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P.b | Hacnos guceprammje Mwme xanguoara *mpujaBbeHa | **oxbOpameHa
1. | M3yuaBame HyTpPUTHBHE, 3APABCTBEHE, Jparan Temanosuh / Hosu Can,
TEXHOJIOUIKE U KYIUHAPHE BPSAHOCTH MECa 1997.
J€TIeHa nonarapa
2. CeH30pHA, aHTHOKCHIATHBHA M PEOJIOIka | JoBanka Jlammh- 1 Beorpan,
CBOjCTBA PA3IHYUTHX BPCTA YOKOIAZA CA IMetponujeuh 11.3.2013.
TPOOHOTHIIMA

*lomuHa y K0j0j je AMCEpTalHja MpHjaBbEHA (CAMO 3a AUCEPTALHjE KOje CY ¥ TOKY), ** [oquHa y K0joj je
AucepTanyja 0A0pambeHa (CaMo 3a THCEPTALM]E M3 PAHUJET MEPHO/IA)

Pajosn y Hayunnm gaconucuma m3 06/1aCTH CTYAMjCKOT IPOTPAMA €A 3BAHITYHE JIHCTE pecopHor
MHHHCTAPCTBA 34 HAYKY, Y CJIA1y €A 3aXTeBMMA JOILYHCKHX CTAHAAP/AA 34 AaT0 Mo/be (MHHIMAIHO 5 He BHIIIe
o1 20)

1 Josanka Jlammuuh-Tletponmjesuh, JoBanka Ilomos-Pamuh, [lparojmo O6pazosuh, 3opuuma | M21a
Panynosuh, [lymanka [Maynosuh, Mumima ITerpymmh, Jlato IMeso (2015): Viability of
probiotic strains Lactobacillus acidophilus NCFM® and Bifidobacteruim lactis HNO19 and their
impact on sensory and rheological properties of milk and dark chocolates during storage for 180
days, Journal of Functional Foods 15, 514-550.doi:10.1016/j.jff.2015.03.046.

2, Jlamrauh-Tlerporujesuh, J., [onos-Passut, J., Jlazuh, B., [e3o, J1., Hemosuh, B. (2017): M21
Synergistic effect of tree encapsulated strains of probiotic bacteria on quality parameters of
chocolates with different composition. Journal of Functional Foods 38, part A, 329-

337 https://doi.org/10.1016/j.jff.2017.09.041. ISSN: 1756-4646. IF 3,144.

3. [Monos-Pasbuh, J., Jlanuuuh-TTerponujesuh, J., Teoprues, A., [Tonos, B., Mnanesosuh, M. M21
(2010). Sensory Evaluation of Pralines Containing Different Honey Products. Sensors, 10.
7913-7933. doi:10.3390/s100907913, (ISSN 1424-8220).

4 [lonos-Pambuh, J., Macrunosuh, J., Jlamuauh-Tletponujesuh, J., ITonos, B. (2009). M21
Investigations of Bread Production with Postponed Staling Applying Instrumental
Measurements of Bread Crumb Color. Sensors, 9. 8613-8623. doi:10.339/s91 108613, (ISSN
1424-8220).

3. [Tonos-Pasmuh, J., Jlamuunh-Tlerporujesuh, J. (2009). Sensory Properties and Color M21
Measurements of Dietary Chocolates with different Composition During Storage for Up to 360
days. Sensors, 9 (3). 1996-2016. doi:10.3390/s90301996 ,(ISSN 1424-8220).

6. [omoe-Pasbuh, J., Jlakuh, H., Jlamurauh-Tlerpormjesuh, J., Bapah, M., Cuxumuh, B. (2008). M21
Color changes of UHT milk during storage. Sensors, 8 (9). 5961-5974. doi:10.3390/s8095961.
(ISSN 1424-8220). '

7 Jlammauh-Tlerponujesuh J., Komec [I., Topjarosuh C., Benuryax-I[suranosuh A., [Teso JI., | M22




[Mactop ®., Ocrojuh C., ITomos-Pasmuh, J., Cysxkmesuh, [I. (2016). Content of Total Phenolics,
Flavan-3-Ols and Proanthocyanidins, Oxidative Stability and Antioxidant Capacity of
Chocolate During Storage. Food technology and biotechnology. Vol.54.1. 13-20. doi:
10.17113/ftb.54.01.16.4014. (ISSN 1330-9862)

Jlyxuh Tun, Bacapun Bumbana, Buggle B., Mapxrosuh Cno6oaas, Tomosuh Bnaguvup, [Tomos-
Pampuh Josanka, Xpwax Mpawa, Timar-Gabor Alida, Hambach Ulrich, TaBpunos Mummngoj

(2014): A joined rock magnetic and colorimetric perspective on the Late Pleistocene climate of

Orlovat loess site (Northern Serbia), Quaternary International (ISSN: 1040-6182),Vol,334, 179-
188.

M22

Homuh, J., Tejun, 1., Joguh, C., ITomos, C., Mactunosuh, J., [Tomos-Pamuh, J., YKusanosuh.
C. (2007). Effects of hydrophilic hydrocolloids on dough and bread performance of samples
made from frozen doughs. Journal of Food Science. Vol32. No 4. 235-241. (ISSN: 0022-
1147).

M22

10.

Jankosuh B., Jlaxuhesuh B., Tlerporujesuh P., Crmpuh [, Bophesuh B., IMomos-Pasmuh, J.
(2016). Soybean and gluten in meat products Consumer protection strategy. Agro food industry
hi-tech. Vol.27.3. 30-32. (ISSN 1722-6996).

M23

11.

Munowesuh, JI., Casuh, C., Crojanosuh, B., TTonos-Pasmuh, J. (2015): Effects of precipitation
and temperatures on crop yield varability in Vojvodina (Serbia), Italian Journal of
Agrometeorology - 3/2015 Rivista Italiana di Agrometeorologia - 3/2015, 35-46.

M23

12.

[Monos-Pamuh, J., Apcuh, H., 3markosuh, B., Bacapun, B., Mmanexosuh, M., Jlaguuuh -
[Metponojesuh, J., MBKoB, M., ITomos, B. (2015). Evaluation of color, mineral substances and
sensory uniqueness of meadow and acacia honey from Serbia. Romanian Biotechnological
Letters. Vol.20.No.5. 10850-10865. (ISSN 1224-5984).

M23

13.

Bnemmuh, ., Tonos-Pamwuh, J., Jlerko, V., Crankos, Y., Bepn, J1., Manremuh, M., ApMeHCKH,
T. (2014). An importance-performance analysis of service quality in spa hotels, Ekonomska
Istrazivanja - Economic Research. Vol.27. No.1. 483-495. (ISSN 1331-677X).

M23

14.

Heanosuh, C., Crojanosuh, 3., Hemmh, K., TTucuuos, b., Barruh, M., IMonos-Pamsuh J., Bypuh,
J. (2014). Effect of goat breed on the meat quality. Hemijska industrija. Vol.68. No. 6. 801-807.
(ISSN: 0367-598X).

M23

155

[Tonos-Paswuh, J., Jlamuauh-Tlerporujesuh, J., Jumuh, E., Tlomos, B., Byjacuxosuh, B.,
Breumh, M., Tloptuh, M. (2013). Change of sensory characteristics and some quality
parameters of mixed milk and cocoa spreads during storage up to 180 days. Hemijska industrija.
Vol. 67. No.5. 781-793. (ISSN: 0367-598X).

M23

16.

HAemun, M., TNonos-Pasmuh, J., Jlamruuh-Tletponujesuh, J., Pabpernosuh,, B., ®umumucs, b.,
Tumypuna, O. (2013). Thermo--mechanic and sensory properties of wheat and rye breads
produced with varying concentration of the additive. Hemijska industrija. Vol. 67. No. 3. 455-
463. (ISSN: 0367-598X).

M23

17.

[Tonoe-Pasbuh, J., Mactunosuh, J., Jlamrauh-ITerponunjesuh, J., Kespeman, XK., Jemun, M.
(2013). Sensory and color properties of dietary cookies with different fiber sources during 180
days of storage. Hemijska industrija. Vol. 67. No. 1. 123-134. (ISSN: 0367-598X).

M23

18.

HMeanosuh, C., Bamruh, M., Tlomoe-Pamuh, J., Tlucumos, B., Macmuh-Crpmwkax, /I,
Crojanosuh, 3., TTanosuh, M. (2012). Chemical and sensory characteristics of Bunte Deutsche
Edelziege and Balkan goat meat. African journal of biotechnology. Vol. 10. No. 80. 18433-
18439. (ISSN 1684-5315).

M23

19.

Bypuh, B., Konguh-IlInuka, A., Xpucros, H., Tlonos-Pamuh, J. (2010). The Effects of
Nitrogen Nutrition and Gluten in Composition on the Gluten Quality in Wheat Genotypes.
Chemical industry and chemical engineering quarterly. Vol. 16. No. 1. 73-78. (ISSN 1451-

M23




9372).

20.

[Tomos-Pamuh, J., IIIvur, K, JKusxomuh, A., Jlyxuh, H. (2007). Colour and sensory
properties of the mixed edible vegetable oils. Romanian biotechnological letters. Vol. 12. No. 2.

3189-3194. (ISSN 1224-5984).

M23

21.

fertilisation on the breadmaking quality of winter wheat (Triticum aestivum L.). Romanian

Bypuh, B., INomos-Pamuh, J., Manemesuh, M. ( 2007 ). Effect of increased nitrogen

biotechnological letters. Vol. 12. No. 2. 3167-3173. (ISSN 1224-5984).

M23

22,

Bypuh, B., [onos-Paseuh, J. (2007). Effects of nitrogen nutrition on rheological properties of
wet gluten in wheat. Romanian biotechnological letters. Vol. 12. No. 2. 3167-3173. (ISSN
1224-5984).

M23

23:

hi-tech. Vol.27.3. 30-32. (ISSN 1722-6996).

Jankosuh B., Jlaxuhesuh B., Tletporujesuh P., Crmpuh J1., Bophesuh B., TTomos-Pamuh, J.
(2016). Soybean and gluten in meat products Consumer protection strategy. Agro food industry

M23

24.

Bremmwh, W., ITono-Pasmuh, J. [usam,T., Mekos,M. (2018). Factors influencing students choise
of fast food restaurants. Economics of Agriculture . EP 2018 (65) 1 (257-269). (UDC
658.155:663/664(497.11). (ISSN 0352-3462).

M24

25.

[onos-Pamuh, J., Anexculi, M., Jaukosuh, B., Bremmh, H., UBkos, M. (2017). Risk management
of allergenic food ingredients in hospitality. Economics of Agriculture. 64.3. pp 1263-1277.
(UDC 338.43:63). (ISSN 0352-3462).

M24

26.

Economics of Agriculture. Vol.62(1). 9-28. (ISSN 0352-3462).

Hekos, M., Brenmh, Y., Tlonos-Pamuh, J., Uskos Llurypcxu, A., TTusau, T., Josanosuh, T.
(2015). Visitors’ motives for attending a hybrid event: A case study of agricultural fair.

M24

2

Jaukosuh, B., ITonos-Passuh, J., Mutpouh, P., Benebur, B., Jlakuhesuh, b., Munojesuh, JI.
(2019). Managing allergies in food service. IOP Conf. Ser.: Earth Environ. Sci. 333, The 60th
International ~ Meat  Industry  Conference MEATCON2019,  doi:10.1088/1755-
1315/333/1/012040, 1-7.

M24

28.

Anexcuh, M., Tlonos-Passuh, J., Bophesuh, B., Pamera M., Luki¢, M., Crupuhi, [I., Jauxosuh,
B. (2020). Control of nutritive allergens in a hospitality kitchen, Meat Technology. Accepted
paper.

M24

361/11)1'1]/[ oAy HAYYHE AKTHBHOCT HACTABHUKA

Vkynau 6poj murata, 6€3 ayTonuTaTa 391 (2.08. 2018)

Yxynawu 6poj pagosa ca SCI (umu SSCI) mmicre 52 y mocnemmux 10 roguHa

TperyTHO yuemmhe Ha mpojekTHMa Jomahwu 6 ’ Mebhynapoasu 1

Ycappmasama Crienujanu3anyja u3 06IaCTH MHKPOOHOIOTH]E XpaHE y
NICPHOY 3 TOAMHE Ca MPABOM IIOTIIHCA
MUWKPOBHUOJIOIIKHMX anamsa (1984-1986).

JpyTH noauy Koje cMaTpare peeBaHTHAM

MaxkcumanHa nysxune HecMe outu Beha ox 2 crpanuue A4




