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1. JokTopaT Hayka u3 obnactu 3a Kojy ce bupa

(Ha3uB AOKTOpCKe ancepTauunje, Hay4Ha obnacT, roguHa n mecTto oabpaHe)

|KMHeTMKa Aerpagaumnje GeHONHUX jednrberba XMAPOKCUN pagukannma, xemuja, 2012, Huw T

2. MMo3uTuBHa oueHa HacTasHOr paaa

(Ha3uB fOKyMeHTa, Ha3nB ycTaHoBe/opraHusauuje Koja je nsgana AoKyMeHT, AaTyM nsgasarba)

MpupogHo-MaTeMaTuuku pakyntet, 20.01.2016.

OueHa aHraxoBsarba KaHAWAATa y pa3Bojy HacTaBe U APYTrMX AENaTHOCTU BUCOKOLLUKOJICKE YCTaHoBe.




3. OcTBapeHe akTUBHOCTM Bap y TpU enemMeHTa AONPUHOCA LLWMPOj akaAeMCKOj 3ajeAHMUM U3 unaHa 4.
Kputepujyma

A

1. Kanangat ap Munan Mutuh je 6uo npeaceaHWK KOMUCKUje 3@ paHrupamwe cTyaeHaTta 3a ynuc y npsey
rooMHy OCHOBHUX akaAeMCKuUx CcTyauja Xemuja, [enaptMmaHa 3a xemujy, [lpupoaHO-MaTeMaTUuKor
hakynteta YHuBep3uTeTa y Huwy.

2. TpeHyTHO je unaH KoMucuje 3a npomoumnjy enapTMaHa 3a xemnjy MNpupoaHo-MaTeMaTuukor dakynteTa
YHusep3nteta y Huwy.

3. PeueH3unpao je papose 3a 4vaconuce kateropumje M20: Food Analytical Methods, Central European
Journal of Chemistry, Hemijska Industrija, Journal of the Serbian Chemical Society.

4. O6jasrbeH yLb6eHnk, MoHorpaduja, NnpakTukyM mnun 3bupka 3agataka n3 obnactm 3a Kojy ce bupa

Yibenvnk, Mwunan Mwutuh-Xpomatorpadcke Metode, [pupoaHo-MaTeMaTuuykun daxkynteTr, Huw, 2015,
(no3uTMBHa peueH3nja - oanyka 6p. 946|1-01 oa 16.9.2015.roamHe)

5. Yyewhe y Hay4yHUM npojekTvMa (OCHOBHM NoAgauM O Hay4YHWUM npojekTuma)

Buo je uctpaxwusayd Ha npojekTy EBponcke YHuje FP7-REG-POT-2007-3-01, a TpeHYTHO je ucTpaxusay Ha
npojekTy 174007 kojv je duHaHCWpaH o4 cTpaHe MuUHUCTapcTBa NPOCBETE, HayKe v TEXHOJOWKOr pa3Boja
Penybnuke Cpbuje.

6. Oa n3bopa y NnpeTxoAHO 3Bame HajMare jedaH paa objaBrbeH y Yaconucy Koju ulaaje YHuMBepauTeT y
Huwy nnu dakyntet YHusep3suteta y Huwy vnu ca SCI nucte, y KojeM je npBonoTnucaHn ayTop paaa

1. Miti¢, M.N., Kosti¢, D.A., Pavlovi¢, A.N. The phenolic composition and the antioxidant capacity of
Serbian red wines (2014) Advanced Technologies, 3(1), 16-22

7. 04 npBOr n3bopa y NpeTxoaHo 3Bake HajMare 12 noeHa ocTBapeHux objaB/bMBabeM Hay4YHUX pagosa
y yaconucuMa kateropmja M21, M22 nnn M23, y cknaay ca HaumHoM HbogoBarba MUHUCTaApCTBa NpoceeTe,
HayKke U TexHonowkor passoja Penybnuke Cpbuje, npu vyemy 6ap Ha jeaHoM paay ca SCI nucte kaHanaaTt
Mopa buTK npeBonNoTNMUCaHW ayTop paaa

YKYnHO noeHa y Jaconncuma kateropuje M21-M23: 167
YKYNHO noeHa y yaconncuma kaTteropmje M21-M23 HakoH M3bopa y 3Bame goueHT: 116

1. Naziri, E., Miti¢, M., Tsimidou, M. Contribution of tocopherols and squalene to the oxidative stability of
cold-pressed pumkin seed oil (Cucurbita pepo L.) (2015) European Journal of Lipid Science and
Technology, DOI: 10.1002/ejlt.201500261, IF=2.033

2. Miti¢, M.N., Kosti¢, A.A., Paunovi¢, D.D., Stojanovi¢, B.T., Pavlovi¢, J.Lj. A New Kinetic
Spectrophotometric Method for Total Polyphenols Determination in White Wines (2014) South African
Journal of Chemistry=Suid-afrikaanse Tydskrif Vir Chemie, 67, 104-108, IF=0.629

3. Miti¢, M.N., Obradovi¢, M.V., Miti¢, S.S., Pavlovi¢, A.N., Pavlovi¢, J.Lj., Stojanovi¢, B.T. Free Radical
Scavenging Activity and Phenolic Profile of Selected Serbian Red Fruit Wines (2013) Revista de Chimie,
64(1), 68-73, 1IF=0,677

4. Miti¢, M.N., Souquet, J.M., Obradovi¢, M.V., Miti¢, S.S. Phytochemical profiles and antioxidant

activities of Serbian table and wine grapes (2012) Food Science and Biotechnology, 21(6), 1619-1626.
IF=0.695

8. HajMarbe Tpu HayuHa pajaa caonuTeHa Ha MehyHapoaHuM nnv aoMahuM HayuYHUM CKynoBuMa

1. Dusan D. Paunovi¢, Milan N. Miti¢, Milan B. Stojkovi¢, Branka B. Stojanovi¢, Danica S. Dimitrijevic,
Phenolic profiles of commercial dark beers from Serbia, XXII Congress of Chemists and Technologist of|
Macedonia, Book of abstracts BFP-30, September 5-9, 2012, Ohrid, Macedonia.

2. Ruzica Mici¢, Snezana Miti¢, Anja Joki¢, Aleksandra Pavlovi¢, Milan Miti¢, Biljana Arsi¢, Milan
Cekerevac, Ljiljana Nikoli¢-Bujanovi¢, ICP-OES determination and correlation of selected elements in
vegetables from Kosovo, XXIII Congress of Chemists and Technologist of Macedonia, Book of abstracts
EN 008, September 8-11, 2014, Ohrid, Macedonia

3. Mici¢, R., Miti¢, S., Joki¢, A., Miti¢, M. Primena kineticke metode za odredivanje tragova tiocijanata u
realnim uzorcima, 52. Savetovanje Srpskog hemijskog drustva, Novi Sad, AHP7, 18, 2015.




B3AK/bYYAK

MunaH Mutuh, ydyecHuk KOHKypca 3a u3bop y 3Barbe HacTaBHMKa ucnyhasa ycnose 3a m3bop y 3Bame
BaHpeaHW npodecop 3a yXy HaydHy obnact pusunuka xemuija.

Y Huuwy, 03.02.2016. roamHe YJTAHOBU KOMUCUIE:
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