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1. ,lJ,OKTOpaT HaYKa V13 o6nacTV1 3a KOjy ce 6V1pa 

(Ha3V1s AOKTopcKe AV1CepTal.(Vlje, HaYYHa o6naCT, rOA~Ha VI MeCTO oA6paHe) 


,lJ,V1sep3V1TeT MneYHO KV1cenV1HCKV1X 6aKTepV1ja V130nosaHVlX V13 KajMaKa, MoneKynapHa reHeTV1Ka V1 
reHeTV1YKO V1H>Ket-bepCTSO, 2010., 5V1onowKV1 cpaKynTeT y 5eorpaAY 

2. n03V1TV1sHa Ol.(eHa HaCTaSHor paAa 

(Ha3V1s AOKYMeHTa, Ha3V1S YCTaHose/opraHVl3al..lVlje Koja je Vl3Aana AOKYMeHT, AaTYM V13AaSat-ba) 




3. o.CTsapeHe aKH1SHOCTV1 6ap y TpV1 eneMeHTa ,l10npV1HOca WV1POj aKa,l1eMcKoj 3aje,l1HV1L1V1 V13 ynaHa 4. 
KpV1TepV1jYMa 

1. PeL1eH3eHT yH V1 sep3V1TeTcKor yl)6eH V1Ka "M V1Kp061t10norV1ja", aYTopa M. BYKa WIt1HOSlt1h CeKYnlt1h 
2. PeL1eH3eHT seher 6poja pa,l1osa y MeI)YHapO,l1HV1M yaCOnlt1CIt1Ma 
3. o.,l1 2011. rO,l1V1'He 'e ynaH HaCTasHo-HaYYHOr seha nMCl>-a y Hlt1wy 

4. o.6jaSJbeH Yl)6eHIt1K, MOHorpaqmja, npaKTV1KYM V1n,1t1 361t1pKa 3a,l1aTaKa V13 06naCTV1 3a KOjy ce 6V1pa 

lOKoBHIi, H., CTojaHOSlt1h-Pa,l1lt1h, 3., 2015: npaKTIt1KYM V13 MV1Kp061t10norV1je xpaHe. nMCl>, YHIt1Sep3V1TeT y 
Hlt1wy. 

5. Yyewhe y HaYYHIt1M npojeKTIt1Ma (OCHOSHIt1 nO,l1aL11t1 0 HaYYHV1M npojeKTIt1Ma) 

2005-2006 MIt1HIt1CTapCTso 3a HayKy V1 TeXHonOWKV1 pa3soj Peny6nlt1Ke Cp6V1je, OnTV1IMV13aL1lt1ja 
It1H,l1YCTpV1jcKe np0lt13S0,l1l-be xne6a 0,l1 KIt1CenOr TeCTa, (es. 6p. 2042); 

2011-2016 MV1HIt1CTapCTSo 3a npocseTY, HayKy V1 TeXHOnOWKIt1 pa3soj Peny6nlt1Ke Cp6V1je, Pa3soj 
Tpa,l1It1L1V10HanHV1x TexHonorlt1ja np0lt13S0,l1l-be cpepMeHTIt1CaHIt1X cyslt1x K06aCV1L1a ca 03HaKOM reorpacpcKor 
nopeeKna y L1V1JbY ,l106lt1jal-ba 6e36e,l1HV1x np0lt13s0,l1a CTaH,l1ap,l1HOr KSanlt1TeTa (es. 6p. 143036); 

2011-2016 MV1HIt1CTapCTso 3a npocseTY, HayKy V1 TeXHOnOWKIt1 pa3soj Peny6nlt1Ke Cp6V1je, 
HaHocTpYKTYPHIt1 CPYHKL11t10HanHIt1 V1 KOMn03V1THIt1 MaTepV1janV1 y KaTanV1TIt1YKIt1M It1 cOpnL11t10HV1M npOL1eCV1Ma 
(es. 6p. III45001); 

6. o.,l1 1t1360pa y npeTXO,l1HO 3Sal-be HajMal-be je,l1aH pa,l1 06jaSJbeH y yaCOnV1cy KOjV1 1t13,l1aje YHIt1Sep31t1TeT y 
Hlt1wy It1nV1 cpaKynTeT YHV1sep3V1TeTa y Hlt1wy V1nV1 ca SCI nV1cTe, y KojeM je npsonOTnIt1CaHIt1 ayTop pa,l1a 

lokovic, N., Rajkovic, J., Veljovic, K., Tolinacki, M., Topisirovic, Lj.: Screening of lactic acid bacteria 
isolated from Serbian kajmak for use in starter cultures. Biologica Nyssana, 5 (1): 37-46. 

7. o.,l1 npsor V1360pa y npeTXO,l1HO 3Sal-be HajMal-be 12 noeHa oCTsapeHV1x 06jaSJbV1Sal-beM HaYYHIt1X pa,l1osa 
y yaCOnlt1CIt1Ma KaTeroplt1ja M21, M22 V1nV1 M23, y CKJla.D,y ca HaYIt1HOM 60,l1osal-ba MV1HIt1CTapCTSa npocseTe, 
HaYKe It1 TeXHonOWKor pa3soja Peny6nlt1Ke Cp6lt1je, nplt1 yeMY 6ap Ha je.D,HOM pa,l1y ca SCI nlt1CTe KaH,l1V1.D,aT 
Mopa 6V1TV1 npSOnOTnIt1CaHV1 ayTop pa,l1a 

YKynHo noeHa y yaCOnlt1CV1Ma KaTeropV1je M21-M23: 49 
YKynHo noeHa y yaCOnlt1CV1Ma KaTeropV1je M21-M23 HaKOH 1t1360pa y 3Sal-be ,l10L1eHT: 38 

lokovic, N., Vukasinovic, M., Veljovic, K., Tolinacki, M., Topisirovic, Lj., 2011: Characterization of non
starter lactic acid bacteria in traditionally produced home-made Radan cheese during ripening. Archives 
o.f Biological Sciences,63, 1-10. 

Milosavljevic N., lokovic N., Danilovic B., Savic D., (201 I ) Characterization of lactic acid bacteria in 
ripened Pi rot's kashkaval. IVJicrobiologia Balkanica, Proceedings on CD, Beograd, Srbija. 

Milosavljevic N .. lokovic N., Danilovic B., Savic D .. (2012) Technological characterization of lactic acid 
bacteria isolated from Pi rot's kashkaval, XXIII International ICFMH symposium FoodlVJicro 2012, Abstract 
book, p.692.,lstanbul, Turkey. 

Danilovic B., Milosavljevic N., lokovic N., Savic D., (2013) Biodiversity of lactic acid bacteria in Pirot's 
kadkavalj, cheese prodLrced from ewes' milk. V International Conference on Environmental, Industrial 
and Applied Miicrobiology, Book of Abstracts p. 169., Madrid, Spain. 
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