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3Bare 33 koje je PacnucaH KoHkypc : [oueHT unm BaHpeauwn npodecop

3Batbe 3a Koje kaHauaaT KOHKYPULWLE (330KpYHMNTH oaroeapajyhy onuywmjy):
1. fouent
2. bouext WK BaHpegHu npodecop
3. Baupeauu npotecop
4, BavpegHw npogecop naK pegosHm npotecop
5. PenosHu npodecop

¥#a HayuHa obnacr
Texuuqnu-‘rexnnnm.uue Hayke

1. Ooktopat Hayka w3 YKe HayuHe ofnactu 3a kojy ce Bupa
(Hazue gokTopcke AMCepTauuie, ymka HayduHa obnacr, roaMHa u Mecto ofbpaHe)

"KuHetuka ankoxonne PepmeHTaymje u KapakTepusauuja suHa nobujeHor 04 WHpe ca goaatHom
nexosutor 6uma”, Buoxemujcko MHetsepcreo, 25.02.2020, TexHonowkm darynrery Necrosuy

<. NpucTynHo npegasame w3 YIKE Hayune obnactu 3a kojy ce 61pa, NO3MTUBHO ouerbeHo 04 CTpaHe
BHCOKOLWIKOMCKE yecTaHoBe kKoja je oSjaeuna KOHKYPC (HaeecTtn Bpoj u AaTym yTepheHe ouexe)

3.2 NosmtneHa ouena neparowxor paga yrephenxa Y cKnaay ca unadom 13, MpasunHiia O NOCTYnKy
CTHUaHE 3Bakka M 3acHUMBALA PEAHOr 0AHOCE HACTaBHMKA YHneepsuTeTa ¥ Huwy (. FnacHuk YHuBEpIMUTETA
¥ Huwy™ 6poj 5/16), ocum dKo ce Bupa no npeu NYT ¥ HACTAaBHWYKO 3BaHe

(HaBecTn 6poj AaTtym yTephieHe ouene)



4. Ocreapere dKTUBHOCTU Bap y aBa enemenTa A0NpUHOCE Wwkpaoj AKaneMCKo] 3ajeaHUUM U3 YynaHa 4.
Brvmsmx KPuUTepuiyMa 3a m3bop y 3sarba HacTaeHWKa, ocMM ako ce E1pa no npew NyT ¥ HAacTaBHUY KO

ANTIMICROBIAL ACTIVITY OF THE WINE OBTAINED FROM PLOVDINA GRAPE WITHTHE ADDITION OFAROMATIC
HERBS. Advancedn technologies, 7 ( 2) | 2018 1. 11.University of Ni3, Faculty of Technology Leskowvac, (M53)

2. lakicevic s., Karabegovic |, Nikolic N «» Stankovic 5., Mogi¢ ., Lazic 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 pa rticipation, Book of abstracts, 55 ( BFT-21), Faculty of
Technology, Leskovac, 20-21. October 2017, Leskovac, (MB4)

6. ¥ nocnearmx ner rofvMHa HajMare jepan Paa objaemeq y yaconvcuma:

- kateropuje M21, unm

- KaTeropuje M22, unu

- KaTeropuje M23 ca NEToroauifnM MMAaKT thakTopom Behum oa 0.49 npema UMTaTHOj Basu Journal
Citation Report, unu

- ca SCI nwcre,

Y KojeM je npeonotnucanm ayTop (HasecTW nogatke o Hay4Hom pagy, DOI 6poj)

1 LH. Lakicevi¢, I.T. Karabegovid, D.J.Cvetkovid, M.L.Lazi¢, R Janjic, 1.B.Popovié-Bordevi¢ {2022), Insight into the
Aroma Profile ang Sensory Characteristics of ‘Prokupac’ Red Wine Aromatised with Medicinal

Herbs, Horticulturae 2022, 8, 277. httgs:,{{dﬂi,urg{m.ﬂﬂug horticulturae8040277 (mM21)

Z. Swetlana H. Lakicevi¢, lelena B, Popovi¢ Djordjevi¢, Boris Pejin, Aleksandra s, Djordjevic, Saga M, Matijasevic &
Miodrag L. Lazi¢ (2018) An insight into chemical composition and bioactivity of 'Prokupac’ red wine, Natural
Product Research, DO 10.1080/ 14786419.2018.1516219 {M22)

3. Lakicevi¢ S, Popovié T, Matijasevic S., Cirkovié B., Lazi¢ M., Popovi¢ Dordevi¢ 1.,Chemical
evaluation of autochthonous variety 'Prokupac red wine the addition of selected aromatic herbs,
( 2019) Analele Universitatii din Craiova, seria Agricultury — Montanologie - Cadastru (Annals of
the University of Craiova - Agriculture, Montanology, Cadastre Series) Vol. XLIX/2019, Roméania.
(M23)

6. 3ameHa: Pag y yaconucuma ua HasefeHuX kaTeropuja u nucre 3aMersyje ce perncTpoBaHMM nateHTom

6. 3ameHa: Pag Y HaconucKMMa K3 HaBegeHux Kateropvia u nucre 2amersyje ce ca asa paga ¥ Yaconucuma
ca SCIE nucre y kojuma je Bap v jegHom Paay npeonoTnucaqK aytop

7. Hajmarse jeguo Hanarawse Ha MehyHapoaHoMm unu AoMahem HayuHoM CKyny (Konwja paga w3 36opHuka
PaAoBa ckyna unu notepaa GpraHusartopa ckyna ga je pag npeseqToBaH )
1. SvetlanaH. Lakicevié, Jelena B, Popovié Bordevié | Ivana T. Karabegovi¢ |, Dragan J. Cvetkovic , Miodrag L. Lazi¢
(2021}, Aroma profile of "Prokupac’ red wines enriched with medicinal herbs, 5th International Symposium on
Phytochemicals in Medicine and Food (5-1SPMF), mgs:HSEEEMSEZ.wixsite,mmﬁ—ispmf PP11,

MNoTtnuc kangupara: (.n G’&; Ao e /{pm{f éﬁg—%

Hanomena: Kangupar je ayxan ga nonyrseH, odwTaMnan v noTnucanx obpazay o HCNytbaBary yCnoea 3a

AOKYMEHTaumjom kojoM gokazyje na MCNYHaBa ycnoBe KoHkypca



