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]EKcnepMMeHTanHa 6unonorunja u 6uoTexHonoruja

NCNYHEHOCT BJIMXKNX KPUTEPUIYMA 3A U3BOP Y 3BAHHLE HACTABHWKA

1. JokTopaT Hayka 13 obnacTu 3a kojy ce bupa
(HasuB goKTOpCKe aMcepTauuje, Hay4yHa obnacT, roguHa n MecTo oabpaHe)

reHeTn4yko nHxerepcteo, 2010., Buonowkun dakynrtert y beorpaay

nBep3nTeT MIeYHO KUCeMHCkUX bakTepuja U30/10BaHMX M3 KajMaka, MonekynapHa reHetmka u

2. Mo3nTneHa oueHa HacTaBHOr paaa

(Ha3nB AOKYMeHTa, Ha3WB ycTaHOBe/opraHM3aumje Koja je usgana AOKYMEHT, AaTyM nsgasama)

|OueHa neaarowkor paja kaHavaara, lNpupogHo-mMateMatTuiku dakyntet y Huwy, 20.01.1916.




3. OcTBapeHe akTUBHOCTK Bap y Tpu eneMeHTa AOMPUHOCA LWMPO] akaaeMcKoj 3ajegHuum 13 ynaHa 4.
KpUTEpUjyMa

1. PeueH3eHT YHMBep3MTeTCKOVF ybeHuka ,Mukpobuonoruja®, aytopa M. BykawwnHosuh Cekynuh
2. PeueH3eHT Beher 6poja pagosa y MmehyHapoAHMM Yaconncmma
3. Oa 2011. rogunHe je ynaH HactaBHo-Hay4dHor sBeha [MM®-a y Huwy

4. O6jaBrbeH yLibeHuk, MoHorpaduja, NnpakTUKyM nnm 36mMpka 3agataka U3 obnactu 3a Kojy ce bupa

Jokosuh, H., CrojanoBuh-Paauh, 3., 2015: lNMpakTukym n3 Mukpobuonorunje xpaHe. NMoO, YunsepsuteT y
Huuwy.

5. Yyewhe y Hay4YHWUM npojekTuMa (OCHOBHM Nogaun O HAyYHUM npojekTuma)

2005-2006 MuHMCTapCcTBO 3a HayKy M TeXHoMoLWkKKW pa3Boj Penybnuke Cpbuje, OnTuMmnsaumja
WHAYCTpU]CKe nNpoussoarbe xneba oa Kucenor Tecta, (es. 6p. 2042);

2011-2016 MUHUCTApCTBO 3@ NPOCBETY, HAYKy U TEXHONOLWKK pa3soj Penybnuke Cpbuje, Pa3Boj
TpaAnUMOHANHWUX TEXHONOIMja Npomssoare depMeHTUCaHnX CyBMx kobacuua ca o3HakoM reorpadckor
nopeekna y unmwpy Aobujara be3beaHnx nponssoda ctaHaapAHor keanmteTta (es. 6p. 143036);

2011-2016 MUHUCTapCTBO 3a NPOCBETY, HAYKy U TEXHONOLWKK pa3soj Penybnuke Cpbuje,
HaHOCTPYKTYPHU PYHKUMOHANHU U KOMNO3UTHW MaTepujanu y KaTaauTUUKMM M COPNUMOHUM NpouecuMa
(eB. 6p. I1145001);

W apyru.

6. Oa n3bopa y NpeTxolHO 3Bame HajMarbe jenaH paa objaBbeH y Yyaconucy Koju nigaje YHuBepanTeT y
Huwy nnu dakyntet YHusepanteta y Huwy nnu ca SCI nucTe, y KojeM je npBonoTnMcaHu ayTop pasa
Jokovié¢, N., Rajkovic¢, J., Veljovi¢, K., Tolinacki, M., Topisirovi¢, Lj.: Screening of lactic acid bacteria
isolated from Serbian kajmak for use in starter cultures. Biologica Nyssana, 5 (1): 37-46.

7. 0pa npeor usbopa y NpeTxofHo 3Bake HajMare 12 noeHa ocTBapeHux ob6jaB/buBatbeM Hay4yHUX pagoBa
y Haconucmma kaTteropuja M21, M22 vnun M23, y cknaay ca Ha4ymHOM 6oaoBarba MUHMCTApPCTBa NPOCBETE,
Hayke 1 TexHosowKor pa3ssoja Penybnuke Cpbuje, npn yemy 6ap Ha jeaHoM paay ca SCI nucTte kaHaAnaaTt
Mopa 6UTUW NpBOMOTNMCaHM ayTop paaa

YKYNHO noeHa y 4yaconucuma kateropuje M21-M23: 49
YKYyMnHO noeHa y 4yaconncuma kaTteropuje M21-M23 HakoH n3bopa y 3Barbe aAoueHT: 38

Jokovi¢, N., Vukasinovié, M., Veljovi¢, K., Tolinacki, M., Topisirovi¢, 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.

8. Hajmarbe Tpu HaydHa papa caoniwiTeHa Ha MehyHapoAHWM UK AoMahM HAYYHUM CKYNOBMMA

Milosavljevi¢ N., Jokovi¢ N., Danilovi¢ B., Savi¢ D., (201 I ) Characterization of lactic acid bacteria in
ripened Pirot's kashkaval. Microbiologia Balkanica, Proceedings on CD, Beograd, Srbija.

Milosavljevi¢ N.. Jokovi¢ N., Danilovi¢ B., Savi¢ D.. (2012) Technological characterization of lactic acid
bacteria isolated from Pirot's kashkaval, XXIIl International ICFMH symposium FoodMicro 2012, Abstract
book, p.692.,Istanbul, Turkey.

Danilovi¢ B., Milosavljevi¢ N., Jokovi¢ N., Savi¢ 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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HaTtawa JokoBuh, y4eCHWK KOHKYypcCa 3a n3bop y 3Bame HacTaBHMKA MCOyHasa ycsoBe 3a U360p y 3Bambe
BaHpeaAHW nNpodecop 3a yxy HayydHy obnact EkcnepumeHTanHa buonormnja n 6MotexHonoruja.
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