HayyHo-cTpyuHo sefie 33 TeXHHYKD-TEXHONDWKE Havke
MNpeamer: Obpasau o McNyrasary YCNOEa 33 M300p ¥ 3BAHE HACTABHUKS

O6nacT: Octane ofnactu

3eame: BaHpeoHu npotecop

MMe 1 npesume

Mapko ManuwhaHuu

fAatym pohera

10.10.1979.roguHa

Haszue v cegniTe ycTaHoee/opradi3aumje y Kojoj je kananoat 3anocnes
MomonpuepegHu hakynrter Kpywesay, YHMBEp3IUTeT ¥ Huwy
PagHo MecTo

Hacrasnnk - JouenT

Hartym pacnucusarea KoHKypca

02.11.2022.roguHe

HauuH (MecTo) ofjaseveara

Nwucr HCS ,Nocnoeu” w cajr chakynTeTa

3Barbe 33 Koje je pacnucaH KOHKYPRC
AoueHT man Banpearn npodecop

38aHe 338 KOjE KAHAWAAT KOHKYpULLE (3a0KkpymuTH oarosapajyhy onumiy):
1. AousHT
2. AoueHT nawn saHpeaHun npodecop
3. BaHpeaHw npodecop
4. BaHpegHu npodecop wnW peacsHK npodgecap
5, PegosHu npotecop

¥¥a HayyHa oBnact

TexHonornja n HHIKErLEPCKKH npouecH

1. McnyrseHw yonoBu 33 13Bop y 38aHme J0LUeHT (HaBECTH AaTyM W Gpoj Oanyke o u3topy v 3Batbe
HacCTaBHWKa, Kao 1 HA3ME OpPraHa Kojw je noHeo)

11.06.2018.roguHa
HCB 6poj 8/20-01-006/18-008

2. MNo3UTHEHO OUBHEHO NPUCTYNHO NPegasare 13 yiKe HayvHe obnactu 3a Kojy ce Gupa, YKONWKO HeMa
NEAarowko CKkycTBo (HasecTy 6poj u AaTym yTepheHe oueHe)




3. No3MTHEHE OLEHa NeaarowKor paga (ako ra je 6uno), Koja ce yTephyje y CKnaay ca 4naHom 13,
MpaBunHKUKa 0 NOCTYNKY CTMUaa 38arba M 3aCHWBatka PaAHOT OAHOCE HACTaBHWKE YHUBepauTaTa vy HUwy
{,nacHuk YausepauTeTa ¥ Huwy" 6poj 5/16)

{HasecTw Bpoj v AaTyM yTEpheHe ouede)

OueHa negarowkor pana 6uhe AOCTAaB/LEHA HAKOH AOHOLWEHA DANYKE MpuepemeHor cagera
MosonpuspeaHor drakynTeta y Kpywesuy v 6uhie npunoxena y3 WzpewTaj xomucKuje 3a nabop
¥y 3Bare HAacTaBHMWKA.

4, OcTeapeHe aKTUBHOCTK Bap ¥ TPW eneMeHTa AONpUHOCE WWpo) axkafeMcKo] 3ajedHrUKM W3 Jnada 4.
BAM# KX KpUTEpWiyMa 33 M3bop v 3Batba HACTABHKMKA

1, YnaH ouyersMBauke koMucuje MMLUB y okeupy Manena 3a CEH30PHO OUetbHBalbE WWPE, BUHA
W ApYrMX NPOM3BOAA 3a CBE KaTeropuje BuHa;

2. Mnan komucuje MMLUEB 3a npM3HaBarbe COPTH, NoAanora KNOHOBA BUHOBE NO3E;

3. YnaH cTpy4He pagHe rpyne MMLB 3a w3apaay HaupTa 3aKoHa 0 BUHY W ApPYTAM npow3soguma
oa rpoxfia v BUHA;

4. Ynan Op6Gopa Yapywersa 3a npexpambeny mHaycTpujy v oxeupy lMpuepeaHe Komope
Cpbuje;

5. MoTnpeacegHMK rpynauWje 3a BUHAPCTEO M BUHOTPagapcTeBo Yy OKBURY Mpuepease Komape
Cpbuje;

6. 3ameHWK npegcefHMKa Yapymeroa npow3seofada BMHA ca o3Hakom reorpadckor nopexna
Tpwu MopaBe;

7. NpepceaHui ynpasHor ogbopa Casesa suHapa Cpbuje;

8. YnaH opranmsauvorHor ogbopa Hay4He woniepeHunje ca MmehyHapoanum yyewhem, Ha Temy
.Ceno W nomonpuepeaa”, kojy opraduzyje lNorsonpuBpenHu thakynter YuusepsuTeTa
EjersuHa ¥ centemGpy 2018.rognHe;

9, CapagHWMK MarasmHa o BuHy "Wuhe Cryne"“. Aytop Tekctosa: Chardonnay; Sauvignon blanc;
Prokupac;

10.CTanHW YynaHd NaHena 3a CEeHIOPHO OLUSHHBAtbe BMHA Y CepTHMKOBAHWM naBopaTtopvjamMa
Anda Na6, Anexcanpposau 1 JyromHcnexT Beorpaa.

11.Mpeaceguuk Mpuepemenor CaBeta AxkageMuie BaCNMTAYKO-MEeOWUWHCKHMX CTPYKOBHHX
cTyamja, ca ceaMwTem y Kpywesuy y nepuog of Anpuna 2019. po ®e6pyapa 2020.

12.Ynau peposHor Capeta AKagemwje BacnMTauKO-MEAMUMHCKWX CTRPYKOBHWX cTyanja, ca
cegMwTem y Kpywesuy y nepuoa of ®ebpyapa 2020.

13.4Ynan ynpasHor op6opa MHcTuTyTa 3a KpMHo Buike n3 Kpyweepua.

14.MnaH opranusauwoHor opGopa 16. KoWrpeca sohapa w swuHorpapapa CpBuje ca
MehyHapogHum yuewhem y opraHnsauwjn MNomonpuepegHor dakynrera YHWeEpanTETa ¥
Hosom Capy, fAenaptmada sa ecohapcTeo, BMHOTpapapcTeo, XOPTUKYNTYRY W nejsamuy
apxuTekTypy W Hayuno pohapckor apywrea Cpbuje

15.YnaH kKomHcHje za opabGpaHy [OKTOpPCHE ouceprauwje - Mwnow M. Mypwuh, Moryhuoct
mckopuiwherwa cemeHkn  jabywa Kao  Hycnpow2geoaa npexpambedHe  MHAYCTPHie,
Nomonpuepeaun hakynter, Beorpap - 3emyH, [lokTopcka avceprauwja, 21.09.2021.roguuHa.
(oanyka 6poj 32/26-6.1. on 28.04.2021.roguHe).

16.4naH komucwje 3a oabGpawy 3aBpwHOr papa - Wpena Byuwheswh, Amnnerpadcke
KapaKTepMCTMKe CTOHWX COPTH BWHOBE No3e y 3anagHOMOpaBCKoM BMHOrpagapcKomM pejony,
MomonpuepeaHn takynter Kpywesay, 3aspwHa pap 25.10.2022.rogvHa (pewere 6paj
01/703 o; 19.10.2022.roanHe)



5. OpurkHanHo cTpy4Ho ocTeapere (npojekaT, cTyanie), oaHocHo, pykosolerne uin yyewhe v HayuHUM
npojexTmMa

1. ,McnuTHBarbe eHONOWKOr NoTeHuKjana W pesvTanMsaBUMja BWHOBE NO3e ayTOXTOHE copre
GarpvHa ¥y UM/bY HEHOr OYYBaH:a, NOTBPAE O AYTEHTHUYHOCTH M yHanpehewa", Koukypc 3a
pacnogeny noAacTvuaja za ydHanpeferse CUCTEMA KpeWparsa W NpeHoca 3Harka Kpo: pazsoj
TEXHHYKO-TEXHONOWHKKWX, NPUMEHEHWX, Pa3BOJHHX W HMHOBaATMBHMX npojekara ¥y
NoBLONPHBREAW W pypanHoM paseojy y 2022. roguaw, Hocwnay npojexta MomonpuepegHn
taxynter y Kpywesuy ( Yropop 6p. 680-00-00096/2/2022-02 op 25.05.2022. rog.,
MUHHUCTapCTBO No/LONpUBpEAE, WYMaPCTEA W BoAONpUEpeae- ¥Ynpasa 3a arpapHa nnahama.

2. "TpaHcipep 3Harba y3 HMIMMIEMEHTAUN]Y CaBPEMEHMX AMIMTANHWX TEXHONOrMja kao edukacan
M OAPMME HAa4YMH 33 Passo] BUHAPCKOr CEKTOPa M nonynapvsaudjy Genwx smHa CpGuje”,
KoHkypc 3a pacnogeny nogctuuaja 3a yHanpeBerbe cMCTEMa Kpevparsa M NPeHOCA 3Hakba
HPO3 Pa3zsBoj TEXHHYKO-TEXHONOWKWX, NPUMEHEHWX, PAa3BOjHUX W MHOBATMBHWX NpojexkaTa y
noeonpUBpenn W pypandoMm passojy y 2021. rogmHn, Hocwnauy npojexta MNorsonpuepegHn
dawynrer vy Kpywesuy,(6p. 680-00-00059/3/2021-02 op 14.07.2021.roa.), MuHKcTapcTso
noLOnNpUBEpese, WYMaApPCTEa M BOAONPUMEPeae- Ynpasa 3a arpapda nnahawa,

3. ,Kpewpamwe jeguHcTeeHor 6peHfa CpncKMX BuHA M pakuja Kpo3 yHanpelemwe Tpawcihepa
3Hakea W TexHonoruja namely Hay4YHO-MCTPAXMMBAYKHX MHCTHTYUW]a W NpousBohadya BHHA W
pakuja" KoHnkypc 3a pacnogeny noactvuaja 3a yHanpeherwe cuctema Kpewpara W npedHoca
3Harba HKPO3 pa3Bo] TEXHWYKO-TEXHOMOLWKHWX, NPHUMEEEHMX, pPAIBOJHUX W WHOBATHMBHMX
npojekata y no/sonpuBpead W pypandHoM passojy y 2020. rogmWHu, MuHMCTApPCTBO
nofkonpuepefe, WyMapcTea M Bofonpuepeae - ¥npasa 3a arpapHa nnahawa. NaprHep Ha
npojexkty MossonpuepeaHn takynter y Kpywesuy, ¥Yrosop o NocCNoBHO-TEXHHYKO] capagim
ca NomonpuepeaHom ctannuom A00 Hoew Capg, 6p:132/20 opn 19.06.2020. roa.

4. "Mopwn3aree KanayuTeTa BMHAPCKOr CEKTOpPa javarbeM HaywoHanHor GpeHpga CPNCKHX BHHA
Kpo3 eaykauwjy W HdopmMucare npowasohada v noTpowaua'. Kovkypc 3a pacnogeny
noacTtyvuaja 3a ydHanpeferbe cMCTeMa Kpeuparsa W NPeHoCa 3Hatka KPO3 Passoj TEXHHYKO-
TEXHOMNOWHKWK, NMPUMEHLEHHX, Pa3sBOjHMX W WHOBATMBHWX MNpojeKaTta y No/LONpUBPEnH M
pypanHom passojy y 2020. roavHW, MunucrapcTBo nosbonpuBpefe, WyMapcTea M
BoAonpuepene - Ynpaea 3a arpapHa nnahawa. Hocunay npojexra: MorsonpuepegHo
caseTofAaBHa cTpydHa cnywba Beorpap.

6. OBjaB/eH YHUBEPIUTETCKK YUSEHMK 38 NPEAMET W3 CTYAMICKOr NporpaMa haKynTeTa, OAHOCHD
YHUBEPIUTETA WK HayyHa moxorpatuja (ca MCBH Gpojem) k3 ywe HaydHe oBnacty 3a kojy ce Bupa, v
nepuogy og u3bopa y NPeTXoAH0 3Baree

Munanosuh J., Manuhanwun M,, 36Wpka 3agataka W3 oCHOBa NpolUeca npepage NoOBEONPUBPEaHHUX
npouseona, Momsonpuepeayn akynreT, YHUBep3auTeT ¥ HWWwy, Kpywesau, 2021, ISBN: 978-86-
900352-4-3

7. ¥ nocneprsKx NeT roguHa Hajmaree jegad pan o6jasieen vy 4acanvwcy Koju M3gaje YHWBep3uTeT Y Huwy
MNW akynTeT YHusepauteTa y Huwy unw ca SCI nucTe, v KojeM j& npeonoTnWcady ayTop

M. Malicanin, J. Milanovi¢, I. ZiZovié, 1. Ivanovié¢, 5. Milovanovié, V. Rakic: Supercritical CO2
extraction of oils from red grape wvarieties: yields and extraction parameters. FACTA
UNIVERSITATIS Series: Physics, Chemistry and Technology Vol. 19, No 1, 2021, pp. 45 - 56.

https:/ /doi.org/10.2298 /FUPCT2101045M.

8. Oa w3bopa ¥ NPeTxofHo 363HE HajMare 4Ba pasa ofjaBmbeHa Y HYaconucHMa:

= karercpuje M21, mnu

- kareropuja M22, unun

- kareropwje M23 ca NeTorofguwuM uMnakT GakTopod BehuM og 0.49 npema uvTaTtHoj Gazwm Journal
Citation Report, unm

- ¢a 5CI nucre,

¥ KDJUMaE Je NPBONOTAMCEHK ayTop, NPY YeMy paldoBk Mory GUTH M3 PaZNUUUTUX KaTeropuja MAKM AMCTW

(HEBECTM NOAATKE 0 HAYYHWM pasosuma, DO Bpojese)



M. Mali¢anin, B. Danilovi¢, D. Cvetkovié, S. Stamenkovi¢-Stojanovic, N. Nikolig, M. Lazié, I.
Karabegovi¢: Modulation of Aroma and Sensory Properties of Prokupac Wines by a Bacillus-
based Preparation Applied to Grapes Prior to Harvest, South African Journal of Enology &
Viticulture. 2020, Vol. 41 Issue 2, p158-167. 10p. DOI: 10.21548/41-2-4016. (kategorija M22)

M. Mali¢anin, B. Danilovi¢, S. Stamenkovi€ Stojanovic, D. Cvetkovi€, M. Lazi€, I. Karabegovic
and D. Savi¢: Pre-Fermentative Cold Maceration and Native Non-Saccharomyces Yeasts as a
Tool to Enhance Aroma and Sensory Attributes of Chardonnay Wine. Horticulturae 2022, 8,
212. https://doi.org/10.3390 /horticulturae 8030212, (kategorija M21}

8. zamena: Jenan pad ¥ YaconucHMa W3 HABEASHKY KATErOpMja M NWCTE 3aMEHY]E T8 PErMCTPOBaHMM
NaTeHToOM

8. samena: JeaaH pad ¥y YaconMCHMa M3 HABEASHMX KATEropyia W NWMCTE 2aMEHY]e C8 Ca ABa paga vy
yaconucrma ca SCIE nucte vy KojuMa je Bbap y jeaHom pagy NpeonoTnUCaHd ayTop

B, 3aMena; Jenad pas y uaconuoMMa W3 HABEAEHMX KaTeropnja U NWCTW JaMewyje ce ca a8a paja y
yaconuckma ca SCIE nucTe y KojMMa j& KaHauaaT KoayTop, a AOKTOp Hayka Koju je oabpaduo JoKTOpCKy
OWcepTaluMn]y nod MeEHTORPCTEOM KanguaaTta je 6ap y jeaHoM pagy NREONOTNMCEHW ayTop

9, HajMare TpW Manarara Ha melyHapoaHuM MK noMalum HayyHMM CKYNOBMMa (KONWie panosa ua
350pHMKa paacsa CKyna WK NoTBpAS OPraHv3aTopa CKyna Aa Cy pafosn NPe3sHTOBAHW )

M. Malicanin, N. Jevremovic, 5. Stamenkovi¢ Stojanovic, N. Nikeli¢, M. Lazi¢, 1. Karabegovic
(2019), Effect of Bacillus subtilis microbiological fertilization on Prokupac wine quality, 13th
Symposium "Novel Technologies and Economic Development” with international participation,
Book of abstracts, 53 (BCHE - 1), Faculty of Technology, Leskovac, 18-19. October 2019,
Leskovac, Serbia. ISBN: 978-86-89429-35-0

M. Mali¢anin, B. Danilovié, S. Stamenkovié¢ Stojanovié, S. Manéi¢, M. Lazi¢, N. Nikoli¢, TI.
Karabegovi¢ (2021), Effect of cold prefermentative maceration on the standard quality
parameters and sensory profile of Prokupac wines, Book of Abstracts - Food Quality and
Safety, Health and Mutrition Congress - NUTRICON, ISBN 978-608-4565-15-4, pp. 155-156,
Ohrid, Macedonia, 9-11 June, 2021.

M. Maliéanin, B. Danilovi¢, I. Karabegovic, S. Stamenkovi¢ Stojanovié, S. Manéi¢, D. Cvetkovic,
1. Stanojevi¢ (2022), Oenological potential of native yeast strains: effects on wine volatile
profile and sensory characteristics, 16. Serbian congress of fruit and grapevine producers with
international participation, Abstract Book, 280-281, 28. February - 3. March 2022., Vrdnik,
Serbia. ISBN 978-86-7520-548-7.

Levi¢, S., Salevié, A., Rac, V., Nedovié, V., Anti¢, M., Rabrenovic, B., Malicanin, M., Rakic, V.
(2022): Towards zero waste food production: Utilization of grape seeds. 11th Central European
Congress on Food and Nutrition: Food, technology and nutrition for healthy people in a healthy
environment: CEFood Congress Book (Editors: Raspor, P., Vovk, 1., Ovca, A., Smole MoZina, S,
Butinar, B., Jevinik, M.), Ljubljana, p. 290, poster 144. 27th-30th of September 2022, Cate ob
Savi, Slovenia.

M Mo

HanomMera: KanAWAAT je OywaH 4a Nonyked, odlWTamMnad M NoTnucad obpasaud o MCNyaBaksy YOnoea 3a
W3G0p v 38arke HACTABHMKE A0CTAEW QakyNTeTy KojM J& 06jaemo KOHKYDC 3aJeH0 Ca ooTanoM
AOKYMEHTAUM]OM KOjoM A0Ka3Y]e 03 WCNYHABa YCNOBE KOHKYPCa

MoTnuc KanaugarTa:




