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UCNYHEHOCT BAUXUX KPUTEPUIYMA 3A USE0P YV 3BAHE HACTABHUKA

1. UcnyreHn ycnosu 3a usbop y 3Barbe AOUEHT (HaBecTn aatym u 6poj Oanyke o usbopy y
3Batbe HacTaBHUKA, Kao U Ha3nB opraHa Koju je AoHeo)

HCB 3a TeXHU4YKO-TeXHOJ/IOllKe Hayke YHMBe3suTeTa y Huuy, 6p. 8/20-01-
006/18-008 on 11.6.2018. roamHe.

2. Mo3UTUBHO OLEHEHO NPUCTYNHO NpefaBake U3 YXXe HaydyHe o6iacTu 3a Kojy ce 6upa,
YKOJIMKO HEMa Neaarowko UCKyCcTBo (HasecTu 6poj n aatym ytepheHe oueHe)

¢ KanHanaaT MMa neparouko MCKYCTBO
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3. Mo3nTnBHa oueHa negarowkor paga (ako ra je 6Mn0), Koja ce yTephyje y cknagy ca 4ynaHoM
13. NpaBunHUKa O MOCTYNKY CTMLAHKa 3Bakba U 3aCHUBaka pajHOr OoAHOCa HacTaBHWMKa
YHuBep3uTeta y Huwy (,MnacHuK YHueep3uTeta y Huwy" 6poj 5/16)

(HaBecTu 6poj u aatym yTBpheHe oueHe)
Mo3uTuBHA olleHa neparowkor paga 6p. 04/156-7r op 9.3.2023. 1
NMomonpuepeaHun dakynrtert y Kpywesuy

4. OcTBapeHe aKkTMBHOCTM 6ap y Tpu enemeHTa AOMNPUHOCA WMPOj aKkaaeMCcKoj 3ajedHUUn U3

unaHa 4. banxux KputTepmnjyma 3a usbop y 3eatba HaCTaBHUKA

5. AoONpMHOC aKTUBHOCTMMaA Koje nobosbuiaBajy yrnea u cratyc cpakynrera u
YHMBEp3UTeTa;

- yunaH kommucnje MILLB 3a npusHaBake COPTW, NOA/IOra U KONOHOBA BUHOBE N03€,
- UnaH cTpyyHe pagHe rpyne MILLB 3a uspagy HaupTa 3akoHa 0 BUHY W APYTUM NPON3BOANMA 04
rpoxha v BnHa

7. Bohemwe npodecnoHanHux (CTPYKOBHUX) opraHusauuja;
Mpeacennuk ynpasHor og6opa Caeeza suHapa Cpbuje

9. opraHusaumja u Bohetbe IOKaNHUX, PErMOHaNIHUX, HaUWUOHANTHUX U
MehyHapoAHMX CTPYHHMUX M HaYyYHUX KOH(depeHLUMja u CKynoBa;

YnaH OpranusauuoHor oa6opa 16. KoHrpeca Bohapa wu BuHorpagapa Cpbuje ca
MehyHapoaHuMm yuewhem y opraHusauunjn MNosbonpueepenHor gakynrera, YHUBepsnTeTa y
Hoeom caay.

5. OpuruHanHo CTpyuyHo ocTBapere (NpojekaT, cTyauje), 04HOCHO, pykosohene unu yyewhe y
Hay4YHMM MpOjeKTUMa

McTpakuBau y peanuzaumju 5 npojexkarta (cnucak y UssewrTajy Komucuje 6p 02/40 oa
20.1.2023.)

6. O6jaB/beH YHMBEpP3UTETCKU YLOEeHWK 3a npeaMer U3 cTyaujckor nporpaMa dakynreTa,
OAHOCHO YHUBEP3UTETA MAK Hay4Ha MOHorpadguja (ca NCBH 6pojeM) U3 yxe HayuyHe obnactu
3a Kojy ce 6upa, y nepuogy oa nsbopa y npeTxoaHO 3Bame

36upka 3apgartaka U3 OCHOBa npoueca npepaae nos/bLonpueBpesHUX npoussopa /
JeneHa MunanoBuh, Mapko ManuhaHuH. - Kpywesal : MNMossonpuBpeaHun gaxkynTert,
2021, ISBN: 978-86-900352-4-3

7. Y nocnegHuUx NeT roanHa HajMarbe jegaH paa objasibeH y yaconucy Koju usgaje YHUBep3uTeT

y Huwy vnu cdakyntet YHuBep3uteTta y Huwy nnu ca SCI nucre, y Kojem je npBonoTnucadu
ayTop

M. Mali¢anin, J. Milanovié, 1. ZiZovi¢, J. Ivanovié, S. Milovanovié, V. Rakié: Supercritical CO2
extraction of oils from red grape varieties: 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. Op usbopa y NpeTxoqHO 3Batbe HajMare ABa paja objaB/beHa y yaconucuMa Kateropuje
M21, unm karteropuja M22, unu kateropuje M23 ca netoroauwtumM UMNakT paktopom sehum
oa 0.49 npema uutatHoj 6a3u Journal Citation Report, unu ca SCI nucre, y Kojuma je
NpBOMNOTNMNCAHU ayTop, NPV YeMy pagoBu MOry 6uTn U3 pasnnuunTux KaTeropuja wam nuctu
(HaBecTn nogaTtke 0 Hay4HuM paposuma, DOI 6pojese)

e M. Mali¢anin, B. Danilovi¢, S. Stamenkovi¢ Stojanovi¢, D. Cvetkovi¢, M. Lazi¢, I. Karabegovi¢ 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. M21

e M. Mali¢anin, B. Danilovi¢, D. Cvetkovi¢, S. Stamenkovié-Stojanovié, N. Nikoli¢, M. Lazi¢, |.
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 M22



8. 3aMeHa: JejaH pal Yy yaconucMMa W3 HaBeAeHUX KaTeropuja U Nucrte 3amerbyje ce
perncTpoBaHUM NaTEHTOM

/

8. 3aMeHa: JedaH paj y 4YaconucMMma U3 HaBeAeHUX KaTeropuja U nucTe 3aMeryje ce ca ABa
paga y vaconucuma ca SCIE nucre y kojuma je 6ap y jeaHOM paay NpBOnoOTAUCaHU ayTop

/

8. 3aMeHa: JegaH papg y 4aconncuMma M3 HaBeAeHUX KaTeropuja v JNCTu 3amemyje ce ca ABa
paga y waconucuma ca SCIE nucte y Kojuma je kaHanaaT KoayTop, 8 AOKTOP Hayka Koju je
oabpaHNo AOKTOpPCKY AucepTauMjy nog MeHTOpCTBOM kaHauaaTta je 6ap y jeaHoMm pagy
NMpBOMOTMNNCAHU ayTop

/

9. Hajmame Tpu usnaratba Ha MehyHapoaHuM wnu foMahuMm HayuyHuUM ckynoBuma (Konuje

pagoBa W3 360pHMKaA pajoBa CKyna WAM NOTBpAE opraHusaTopa cKyna Aa cy paaoBu
Npe3eHTOBaH!)

e M. Mali¢anin, B. Danilovi¢, S. Stamenkovi¢ Stojanovi¢, S. Manci¢, M. Lazié, N. Nikoli¢, |. 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 Nutrition
Congress - NUTRICON, ISBN 978-608-4565-15-4, pp. 155-156, Ohrid, Macedonia, 9-11 June, 2021.

e |. Karabegovi¢, B. Danilovi¢, M. Mali¢anin, S. Stamenkovi¢ Stojanovi¢, S. Manci¢, N. Nikoli¢, N.
Jevremovi¢, M. Lazi (2021), Potential of biofungicide application on the Prokupac wine aroma
improvement, 14th Symposium "Novel Technologies and Economic Development" Book of
abstracts, 32 (FE - 2), Faculty of Technology, Leskovac, 22-23. October 2021, Leskovac, Serbia, ISBN:
978-86-89429-44-2,

e S.Manti¢, B. Danilovi¢, M. Mali¢anin, S. Stamenkovi¢ Stojanovi¢, N. Nikoli¢, M. Lazi¢ M, |. Karabegovic
(2021), The oenological potential of epiphytic yeasts from different Serbian fruits, 14th Symposium
"Novel Technologies and Economic Development" Book of abstracts, 59 (BCHE - 13), Faculty of
Technology, Leskovac, 22-23. October 2021, Leskovac, Serbia, ISBN: 978-86-89429-44-2.

S3AK/DbYYHAK

Ap Mapko ManmhaHWH, yyeCHUK KOHKYypca 3a n3bop y 3Bakbe HacTasHMKa WCNyHaBa ycloBe

3a u36bop y 3Barbe BaHpeaHu npodecop 3a yXy HayyHy obnacT TeXHONMormja u MHXKEeHhepCcKn
npouecu.

Y Huwy, 06.04. 2023. roautHe l-IJ]AHOBI/I\ KOMMCMJE
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