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NHTepHeT cTpaHa dakynTeTa 3aluTuTe Ha paay Y Huwy

https://www.znrfak.ni.ac.rs/SERBIAN/013-OGLASENI-DOKUMENTI/KONKURSI/2021-22/22-
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3Barbe 3a Koje je pacnucaH KOHKYpC
AoUeHT unn BaHpeaHw npodecop

Yxxa Hay4dHa obnacTt
Xemujcke onacHOCTM Y PpagHOj N XXMBOTHOj CpeguHN

UCNYHEHOCT BAWMXUX KPUTEPUIYMA 3A N3BOP Y 3BAHE HACTABHUKA

1. [lokTopaTt Hayka 13 yxe Hay4He obnacTu 3a Kojy ce 6upa
(Ha3uB AOKTOPCKE AncepTaumje, yxa HayuyHa obnacr, roauHa n Mecto oabpaHe)
KvuHeTuka ankoxonHe ¢pepmeHTaLmje n KapakTepnsauuja BUHa ao6ujeHor oA uMpe ca 404aTKOM

NekoBUTOr 6M/ba, BNOXEMMjCKO MHXXEbEPCTBO, 25. 2. 2020, YHuBep3nTeT y Hnwy, TexHoAoWwKu
daxyntet y NleckoBLy.

2. NpUCTYyniHO NpeaaBatbe U3 yXe HayyHe o6nacTu 3a Kojy ce 6Mpa, NO3UTUBHO OLEHEHO 0A CTPaHe
BUCOKOLLKOJICKE YCTaHOBe Koja je objaBnna koHKypc (HaBecTh 6poj n aaTyM yTBpheHe oueHe)

Oanyka Na6opHor Beha ®akynteTa 3awuTuTe Ha pagy Yy Huwy, 6p. 03-256/8 og 9. 12. 2022,



3.1 MpoceyHa oueHa HajMawe ocaM (8) Ha NpeTXodHUM cTeneHuMa cTyauja (0OCHOBHE/MHTerpucaHe

akageMmcke CTyauje, MacTep akaaeMmcke cTyauje U AOKTOPCKe akajeMmcke CTyauje, o4HOCHO OCHOBHe-

OUNNOMCKe CTyAuje npe AoHowena 3akoHa 0 BUCOKOM obpasoBaky 2005. roguHe), oAHOCHO HajMakbe Tpu

roagMHe NefarowKor UCKYCTBa HA BUCOKOLLKOJICKO] MHCTUTYLIUjK

(HaBecTu yTBpheHe npoceyHe oueHe, ogHOCHO OanyKy 0 U3bopy y 3Batbe U YroBop o paay)
AvnnomMmupana Ha OCHOBHUM cTyaujama Ha TexXHONoWKOM ¢akynTeTy y JleCKoBUy €Ca NPOCEYHOM
oueHom 7.03. Ha Buwioj nosbonpuBpeaHo-npexpam6eHoj KON CTPYKOBHUX cTyaunja y Mpokyniby je
19. 3. 2007. roagnHe n3abpaHa y 3Bake npegaBaya CTPYKOBHUX ctyauja (6poj ognyke 232 op 21. 03.
2007, yroBop 6poj: 232/1 og 1. 4. 2007, aHkec yroBopa 6poj 38 oa 11. 1. 2011). PensabpaHa je y 3Bam-e
npepaBada CTPYKOBHUX CTyaMja Ha Bucokoj nosbonpuspeaHo-npexpaMéeHoj KON CTPYKOBHUX
cTtyauja y Mpokynsy (6poj oanyke 1366 og 10. 09. 2012, yroBop Huje A0CTaB/beH).

3.2 No3uTnBHa ouLeHa neaarowkor paga yrepheHa y cknagy ca ynaHoMm 13. NpaBUaHUKa O NOCTYNKY
CTULUAHa 3Batba W 3aCHUBarba pagHor 04HOCa HacTaBHMKa YHusep3uteta y Huwy (,MnacHuk
YHusepauTeTa y Huwy" 6poj 5/16), ocuM ako ce 6upa no NpBU NyT Y HACTABHUYKO 3Bae

(HaBecTn 6poj 1 aatym ytepheHe oueHe)

4. OcTBapeHe aKTUMBHOCTM 6ap y ABa efieMeHTa AONPUHOCA LWWMPOj akaaeMcKoj 3ajeaHuumn u3 ynaHa 4.
Bavxunx kputepujyma 3a M360op y 3Batba HaCTaBHMKa, OCUM ako ce 6upa no npeu ANYT y HACTaBHUYKO
3Bare

5. Y nocneamwux net roamHa HajMarbe jeaaH pag objaB/beH y 4aconucy Koju usgaje YHueepsuTeT y Huwy
unun pakynteT YHuBepauTeTta y Huwy wnn ca SCI nucte, y KojeM je npBonoTAUMCaHU ayTop
Lakicevi¢, S. H., Karabegovi¢, 1. T., Nikoli¢, N. C., Petrovi¢, G. M., Djordjevi¢, A. S., Lazi¢, M. L. (2018). The
Kinetics of Alcoholic Fermentation, Phenolic Content, Antioxidant and Antimicrobial Activity of the Wine
obtained from Plovdina Grape with the Addition of Aromatic Herbs. Advanced technologies, 7(2), 11-18,
https://www.tf.ni.ac.rs/nauka/advanced-technologies/casopis-sadrzaj/vol-7-sveska-2/
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. Y nocneawux neT roaMHa HajMame jeaaH paa objaesbeH y yaconucuMa:
KaTeropuje M21, vwnu
KaTeropuje M22, nnm
kaTeropuje M23 ca netoroguwkbuM MMNAakT dpaktTopom Behum oa 0.49 npema umtatHoj 6asm Journal
Citation Report, unun
ca SCI nwucre,
Kojem je npeBonoTnucanu aytop (HaBecTu nogaTke o Hay4yHoM paay, DOI 6poj)

Lakicevi¢, S.H., Karabegovi¢, L.T., Cvetkovi¢, D)., Lazi¢, M.L., Janji¢, R., Popovié-Bordevi¢, ).B. (2022). Insight
into the Aroma Profile and Sensory Characteristics of 'Prokupac’ Red Wine Aromatised with Medicinal
Herbs. Horticulturae, 8, 277. https://doi.org/10.3390/horticulturae8040277, IF(2021)=2.923, IF5(2021)=3.582,
M21.
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6. 3ameHa: Pag y yaconucuma U3 HaBedeHWX KaTeropuja u NUCTe 3aMemyje ce permcTpoBaHUM NaTeHTOM

6. 3aMeHa: Pag y yaconMcuma M3 HaBeAeHUX KaTeropuja u NUCTe 3aMeryje ce ca ABa paja y yaconucuma
ca SCIE nucte y KojuMa je 6ap y jeaHoM pady NpBOnOTNUCAHU ayTop

7. Hajmarse jegHo usnararwe Ha MehyHapogHoM unu gomahem Hay4dHoOM ckyny (konuja paga w3 36opHuka
pagoBa CKyna Wau NoTBpAa opraHvMsaTopa ckyna Aa je pag npe3eHToBaH)
Lakicevi¢, S. H., Popovi¢ Bordevi¢, J. B., Karabegovi¢, I. T., Cvetkovi¢, D. J., Lazi¢, M. L. (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.




SAK/bYYAK

- AAp CBeTnaHa Nlakuhesuh, yuecHnk KoHKypca 3a u36op y 3Batbe HacTaBHWKa MCNYHaBa YC/10Be 3a nsbop
Y 3Batb€ AOUEHT 3a yXy HayuyHy 061acT XeMUjcKe onacHOCTH y pagHOoj M )XUBOTHOj cpeanHu.
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