Hme n npesume Becna Byjacunouh
3Bame JloueHt
Yika HayuHa odaact T'actpoHoMuja
. . Y>ka Hay4Ha OJJHOCHO
AKkajJeMcKa Kapujepa Tonuna WHucturynuja O6nact Y A
YMETHHYKA 00J1acT
H360p y 3Bame 2019 TIM®, Hosu Can Typuszam T'actpoHomuja
Texnonomxu dakynrer, HoBu TexHoI0MmIKO .
JlokTopat 2011 axy ’ Xemuja xpaHe
Can HHXEHEPCTBO
DaxynTeT BeTepUHAPCKE Ksanuter u 6e36ennoct | Ksamurer u 6e36exHoOCT
Maructparypa 2005 y puHap A A
menuimHe, beorpan XpaHe XpaHe
Mactep aurioma - - - -
Texnonomxu dakynret, HoBu Ipexpambeno TexHonoruja
Jurioma 2004 baxy. ’ pexp J
Can HHKEHEPCTBO KOH3epBHCaHE XpaHe

Cnucak npegMeTa Koje HACTABHHK JAPKH HA JOKTOPCKHM CTyAHjamMa

P.b.

OsHaka Ha3zus npeamera

1.

AT112 MeHaMeHT 0€30€IHOCTH XPaHEe Y yrOCTUTEIbCTRY

Haj3HauajHUjU pagoBy y CKJIAAY ca 3aXTeBHMa JAOMYHCKHX YCJ0Ba CTaHJAap/Aa 3a 1aTo nobe (MHHUMAIHO 10 He BuiIe ofx 20)

Vujasinovi¢ V., Djilas S., Dimi¢ E., Basi¢ Z., Radoc¢aj O. (2012): The Effect of Roasting on the Chemical
Composition and Oxidative Stability of Pumpkin Oil. European Journal of Lipid Science and Technology, 114 (5),
568-574. DOIL: 10.1002/¢j1t.201100158. ISSN: 1438-7697.

M21

Vujasinovi¢ V., Dilas S., Dimi¢ E., Romani¢ R., Taka¢i A. (2010): Skelf life of cold-pressed pumpkin (Cucurbita
pepo L.) seed oil obtained with a screw press. Jurnal of the American Oil Chemists Society, 87,1497-1505. DOI:
10.1007/s11746-010-1630-x. ISSN: 0003-021X.

M21

Radocaj O., Dimi¢ E., Diosady L. L., Vujasinovi¢ V. (2017). Use of hull-less pumpkin (Cucurbita pepo-L) seed oil
press-cake in gluten-free cookies: nutritional and mineral profile. Agro Food Industry Hi-tech, 28 (2), 28-31. ISSN:
1722-6996.

M23

Popov-Ralji¢ J., Lali¢i¢-Petronijevic¢ J., Dimi¢ E., Popov V., Vujasinovi¢ V., Blesi¢ 1., Porti¢ M. (2013): Change of
sensory characteristics and some quality parameters of mixed milk and cocoa spreads during storage up to 180 days.
Hemijska Industrija, 67 (5), 781-793. DOI: 10.2298/HEMIND120903004P. ISSN: 0367-598X.

M23

Dimi¢ E., Premovi¢ T., Rado¢aj O., Vujasinovi¢ V., Takaci A. (2018): Influence of seed quality and storage time on
the characteristics of cold-pressed sunflower oil: impact on bioactive compounds and color. La Rivista Italiana delle
Sostanze Grasse, 95 (2-3), 23-36. ISSN: 0035-6808.

M23

Radocaj O., Dimi¢ E., Vujasinovi¢ V. (2012): Development of a hull-less pumpkin (Cucurbita pepo L.) seed oil
press-cake spread. Journal of Food Science, 77 (9), C1011-C1017. DOI: 10.1111/j.1750-3841.2012.02874.x. ISSN:
0022-1147.

M21

Radocaj O., Vujasinovi¢ V., Dimi¢ E., Basi¢ Z. (2014): Blackberry (Rubus fruticosus L.) and raspberry (Rubus
idaeus L.) seed oils extracted from dried press pomace after long-term frozen storage of berries can be used as
functional food ingredients. European Journal of Lipid Science and Technology, 116 (8), 1015-1024. DOI: 10.
1002/¢j1t.201400014. ISSN: 1438-7697.

M21

Dimi¢ E., Premovi¢ T., Takaci A, Vujasinovi¢ V., Radoc¢aj O., Dimi¢ S. (2015): Uticaj kvaliteta semena na
oksidativnu stabilnost hladno presovanog ulja suncokreta. Hemijska Industrija, 69 (2),175-184.
DOI:10.2298/HEMIND140216032D. ISSN: 0367-598X,

M23

Bjelica M., Vujasinovic V., Rabrenovic B.. Dimic S. (2019): Some Chemical Characteristics and Oxidative Stability
of Cold Pressed Grape Seed Oils Obtained from Different Winery Waste. European Journal of Lipid Science and
Technology, 121 (8)

M22

10.

Radocaj O., Dimi¢ E., Diosady L.L., Vujasinovi¢ V. (2011): Optimizing the texture attributes of a fat-based spread
using instrumental measurements. Jounal of Texture Studies, 42, 394-403. DOI: 10.1111/j.1745 -46
03.2011.00300.x. ISSN 0022-4901.

M22

30UpHHU NOAIM HAYYHE AKTHBHOCT HACTABHHKA

YkynaH 6poj 1uTaTa, 6€3 ayrouurara 161

VYkynan 6poj pagosa ca SCI (umu SSCI) nucre 15

TpenyTHO yueuihe Ha MPOjeKTUMA

Jomahu 1 Mebynaponuu

VYcaBpuiaBamwa

Intensive Programme), Ghent, Belgium (2005.)

Adrian Barsbi: MenaumenT xpate u mrha, beorpan (2017.)

Faculty of Bioscience Engineering - Safety in the Agro-Food Chain (Socrates

LA FONDATION POUR LA FORMATION HOTELIERE, np Elizabeth Ineson u

Jlpyru nojamy Koje cMaTpaTe pelieBaHTHUM

UnaH eKcnepTCKOr THMa 3a I0Jely 3Haka ,,Hajoospe u3 BojBonune' 3a mpousBoae unaycrpuje yipa (2005. ron.)
Unan xomucHje 3a crangapze u cpoane nokymente KC E034-2,11, ceme 1 m100BH yibapyiia, MaCTHH yJba OUJBHOT U KHBOTHESCKOT
MOpeK/Ia ¥ ’bUXOBH CIIOPEIHU MPOU3BO/IH, Kao CTpy4HOT Tena MHctuTyTa 3a crannapausaunjy Cpbouje, beorpax (ox 2013. roguse)

Ipenasau Ha cemunapy: IlocnoBame mo npuanunuMa HACCP-a y XoTenujepcTBy H yTOCTUTEIbCTBY, [IpHpoHO-MaTeMaTHIKOT

dakynrera y Hoom Cany, pykoBouiait: ap Jparan Temanosuh



https://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Dimic%20Sanja
https://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Rabrenovic%20Biljana%20B
https://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Vujasinovic%20Vesna%20B
https://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Bjelica%20Milos%20M

