
harynTeT YouBep3uTeTa y Huwy wnu ca SCI nucTe, y KOjEM je NMpBONOTNMCaHW ayTop

Vaitag, ., Popovic, Lj., Popovic, S., Krimer, V., Pericin—Staréevic, |. {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,

8on. 64 6p. 4, cp. 452-460. ISSN 0963-7486 https://doi.org/10.3109/09637486.2012.749837
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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




