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3Ba|-q>e 3a Koje kaHgmpar KOHKYpuLLe (3a0KpyxuTi OAroeapajyhy onuwmjy):
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1. fokTopat Hayka u3 YXe Hay4yHe obnactu 3a Kojy ce 6upa
(HasuB gokTopcke AncepTauuje, yxa HayyHa obnacr, roamHa u mecto onbpaHe)

"KnuHeTuka ankoxonne bepmeHTaumje u Kapakrepusauuja suHa AobujeHor og wupe ca A0AaTKkom
Nexkosuror buma”, Bbuoxemujcko MHXerepcrso, 25.02.2020, TexHonowkwm dakynter y NleckoBuy

Ha BMCOKOLIKONCKO] NHCTUTYLMjK
(HasecTn yTBphHeHe npoce4yHe oleHe, ogHocHO Oanyky o n3bopy y 3sarbe n Yrosop o paay)

Y Huwy" 6poj 5/16), ocum ako ce 6upa no npeun NYT Y HAacTaBHUYKO 3Barse
(HasecTy 6poj u AaTyM yTBphexe oueHe)



4. OcTBapeHe aKkTUBHOCTM 6ap y nea enemenTa AOMPWHOCa WNPOj akaaeMckoj 3ajeaHuum U3 unaHa 4.
Bavxux kputepujyma 3a “300p y 3Barba HacTaBHMKA, OCKMM aKo ce 6vpa no npeu NyT y HacTaBHMuKo
3Barbe

5. ¥ nocneawmx ner roamHa HajMare jesaH paa objasrbeH Y Haconucy koju uspaje YHUBEp3uTeT y Huwy
unu dakynter YHuBEp3UTETA Y Huwy mnu ca SCI NUCTe, Y KojeM je npeornoTnucaHm aytop
1. Svetlana H. Lakicevi¢, lvana T. Ka rabegovic, Nada C. Nikoli¢, Goran M. Petrovic, Aleksandra S. Djordjevic,
Miodrag L. Lazi¢, THE KINETICS OF ALCOHOLIC FERMENTATION, PHENOLIC CONTENT, ANTIOXIDANT AND
ANTIMICROBIAL ACTIVITY OF THE WINE OBTAINED FROM PLOVDINA GRAPE WITHTHE ADDITION OFAROMATIC
HERBS. Advancedn technologies, 7 (2)(2018 ),11.University of Ni§, Faculty of Technology Leskovac. (M53)

2. Lakicevic¢ S., Karabegovic I., Nikoli¢ N., Stankovic S., Mogi¢ |., Lazi¢ M. (2017), Effects of aromatic herbs addition
on the phenolic content and sensory characteristics of the prokupac wine, 12th Symposium "Novel Technologies
and Economic Development" with international participation, Book of abstracts, 55 (BFT-21), Faculty of
Technology, Leskovac, 20-21. October 2017, Leskovac. (M64)

6. ¥ nocneamwsux net roamHa Hajmarbe jegaH paa o6jasrbeH Y 4Yaconucuma:

- Karteropwuje M21, unn

- Kareropuje M22, unu

- Kateropuje M23 ca neToroavwHmMM MMnakT ¢akTopom Behum og 0.49 npema uwmrtatHoj 6a3u Journal
Citation Report, nnu

ca SCI nucre,

Y KOjeM je npBonoTnmMcaHm ayTop (HaBecTu nogaTke o Hay4yHom paay, DOI 6poj)

1. LH. Lakicevi¢, I.T.Karabegovi, D.J.Cvetkovi¢, M.L.Lazi¢, R.Janjic, J.B.Popovi¢-Dordevi¢ (2022), Insight into the
Aroma Profile and Sensory Characteristics of ‘Prokupac’ Red Wine Aromatised with Medicinal
Herbs, Horticulturae 2022, 8, 277. https://doi.org/10.3390/ horticulturae8040277 (M21)

2. Svetlana H. Lakicevi¢, Jelena B. Popovic Djordjevic, Boris Pejin, Aleksandra S. Djordjevi¢, Sasa M. Matijagevic &
Miodrag L. Lazi¢ (2018) An insight into chemical composition and bioactivity of 'Prokupac’ red wine, Natural
Product Research, DOI: 10.1080/14786419.2018.1516219 (M22)

3. Lakicevic¢ S, Popovi¢ T, Matijasevi¢ S., Cirkovi¢ B., Lazi¢ M., Popovi¢ Dordevié J.,Chemical
evaluation of autochthonous variety ‘Prokupac’ red wine the addition of selected aromatic herbs, (
2019) Analele Universittii din Craiova, seria Agricultury - Montanologie - Cadastru (Annals of the
University of Craiova - Agriculture, Montanology, Cadastre Series) Vol. XLIX/2019, Romania.
(M23)

6. 3amena: Paa y yaconucuMa 13 HaBeneHux KaTeropuja u nucTe 3amerbyje ce perucTpoBaHMM NaTeHToM

6. 3ameHa: Pag y yaconucuma us HABEAEHMX KaTeropuja u nucTe 3amemyje ce ca ABa paga y Yaconucuma
ca SCIE nucre y kojuma je 6ap y jeaHom pPaay npsonoTnucaHu ayTtop

7. Hajmarbe jeaHo vsnarare Ha mehyHapoaHoM unu gomahem Hayu4HoM ckyny (konwuja paga v3 36opHuka
PaAoBa ckyna unn noTspAa opraHvsaTtopa CKyna Aa je paa npeseHToBaH)
1. Svetlana H. Lakiéevi¢, Jelena B. Popovic¢ bordevic, lvana T, Karabegovi¢ , Dragan J. Cvetkovi¢ , Miodrag L. Lazi¢
(2021), Aroma profile of ‘Prokupac’ red wines enriched with medicinal herbs, 5th International Symposium on
Phytochemicals in Medicine and Food (5-ISPMF), https://529324562.wixsite.com/5-ispmf PP11.
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Hanomewna: Kangupar je AYXaH fia nonykeH, oAWTaMnaH 1 noTnucax obpasay o UCnywaBaky ycnosa 3a
1360p y 3Bare HacTaBHWKa AoCTaeu akynTeTy koju je o6jasmo koHkypc 3ajedHo ca ocTanom
AOKYMeHTaunjoM KojoM aokasyje aa ncnyrasa ycnose KoOHKypca



