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Ha ochoBy Unana 114. Craryra Yumsepsurera y beorpany - ®@apmaneyrckor daxynrera,
Ms6opuo sehe @apmaneyrckor dakynrera YuuBepsurera y Beorpafy, Ha cefHAIN 0pKaHOj
23.11.2023. rommue JioHeno je oyutyky (6p. 2796/3) o uMeHoBarby Komucuje y cacrapy:

. np cu. MBan Cranxosuh, pegosHu npogecop, VYuuBepaurer y Beorpagmy —
®apmarneyTeku (akyarer

2. np cn. Bpwxura Bophesuh, penosmu npodecop, Ymmpepsurer y Beorpajy —
DapmaneyTcKH (haKyareT

3. mp cu. Pajua Munuh, Hayunw caBeTHUK, WHcTHTYT 3a BHpPYCONIOTH]Y, BakKiuHe H
cepyme ,, Topmak®

3a TMCAke M3BCINTA]A O TPHjaB/BEHAM KaHMOATHMA TI0 PACITHCAHOM KOHKypcy 3a u3bop
JEIHOT acHCTEHTa Ca JOKTOPATOM 33 YKy Hayuny obuact bpomaronornja na @apmareyTekom
(baxynrery Yuusepsutera y Beorpay.

Hakon ysmma y mpunoxeny noxymentanujy, Kommenja mnommocu M36GopHom Behy
®Gapmareyrekor paxynrera YHusepsutera y beorpany crenehn

MN3BELITAJ

Ha pacnmcan xoukype 3a 1 (jemmor) acucrenta ca JIOKTOPAToM 3a YKy HaydHy objact
bpomaronoruja wa ognpelero Bpeme ox Tpu rojume ca IYHHM PajJHUM BPEMCHOM,
objaBibenom y smety ,,Ilocnorn®, 6poj 1069 od 6.12.2023. romume IIpHjaBUIIa Cy Ce JiBa
Kanmupata: jp cn. Mummina 3puwh Hupuh, capammmk y Hacrasu npu Kareapu 3a
bpomatonorujy Yumusepsurera y Beorpagy — ®apmaneyrckor daxyiarera u ap cn. Ypour
Hakap, Hay4HH capaliHuK YHHBEp3HTETA ¥ Beorpany — ®apmarieyrekor Qakynrera, y OKBHpY
Karenpe 3a 6pomartonornjy. Ha ocHoBy mpmioiere NOKyMeHTanyje, yTBpheno je na oba
KaHIUIaTa WCIYIhaBajy OMIITE YCIOBE KOHKYPCA, T€ y HACTABKY MOIHOCHMO JIETAIbal
M3BEIITA] O KAH/MJATHMA, KOHAYHO MHIBERHE U 3aKIbYUaK.

KAHIAWIAT P CII. MUJIHIIA 3PHUR RMPUR
1. Buorpadexn moganu

Musmina 3puuah Rupuh je pohena 10.7.1985. romune y Hauky rie je 3aBpmmima ocHoBHY
LIKOJTy M FEMHa3H]y Kao hax renepanuje. [uruiomupana Je 2010. romuue Ha Vuusepsurety y
beorpany — ®apmaneyrckom dakynrery ca IpoceIHoM oneHoM 9,65 u onenom 10 mHa
AMIUIOMCKOM uenHTy (Karempa 3a ananmuruxy snexosa). TOKOM OCHOBHHX cTynrja 6mma je
nobuTHIK cienehux crumenmja: rpaga Yauka, Gonyia 3a MIaIe TaleHTe Penybnuke Cpbuje,
Pemy6nuuxe donmanmje 3a passoj Hayusor u YMETHHYKOT noamiarka, Ponga Muxauino
Iyman u EypobGank crunenmuje 3a majGosme crynente. Ilo obaBmenom jemmorommmmem
IPHIIPABHUYKOM CTaXy 3a (papmaneyre (Amoreka ,.beorpan®), 2012. rojume je moJjioxuna
CTPYUHH HCIHUT 3a (hapmaneyTe. CrenujatucTuuke akageMcke CTYIH]E, CTYAHJCKH IPOrpam
(dapmakotepanuja y  papmaneyrckoj npakc, Ha Yuusepsurery y Beorpamy —
GapmareyTexoM hakyaTeTy, 3aBprumia je 2020. rommHE ca MPOCEYHOM OIEHOM 10,00,




CTEKABILH 3Bakbe CrenujamicTa papmanuje. JokTopeke akajzemcke CTyuje Ha YHuBep3urery
y beorpany — ®apmaneyrckom Qakynrery, Moy bpomaronoruja, zaspmmmna je 2023.
FOAMHE Cca npoceyHoM oneHoM 9,75 m 0A0pameHOM JIOKTOPCKOM JHCEPTAIHjOM IO
Hacmosom ,Edexar cymmementanuje KOMOMHALIAjOM OKTAKO3aHONA W BHTaMHHA K2 Ha
PCSKY, mumuyum npodun, okcuaaTHBHE cTpec i HH(IIaManyjy KoJ| HalijeHaTa Ha Teparuju
aropBacTaTHHOM™ (MeHTOpH jp cni. MBan Cramkosuli, penosuu npodecop, YHuBep3uTeT y
Beorpany — ®@apmarieyrcku daxyarer u axageMuk npod. jp Muoznpar Octojuh, npodecop
emeputyc, Yuusepsurer y Beorpany — Menumuncks daxysirer) Mpe)| KOMHCH]OM Y CacTaBy:
Ap cu. bpmkura ‘Bophesuh, pexosnu mpodecop, YHusepsuteT y beorpany — ®apmaneytcku
daxyrer — Ipencenuux Komucuje; np cr. Jerena Koryp-Cresyisesul, pejiosun npodecop,
Yuusepsurer y Beorpany — ®apmaneyreku dakyirer u Jp cu. Mpana bapanuh, nay4anu
capagunk, Kimpuuko-6onHuuxu uentap ,,3Be3mapa’. 3apaBcTBEHy crelujanu3anujy 3a
3/IpABCTBEHE pallHHKE H 3APABCTBEHE capannuke us CanuTapHe Xemuje ynucana je 2018/19
TOIHHE.

Hp cn. Mumuna 3puuh Fupnh je moxaljana pasmmanrux IporpaMe, enykarje U JIETHE
IIKOJIe y 00JIacTH HCXpaHe:

°  MAITRE cemunap: Communicating Food Science (Beorpaa, 2013.rox.)

° ., Nutritional Epidemiology” y opranuszaumju DifE uncruryta (TMorcmam, Hemauka, 11-
25.8.2013)

e Ilernnuka mxona 6GHoaHanuTHuKe Xemuje, y opranmsauuju MC Tletnuua v Yuupesurtera
TEXHOJIOrHje U eKoHoMHje y By ummerwnts u HXTM-llentpom 3a XeMHjy Yuusepsutera y
Beorpany (2014. ron.)

° . JTranslating scientific findings into nutritional recommendations (beorpay, 2019.rog.).

3appruuna je kype ,,lIpunmumnu paja ca CKCTIEPUMEHTATHUM JKHBOTHI-AMA®, Y HHBEP3UTET ¥
beorpany - Memununckn — daxynrer (2014.ron.). VuecrBoBana je ma meljyHapojmum
cumnosujymuma Nutrition Biomarkers for Disease Prevention (beorpan, 2019.rox.),
Macrominerals and Microminerals in Health and Disease (beorpan, 2019. rom.) u
FoodEnTwin Workshop “Food and Environmental - Omics” (Beorpan, 2019.roz.). TToxahana
je emyxanmjy ,Ilemnjaxkuja — mpormiocr, cajjamoct, Oyayhaoer (Beorpan, 2022. rox.),
cemuHap ,,ONAPKHBA MCXPAHA y ONPIKHBOM pa3Bojy™ (beorpan, 2022.rom.) u cemuHap
»» JOKCHKOJIOMIKE PU3HIMH MaTeprjaa u TpeMera y KOHTaKTy ca XpaHoM" y OopraHu3amiju
LlerTpa 32 TOKCHKOIIONIKY TIPOIEHY PH3HKA Ha ®apmaneyrckoM dakyurery (2023, rox.).

Y normeny ycaspmasama y o6iactu perynaTuBe IHMjEeTeTCKHX NPOM3BOAA U JIOJATAKA
uexpanu noxahana je cienehe obyke:
e Jlexnapucame npexpamMGeHux NpOM3BOAA U cynnemenara 3a EY u CPB tpsxuiure (2014. rog.,
beorpaun)
¢ Ilpesentaumja nomahux u EV nipommca y Obuiactu amTuBa, eH3MMa, apoMa M apoMa JHMa —
138308 38 HAMIEKHO Te10 1 npuspente cydjexre (IUIAL] npojexar m MunuctapeTso 3apaesba
Penybnuke Cpouje, 2016.roz., Beorpan)
e llpesenraumja wosor [lpasuimnuka 0 nomauuma vexpanu® (Ilpuspepna komopa CpGwje,
2022.ron., Beorpan).

Y mepuony 2017-2019, np e Mumana 3puuh hupuh 3appmmna je cnenehe Tpermure us
oburact Oe3beiHOCTH XpaHe y opranusamuju EBporicke Komucwuje Better Training for Safer
Food:
o Food Additives, Flavouring and Enzymes " - ocHOBHM HuBO (ATHHa, I'puka, 13-17.3.2017.)
o |, Food Additives, Flavouring and Enzymes “ - Hanpeaan Huso (Kpakos, [Tosseka, 3-7.7.2017.)
~Food Composition and Information” (Bynumnenira, Mabhapcxka, 11-15.3.2019.)
o .Control of Food Contact Materials, their use and marketing” (Taman, Ecrtonmja, 17-
20.9.2019.)




Y nepuoay ox mapra 2020. rozuHe yuecTBOBaIIA je Ha BHIIE online emxyKarmja:

e EFSA nerwa wkona ,, One health” (jyn, 2020.rox.)

e 3D food printing conference” (HoBembap, 2020.roz.)

e FENS Bebunap , Methodology and experiences in FBDG development and application”
(aeryct 2020.rom.)

e Jeria wkona BfR Summer Academy 2021: Lecture Series (23-27 asryct 2021)

e BEFAD cemunap ,, Sustainable and Healthy Diets”, sebunap 4: ,, The food cycle: from farming
and sourcing to packaging and food waste * (anpun, 2022.roz.)

o, Super(?)foods and Supplements — Risky or Healthy?, German Federal Institute for Risk
Assessment (jyn, 2022.ron.).

o EUFIC cumnosujym “Processed foods: how to communicate about what we (don’t) know?”

° British Nutrition Foundation wsebunap: Pulse Power — ingredients for a healthier and
sustainable future (janyap, 2023.ros.)

['oBOpH eHrIeCKH 1 HEMAUKH je3HK.

2. Pagmo mexycTBO, HACTABHH U NEJATOIMIKH PAJ|

Ha Kareapu 3a Gpomatomornjy ap cu. Mumna 3puuh Rupuh yuectByje y ussoljemy
npakTHyHe Hacrape ox jamyapa 2011. rommme, om xaja je 3acHoBana pamHH OJIHOC Ha
®apmaneyrekom paxynrery (2011-2012.roa. ctpyunu capanauk; 2012-2018. rox. acucrent;
2018-2020. rox. capammuk y macrasu; 2020-2021. roj. capajHuK y BHCOKOM 06pa3oBasy,
2021-2023 ron. capajuuk BaH pammor oxHoca, 2023- capaguuk y HacTasm). Y H3Bolemy
HACTaBe Ha IOCICJMIUIOMCKMM CTyadjama ydectByje om 2012. ropmme. Ha Karempu 3a
Opomaronorwjy, ap cn. Mununa 3puuh Rupuh KOHTHHYMpaHO ydecTByje Y HpPHIPEMH,
OpraHH30Baiby W HM3BODEmY NpaKTHYHE HACTABE Ha CMEPOBMMAa Maructap (apmarmje
Marucrap (papmanuje — MeIMIMHCKH GHOXeMHYap Ha HHTErPUCAHNM aKaJeMCKUM CTYJIH]aMa,
Ha obaBesHuM mnpeaMerHMa bpomaromormja, Jlujetetmka, KouTposna 3mpaBCTBeHE
HCTIPaBHOCTH Hamupuuna | u 2, ka0 u Ha wu3bopHuMm mnpeameTuma [IpakTUKyM W3
Opomarosioruje, AHanuza XpaHe M IHJETETCKHX [POM3BOJA M 3APABCTBEHA HCIIPABHOCT
IIpeJMeTa ommTe yrnotpede. AKTHBHO je yKJbYdeHa Yy OpraHH3alijy, IpuipemMy U uiBoleme
NIPaKTUYHUX HCIHTa Ha CBUM HaBelenum npeameruma. On mikomcke 2020/21. romune
yuecTByje y u3Bohemy M TIPHIPEMH cajpikaja NPaKTHYHE HACTABE HA HHTCTPHCAHAM
aKaJIeMCKHM CTy/jamMa Ha CHIVIECKOM je3HKy Ha ofaBesHum npeameruma Bromatology w
Dietetics. On 2012. romume, np cn. Mununa 3puanh hRupuh yuectyje y opranmsarmju
HacTase, Ka0 M IPHIPEMH PaJIHOHHIA y OKBHpPY CHCHHjaJIACTHUKHX aKaZeMCKHUX CTyHja
Gapmakorepanuja y (apmaneyrckoj mpakcH ua 3 obasesma mpenmera Jlmjerernxa 1,
Hujereruxka 2 u Jlujerernxka 3. Y mkonckoj 2019/2020 ydecroBanma je y IpHIpeME
PagMOHHUIE HA CIEIHjalHCTHIKHM aKaleMCKHM cryaujama dapManeyTcKd MEHAIMEHT H
mapkeruir. Taxolje, yuecTByje y peanusanuji IpakTHYHE HACTABE HA CIEIM]aIMCTHYKHM
crynujama 3a motpebe 3spascrsa, Crenwjanmsanuja — CammrapHa xemmja. Ox 2023/24.
rogune, ap cn. Mununa 3pumh Hupweh ydectByje y opramusanuju HacTase, y CBOjCTBY
KoopJiuHaTopa, Ha Mactep axajieMckuM cryaujama ,,JInjereTeckd B KO3METHYKM TPOH3BOIH
y yHanpeljemy KBajiuTera )KHBOTA“, H y HpuIpeMd W u3Boljemy HacTape Ha 2 obaBesHa
npeamera: HyTrpuTruBHe 0CHOBE PUMEHE JIMjeTETCKAX TIPOU3Boa U J{jeTeTCKH TPOH3BOIH —
BpCTE, KapakTepucTHKe W obuuiu u Ha 1 m3bopHoM npenmery: Besbemmocr amjererckux
IIPOH3BOJIA.

Hp cn. Mumuma 3puuh Rupull je ydectsoBana kao ayTop y mucamy ciexehic HacrasHe
JUTEpaType:




e 1 ocuoszor yibenuxa: ,,Onabpana nornasipa Jujerernke” Yausepsurer y beorpay
— dapmaneyreku daxynter, Beorpas, 2023, 1.m3name, ISBN 978-86-6273-091-6

e 2 nomohna yubennka: ,IlpaktnkyMm u3 gujeretmke” Yumpepsurer y beorpany —
dapmarteytekn (pakynrer, beorpax, 2017, 1.mzname, ISBN 978-86-6273-035-0 u
T IpaKTHKyM U3 3paBCcTBEHe HCIIPABHOCTH IPE/IMETa OIIITE yIoTpebe™ Y HUBep3HTeT
y Beorpany — ®@apmaneyrcku (akyirer, beorpan, 2022, 1.m3mame, ISBN 978-86-
6273-086-2.

Ip cit. Mumema 3puuh Rupuh 6uia je wian koMucHja 3a oj6pany 150 3appuinux pagosa (45
3aBpLIHMX panosa - Mentop npod. ap bpuxura Hophepuh, 43 3appuiHa paga - MeHTOp pod.
np Bojana Buymosuh, 23 3aBpiiHa pajga - mentop mpod. ap Crahana [lobajul, 20 saBpuinnx
pamoa - merTop npod. ap Wsama Bypuunh, 13 3aspmmux pagosa - mentop mnpod. ap Msau
Cranxosuh, 1 3aspimu paj - MenTop joil. Ap Bama Togoposuh), ykipydyjyhn v WiaHcTBo y
KoMucHjamMa Ha Karempu 3a (apmarorsosujy (2 s3aepumHa papma), Karenpu 3a corwjaniy
dapmarujy (1 3aspmmu pay), Karenpu 3a amanmuTauky xemujy (1 saspummu pan) i Kareapu 3a
opraucky xemujy (1 3aBpiiHu pan).

V CTYAEHTCKHM aHKeTama O BPEAHOBabY 1IeJIarolKor pajia HaCTaBHHKA U capajHuKa, Ip CII.
Muuia 3pauh hupuh ornerena je HajBHIINM OLEHAMA.

Toxom axamemcke 2016/17 rogune y okBupy o0yKe 3a HACTABHHYKE KOMIETEHIM]E, Jp CIL
Mumana 3pruh hupuh je saspuana cse momyne TRAIN (Training and Research for
Academic Newcomers) mporpama crajiHor ycaspiuasama (y obmmy oz 80 uwacosa) koju je
oprannzoBao YumpepsuteT y beorpagy. OOyky, opranu3oBaHy O/l CTpaHE HacCTaBHHKA
dapmarneyrckor Qaxyirera, 3a paj Ha Moodle enexTponckoj mardopmu Jp cu. Munuia
3puuh Rupnh capnanana je 2017.roaune. Crevena 3Hama U BemtuHe Ha Moodle mnatdopmu
AKTHBHO je NPHMEMBAJA M ycaBpliaBajna TOKOM peallM3aluje online NpakTHYHE HACTaBe
(mpomehmn  cemectap 2019/2020, jecemu cemecrap 2020/2021 m mponiehnn cemecrap
2020/2021) kpo3 mpumpemy JeKirja, 6ase muTarba i peanusalijy KoJOKBHjyMa.

3. HayuHo-uHcTpasKuBayKa IeIaTHOCT

Tp cit. Munnna 3pauh Rupuh Guia je mimw je TpeHyTHO aHraXkoBaHa Ha yKynHo 4 mpojexta (1
HAIHOHAIHN W 3 Mel)yHapoi1a).

2011-2020 MWK 46009 Ilomnpojexar ,MuToNepaHIuje HA CacTOjKe HaMHPHHLA® Y
OKBHpY TIpOjeKkTa , YHanpeheme H pa3Boj XHIHJEHCKMX M TEXHOJOIIKHX IIOCTyIaKa y
[POM3BOIL  HAMHPHHIA JKHBOTHE,CKOI IIOpEKNTa y LHbY Jo0Mjama KBalIUTCTHHX H
Ge30eHUX OPOM3BONA KOHKYPEHTHMX Ha CBETCKOM TPXKHMIUTY” (MHaHCHMpaH oJ( CTpaHe
MuHHCTAapCTBa POCBETE, HAYKE W TEXHOIOMIKOT passoja Penybnuke Cpouje

2018-2022  COST axmmja 17117 (Towards an International Network for Evidence-based
Research in Clinical Health Research — EVBRES)

2023- COST axumja 21122 (Promoting Geriatric Medicine in countries where il is
still emerging - PROGRAMMING), yuemhe y panHom nakery WG (State-of-
the-art mapping and needs’ assessment)

2023- © COST axumja 19105 (Pan-European Network in Lipidomics and
EpiLipidomics - EPILIPIDNET), yuemhe y paguuM nakeruma WG2
(Epilipidomics analysis and data integration strategies), WG4 (Integration of
(epi)lipidomics with Lipid signalling and mechanisms of action) m WG5S
(Dissemination and oulreach)




Hayumoucrpaxusauku pag aAp ci. Mumie 3pruh hupuh je Bezan sa obmact mcxpaHe H
JMjeTapHUX WHTEPBEHIIM]a Y TPEBEHIHjH XPOHHYHHX HE3apa3HuX fonecTH, XeMH]y XpaHe
OHOAKTHBHUX KOMITOHECHTH.

Tp . Mumuna 3pauh hupuh je o6jasuina 11 HaydHHX pajoBa y 4acOIHCHMA Mebyﬂapomior
v manuonanuor sHauaja (1 y wacormcy xareropuje M21, 4 paja y sacomucuma KaTeropuje
M23, 6 pamoBa y uacommcmma Kareropuje MS52). Aytop je © crenehnx HaydHmux
nyOnukarja:

o IIpenasarse o HO3MBY ca Mel)yHapo(HOT CKyTIa ITAMIIaHO ¥ H3BOJLY (M32) -1
o Caommrerse ca MeljyHAPOHOT CKyIa ITaMIaHo y Iemunu (M33) — 1

o Caommreme ca Mel)yHapoaHor cKyIa ITaMIano y u3soiy (M34) —26

e Caomrrerbe ca oMaher ckyrna mramMinaso y u3somy (M64) - 13

Cuuecak pagoBa u caonmTeba
Pao y epxyncrom meliynapoonom waconucy (M21)

1. Ciric, M.Z.; Ostojic, M.; Baralic, I.; Kotur-Stevuljevic, J.; Djordjevic, B.1.; Markovic,
S.: Zivkovie, S.; Stankovic, L. Supplementation with Octacosanol Affects the Level of
PCSK9 and Restore Its Physiologic Relation with LDL-C in Patients on Chronic
Statin Therapy. Nutrients 2021, 13, 903.

Pao y meljynapoorom uaconucy (M23)

1. Zrnic Ciric M, Kotur-Stevuljevic J, Stankovic I, Djordjevic B, Baralic I, Ostojic M.
Association of octacosanol supplementation with redox status in patients on chronic
statin therapy. J Med Biochem. 2023; 42(1), 47-57.

2. Zrnié-Ciri¢, M., Dabeti¢, N., Todorovi¢, V., Durig, I., & Vidovi¢, B. Beta-glucan
content and antioxidant activities of mushroom-derived food supplements. J Serb
Chem Soc. 2020; 85(4) 439-451.

3. Delevi¢ V, Zejnilovi¢ R, Jangié-Stojanovi¢ B, Zrnié-Ciri¢ M, Dordevi¢ B, Stankovi¢
I M. The effect of heat treatments on the synthesw of acrylamide and its quantification
by gas chromatography with a nitrogen-phosphorus detetector. Hemijska industrija.
2016; 70(1) 31-36.

4. Delevi¢ V, Zejnilovi¢ R, Jangi¢-Stojanovi¢ B, Pordevi¢ B, Toki¢ Zorana N, Zrnic-
Ciri¢ M, Stankovié¢ L. Quantification of acrylamide in foods selected by using gas
chromatography tandem mass spectrometry. Hemijska industrija. 2015; 70(2) 209-
215.

Pao y ucmarnymom nayuonannom daconucy (MS2)

1. Ivanovié N, Ilic T, Zrni¢ Ciri¢ M, Todorovié¢ V, Duri¢ié¢ I, Dabeti¢ N. Agri-food by-
products as a source of sustainable ingredients for the production of functional foods
and nutraceuticals. Archives of Pharmacy. 2023; 73(3): 190-204.

2. Duri¢i¢ I, Todorovi¢ V, Dabeti¢ N, Zrnié Ciri¢ M, Ivanovi¢ N, Vidovié¢ B. Dietary
factors and thyroid dysfunction, Archives of Pharmacy. 2022; 72: 455-467.

3. Duri¢i¢ I, Zrnié¢ Cirié M, Vidovi¢ B, Todorovié V, Dabetié N, Ivanovi¢ N.
Nutraceuticals in prevention and management of COVID-19. Hrana i ishrana. 2022;
62(2), 7-14.




Stankovi¢ I, Zrnié-Cirié¢ M. Prehrambeni aditivi - analiza rizika i regulativa. Arhiv za
farmaciju 2021; 71 (1): 22-34.

Stankovié I, Zrni¢ Cirié M. Celi jacna bolest i dijetetski proizvodi za osobe na dijeti
bez glutena. Arhiv za farmaciju 2017; 67 (2): 143— 149.

Zrni¢ M, Stankovi¢ I, Vidovié¢ B, Pordevié¢ B, Sobaji¢ S. Intolerancija na laktozu.
Hrana i ishrana 2013; 54 (2), 37-41.

Ipeoasarve no nosusy ca melynapoonoz CKYna wimamnano y uzeody (M32)

L

Zrni¢ M, Stankovi¢ I, Pordevié B. Regulation for labelling% and marking food in the
EU countries and Serbia. Book of abstracts and papers of 7" International symposium
"With food to health", Tuzla, Bosnia and Hercegovina, 16 October, 2014: 27-28.

Caonumene ca meljynapoonoz ckyna wmamnano Yy uenunu (M33)

1

Koricanac V, Vranic D, Lilic S, Milicevic D, Sobajic S, Zrnic M. Total Phosphorus
Content in Various Types of Cooked Sausages from the Serbian Market, The 58
International Meat Industry Conference (MeatCon2015), October 4-7th Zlatibor,
Serbia, Procedia Food Science 5, 2015; 152 — 155.

Caonmrene ca Melynapoanor exyma nrrammamno y ussoay (M34)

L,

Zrnic Cirie M, Kotur-Stevuljevic J, Djordjevic B, Todorovic V, Baralic I, Ostojic M,
Stankovic I. Do statin users adhere to dietary recommendations for cardiovascular
disease preventation? 14th European Nutrition Conference (FENS), Belgrade, Serbia,
November 14-17, 2023: DSGRS0.

Todorovic V, Dabetic N, Dubovac N, Jordanovic M, Zrnic Ciric M, Sobajic S.
Estimating dietary micronutrient supply analyzing moderate-cost food basket in
Serbia. 14th European Nutrition Conference (FENS), Belgrade, Serbia, November 14—
17,2023; CSBADN24, ) 5

Vidovi¢ B, Dodevska M, Zrnié¢ Cirié M, Todorovi¢ V, Sobaji¢ S. Comparative
analysis of beta-glucan content and antioxidant activities of some edible wild-growing
Serbian mushrooms. The 11th International Medicinal Mushroom Conference,
Belgrade, Serbia, 27-30th September 2022, 0C4, 9.

Todorovic V, Dabetic N, Djuricic I, Zrnic Ciric M, Basic Z, Sobajic S. Comparative
analysis of olive and avocado oil quality. 3rd International Conference on Food
Bioactives & Health, 21-24" June, 2022. PP.07G .4

Djuricic I, Dabetic N, Zrnic Ciric M, Todorovic V. Does heating extraction affects
olive fatty acids profile? Book of abstracts, 14™ International Congress on Nutrition,
8-10", Belgrade November 2021.

Dabetic N, Todorovic V, Zrnic Cirie M, Djuricic I, Sobajic S. Antioxidant activity if
Greek oilies. Book of abstracts, 14" International Congress on Nutrition, 8~IO“‘,
Belgrade November 2021.

Zrnic Ciric M, Dabetic N, Todorovic V, Djuricic I, Stankovic 1. Chlorophenil and
carotenoid content in different types of avocado and olive fruits. Book of abstracts,
14™ International Congress on Nutrition, 8-10", Belgrade November 2021.

Todorovic V, Dabetic N, Zrnic Ciric M, Dijuricic I, Sobajic S. Evaluation of
antioxidant properties in avocado-com-parison between the hass and fuerte varietics.
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18.

9.

Book of abstracts, 14" International Congress on Nutrition, 8-10™ Belgrade
November 2021.

Todorovic V, Dabetic N, Zrnic Ciric M, Djuricic I, Kurmazovi¢ N, Sobajic S.
Antioxidant scores comparison of avocado and olives. 2" International UNIfood
Conference 24™-25™ September 2021 University of Belgrade.

Zrnic Ciric M, Todorovic V, Dabetic N, Djuricic I, Stankovic I, Ostojic M. Impact of
juicing techniques and storage time on total phenolic content of selected juices. 2™
International UNTIfood Conference 24"-25™ September 2021 University of Belgrade.
Todorovic 'V, Dabetic N, Zrnic Ciric M, Djuricic I, Sobajic S. Cocoa
/methylxanthines supplementation impact on brain glutathione level in aged mice.
Redox Biology in the 21st Century: A New Scientific Discipline. Annual Meeting
SFRR-E, Belgrade, Serbia, 15-18 June 2021.

Zrnic Ciric M, Ostojic M, Baralic I, Kotur-Stevuljevic J, Djordjevic B, Markovic S,
Zivkovic S, Stankovic 1. May dietary supplementation which contains octacosanol
influence the level of PCSK9 and restore natural relation with LDL-C in patients on
chronic statin therapy? FFC's 28th International Conference. Sun Diego, 28-29 August

2020, P10.

Zrni¢ Cirié,M., Kotur-Stevuljevié¢, ., Barali¢, 1., Dordevi¢, B, Stankovié¢, I. May
thirteen weeks of octacosanol supplementation affect prooxidant-antioxidant balance
in patients on atorvastatin therapy. WGs Meeting of the NutRedOx COST Action
CA16112: Nutraceuticals in balancing redox status in ageing and age-related diseases,
Belgrade, 2-3 March 2020, p15. (yeMeHa nmpe3eHTanmja)

Markovié¢ N, Zrni¢ Cirié M, Sobaji¢ S. Antioxidants in dietary supplements on
Serbian market. Book of abstracts of 13th Congress of Nutrition: Food and Nutrition-
a Road Map to Better Health; Belgrade, 26-28 October 2016: pp170.

Zrnié¢ Cirié¢ M, Kotur-Stevuljevi¢ J, Dordevi¢ B, Miljkovi¢ M, Barali¢ I, Stankovi¢ 1.
Effects of octacosanol supplementation on antioxidant status and markers of oxidative
stress in patients on atorvastatin treatment. Book of abstracts of 13th Congress of
Nutrition: Food and Nutrition- a Road Map to Better Health; Belgrade, 26-28 October
2016: pp293-295.

Todorovié V, Zrnié¢ Ciri¢ M, Vidovi¢ B, Sobaji¢ S. Influence of heat treatment on
antioxidant activity and polyphenolic compounds of cultivated mushrooms. Book of
abstracts of 2" International scientific and expert conference “Natural Resources,
Green Technology and Sustainable Development-Green/2” Zagreb, Hrvatska, 5-7
October 2016: pp71.

Konic-Ristic A, Zrnic Ciric M, Stankovic I, Srdic-Rajic T, Kardum N, Glibetic M,
Long term consumption of Aronia juice decreases serum zonulin levels and the
expression of CD11b on monocytes in subjects at high CVD risk. Book of abstracts of
7th International Conference on Polyphenols and Health (ICPH 2015), Tours, France,
October 27-30, 2015: pp198.

Djuricic [, Marinkovie D, Dodevska M, Zrnie Ciric M, Sobajic S. Chemical
composition and nutritional quality of wholegrain bread from Belgrade market. Book
of abstracts of 12th European Nutrition Conference (FENS), Berlin, Germany,
October 20-23, 2015; Ann Nutr Metab 2015; 67(suppl 1):1-601, pp 546.

Dijuri¢i¢ I, Timi¢ J, Jovic M, Zrni¢ M, Sobaji¢ S. Fatty acid composition of different
vegetable oils and their nutritive potential. Food and Nutrition for Health, 2" Year
Conference entitled "Mediterranean Food and Nutrition", Portoroz, 16-17 October
2015: pp51




20,

21,

22

23.

24,

25

26.

Zrnic Ciric M, Stankovic I, Zilic S, Jankovic M, Srdic-Rajic T, Konic Ristic A.
Serum levels of IgA and IgG antibodies against gliadin and glutenin in obese subjects.
Book of abstracts of 4" European Congress of Immunology. Vienna, Austria, 6-9
September 2015: pp393.

Zrnic Ciric M, Zilic S, Stankovic I, Jankovic M, Antic-Stankovic J, Konic Ristic A.
Modulation of IgA and TgG immunoreactivity to gliadin and glutenin by sprouting and
steeping of wheat kernels. Book of abstracts of 4% European Congress of
Immunology. Vienna, Austria, 6-9 September 2015: pp497.

Sobaji¢ S, Djordjevic B, Zrni¢ M, Banovic T. Nutritive protection of ocular
phototoxicity. Book of abstracts of Third International Conference on Radiation and
Applications in Various Fields of Research. Budva, Montenegro, 8-12 June 2015:
pp38.

Dordevic B, Vidovic B, Zrnic M, Cakar U, Stankovic I, Korcok D, Sobajic S.
Analysis of Histamine Content in Selected Food Products from the Serbian Market.
ICFSN 2014 International Conference on Food Science; Paris, France, August 28 -
29,2014

Zrni¢ M, Momirovié¢ V, Sobajié S, Duri¢i¢ I, Vidovi¢ B, Kosti¢ N. Chemical safety of
drinking water from Rasina district. First International Congress on Hygiene and
Preventive Medicine. Beograd, 22-24. maj 2013, 54-55. ISBN 987-86-6061-034-0
Stankovi¢ I, Zrnic M, Vidovi¢ B, Jankovié¢ S, Milanovié-Stevanovié M. Study of the
presence of gluten in cooked and boiled sausages. International Coeliac Disease
Conference — Better Life for Coeliacs, Helsinki, 2012.

Stankovi¢ 1, Vidovi¢ B, Zrnic M, Sobaji¢ S, Vasiljevi¢ N. Determination of hidden
gluten in food supplements. International Coeliac Disease Conference — Better Life for
Coeliacs, Helsinki, 2012.

Caomuremse ca ckyna HAIIHOHAHOI 3HAYAjA WITAMIANO y m3Boxy (M64):

L.

Dabetic N, Todorovic V, Zrnie Cirie M, Djuricic I, Sobajic S. Diversity of chemical
composition among seed oils obtained from different grape varieties. VIII Kongres
farmaceuta Srbije sa medunarodnim ude$¢em, Beograd, 12-15. oktobar 2022, Arh.
farm 2022; 72: S217-S218.

Zrnié¢ Cirié M, Kotur-Stevujevi¢ J, Barali¢ I, Pordevi¢ B, Stankovié 1. Effect of
octacosanol supplementation on oxidative stress index in patients on atorvastatin
treatment. “Unifood” Conference, Belgrade, Serbia, October 5-6, 2018, HZP28.
Pavlovi¢ J, Mitrovi¢ D, Zrnié¢ Cirié M, Dabeti¢ N, Todorovi¢ V, Vidovié¢ B. Beta-
glucan content and antioxidant activity of mushroom supplements. “Unifood”
Conference, Belgrade, Serbia, October 5-6, 2018, HZP23

Zrni¢ M, Stankovié¢ I, Sobaji¢ S, Pordevié B, Konié Risti¢ A. Ispitivanje prevalence
samoprocenjenih nezeljenih reakcija na hranu kod odraslih osoba. VI Kongres
farmaceuta Srbije sa medunardnim uded¢em; Beograd, Srbija, 15-19. oktobar 2014:
413-414.

Ivanovi¢ N, Dimitrijevi¢ R, Dimitrijevi¢ Lj, Radojevié Skodrié S, Zivkovié I,
Dordevi¢ B, Zrni¢ M. Imunologki i metaboli¢ki efekti konzumacije Lactobacillus
rhamnosus LAG68. VI Kongres farmaceuta Srbije sa medunardnim ude§em; Beograd,
Srbija, 15-19. oktobar 2014: 402-404.

Bermanovié¢ M, Mileti¢ I, Lazi¢ B, Bojani¢ Lj, Zrnié M. Minerali u kolektivnoj
ishrani djece predskolske dobi. VI Kongres farmaceuta Srbije sa medunardnim
uceSCem; Beograd, Srbija, 15-19. oktobar 2014: 407-409.




s

10.

11.

12.

Timié J, Sobaji¢ S, Purici¢ I, Zrni¢ M. Nacin koriséenja snek proizvoda u studentskoj
populaciji — pilot istrazivanje. VI Kongres farmaceuta Srbije sa medunardnim
uceScem; Beograd, Srbija, 15-19. oktobar 2014: 412-413,

Zrni¢ M, Stankovi¢ I, Pordevi¢ B, Vignjevi¢ J. Dietary supplements and the use of
additives-application of new legislation. Book of abstracts of Fourth Congress of Food
Supplements; Belgrade 2013: 74-76. (yemena npesenTanuja)

Zrni¢ M, Stankovié I, Sobaji¢ S, Milanovié-Stevanovié M, Jankovi¢ S. Ispitivanje
prisustva ovomukoida u proizvodima od mesa i paniranim proizvodima. Knjiga
apstrakata 12. Kongres o ishrani sa medunarodnim uceS¢em, 2012: 383-385.
Todorovi¢ V, Zrni¢ M, Orli¢ J, Sobaji¢ S. Odredivanje sadrZaja ukupnih polifenola u
citrusnom voéu. Knjiga apstrakata 12, Kongres o ishrani sa medunarodnim ugei¢em,
2012: 275-277.

Vidovi¢ B, Stankovi¢ I, Zrni¢ M, Sobaji¢ S, Vasiljevi¢ N, Milanovié-Stevanovié¢ M,
Jankovi¢ S. Oznacavanje alergena na dijetetskim suplementima sa trzita Srbije.
Knjiga apstrakata 12. Kongres o ishrani sa medunarodnim uceScem, 2012: 117-119.
Zrni¢ M, gobajié S, Mi¢i¢ A, Dimov D, Ivanovié¢ N, Vidovié B. Vitamins as active
components of dietary supplements on Serbian market. Book of abstracts of Third
Congress of Food Supplements, Belgrade 2011: 48-50.

. Sobaji¢ S, Zrni¢ M, Mihailovié M, Martinovi¢ A, Duric¢i¢ 1. Minerals as active

components of dictary supplements on Serbian market. Book of abstracts of Third
Congress of Food Supplements, Belgrade 2011: 51-53.

Oobparena doxmopcka oucepmanuja (M70)

»Edexar cymiemenraryje KOMOHHAIMjOM OKTaK03aHoTa U BHTaMuHa K2 Ha PCSK9,

JMOFJIHA IPOQMI, OKCHIATHBHH CTPEC © HHpIAMaIHjy Koi nanmjeHara Ha Teparnuju
aTopBacTaTHHOM™ (naTym oxbpane 29.10.2023.)

4.

AKTHBHOCTH y Pajly aKa/ieMcKe I Lipe 3ajeHIIIe

Y OKBHPY IOJIPIIKE BAHHACTABHHM AaKAZEMCKHM AKTHBHOCTHMA CTyJleHaTa Ha
Qaxynrery, ap ci. Munmna 3puuh ‘hupuh 6uma je xomentop jesHor CTYAEHTCKOI
HayUHO-HCTPaXHMBAYKOT  pajia y OKBHPY aKTHBHOCTH llenTpa 3a Hay4HO-
HCTpaknBatiky pan crynenara (LIHUPC) ®apmaneyrekor dakyirera y beorpany koju
je TpeseHroBan Ha X Munu-xonrpecy crynenara ®apmaneyTckor (akynrera.
Taxole, yuecrBoBana je xao npemapay y peamsaumju TWIN npojexra Obesity and
Economic Perspective of Obesity (Cpbuja-Typceka, 2013. ronuse), a Y4YECTBOBaNA je U
Y TPakTHYHOM pamy cTyieHTuma y okBupy SEP (Student Exchange Programme)
mpojexta (2018.roj., 2022.rox.).

Hcnpen Katempe 3a Opomatonorujy, ap cm. Muumna 3puuh Rupuh 6una je wian
Pague rpyme sa peaxpemmrarjy CTY/MJCKHX TIPOTpamMa MarucTap papmanuje u
Marucrap (apMamuje — MeHITHHCKH OHOXeMHYAp HA WHTETPHCAHHM AKAJeMCKHM
crymjama (2018.roaune). Buna je wiam Komuchja 3a criposolerme momica HMOBHHE
(DapmaneyTckor (pakynrera (Komucuja 3a nonuc 3ammxa (craxa, MaTepHjaa, CHTHOT
unsentapa), 2020. rox.; Komucuja 3a monmc 3amixa ckpunrapauie Oakymnrera, 2023,
ron.). Tpenytro je unan Beha HCTBPTE IoJIMHe, a buiia je wian Beha tpehe rommne.

Ap cum. Mummia 3pmuunh Rupuh  6mia je Mojeparop pammoHHIE ¥ OKBHPY
Haumonanror cemunapa mpee Kareropuje: CaBpeMeHH TEpamlHjcKu W HYTPHTHBHH




acrextu nopemehaja soxomoTopHor cucrema, CemuHap y okBupy 75. Cummosujyma
(papmaneyra Cpbuje. Oprasuzatop: Cape3 dapmaneyTckux yuapyxema CpOuje
(COVYC). Axpemurammja: Maj 2023 (B-92/23). Jlatym u MecTo oapikaBama: 5-8.
oktobap 2023. romune, Bpmauka 6ama. Ha3we pammonume: Pasrosop ca
PEyMaTONOIIKHUM TAIlHjeHTOM — H3a30BM Yy caBpeMeHo] (apMareyrTckoj I[paKcu
(7.10.2023.rogune).

e VY oxsupy LleHTpa 3a pa3Boj JbYJACKHX pecypca M MEHalIMEHT OWJIa je aHTaXkoBaHa y
peaiusanuju Tpenunra/ceMunapa . Jlexnapucame 1 03Ha4aBame XxpaHe”,

e buma je anraxxosana kao cekperap 12. Konrpeca o mcxpanu ca MehynapomgHum
yuemthem (2012.romune) u 13. Konrpeca o mcxpanu ca MehyHapomaum ydaenrhem
(2016.rogure). Ha 14 European Nutrition Conference (FENS), ojpxanoMm y
beorpany, Cpbuja (2023.rojaune) Omia je npejacenasajyhu una cecuju Nutrition,
metabolism and chronic disease.

o ian je Cagresa (papmaneytcknx ynpyxema Cpouje (Cexknuja 3a CaHuTapHy XeMHjy)
u JlpymrBa 3a wexpany Cpbuje. AxTHBHO yuecTByje y wMeljynabGoparopujckom
HCITHTHBAabY HAMHPHHMIIA KOje ce opranusyje y okBupy Cekidje 3a CAHUTAPHY XCMHU|Y
COVYC-a.

o JlonpuHoc mnomyjgapuzanuju Hayke, ap cu. Mwunmmuna 3pumh ‘hupmh mokazama je
YUECTBOBAHEM Y aKLUjU ,,Mecell mpaBmine ucxpane Ha @apmarieyTckoM paxynTery
1y IpUIpeMH U H3Boherny pamuonune Ha gorahajy ,,Orsopena spara @apmareyrekor
(paxynrera® (2019.rox.). ¥V nepuomy 2018-2020. rommue, 1p ci. Mumna 3pauh
HAupuh 6una je wian Tuma 3a npomonujy @apmareyTckor paxynTeTa y OKBHPY UHjHX
aKTHBHOCTH je Ouna u jeman ox ayropa Mudopmaropa 3a cTyneHTe, YHHBEP3HUTET ¥
beorpany — ®@apmaneyrexu daxynrer (2020. rojume).

KAHAUJAT AP CLI. YPOIII YAKAP
1. buorpadcxu nogaun

Ilp cu. Ypour Yaxap je pohen 28.12 1984. rommnre y beorpany, rie je 3aBpinno OCHOBHY
uikony ,Jenena herxouh™ u Illecry Georpajcky ruMuasujy Kao HOCHAIl JuIuioMe ,,Byk
Kapanmh“. buo je jeman oy ocHmBaua Xemmjcke cekiuje Illecre Georpaiacke rHMHasHje.
Jumiomupao je 2010. rogune Ha YHuBepsutery y beorpany — ®@apmareyrekom (paxynrery
ca mpoceuHoMm onenoMm 8,29 u omenom 10 ma jgumiomckom wmcnuty (Karempa 3a
Opomaronorujy). p ci. Ypom Yakap je TOKOM OCHOBHHX CTyJHja OO WiaH M IeHepaiHu
cexperap Papmaneyrckor uerpaxxupadkor apymrsa ,,JIp Josan Tynaxos* u wian HAIICEP-
a, akrusHH wiaH EIICA-e u gupextop nayunor xomutera EIICA-e. Y oxsupy EIICA-e, y
nepuony 2008-2010, yaecTBOBao je Ha KOHIpecHMa CTy/eHATa Kao npejceaasajyhu ceximja,
MOZepaTop pagMoHHIA M YPEIHUK Kibure arncrpakara, a 2009, ropune je mobuo Harpauy y
cekuuju Ist EPSA Science Day. YdectBoBao je akTuBHO Ha 5. HarnuoHamHOM KOHrpecy
(papmaineyra Cpbuje, a kao BoOJOHTep Ha 2. HalnumoHaIHOM KOHIPECY O JIHjETETCKHM
cymiemMentuma u Ha 11. Konrpecy o ucxpanu. [p cm. Ypormr Yakap MOI0XKHO je CTPYUIHH
ucnuT 'y (ebpyapy 2012. rogmme. JoxTopcke axajieMCcKe CTY/(Hje HAa YHHBEP3UTETY Y
beorpany — ®apmaneyrckoM (akyirery, Mojyi bpomarosioruja, 3agpmmo je 2020. rogune
ca mpoceunoM oueHom 9,50 v 0/10pameHOM JIOKTOPCKOM IHCEPTAIHjOM II0J HACIOBOM
»lon(enonn cacTaB M aHTHOKCHJATHBHA CBOjCTBA BONHHX BHHA M IGHXOB YTHI@E] HA
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CH3HMCKE cucteme in vifro (menropu npod.np bpmkuta Bopheruh u mou.ip Anexcanpap
llerposuh). Crenmjanucruuke crynmje 3a norpebe snapasctBa w3 CaHmTapHe XeMHje Ha
®Gapmaneyrckom (akyirery VausepsnTera y beorpany ymucao je 2019/2020 ronune.

Hp cu. Vpom Yakap ce crpyuno ycappmasao na Karenpu 3a Ouoxemnjy, ®axyatera
IPHPOIHNX HayKa, YHIBep3uTeTa Macapuk, bpro, Yenka Perry6imnka, y TIepuo1y HoBemOap-
nenembdbap 2014,

JIp e

L]

Ypomr Yakap ce ycappiiaBao Ha CTpYYHHM KYpCeBHMA U IIKOJIAMA:

3agpuien kypec  VIRT2UE o passojy wucTpaskkuadkor MHTCTPHUTETA Y OpraHu3ali{ju
Yuupepsutera Manra, anpus-maj 2021

HBoaHeBK Kype Ha eHrieckoM je3uKy Be3aH 3a aKaaeMCKO Mucarbe, Pekropar Yuusepsurera y
beorpany, maj 2019

YBoa y natente, 3aB0j| 32 MHTENIEKTYaJIHY CBOjHHY, anpua 2019

Jlerha mxona y  opranmsaumjy FENS-a 7 ranslating  scientific  findings  into
recommendations”, aprycr 2018

AJlaTH 32 MHTeNeKTyaHy CBOJUHY 3a YHHBEP3HTETE, 3aBOJ 3a HHTEJIEKTYaJIHY CBOjHHY,
HosembOap 2018

larentupame y obmactu dapmanmije, 3asox 3a HHTEJICKTYaAIHY CBOjUHY, Maj 2018

CemuHap 0 cacTaBibatby NaTEHTHUX 3aXTEBa, 3aBOJ 32 HHTENIEKTYaJILy CBOjUHY, jyiau 2015
O6nukoBawse JloxTopeke Jwceprauuje, YHHBep3uTeTCka GHONMOTEKA Cserozap Mapkosuh,
HosemOap 2015

3awTTa NpaBa HHTEIEKTyallHE CBOJHHC, @apmarieyrcku akynrer, anpun 2014

Ypour Yakap je noxaljao cemumape:

OpojHe online cemunape y opraumsanujn OUlI-a (2021-2023)

»ONPIKHBA HCXPAHA Y OAPIKMBOM Pa3Bojy™ (nosemOap 2022, Beorpan)

»» [OKCHKONOLIKH PU3MIM  [IPEAMETa  OIILITe ymorpebe” onpmanom na dapmaieyrckom
axynrery y Beorpany (centemGap, 2022)

FoodEnTwin-Omics cemunap opraHusopa y okBHpY FoodEnTwin H2020 npojexra (jyH,
2019)

DSP  Chromatography:  ,llpuMeHa WHTeNHTeHTHHX HHOBaUMja y ofnactd rache
Xpomatorpauje NpUMEHEHUX Yy AHAIMTHUE XpaHe™ (maj, 2019); ,Ilpumena aromcke
CHEKTPOCKOMHje, racHe XpoMaTorpaduje 1 Macene criekTpomerpuje’ (mapt 2018, mapr 2017);
wAdvancing Cell & Protein Biology (cenTembap, 2016).

Analysis: ,HOBOCTH y aHaIUTHLM XpaHe W aMGaiaky 3a xpany* (maj, 2019); ,.Environment
and Food" (oxrobap, 2016)

CynepnaG uHernTyT: ,,Vnotpeba maceHe crexrpomerpuje Y KIHHWYKO] M TOKCHKOJIOLIKO]
xemuju“ (mapr, 2018); ,Onpeljusame nectuiuga ¥ aHTHOMOTHKA Y XpaHu M KHBOTHO]
cpenuun LC-MS/MS Texuuxom® (arpun 2017); ,,Onpeljuearse aJlyJiTepaHTa y MeLly ¥ MIeKy
y npaxy y3 nomoh FT IR* (cemremGap, 2017); , Micotoxins in Different Food Mairix*
(Hoeembap, 2015); New UPS Regulation and EU Guidance Jor Determination of Heavy
Metals** (maj, 2013)

Proanalytica: ,,Onpehupatbe KOHTAMUHAHATA M3 JXUBOTHE CPE/MHE, AHATTH3A MACTH Y XpaHu u
onpehueame Tparopa Merana“ (maj, 2017); »IIpiMena HanpesHUX TEXHONOTHjA Y aHATH3H
OpraHCKHX MOyTaHaTa M KOHTAMHHAHATA M3 )KMBOTHE OKOJIMHE, aHAJIM3M MACTH Y XPAHH
onpehusamy Tparoea Merana (maj, 2017)

Cluster: ,M3a30Bn y anamwruuy xpane, [puIpeMa y30pKa M TacHa Xpomarorpaduja®
(oxTobap, 2017)

Major advances of using QTRAP in your lab (neuembap, 2017)

The Serbian State Universities Projects Related to Oxidative Stress: NPeJICTaB/batbe METO/a
Koje ce kopucTe y GpomaTonoruju 3a ofipeljuBare cTenena oKCHIATHBHOT crpeca (Maj, 2018)
~Quality of Life 2016. AIS3 Nano for Health Workshop* (cenrembap, 2016, beorpay)
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["oBOpH eHTJIECKH U PYCKH je3HK.

2. PHHHO HCKYCTBO, HACTABHH M MMEXArOMIKH pPajX

Y mepuony 2011-2012, np ci. Vpom Yakap je 6o sanocnen y lanennxa AJl, Beorpan, Ha
MO3ULMJH - PYKOBOJMIAIl cMeHe mpomssorse. Oy debpyapa 2012. romuue, ap cm. Yporr
Yakap je samocien na Karenpu 3a Gpomarosnorujy na ®apmarneyTckoM (haxymITery
Yuusepsurera y beorpany (2012-2017.rox. werpaxusad-npurnpasauk; 2017-2021. ro.
ucrpaxusad capaauuk; 2021-no manmac maywnu capagunk). Ox mxoncke rogune 2011/2012,
Ap cm. Ypomr Yakap yuecTByje y wm3BOljemy IpakTH4HE HAcTaBe HA HHTErPUCAHHM
aKaJIeMCKHM CTyIujama, Ha CTyaAMjckoM mporpamy Papmaruja Ha 06aBe3sHHM HpeaMerHMa
bpomarosnoruja u Jlujerernka u Ha M3GOpHOM IpeAMETy AHAmM3a XpaHe W J{Hj€TETCKHX
CynjeMeHaTa, ka0 W Ha CTyadjckoM mporpamy Papmammja-mepunuHcka OGHOXEMHja, Ha
obasesnum mpenmernma bpomarororuja, [lujeretuka, KonTpona 3apaBcTsene HCIIPaBHOCTH
HamMuEpHHLE |, KoHTpona 3mpascTBeHe MCIPABHOCTH HAMUpPHHIA 2 W M360PHOM IIPEJIMETY
3JipaBcTBEHA HCIPABHOCT MNpeiMeTa ommTe ymorpefe. YUecTByje y OCMHUILBABAILY H
Iperieaamy npakTidHuX uenurta. Ha nsboprom npexmery Ilpaxtuxym u3 6pomarosioruje,
YHAIpeno je mpakTWuHy HacTaBy y okBHpy jemme BexGe. On mkoncke 2020/21. romuue
Y4EeCTBYje y HM3BODEY W NpHnpeMd caipikaja TpAaKTHYHE HACTABE HA HHTETPHCAHHM
aKaJeMCKHM CTy/HjaMa Ha EHIJIECKOM je3HKy Ha o0aBe3HUM mpeameruma Bromatology u
Dietetics. Taxolje, ydecTByje y peanusamifjii NpaKTHYHE HACTABE HA CIIEIH]aIHCTHUKAM
cryjama 3a moTpebe 31paseTsa, Crendjanmsanuja — CaHuTapHA XeMHja.

Ap cu. Ypomr Yakap 610 je uman KoMIcHja 3a o0pany 45 TUIUIOMCKHX/3aBPIIHEX PagoBa Ha
®apmaneytckom daxynrery, YauBepsutera y Beorpany.

Hp cu. Ypomr Yakap je Guo uman 1 xoMucHje 3a oplpaHy MDOKTOpCKe AHCEpTalije Ha
Hosmonpuspenuom daxynrery, Yuusepsurera y Beorpamy w wian 1 xomucuje 3a u3oop
KaH/M)[aTa y 3Bame HAy9HHU capaiHik.

Ha CTYNEHTCKHM aHKeTaMa O BPEJIHOBAILY IE€IaroIrKor pama HacTaBHUKa W capagHHKa
OLICEK-HUBAH je OOTHYHHM OLleHaMa.

Toxom 2017/18, mp cu. Vpomr Yakap je saspimo cse momyne (7) y okBupy ofyka 3a
HACTAaBHO-HAY4IHO 0co0sbe Ha YHUBep3uTeTy y beorpany y okBupy nporpama TRAIN.

3. Haylnlo-Hcha}mmaqKa OCJIATHOCT

HAp cu. Ypom Yakap 6o je HNM je TPeHYTHO aHraXoBaHn Ha yKymHO 3 mpojekra (1
HalMoHAIHA U 2 mel)yHaponHa).

2012-2020  MKMHK 46001 Pa3Boj u mpuMena HOBHUX M TPaIHI[HMOHAIHHX TEXHOJIOTHja ¥
MIPOM3BOJIFPH  KOHKYPEHTHHX IpexpamMOeHHX TMpOM3BOJd ca  J0JATOM
Bpenronihy 3a gomahe i eBPOIICKO TPKHILTE

2022-2026  COST npojexar 21139 ,,IMPROVE: 3Rs concepts to improve the quality of
biomedical science “

2020-2024  COST wnpojexar 19105 ,,EpiLipidNET: Pan-European Network in Lipidomics
and EpiLipidomics
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Ap cu. Ypom Yakap y cBOM HAayYHOHCTPaKHBAYKOM pany ucrnutyje BoliHa BHHA, HHXOB
CacTan 1 aHTHOKCHIATHBHA CBO]CTBA, KAO M MOTEHIHjai BONHUX BHHA y TPOMOLHH 3J/IpaBJba.
Taxole, nayunoncrpaxusaukn nHTCpeC nokasyje u y obrmacrte uctopuje damammie rie je
HajBeNy NaXKIby 1oKasao 3a MCTpAKHBamka Be3aHa 34 XumaHaapeki MEMIMHCKH KOJIEKC.

Cnucak pagoBa n caonumTema

Jp cu. Ypour Yaxap je o6jasuo 12 mayunmx pajioBa y yaconrcuma oji Meljynapo iHor suavaja
1 10! 1 pan y yacomucy kareropuje M21a, 4 panay JaconucuMa kareropuje M21, 1 pag y
Jaconucy xareropuje M22, 5 pajosa y uacommucuma Kareroprije M23 u 1 pajy y wacommcy
Kareropuje M24. Ayrop je u cienehnx nayunux mybnukarmja:

® Hayuna kpurnia u monemuka y Meljyrapomuom qaconucy (M26) - 2

e IlpesaBame 1o mosuBy ca Mehynapomor CKyIla ITamITaHo y nesunu (M31) — 5
e [lpemasame mo nosuBy ca Mehynapomuor CKyIla 1mtammnano y u3sony (M32) — 6
e Caonmreme ca MeljyHapoHOT CKyIIa MITAMIIAHO y uenuan (M33) -4

o Caormnrerse ca MeljyHapoIHOT CKyTTa IITAMIAHO y u3sony (M34) —49

e Caommrerse ca fomalier CKyIia ITaMImago y u3ojy (M64) —7

lpema nomamuma Scopus-a u Web of Science nobujerm 17.12.2023. roaune ap ci. Vpom
Haxap nma yxymmo 197 nurara (202 ca ayTOLHUTaTHMA), IOK je A-uHmeKc = 9.

Pao y melynapoonom waconucy uzyzemmux speonocmu (M21a)

1. Milovanovic, M., Zcravik, I, Obofil, M., Pelcova, M., Lacina, K., Cakar, U.,
Petrovie, A., Glatz, Z., Skladal, P., 2019. A novel method for classification of wine
based on organic acids. Food Chem. 284, 296-302.

Pan y Bpxynckom mehynapomom qaconucy (M21)

1. Lisov, N., Cakar, U., Milenkovi¢, D., Cebela, M., Vukovi¢, G., Despotovié, S.,
Petrovi¢, A., 2023. The Influence of Cabernet Sauvignon Ripeness, Healthy State and
Maceration Time on Wine and Fermented Pomace Phenolic Profile. Fermentation. 9,
695.

2. éakar, 18 Co]ovié, M., Milenkovi¢, D., Medié, B., Krstié, D., Petrovi¢, A., Pordevi¢,
B., 2021. Protective Effects of Fruit Wines against Hydrogen Peroxide—Induced
Oxidative Stress in Rat Synaptosomes. Agronomy. 11, 1414,

3. éakar, U., Petrovi¢, A., Pejin, B., Cakar, M., Zivkovié, M., Vajs, V., Pordevi¢, B.,
2019. Fruit as a substrate for a wine: A case study of selected berry and drupe fruit
wines. Sci. Hortic. (Amsterdam). 244, 4249,

4, éakar, U., Grozdani¢, N., Pejin, B., Vasi¢, V., Cakar, M., Petrovi¢, A., Djordjevié,
B., 2018. Impact of vinification procedure on fruit wine inhibitory activity against o-
glucosidase. Food Biosci. 25, 1-7.

Pao y ucmaruymom meljynapoonom uaconucy (M22)

1. Cakar, U., Grozdanic, N., Petrovic, A., Pejin B., Nastasijevic, B., Markovic, B.,
Dordevic, B., 2017. Fruit Wines Inhibitory Activity Against o-Glucosidase. Curr
Pharm Biotechnol 18, 1264—1272.
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Pao y melynapoonom waconucy (M23)

L.

Madzgalj, V., Petrovié, A., (Vjakar, U., Mara§, V., Sofrenié, 1., Tesevié, V. 2022. The
Influence of Different Enzymatic Preparations and Skin Contact Time on Aromatic
Profile of Wines Produced from Autochthonous Grape Varieties Krsta¢ and Zizak. J.
Serb. Chem. Soc., 88, 11-23.

Lisov, N., Petrovic, A., (v?akar, U., Jadranin, M., TeSevié, V., Bukarica-Gojkovié, L.,
2020. Extraction kinetic of some phenolic compounds during Cabernet Sauvignon
alcoholic fermentation and antioxidant properties of derived wines. Maced. J. Chem.
Chem. Eng. , 39, 185-196.

éakar, U., Petrovié¢, A., Jankovié, M., Pejin, B., Vajs, V., éakar, M., Djordjevic, B.,
2018. Differentiation of wines made from berry and drupe fruits according to their
phenolic profiles. Eur. J. Hortic. Sci. 83, 49-61.

(\fakar, U., Sobajié, S., Vidovi¢, B., Djordjevié, B., 2018. Nutritional and lifestyle
habits of European pharmacy undergraduate students Prog. Nutr. 20, 38-45.

Cakar, U., Petrovic, A., Zivkovic, M., Vajs, V., Milovanovic, M., Zeravik, J 5
Djordjevic, B., 2016. Phenolic profile of some fiuit wines and their antioxidant
properties. Hem. Ind. 70, 661-672.

Pao y uaconucy meljynapoonoz 3Hauaja eepudpuosan nocedbrom odnyrom (M24)

L;

Petrovié¢, A, Lisov, N, Cakar, U, Markovié¢, N, Matijaevié, S, Cvejié, J, Atanackovic,
M, Gojkovi¢ Bukarica, L. The effects of Prokupac variety clones and vinification
method on the quantity of resveratrol in wine. Food and Feed Research. 2019; 46:
189-198

Hayuna kpumuxa u nonemura y meljpnapodnom yaconucy (M26)

1.

Cakar U. Military pharmacy may be niche, but its contributions to our profession and
well-being cannot be denied. International Pharmacy Journal, January 2023.
https://www.fip.org/publications?item=544

Cakar U. Nine things about great pharmacists and great discoveries, International
Pharmacy Journal, 35 (2) 57, 2017.

Hpeoasarve no nosugy ca meljynapoono: ckyna wimamnano y yenunu (M31)

L.

Cakar U., Military Pharmacy’s Contributions to the Profession and a Healthy Society,
FIP 2022, Pharmacy and Pharmaceutical Science World Congress, Seville, Spain,
18th-22nd September 2022.

Cakar U., Lisov N., Plavsi¢ L., Petrovi¢ A., Krstié D., Stankovié I., Dordevi¢ B.,
Phenolic profile of plum wines and their activity in the protection against free radicals,
7th Workshop Specific Methods for Food Safety and Quality, Belgrade, Serbia, 22nd
September 2021, Proceedings 164-167, ISBN 978-86-7306-163-4

Cakar U., Petrovi¢ A., Pejin B., Lisov N., Zivkovié M., Vajs V., Pordevié B., An
insight into quality of apricot and sweet cherry fruit wines, FoodTech 2018 Congress,
Novi Sad, Serbia, 23"-25" October 2018, Proceedings 74-79, ISBN 978-86-7994-056.
8.

Cakar U., Petrovi¢ A., Grozdanié N., Pejin B., Dordevi¢ B., Phenolic profile,
antioxidant properties and a-glucosidase inhibitory activity of blackberry wine made
in different kind of microvinifications, 6™ Workshop Specific Methods for Food
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Safety and Quality, Belgrade, Serbia, 27" September 2018, 118-124, ISBN 978-86-
7306-148-1.

Cakar U., Gravé J ., Great pharmacists, great discoveries, FIP 2017. Pharmacy and
Pharmaceutical Science World Congress, Seoul, Republic of Korea, 10th-14th
September 2017.

Ipeoasarve no nozugy ca meljynapoonoz ckyna wmamnano Yy uzeooy (M32)

L

Cakar U., Colovi¢ M., Cebela M., Petrovi¢ A., Krsti¢ D., Stankovié¢ I., Pordevié B.,
The influence of technological process on the content of natural active principles from
fruit wines and its beneficial health effects, 7CSCS-2023, Belgrade, Serbia, 14th-16th
June 2023, Book of Abstracts, 47. ISBN 978-86-80109-24-4.

Cakar U., Colovi¢ M., Cebela M., Lisov N., Petrovi¢ A., Krstié D., Pordevié B.,
Natural active compounds in the prevention of oxidative stress. ACA IX conference
20th-21st September 2021, The Book of Abstracts 50-51.

Cakar U. Serbian pharmaceutical heritage - looking in the past for a better future for
the profession. FIP 2019. Pharmacy and Pharmaceutical Science World Congress, Abu
Dhabi, United Arab Emirates, 22nd-26th September 2019.

Cakar U., Gravé J., Make an exhaustive list of museum sites on the history of
pharmacy — First exposed countries: France and Serbia, FIP 2018. Pharmacy and
Pharmaceutical Science World Congress, Glasgow, United Kingdom, 2nd-6th
September 2018,

Cakar U., From Canada: Pharmacy practice-Past, present and future, FIP 2017.
Pharmacy and Pharmaceutical Science World Congress, Seoul, Republic of Korea,
10th-14th September 2017.

Cakar U, Djordjevic B. Chilandar Medical Codex as a cornerstone of Serbian
medieval pharmacy, FIP 2016. Pharmacy and Pharmaceutical Science World
Congress, Buenos Aires, Argentina 28th August-1st September 2016.

Caonwmere ca meljynapoonoz ckyna wmamnarno Y ueaunu (M33)

i

Petrovi¢ A., Plavi¢-Janjatovié 1., Lisov N., Cebela M., Cakar U., Stankovié 1.,
Dordevi¢ B., Antioxidant properties and biological activity of fruit wines, Ist
International symposium on biotechnology, Cagak, Serbia, 17th-18th March 2023,
Proceedings 405-411.

Lisov N., Plavsi¢ 1., Cakar U., Petrovi¢ A., Gojkovié-Bukarica Lj., Comparison of
extraction kinetics of phenolic compounds during spontaneous and inoculated
fermentation cv. Cabernet sauvignon, 7th Workshop Specific Methods for Food Safety
and Quality, Belgrade, Serbia, 22nd September 2021, Proceedings 184-187, ISBN
978-86-7306-163-4

Colovi¢ M., Cakar U., Krsti¢ D., Pejin B., Dordevié B., The influence of sour cherry
wine on the first line defense antioxidants during hydrogen peroxide induced oxidative
stress in rat synaptosoms, 6th Workshop Specific Methods for Food Safety and
Quality, Belgrade, Serbia, 27th September 2018, 17-20, ISBN 978-86-7306-148-1.
Lisov N., Cakar U., Petrovi¢ A., Madzgalj V., Bukarica-Gojkovi¢ Lj., Extraction
kinetics of some phenolic compounds during vinification of grape variety cabernet
sauvignon and its antioxidant properties, 6th Workshop Specific Methods for Food
Safety and Quality, Belgrade, Serbia, 27th September 2018, 21-24, ISBN 978-86-
7306-148-1.

15




Caonmmenrne ca meljynapoonoz CRyRa wimamnano y uszcody (M34)

1.

(5]

10.

1.

12.

13.

14.

Cakar U., Cebela M., Petrovi¢ A., Stankovié I., Dordevi¢ B.,Fruit wine active
compounds and its ability of hyperglycemia prevention, 3rd Black sea Associaction of
Food Science and Technology Congress, 13th-14th December 2023.

Cakar U., Colovié M., Petrovi¢ A., Krstié¢ D., Stankovié L., Dordevié B., The study of
fruit wine properties in the protection agains oxidative stress, 3rd Black sea
Associaction of Food Science and Technology Congress, 13th-14th December 2023,
Cakar U., Plavsi¢-Janjatovi¢ 1., Zivkovié N., Petrovi¢ A., Gojkovié-Bukarica Li.
Antioxidant properties of wine produced by innovative winemaking techniques from
new grape variety Vozd, 14th European Nutrition Conference F ENS 2023, Belgrade,
Serbia, 14th-17th November 2023.

Cakar U., Cebela M., Petrovi¢ A., Stankovié I, Pordevié B., Fruit wine and its
biologically active compounds ability in the health prevention, 14th European
Nutrition Conference FENS 2023, Belgrade, Serbia, 14th-17th November 2023,
Cakar U., Zivkovié N., Plav8i¢-Janjatovié¢ 1., Colovié M., Krsti¢ D., Stankovié 1.,
Bordevi¢ B. Fruit wine active compounds and its activity on the enzymatic systems,
FIP 2023, Pharmacy and Pharmaceutical Science World Congress, Brisbane,
Australia, 24th-28th September 2023.

Cakar U., Zivkovié N., Plavsi¢-Janjatovi¢ I.,Petrovi¢ A., Gojkovi¢-Bukarica Lj.
Impact of vinification techniques on antioxidant activity of fermented grape pomace,
FIP 2023, Pharmacy and Pharmaceutical Science World Congress, Brisbane,
Australia, 24th-28th September 2023.

Cebela M., Reddy P., Cakar U., Labus N., Lojpur V., Dodevski V., Rosi¢ M.
Synthesis, structure and magnetic properties of Fe,TiOs, 7CSCS-2023, Belgrade,
Serbia, 14th-16th June 2023, Book of Abstracts, 124, ISBN 978-86-80109-24-4.
Cebela M., Cakar U,, Lojpur V., MiloSevié M., Krsti¢ S., Dodevski V., Rosié¢ M.
Influence of Ag doping on the morphological and magnetic properties in CuO
nanopowders, 7CSCS-2023, Belgrade, Serbia, 14th-16th June 2023, Book of
Abstracts, 122, ISBN 978-86-80109-24-4.

Cakar U., Lisov N., Plavsié 1., Petrovié A., Dordevié¢ B. In vitro activity and
antioxidant investigation of fruit wines, FIP 2022, Pharmacy and Pharmaceutical
Science World Congress, Seville, Spain, 18th-22nd September 2022.

Cakar U., Lisov N., Plavsi¢ 1., Petrovi¢ A., Gojkovi¢-Bukarica Lj. Total phenolic
content and antioxidant capacity of pomace from Cabernet Sauvignon, FIP 2022.
Pharmacy and Pharmaceutical Science World Congress, Seville, Spain, 18th-22nd
September 2022.

Cakar U., Lisov N., Plav§i¢ 1., Petrovié A., Gojkovi¢-Bukarica 1j. Influence of
different treatment of Vozd cultivar on total phenolic content and antioxidant capacity
of wine, FIP 2022. Pharmacy and Pharmaceutical Science World Congress, Seville,
Spain, 18th-22nd September 2022.

Cakar U., Colovié M., Cebela M., Lisov N., Petrovié A., Krsti¢ D., Stankovié 1.,
Pordevi¢ B., Blueberry wine biologically active compounds protect against oxidative
stress, 6CSCS-2022, Belgrade, Serbia, 28th-29th June 2022, Book of Abstracts, 65.
Cakar U., Petrovi¢ A., Stankovié I, Vajs V., Pordevié B. Can cultivar type influence
on antioxidant properties of fruit wine? 14th International congress on nutrition: ,A
place where science meets practice” , Belgrade, Serbia, 8th-10th November 2021,
Book of abstracts 81-82.

Lisov N., Plavsi¢ 1., Cakar U., Petrovié A., Gojkovi¢-Bukarica Lj. Analysis of the
impact of different fining agents on the phenolic compounds of Cabernet sauvignon
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15.

16.

17.

18.

19.

20.

21,

22,

23

24,

25,

26.

27.

wines, 2nd International UNIfood Conference, Belgrade, Serbia, 24th-25th September
2021, Book of Abstracts, 173,

Cakar U., Lisov N., Plavsi¢ L., Petrovi¢ A., Stankovi¢ L., Vajs V., DPordevi¢ B. Black
chokeberry-fruit for wine production, 2nd International UNIfood Conference,
Belgrade, Serbia, 24th-25th September 2021 , Book of Abstracts, 174.

Cakar U., Colovié M., Cebela M., Lisov N., Petrovi¢ A., Krsti¢ D., Dordevi¢ B.,
Drupe fruit and derived products as a promising source of natural active compounds
against oxidative stress, ACA IX conference, Belgrade, Serbia 20th-21st September
2021, The Book of Abstracts 72.

Cakar U., Petrovi¢ A., Colovié M., Krstic D., Dordevi¢ B. Strawberry wine
antioxidant properties in the protection against free radicals, SFRR-E 2021 Annual
meeting, Belgrade, Serbia, 15th-18th June 2021, Meeting abstracts 154.

Cakar U., Lisov N., Plav§ié¢ L., Petrovi¢ A., Gojkovi¢-Bukarica 1j. Red wine as a
source of antioxidant properties and its phenolic profile in function of maceration
time, FIP 2020 Pharmacy and Pharmaceutical Science Congress in Digital, 2020,
Cakar U., Lisov N., Petrovi¢ A., Vajs V., Dordevié B. Phenolic profile and
antioxidant properties of Serbian fruit wines, FIP 2020 Pharmacy and Pharmaceutical
Science Congress in Digital, 2020.

Cakar U., Grozdani¢ N., Lisov N., Petrovié¢ A., Cakar M., Vajs V., Dordevi¢ B. Stone
fruit wine-potential functional food, FIP 2020 Pharmacy and Pharmaceutical Science
Congress in Digital, 2020.

Cakar U, Lisov N, Petrovi¢ A., Vajs V., Djordjevié¢ B. Cherry-the source of potential
functional food. Ntraceuticals in balancing redox status in ageing and age-related
diseases, WGs Meeting of the NutRedOx COST Action CA16112, Belgrade 2-3rd
March 2020, 33.

Cakar U., Petrovi¢ A., Pejin B, Vajs V., Pordrvic B. Phenolic profile and antioxidant
properties of strawberry wine. Ist International Conference on Advanced Production
and Processing — ICAPP, Novi Sad, Serbia, 10™-11™ October 201 9, 225.

Lisov, N., éakar, U., Petrovié, A., Gojkovic-Bukarica, Lj. Influence of maceration
time of grape pomace Cabernet Sauvignon on extraction kinetics of some polyphenols
and anti-DPPH radical activity of wines. X International Scientific Agricultural
Symposium “Agrosym 20197, Jahorina, Bosnia and Herzegovina, 3-6th October 2019,
440-441.

Cakar U., Grozdani¢ N., Zduni¢ G., Savikin K., Etahiri S., Benba J., Assobhei 0.,
Stanojkovi¢ T., Alpha glucosidase inhibition, phenolic content and antioxidative
activity of Fucus spiralis fractions. FIP 2019. Pharmacy and Pharmaceutical Science
World Congress, Abu Dhabi, United Arab Emirates, 22nd-26th September 2019
Cakar U., Lisov N., Petrovi¢ A., MadZgalj V., Bukarica Lj., Influence of
technological process on antioxidant capacity of wines from Cabernet sauvignon
variety. FIP 2019. Pharmacy and Pharmaceutical Science World Congress, Abu
Dhabi, United Arab Emirates, 22nd-26th September 2019.

Cakar U., Grozdani¢ N., Petrovié¢ A., Lisov N., Vajs V., Nastasijevié B., Pordrvic B.
Antioxidant, antiradical and in vitro investigation of health properties of sour cherry
wine. FIP 2019. Pharmacy and Pharmaceutical Science World Congress, Abu Dhabi,
United Arab Emirates, 22nd-26th September 2019.

Lisov N., Cakar U., MadZgalj V., Petrovi¢ A., Effects of maceration duration of
grapes variety cabernet sauvignon on kinetics extraction of some polyphenols and
antioxidant properties of wine, FoodTech 2018 Congress, Novi Sad, Serbia, 23rd-25th
October 2018, Abstrract Book pp. 119, ISBN 978-86-7994-054-4.
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28.

29.

30.

al.,

32,

a3,

34.

9,

36.

37.

38.

39,

40.

Cakar U., Grozdanic N., Petrovic A., Nastasijevic B., Vasic V., Djordjevic B.,
Blackberry-promising source of natural active compounds for hyperglycemia
prevention, FIP 2018. Pharmacy and Pharmaceutical Science World Congress,
Glasgow, United Kingdom, 2nd-6th September 2018.

Cakar U., Jankovic M., Petrovic A., Lisov N., Cakar M., Vajs V., Djordjevic B.,
Comparison of antioxidant profile of sour cherry wine and raspberry wine, FIP 2018.
Pharmacy and Pharmaceutical Science World Congress, Glasgow, United Kingdom,
2nd-6th September 2018.

Cakar U., Grozdanic N., Savikin K., Zdunic G., Etahiri S., Benba J ., Assobhei O.,
Stanojkovic T., Screening of cytotoxic activities of fucus spiralis seaweed fractions,
FIP 2018. Pharmacy and Pharmaceutical Science World Congress, Glasgow, United
Kingdom, 2nd-6th September 2018.

Lisov N., Madzgalj V., Cakar U., Despotovi¢ S., Petrovi¢ A., Gojkovié- Bukarica
Lj.(2018): Dynamics of some polyphenolic compounds during vinification of grape
varieties Cabernet Sauvignon. 9th Central European Congress on Food (CEFood), 24-
26 May 2018, Sibiu, Romania pp. 69 ISBN 978-606-12-1546-1

Petrovi¢ A., Lisov N., Madzgalj V., Cakar U., Despotovi¢ S., Gojkovié-Bukarica
Lj.(2018): Extraction kinetic of resveratrol and total phenolic compounds during
vinification of grape varieties Merlot and Smederevka. 9th Central European Congress
on Food (CEFood), 24-26 May 2018, Sibiu, Romania pp. 72 ISBN 978-606-12-1546-
1

Cakar U., Matovi¢ V., Danilo Soldatovié¢-great toxicologist, pharmacist and man,
10th Congress of Toxicology in Developing countries (CTDC10), Belgrade, Serbia,
18th-21st April 2018, Book of Abstracts, p. 129, ISBN 978-86-917867-1-7.

Cakar U., Zivkovié M., Petrovi¢ A., Vajs V., Pordevié B. Berry fruit wines-phenolic
compounds and antioxidant properties, 3rd Scientific Workshop, Omics breakthroughs
in the health effects of plant food bioactive, Thessaloniki, Greece, 20th-21st
September 2017,

Cakar U, Zivkovic M, Matic I, Sladic D, Krstic N. Synthesis and in vitro cytotoxic
activities of some novel steroidal semicarbazones, FIP 2017. Pharmacy and
Pharmaceutical Science World Congress, Seoul, Republic of Korea, 10th-14th
September 2017,

Cakar U, Colovic M, Vasic V, Krstic D. The effect of 12-tungstosilicic and 12-
tungstophosphoric acid on antioxidant enzymes in rat brain synaptosomes, FIP 2017.
Pharmacy and Pharmaceutical Science World Congress, Seoul, Republic of Korea,
10th-14th September 2017.

Cakar U, Colovic M, Vasic V, Medic B, Krstic D, Petrovic A, Djordjevic B. In vitro
investigation of antioxidant properties of apple and black chokeberry wines, FIP 2017.
Pharmacy and Pharmaceutical Science World Congress, Seoul, Republic of Korea,
10th-14th September 2017.

Cakar U., Jankovi¢ M., Petrovi¢ A., Vajs V., Pordevié¢ B., Determination of morin,
kaempferol and quercetin content in blueberry and black chokeberry wines, 13th
Congres of Nutrition, Belgrade 26th-28th October 2016; 177-178; ISBN 978-86-
909633-3-1 (Ycemena npeseHTaija)

Cakar U., Jankovi¢ M., Petrovié¢ A., Vajs V., Pordevié B., Influence of yeast on
phenolic profile of apple wine, 13th Congres of Nutrition, Belgrade 26th-28th October
2016; 216-217; ISBN 978-86-909633-3-1

Cakar U, Jankovic M, Petrovic A, Vajs V, Djordjevic B. Determination of antioxidant
profile and antioxidant properties of apple wine, FIP 2016. Pharmacy and
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Pharmaceutical Science World Congress, Buenos Aires, Argentina 28th August-1st
September 2016.

41. Cakar U, Vidovic B, Sobajic S, Djordjevic B. Consumption of fruit, vegetable and
nutritional habits of pharmacy students in Europe, FIP 2015, Pharmacy and
Pharmaceutical Science World Congress, Dusseldorf, Germany 29th September-3rd
October 2015.

42. Cakar U, Petrovic A, Djordjevic B. Determination of total flavan content in fruit wine
samples, FIP 2015. Pharmacy and Pharmaceutical Science World Congress,
Dusseldorf, Germany 29th September-3rd October 2015.

43. Vidovic B, Dodevska M, Milasinovic N, Cakar U, Todorovic V, Stankovic L
Djordjevic B. Dietary total antioxidant capacity and polyphenols intake in Serbian
university students. 12th European Nutrition Conference (FENS), Berlin, Germany,
October 20-23, 2015; Ann Nutr Metab 2015; 67(suppl 1):1-601, pp 439,

44. Cakar U, Petrovic A, Zivkovic M., Vajs V, Djordjevic B. Stone fruit wines as a
sources of antioxidants. 12th European Nutrition Conference (FENS), Berlin,
Germany, October 20-23, 2015; Ann Nutr Metab 2015; 67(suppl 1):1-601, pp 555-
556.

45. Cakar U., Djordjevic B., Petrovic A., Zivkovic M., Vajs V., Fruit wines and their
natural active principles as significant health protective substances FIP 2014.
Pharmacy and Pharmaceutical Science World Congress, Bangkok, Thailand 31st
August -4th September 2014,

46. Djordjevic, B., Vidovic, B., Zrnic, M., Cakar, U., Stankovic, 1., Korcok, D., Sobajic,
S., Analysis of Histamine Content in Selected Food Products from the Serbian Market.
World Academy of Science, Engineering and Technology, International Science
Index, Nutrition and Food Sciences, Paris, France, 2820t August 2014; 2(5), 157.

47. Cakar U, Vidovic B, Djordjevic B, Sobajic S, Stankovic I, Nutritional Status and
Lifestile Habbits Among European Pharmacy Students FIP 2013 Pharmacy and
Pharmaceutical Sciences World Congress, Dublin 31st August-5th September 2013.

48. Cakar U, Vidovic B, Djordjevic B, Natural Active Principles from Wine and Berry
Juices as Important Antioxidants and Health Protective Substances FIP 2013
Pharmacy and Pharmaceutical Sciences World Congress, Dublin 31st August-5th
September 2013.

49. Sobajic Sladjana S, Vidovic Bojana, Timic Jasmina, Milovic S, Djuricic Ivana D,
Ivanovic N, Todorovic Vanja, Cakar Uros D, Nutritional Status and Dietary Habits
Among Pharmacy Students in Serbia, Ann Nutr Metab., 2013, vol. 63 br. , str, 1102-
1102,

Caonwmerne ca domahez CKyna wmamnano y uzeody (M64)

1. Cakar U., Petrovi¢ A., Vajs V., Pordevié B., Vinification influence on phenolic acid
content and antioxidant properties of black chokeberry wine, 7. Konrpec (apmaneyra
Cpbuje ca melhynapomnum yuetthem, Beorpam 10-14. okrobap 2018, Arh.farm
2018;68:328-329 ISSN 2217-8767.

2. Cakar U., Grozdani¢ N., Petrovié A., Pejin B., Nastasijevié¢ B., Vajs V., Pordevi¢ B.,
The impact of microvinification on anti o-glucosidase activity of raspberry wine,
UNIFOOD Conference, Belgrade, Serbia, 5th-6th October 2018, Zbornik radova str.
168; ISBN 978-86-7522-060-2.

3. Cakar U., Petrovi¢ A., Pejin B., Vajs V., Dordevié¢ B., Blueberry wine — a good
natural source of phenolic acids, UNIFOOD Conference, Belgrade, Serbia, 5th-6th
October 2018, Zbornik radova str. 167; ISBN 978-86-7522-060-2 .
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4. Yakap V., Ilerpouh A., XXusxosuh M., Bajc B., Dopheuh b., AHTHOKCHIATHBHE
ocobure Bohuux BuHa ca Tpxxumra Cpbuje, M3Boam pagosa 6. Kourpec papmaneyra
Cpbuje ca mehynapomaum yuemhem, Beorpan 15-19 oxtobap 2014; 417-418; ISBN
978-86-918145-0-2

5. Yaxap V., Bumosuh b, Bophesuh B, Illo6ajuh C, Cranxosuh W, Ymorpe6a
OH]ETETCKHX CyIJIeMeHaTa y HOIyTaliji cTyjaeHara (papmauuje, M3Bomu pamgopa 4.
Konrpec o aujererckuM cymieMenTuMa ca meljyHapousum yuenthem, Beorpay 24-25.
oxrobap 2013; 52-53; UCBH 978-86-917167-0-7 (Y eMena npesenranuja)

6. Yaxap ¥, Yaxap H, bBophesuh B, Buposuh B. Ompeljusame yxymHor cajupiaja
HOMM(ECHONNAX JCAHILeba W FBUX0BA AHTHOKCHIATHBAH CBOjCTBA Yy H3aOpaHHM
y3opruma Buna Cpbuje, M3poau pamosa 12. Konrpec o mcxpanu ca MeljyHapomamM
yaemhem, beorpax, 31. oxroGap - 3. mosembap 2012; 266-268; UCBH 978-86-
909633-2-4. (¥cmena npesedTanja)

7. Yaxap ¥, Bophesuh b. Coxosn Gobuyacror Boha kao 3HaYajHH aHTHOKCHAAHCH H
MPUPOIHE H3BOPH NOMM(EHOIHNX je/uiersa, M3Boau pagosa 12. Konrpec o uexpanu
ca mehynaponuum ydemthem, Beorpan, 31. oxroGap - 3. mosemGap 2012; 272-274;
MCBH 978-86-909633-2-4

Oodbpamwena dokmopcxa oucepmavuja (M70)

[0y eHoHN cacTaB M aHTHOKCHIATHBHA CBOjCTBA BONHMX BHHA M FHHXOB yTHIIA]
Ha eH3UMCKE CHCTeMe in vitro® (marym oxbpane 13.6.2020.)

4. HAIIMOHAJIHE 1 MEBYHAPOJTHE HATPAJIE

Hp cu. Ypom Yaxap je nobuo Harpanu Ilpuspemne Komope CpGuje 3a Haj60Iby TOKTOPCKY
AWCEPTAlMjy KOja Jaje [OOOPHHOC yHAmpehemwy NpuBpene, MNOBE3WBAFbY HayKke o
npuspezie u yHanpehewy apymrtsa yormre 3a 2019/2020 rogumy. 2019, romune no6uo je
Harpajly @apmarneyrckor (axynrera 3a o0jaBibHBame pana kareroprje M21a. [Ipornamen je
3a Hajbosber Mitazor Gpapmaneyra Espore 2017 y ustopy ®UII-a. Buo je wian exune koja je
OCBOjMJIA 2. MECTO Ha HALHOHAIHOM TakMuueny Exorpodenuja 3a Haj60/by MHOBALH]Y H3
npexpambeno-TexHouomke odmacta (jya 2014).

5. AKTUBHOCTHU Y PALY AKAJAEMCKE U IIIUPE 3AJEJTHHUIIE

e Jlp cu. Ypom Yakap je rocryjyhu ypensux crenmjamnor uijama gacomnuca Frontiers
in  Nutrition non wmasuBom Uncorking the Future: Exploring Innovations in
Winemaking.

e Peuensupao je nayune panore y 24 wacornmca meljynaponuor 3nauaja (M20): Scientia
Horticulturae, Natural Product Research, Foods, Journal of Agricultural and Food
Chemistry, Food Chemistry, New Zealand Journal of Agricultural Research, Forests,
Appetite, Food Bioscience, Food Microbiology, Nutrients, Fruits, Applied Sciences,
Current Molecular Medicine, Horticulture, Medicinal Chemistry, LWT-Food Science
and Technology, Current Computer-Aided Drug Design, Sustainability, International
Journal Molecular Sciences, Sensors, Progress in Nutrition, Molecules, Journal of
Managed Care&Specialty Pharmacy.

20




Y mepuony 2014-2016. royuue, ap cu. Ypom Yakap je yuectBoBao y IPOMOITH]H
Ceerckor nana ucxpane ma Papmarneyrckom (axymrery. Taxolje, kao HOJpIIKa
BAaHHACTABHUM AaKaeMCKHM aKTHBHOCTMMA CTyAeHATa, OAPXA0 je IpelaBame y
oxsupy ckynma ,,HPLC u GC xao capemene mmjarHoctuuke meroje (nememGap,
2018.romumne).

Jp cu. Ypour Yaxap je 6no wian Komucuje 3a ocuuBarme Myseja uctopuje papmartije
na @apmaneyTckom (axyiTety, Yuusepsurera y beorpany (2016.romune). V OKBHPY
Mysejekor morahaja ,,Hoh myseja“ yuecrsoBao je y nocraripamy Hanoxbe ,,Anoreka
ca noyerka 20.sexa” (2014. romune). buo je unan Komucuje 3a monuc kmHra Ha
Katenpu 3a 6pomaronorujy (2016.rouue).

Jp cu. Vpom Yakap je onpixao npejasame 1mo TO3uBY: ,Me[UTCpaHCKH HAuHH
UCXpaHe: ynora mojm)eHona® y oKBUpy HAIMOHATHOT CEMHHAPA TIPBE KaTeropHje y
oxsupy 27. Cycpetu HyTpuiHOHHKCTa ,,[IpenopyKe 3a IpaBuIIHY HCXPAHY: IPEIHOCTH
H HejocTaly momynapuux aujera”, JIpymTso 3a ucxpany CpOHje, akpeIHTOBaH O
CTpaHe 3ApaBCTBEHOr capeTa Mummcrapersa 3upasiba Peny6muke CpGuje 153-02-
312/2022-01, Esmpenumonu 6poj B-43/22. Oppxao je m mpejasarbe 110 II03HBY
nocseheno Ceerckom many Boja, mapt 2016, Bama Bpyjou, Cpbuja y OKBHpPY paza
Cexnuje 3a CaHUTAPHY XEMH]Y.

Hp crt. Ypomr Yakap je 6uo npexcenasajyhu cexuuje na ciejelinm kourpecuma: FENS
(beorpan, 2023.rox.), na xorrpecy 7CSCS-2023 (Beorpax, 2023. rox.), na Cserckom
xonrpecy ¢apmaneyra (byemoc Ampec, Aprentuna, 2016. rox.; Ceyn, PenyGnuxa
Kopeja, 2017.rox.; T'nasros, Benmka Bpurtanuja, 2018.rox.) u KOMOJIEpPaTop CeKIHje
Ha Ilpsom cammty Jyromcrouse EBpome moceelienoM Kpajurery y (bapmanmju
(beorpan, 2015. rom.). Buo je wiam cexperapujata 13, Konrpeca o HCXpaHH ca
mehynapotaum yaenthem (Beorpan, 2016. rog.).

Jp cu. Ypom Yakap je auraxosan y pagy FIP-a m To y cBojerBy: 2018/2019
IeHEepannu cexperapa Haywnor ogxbopa FIP-YPG; 2019/2020 npencenasajyhu
nporpamekor onbopa FIP-YPG; 2020/2021 FIP YPG liaison for FIP MEP Session u
aktyenno xao FIP MEPS official.

Qitan je cnepiehux yapyxema: Royal Pharmaceutical Society, International Society for
Horticultural Science, Xunaunapekor nekapckor ApymTsa, JIpyIITBa 3a HCXpaHy
Cpbuje, Crerckor ynpyueta (papmareyra, EIICA anymun ¥ wiam Drug Information
Association.

Ox 2012. ropgmme, ywecTByje y mHomynapusanuju HayKe Kao CTPY4YHH capagHHK
dacomica L. Mudopmarop” n ,Anorexka” y uspamy BB Codr (u3 obiactm XeMHja
Xpate, (hapmanuje 1 HcTopuje papmarmje).

JAK/BYYAK M IIPEAJIOT KOMUCHUJE

Ha xoHkypc 3a pajno Mecro je[HOr acHCTEHTA ca JOKTOPATOM 3a YKy HayuyHy obmact
»bpomaronormja", o6jasibenom y mmery . ITocmosu®, opoj 1069 od 6.12.2023. roaunue
MpHjaBHiIa Cy ce ABa Kaujmjgara: Ap cu. Muwmna 3pauh Rupuh u ap cu. Ypour Yaxap. Ha
OCHOBY aHAJIM3E KOHKYPCHOI MaTepHjaia NpujaB/heHux kanuuaara, Komucuja koncraryje na
00a NMpHjaBIbeHa KaH/luIaTa HCIybaBajy yenose koHkypea. Taxolje, 06a kammuara HOKa3yjy
BHCOK CTCTICH 3aMHTEPECOBAHOCTH 38 HACTABHH U HAYYHO-HCTPAXUBAUKH Pajl IITo IOTBplYjy
IBHXOBH JIOCAJAIIEbH PEe3yIITATH,
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Ha ocHOBy neTajbHe aHanu3e MOAHETE JOKYMEHTallMje, Kao M I103HaBamkba paja KaHau/aTa,
Komucnja mpemnake ga ce mo pacnmcaHoM KoHkypcy npuME Kauawaar ap ci. Muuna
3pauh hupuh. Jp cu. Mumuna 3puuh Hupubh je nokasana crocoOHOCT M IPEJaHOCT Y
HACTABHOM H IICHATOIIKOM pafy, YCIECIIHO YYecTBYje Yy u3Boljemy, anmu M yHampehemy
IpaKTHYHE HACTaBe HA WHTCTPHUCAHAM AaKaJeMCKUM H IOCICAMIUIOMCKHM CTy/lHjamMa Ha
Karenpu 3a Opomarosiorujy. 3madajaH je mompmwHoc ap cr. Mmmune 3puuh Rupuh y
eIyKalMjH CTYACHATA HA MacTep aKaJIeMCKHM CTyAHjaMa M CICIHjaTUCTHIKAM aKaIeMCKUM
crynmjama Ha @apmarieyrckom (axynrery. CBojuM JocafaliuM pagoM, Op cil. Mumuna
3puuh hupuh pompuuocu passojy Haydne obGnactu Bpomarosorsja wa DapmarieyTckom
(paxynrery Vuupepsurera y beorpajgy M JONPUHOCH pajly aKaJeMcKe, CTpYy4HO-
npodecHoNan e 1 IMHpe 3aje/IHuIe.

Ynanoru Komucuje nporermyjy Jjia kasagaaar jap cii. Munmuna 3pauh hupuh uma nejparoiuke,
HCTPayKMBAUKe M CTPYYHE KBaJIMTETE HEONXOAHE 3a pajl y BUCOKOM 00pa3zoBamy W HAyUYHOM
HCTpaXHUBaly Koju HajOosbe oaropapajy morpebama TuMckor pasga Karexpe 3a
6pomaTosiorujy u npemiaxy Mzbopnom sehy @apmaneyrckor dakynrera na uzadbepy ap CIl.
Mununy 3puuh hupuh y 3Bame acucTeHTa ca JOKTOpATOM 3a Y)XKY HaydyHy oOnact
,bpomatonoruja“ na YauBep3uTeTy y beorpany — @apmaineyTekoM GaxynTery.

¥ beorpany,

15.01.2024. ronune YJIAHOBH KOMHUCHUJE
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ap ci. Mean Crankosuh, pejosau mpodecop
Yuusepsutet y beorpany — ®apmaneyrcku dakyirer
2. it Qe

ap cu. bpuwxura Bophesuh, pemosrn mpodecop

Yuusepzuter y beorpany — @apmarieyTekn haxynreT
3. yaa /f’{ s
—7

Jp cu. Pajua Munuh, HayuH#H caReTHHK

ul

WHCTUTYT 3a BUPYCOTIOTH]Y, BaKI[MHE U cepyme ,, Topiak*
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