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Cumulative data of scientific activity of the teacher
Total number of citations, without self citations 161
Total number of papers on the SCI (or SSCI) list 15
Current participation in projects Domestic: 1 International: 0
specialization Faculty of Bioscience Engineering - Safety in the Agro-Food Chain (Socrates 

Intensive Programme), Ghent, Belgium (2005.)
LA FONDATION POUR LA FORMATION HOTELIERE, PhD Elizabeth Ineson и 
Adrian Barsbi: Managing food and beverage operations, Belgrade (2017.)

Other information you consider to be important
Member of the expert team for the award symbol "Best from Vojvodina" for products of oil industry (2005.)
Member of the committee for standards and related documents KS E034-2,11, Oleaginous seeds and fruits, fats and oils of vegetable or 
animal origin and their by-products (from 2013.)
Lecturer at the seminar: Principles of HACCP in the hotel and hospitality industry, Faculty of Science in Novi Sad, leader: Dragan Tešanović, 
PhD
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