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HAYlIHOM BEliY
HHCTHTYTA 3A 3AillTHTY liHJbA H ~HBOTHY CPE,lUIHY
liEOrpM

Y CKJIM)' ca 3aKOHOM 0 HaYl.\H H HCTPIDKHBalbHMa (CJl)')K6eHH maCHHK PC, 6p. 49/2019),
ITpaBlUlHHKoM 0 CTIII..\albY HCTPIDKHBaqKHX H HayqHHX saarsa (CJl)')K6eHH maCHHK PC, 6p. 159/2020),
ITpaBlUlHHKoM 0 xareropasauaja H paarapaay HayqHHX xacorraca ("CJl)')K6eHH maCHHK PC" 6p.

15912020), ITpaBlUlHHKoM 0 cnposoheay nocrynxa sa crauarse HayqHHX H HCTPIDKHBa~ ssarsa

HCTProKHBaqa Y HHCTHTYTY sa 3aIIITHTY 6HJba H )l(}fBOTHy cpeznnry (6p. 899 O}J.11.06.2021. rozt.), H aa

OCHOBY o,lJ..TIYKeHay-mer seha HHCTHTYTa sa 3aIIITHTY 6HJba H )l(HBOTHy cpeztany Y Beorpaay (6poj

1547), }J.OHeTeaa IX penonaoj Ce}J.HH~, XV Ca3HBa onpzcaaoj 21.10.2021. rO}J.HHe, HMeHOBaHH CMO Y

KOMHCHjy aa cnpoaoherse nocrynxa crauarsa asarsa, nozmonrea.e aaseurraja H oueay nayxaor pana

KaH}J.H}J.aTa~P Bopaca Hacaaoaa, aa H360p Y ssarse uaysna capanaax Y 06JIaCTH 6HOTeXHHqKHX

HaYKa. Ha OCHOBY YBH}J.a Y nocrasrseay }J.oKYMeHTa~jy o6aBlUlH CMO aHaJIH3Y pazta KaH}J.H}J.aTaH

Hay-mow sehy nO}J.HOCHMOCJIe}J.eliH

H3BEillTAJ

l.liHOrPA«I>HJA

EOPHC IT. ilHCHHOB je pohea 21. arrpana 1975. rO}J.HHe y Beorpany, Peny6JIHKa Cpfiaja,

OCHOBHy IIIKOJIY, a nOTOM H cpezusy Me}J.H~HcKy IIIKOJIY je 3aBpIIIHO y Beorpany, IllKOJICKe

1994/1995. rO}J.HHe ynncao je XeMHjcKH cpaKYJITeT, ITPHP0}J.Ho-MareMaTH1fKOr cpaKYJITeTa,

YHHBep3HTeTa y Beorpazry, O}J.ceKaa HCTPIDKHBalbe H Pa3BOj, csrep }J.HllJIOMHpaHH XeMH1fap, aa KOMe

je }J.HllJIOMHpaO 2006. rO}J.HHe, ca rrpocesnosr o~eHOM 7,77 H o~eHOM 9 aa }J.HllJIOMCKOM PM)' nozt

Ha3HBOM "O}J.peljHBalbe KOH~eHTPa~Hje OJIOBa, Ka}J.MHjYMa H apceaa y CTOlfHOj xpaaa", lliKOJICKe

2013/2014 ynacao je }J.OKTOpCKeaKa}J.eMCKeCTY}J.Hje, CTY}J.HjCKHnporpasr Ilpexpaafiena TeXHOJIOrHja

na ITOJbOnpHBpe}J.HoM rpaxynrery, YHHBep3HTeTa y Beorpany, rne je 18.05.2021. rO}J.HHe o}J.6paHHo

}J.OKTOPCKYzracepranajy non HaCJIOBOM ,,<l>H3HqKO-xeMHjcKa, HYTPHTHBHa H ceasopaa csojcrsa

xotiacana y 'rarry cppaHKcpypTepa O}J.Meca H3JIyqeHHX K03a".

O}J. 2006. }J.O 2011. rO}J.HHe Pa}J.HOje xao capaznrax aa xeMHjy aa Onersersy sa xevajy H

6HoxeMHjy, 3aBo}J.a aa KOHTPOny xpaae H JIeKOBa, Haysaor HHCTH'fYTIl sa aerepaaapcrao Cpfiaje,

Beorpan. Y nepaony, 2011-2013. rO}J.HHe, Pa}J.HO je na nOCJIOBHMa IIIecpa <l>H3H1fKO-xeMHjcKor

onersersa, Cexrop natioparopaja, JaBHe norsonpaapenae cJl)')K6e 3aBo}J. sa MJIeKapCTBo, Beorpaa. O}J.

2013. }J.O 2018. rO}J.HHe Pa}J.HO je aa nOCJIOBHMa media Onersea.a sa xesrajy H 6HoxeMHjy H

acnarasan,e JIeKOBa, 3aBo}J.a sa KOHTPOJIY xpane H JIeKOBa, Hay-mer HHcTHTYTa sa aerepaaapcrso

Cpfiaje, Beorpan. O)l.JIYKOM Haysnor seha Hay-mer HHcTHTYTa sa BeTepHHapCTBO Cpfiaje, Beorpan,

non 6pojeM 03-276 O}J. 25.02.2014. rO}J.HHe. H3a6paH je y HCTPIDKHBa1fKO saaa,e, HCTPIDKHBa1f

capazmax . .D:o}J.aTHo,y 2017. rO}J.HHH aarazcosaa je xao crpy-nra nO}J.pIIIKa (MeHTOpCTBO) nOJIa3HHKa

PerHOHaJIHOr ~eHTPa aa TaJIeHTe, Beorpan, Y nepaony 08.05.-D7.12.2018. rO}J.HHe paztao je na

nOCJIOBHMa merpa <l>H3H1fKO-xeMHjcKor onersea,a, Jlafioparopaje sa KOHTPOJIY KBaJIHTeTa, HHcTHTYTa

Cynepnafi, Beorpan, O}J. 13.09.2021. rO}J.HHeje 3anOCJIeH y Jlafioparopaja sa acnarasaa,e neCTH~H}J.a

H BeIIITa1fKHX ljy6pHBa, Oztcexa aa cpHTOcpapMa~Hjy H 3aIIITHTY )l(}fBOTHe cpenaae, HHcTHTYTa sa

3aIIITHTY 6HJba H )l(}fBOTHy cpemnry, Beorpan,

Y1feCTBOBao je y HayqHoHcTProKHBa1fKHM npojexraaa MHHHcTapcTBa npocsere, HaYKe H

TeXHOJIOlliKOr passoja Peny6JIHKe Cpfiaje:

1



(i) npojexar 46009 "YHanpe~elhe H passoj HOBHXTeXHOJIOIlIKHXnocrynaxa Y npOH3BO,AIhH
HpHHQa )l(JfBOTHIhCKornopexna y ,A06Hja1hY KBaJIHTeTHHXH 6e36e,AHHX, KOHKypeHTHHX

npoH3BO,Aana CBeTCKOMTP)liliIlITY"
- nonnpojexar 6p. 3 "YHanpe~elhe TeXHOJIOIIIKHXnocrynaxa y npOH3BO,AIhHrrsena, Me,Aa,

BOCKaH nOJIeHCKOrnpaxa y QHJbY,A06Hjalha KBaJIHTeTHHX,6e36e,AHHXH npen03HaTJbHBHXnpOH3BO,Aa
y Cp6HjH",

- nozmpojexar 6p. 5 "MliKOTOKCHHHH ztpyre He,A03BOJbeHeMaTepHje y xpana npesra
CTaH,Aap,AHMaEY - yaoherse HOBe,AHjarHocTHKe,yqeCTaJIOCT,,AeTOKCHKaQHja,3,ApaBCTBeHHacnexr".

Y'IeCTBOBaoje H na npHMelheHHMnpojesrava:
(ii) "MoHHTopHHr 3,ApaBCTBeHencnpasaocra H KBaJIHTeTaxpaae sa )l(JfBOTHlhenOpeKJIOMH3

q,a6pHKa H xemaoae CTO'lHe xpaae aa TepHTopHjH QeHTPaJIHe Cpfiaje", Hay-ran I1HCTHTYTaa
BeTepHHapCTBoCpfiaje

(iii) "MoHHTopHHr KBaJIHTeTa Me,Aa H HH,APYCTPHjcKorsocxa", Hay-unr I1HCTHTYTsa
BeTepHHapCTBoCpfiaje

(iv) ,,MOHHTOPHHr npacycrsa TellIKHX MeTaJIa H neCTHQHAa y Mecy rryzcesa", Haysna
YiHCTHTYTsa Berepaaapcrao Cpfiaje

Y cerrrenfipy 2010. rO,AHHeje ysecraoaao aa Me~YHapO,AHojKOHq,epeHQHjHnocseheaoj
6e36e,AHOCrnxpaae "XIV International Eco-conference" VI Safe food" y opraaasauaja EKOJIOIIIKOr
noxpera HOBHCM.

Y q,e6pyapy 2012. rO,AHHeje HMeHOBaHsa 'lJIaHa KOMHcHjesa CTaH,Aap,AeH CpO,AHe,AOKYMeHTe
KS E034-5 YiHcTHTYTaaa CTaH,Aap,AH3aQHjyCpfiaje, Beorpan H jyaa, 2013. rO,AHHenoxahao je
ceMHHapsa 'lJIaHOBeKOMHcHjaI1HCrnTYTaaa CTaH,Aap,AH3aQHjyCpfiaje.

Y q,e6pyapy 2016. rO,AHHeje yxecraoaao aa 06YQH"O,Ape~HBalhe q,eHOJIaH nOJIHX..TIOpOBaHHX
aJIKaHa xparxor JIaHQa y BO,AHnoaohy GCIMS" y OKBHPYnpojexra "Network for education and
training for public environmental laboratories" (NETREL) (530554-TEMPUS-I-2012-1-SK-JPHES),
onpzcane na XeMHjcKoMrpaxyrrrery, Beorpan.

Y anpany 2016. rO,AHHeje ysecraoaao y nporpasry nporpecaoaanaor ycaspuraaarsa "IlpHMeHa
peny6JIH'IKHX nporraca H nporraca Esponcxe YHHje y 06JIaCTH Cpe,ACTaBasa saurrary 6HJba", y
OpraHH3aQHjHI1HcTHTYTaaa eKoHoMcKYnnnnossarajy, Beorpan,

Y jyny 2016. rO,AHHe ysecrsosao je aa Me~YHapO,AHOMTPeHHHr-KYpCY y ofinacra
acmrraaarsa H acrpaaomaa,a MHKOTOKCHHa"Mycotoxin Summer Academy 2016 - Part II: Multi-toxin
Analysis by LC-MS", Y opraaaaauaja BOKU YHHBep3HTeTa,Bes (TYJIH).

Y HOBeM6py 2017. rO,AHHe je anraacoaaa xao TeXHH'IKH KOHCYJITaHTaa HaQHOHaJIHY
JIa60paTOpHjy Arenuaje aa saurrary )l(JfBOTHeCpe,AHHe(SEPA), na npojexry Yje,AHlheHHXaauaja aa
)l(JfBOTHYcpe,AHHY(UN Environment) "Assistance to the Republic of Serbia in the Implementation of
MEAs and EU Obligations through Improvement of Pollution Monitoring of Soil Quality at Industrial
Sites".

Ilocezryje ceprarpaxare H nOTBp,Ae0 3aBpllIeHHM06YKaMa/TPeHHH3HMasa PM ua Pa3JIH'lHTHM
HHcTPYMeHTHMa(aTOMCKHancopnuaona cnexrposrerap, Te'IHH xpovarorpadi raCHH xposrarorparp
UV MS cnexrporporoaerap) H 3aBpllIeHHM xypcesaaa 0 TeXHH'lKHM3aXTeBHMa 06e36e~elha
KBaJIHTeTa y nafioparopajaaa (CJIe,AJbHBOCT,npouena MepHe aecarypaocra, QHJbHa MepHa
necarypaocr, BaJIHAaQHjaH sepadmxauaja MeTO,Aa,HCnHTHBalhaocnOC06JbeHOCTHKp03 IlT llIeMe H
Me~yJIa60paTOpHjcKanopeheaa) H mrrepaor ouersaaaaa (ISO 9001, ISOIIEC 17025). Y'IeCTBOBaoje
y OpraHH30Ba1hY,cnpoaohea.y H 0,A6paHHHHcTPYMeHTaJIHHXH KJIaCH'IHHXMeTO,Aaxevajcxe aHaJIH3e
npen aKpe,AHTaQHOHHMTeJIOMCpfiaje (ATC).

Capahasao je ca same HHCTHTYQHjaxoje y CBOJOJ,AeJIaTHOCTHHMajy snasajaa yzteo
JIa60paTOpHjcKHX HCnHTHBalha H xoje ce fiaae HayqHo-HCTPa)l(JfBa'lKHMpMOM. Y HaY'IHoM H
CTPY'lHOMpazty CJI~ ce eHrJIeCKHMje3HKoM. Y'IeCTBOBao je aa aanre Me~YHapO,AHHXH
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OHaJIHHXcxynosa, a CaMOCTaJIHOHJlliy capazusa ca .n.pyrHMayropava, 06jaBHo je H caormrrao
YllHO33 6H6JIHOrpa<pcKHXje.n.HHHl(a.

2. JilffiJIlIOrPA<I>lIJA

Pe3YJITare nocanaunser Ha)"-lHoHcTPIDKHBalJKOrpana np EOPHCIbtCHHOBje 06jaBHo y 33
6H6JIHorpa<pcKejeznmaue. Kareropasatraja paztosa H3Me~YHapo.n.HHXlJaCOnHCaasapnreaa je npeua
KoBSON-y (www.kobson.nb.rs.proxy.kobson.nb.rs), a panosa H caormrreisa ny6JIHKOBaHHXy 3eMJbH
H HHocTPaHcTBYnpeaa JIHCTHsepadnocoaaaoj aa MaTHlJHOMHa)"-lHoMonfiopy sa 6HOTeXHOJIOrHjyH
norsonpaapezry, a npeva xareropajava IlpaBHJIHHKa0 crauan.y HCTPIDKHBalJKHXH Ha)"-lHHXasarsa
(C.1I)')K6eHHrJIaCHHK,6p. 159/2020).

IIPlIKA3 HAYQHE KOMIIETEHTHOCTlI3A IIEPIIO~ 2010-2021. ronan»

PaLlYHCTaKHYTOMMeDYHapollHoMlJaCOnHcy(M22):

1. Ivanovic, S., Nesic, K, Pisinov, B., Pavlovic, I. (2016). The impact of diet on the quality of fresh
meat and smoked ham in goat. Small Ruminant Research, 138: 53-59. ISSN: 0921-4488.
https://doi.org/l0.l 0 16/j.smallrumres.2016.04.005.

M22 = 5,0
Agriculture, Dairy & Animal Science 24/58, 2016 IF 0,947

Bpoj xereponarara = 10

2. Stajic, S., Pisinov, B., Tomasevic, I., Dekic, I., Colovic, D., Ivanovic, S., Zivkovic, D. (2020). Use
of culled goat meat in frankfurter production - effect on sensory quality and technological
properties. International Journal of Food Science and Technology, 55 (3): 1032-1045. ISSN: 0950-
5423. https://doLorg/l0.l1111ijfs.14346.

M22 = 5,0
Food Science & Technology 46/144, 2020 IF 3,713

Bpoj xerepomrrara = 1

3. Ivanovic, S., Pisinov, B., Pavlovic, M., Pavlovic, I. (2020). Quality of meat from female Fallow
deer (Dama dama) and Roe deer (Capreolus capreolus) hunted in Serbia. Annals of Animal
Science, 20 (1): 245-262. eISSN: 2300-8733. https://doi.org/l0.2478/aoas-2019-0064.

M23 = 3,0
Engineering, Chemical 103/133, 2013 IF 0,562

Bpoj xerepomrrara = 3

M22 = 5,0
Agriculture, Dairy & Animal Science 26/63, 2020 IF 2,090

Bpoj xerepouarara = 0

Pall YMeDYHapollHoM'IaCOnHcy (03):

4. Ivanovic, S. D., Stojanovic, Z. M., Popov-Raljic, J. V., Baltic, M. Z., Pisinov, B. P., Nesic, K D.
(2013). Meat quality characteristics of Duroc x Yorkshire, Duroc x Yorkshire x wild boar and wild
boar. Hemijska industrija, 67 (6): 999-1006. UDC: 637.5'64.05. ISSN: 0367-598X https://doi.org/
10.22981HEMIND121211017I.

5. Dekic, I., Miocinovic, J., Pisinov, B., Ivanovic, S., Smigic, N. (2013). Quality characteristics of
selected dairy products in Serbia. Mljekarstvo, 63 (4): 228-236. UDK: 637.05. ISSN: 0026-704X.
https://hrcak.srce.hr/lill 0 1.

M23=3,0
Agriculture, Dairy & Animal Science 34/52, 2013 IF 0,484

Bpoj xerepomrrara = 0

6. Ivanovic, S. D., Stojanovic, Z. M., Nesic, K D., Pisinov, B. P., Baltic, M. Z., Popov-Raljic, J. V.,
Durie, J. M. (2014). Effect of goat breed on the meat quality. Hemijska industrija, 68 (6): 801-807.
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UDC: 636.39:637.5'63.9:54. ISSN: 0367-598X. https:lldoi.org/10.2298IHEMIND1312010061.
M23=3,0

Engineering, Chemical 1211135, 2014 IF 0,364
Bpoj xerepomrrara = 6

7. Ivanovic, S., Baltic, M., Nesic, K., Pisinov, B., Pavlovic, I., Ivanovic, J., Zivkovic, D., Markovic,
R. (2014). Hygiene of smoked goat ham production. Journal of Pure and Applied Microbiology, 8
(3): 2155-2162. ISSN: 0973-7510. http://vet-erinar.vet.bg.ac.rs/handle/1234567891l147.

M23 = 3,0
Biotechnology & Applied Microbiology 159/165,2013 IF 0,073

Bpoj XeTepOQHTaTa= °
8. Dekic, I., Miocinovic, J., Pisinov, B., Ivanovic, S., Smigic, N., Tomasevic, I. (2015). One

approach in using multivariate statistical process control in analyzing cheese quality. Mljekarstvo,
65 (2): 91-100. UDK: 637.3.05. ISSN: 0026-704X. https://hrcak.srce.hr/137811.

M23 =3,0
Agriculture, Dairy & Animal Science 36/58, 2015 IF 0,596

Bpoj xerepouarara = 1
9. Pisinov, B., Ivanovic, S., Zivkovic, D., Vranic, D., Stajic, S. (2021). Profile of volatile compounds

in frankfurters from culled goat meat during cold storage. Journal of Food Processing and
Preservation, 45 (5): e15410. ISSN: 0145-8892. https:lldoi.orgIl0.1111/jfpp.15410.

M23 = 3,0
Food Science & Technology 90/144, 2020 IF 2,190

Bpoj xerepouarara = °
Pall YHaUHOHaJIHOM1JaCOnHcyMebYHapollHor 3Ha1Jaja (04):

10. Ivanovic, S., Pavlovic, I., Pisinov, B. (2016). The quality of goat meat and it's impact on human
health. Biotechnology in Animal Husbandry, 32 (2): 111-122. UDC: 637.05'636.39. ISSN: 1450-
9156. https:lldoi.orgIl0.2298IBAH1602111I.

M24=3,0
Bpoj xerepouarara = 9

CaonWTelbe ca MebYHapoIlHor cK)'na WTaMnaHOYOeJIHHH(M33):

11. Pisinov, B., Jakic-Dimic, D., Nesic, K. (2010). Contamination of animal feed with cadmium. XIV
International Eco-Conference "Safe Food", 22-25. September, Novi Sad, Serbia, Proceedings, pp.
259-264. ISBN: 978-86-83177-41-7. COBISS.SR-ID 255923463.

M33 = 1,0
Bpoj xereponarara = °

12. Jakic-Dimic, D., Nesic, K., Savic, B., Keckes, J., Pisinov, B. (2010). Presence of fungi in poultry
feed and effects of contaminants on health status. 2nd Workshop "FEED- TO-FOOD", XIV
International Feed Technology Symposium, 19-21. October, Novi Sad, Serbia, Proceedings, pp.
248-253. ISBN: 978-86-7994-021-6. COBISS.SR-ID 256946439.

M33 = 1,0
Bpoj xerepomrrara = °

13. Ivanovic, S., Stojanovic, Z., Pisinov, B., Nesic, K., Pihler, I., Maksimovic, N., Stanisic, N. (2012).
Influence of slaughter age on meat quality of goat. XV International Feed Technology Symposium
"FEED-TO-FOOD"ICOST "Feed for Health" joint Workshop, 03-05. October, Novi Sad, Serbia,
Proceedings, pp. 284-289. ISBN: 978-86-7994-032-2. COBISS.SR-ID 274118919.

M33 = 1,0
Bpoj xerepomrrara = °

14. Pisinov, B., Kasalica, A, Vukovic, V. (2013). Quality control of milk and milk products based on
physicochemical properties. 10th International Symposium "Modem Trends in Livestock
Production", 02-04. October, Belgrade, Serbia, Proceedings, pp. 497-503. ISBN: 978-86-82431-
69-5. COBISS.SR-ID 201394700.
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M33 = 1,0
Bpoj xerepomrrara = °

15. Ivanovic, S., Nesic, K., Pisinov, B., Pavlovic, 1. (2015). The microbiological status of carcasses of
goats slaughtered in an inadequate facility. 58th International Meat Industry Conference
(MeatCon2015) "Meat Safety and Quality: Where it goes?", 04-07. October, Zlatibor, Serbia,
Proceedings, Procedia Food Science, 5, pp. 109-112. ISSN: 2211-601X.
https:lldoi.orgll0.1016/j.profoo.2015.09.030.

M33 = 1,0
Bpoj xereponarara = 1

16. Radojicic, V., Mandie, N., Malnar, M., Pisinov, B. (2016). The possibility of using household
food waste in reducing nicotine content in tobacco waste. VII International Scientific Agriculture
Symposium .Agrosym 2016", 06-09. October, Jahorina, Bosnia and Herzegovina, Book of
Proceedings, pp. 2037-2042. UDC: 10.72511AGRENGI607305. ISBN: 978-99976-632-7-6.
COBISS.RS-ID 6216984.

M33 = 1,0
Bpoj xerepona'rara = °

19. Tasic, A., Kureljusic, J., Nesic, K., Rokvic, N., Vicentijevic, M., Radovic, M., Pisinov, B. (2017).
Determination of calcium content in mechanically separated meat. 59th International Meat Industry
Conference (MeatCon2017), 01-04. October, Zlatibor, Serbia, Proceedings, lOP Conference
Series: Earth and Environmental Science, 85, 012056. ISSN: 1755-1315.
https:lldoi.orgll0.l08811755-1315/85111012056.

M33 = 1,0
Bpoj xerepomrra'ra = °

17. Mandie, N., Malnar, M., Radojicic, V., Pisinov, B. (2016). The possibility of obtaining organic
fertilizer from tobacco waste. VII International Scientific Agriculture Symposium ,,Agrosym
2016", 06-09. October, Jahorina, Bosnia and Herzegovina, Book of Proceedings, pp. 2082-2087.
UDC: 10.7251/AGRENGI607311. ISBN: 978-99976-632-7-6. COBISS.RS-ID 6216984.

M33 = 1,0
Bpoj xerepouarara = °

18. Nesic, K. D., Pisinov, B. P., Jaksic, S. M., Tasic, A. M., Savic, B. M., Pavlovic, N. J. (2017).
Comparison of ELISA and HPLC methods for the detection of mycotoxins by analysing
proficiency test results. 6th International Scientific Meeting: Mycology, Mycotoxicology and
Mycoses, 27-29. September, Novi Sad, Serbia, Matica Srpska Journal for Natural Sciences,
133, pp. 79-93. UDC 633.1:582.2811.282. ISSN: 0352-4906. COBISS.SR-ID 5845250.
https:lldoi.org/10.2298/ZMSPNI733079N.

M33 = 1,0
Bpoj xerepouarara = 5

20. Kureljusic, J., Rokvic, N., Jezdimirovic, N., Kureljusic, B., Pisinov, B., Karabasil, N. (2017).
Isolation and detection of Listeria monocytogenes in poultry meat by standard culture methods and
PCR. 59th International Meat Industry Conference (MeatCon2017), 01-04. October, Zlatibor,
Serbia, Proceedings, lOP Conference Series: Earth and Environmental Science, 85,012069. ISSN:
1755-1315. https:lldoi.orgll0.l088/1755-1315/85/1/012069.

M33 = 1,0
Bpoj xerepomrrara = 2

21. Pavlovic, 1., Ivanovic, S., Pisinov, B., Becskei, Z., Savio, M., Todorovic, D. (2017). Parasites
contaminant of goat meat. 11th International Symposium "Modern Trends in Livestock
Production", 11-13. October, Belgrade, Serbia, Proceedings, pp. 384-395. ISBN: 978-86-82431-
73-2. COBISS.SR-ID 245942028.

M33 = 1,0
Bpo] xereponarara = °

22. Ivanovic, S., Nesic, K., Pisinov, B., Pavlovic, 1. (2017). Slaughterhouses, possible source of
bacteria. l l" International Symposium "Modern Trends in Livestock Production", 11-13. October,

5



Belgrade, Serbia, Proceedings, pp. 642-653. ISBN: 978-86-82431-73-2. COBISS.SR-ID
245942028.

M33 = 1,0
Bpoj xerepouarara = 0

CaonWTelbe ca MebYHapollHor cKyna WTaMnaHO Y HlBOJ!Y (M34):

23. Pisinov, B., Keckes, J., Pesic-Mikulec, D. (2010). The importance of sulphur dioxide presence in
meat and meat products. International Scientific Conference on Environment and Biodiversity, 22-
24. April, Belgrade, Serbia, Book of Abstract, pp. 129-130. ISBN: 978-86-904721-6-1.
COBISS.SR-ID 174632716.

M34=0,S
Bpoj XeTepO"HTaTa = 0

24. Rasic, S., Mladenovic, M., Rokvic, N., Radovic, M., Pisinov, B. (2016). The quality and safety
evaluation of east Serbian honey - Djerdap honey. 6th Apimedica & 5th Apiquality International
Symposium, 22-25 November, Rome, Italy, Book of Abstract, p. 35.

M34 = O,S
Bpo] XeTepO"HTaTa = 0

25. Pisinov, B., Rokvic, N., Rasic, S. (2017). Physicochemical and sensory properties of different
types of honey. 45th Apimondia International Apicultural Congress, 29.09.-04.10.2017, Istanbul,
Turkey, Abstract Book, Abstract: 0177, p. 260.

M34 = O,S
Bpoj xerepomrrara = 0

26. Pisinov, B., Rokvic, N., Nesic, K.,Ivanovic, S., Radovic, M., Kureljusic, J., Vukovic, S. (2017).
Mercury determination and sensory analysis of fish from Serbian market. 7th International congress
"Veterinary science and profession", 5-7. October, Zagreb, Croatia, Book of Abstract, p. 98.
ISBNIISSN: 978-953-8006-13-5.

M34=0,S
Bpoj xerepouarara = 0

27. Pisinov, B., Rokvic, N., Radovic, M., Mladenovic, M., Loncar, D., Rasic, S. (2018).
Physicochemical and sensory properties of different types of honey from Serbian market. 8th

Congress of Apidology .Eurlsee 8", 18-20. September, Ghent, Belgium, Program & Abstract
Book, P150, p. 224.

M34= O,S
Bpoj xerepounrara = 0

28. Rasic, S., Mladenovic, M., Pisinov, B., Dragojevic, Z. (2019). The influence of protection
procedure of geographic indication of honey in Serbia on quality improvement of bee products.
46th Apimondia International Apicultural Congress, 8-12. September, Montreal, Canada, Abstract
Book, P.l1.288, p. 283.

M34=0,S
Bpoj xerepcuarara = 0

29. Pisinov, B., Rovcanin, M., Rokvic, N., Radovic, M., Rasic, S. (2019). The influence of the
application of new regulations on the production of honey in the Republic of
Serbia. 46th Apimondia International Apicultural Congress, 8-12. September, Montreal, Canada,
Abstract Book, P.16.399, pp. 295-296.

M34= O,S
Bpoj xereponarara = 0

Pall Y BPXYHCKOMqaCOnHcy HagHoHaJlHor lHaqaja (MS1):

30. Ivanovic, S., Pisinov, B., Boskovic, M., Ivanovic, J., Markovic, R., Baltic, Z. M., Nesic, K.
(2014). Changes in the quality of goat meat in the production of smoked ham. Meat Technology,
55 (2): 148-155. UDK: 664.92:636.39; 637.525'639.034/.035. ID: 211744780. ISSN: 2466-4812.
https:lldoi.org/10.5937/tehmesaI4021481.

MSI =2,0
Bpoj xereponarara = 0
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_aonWTelbe ca cK)'na HaUHOHaJlHOr3HalJaja WTaMnaHO y geJlHHH <M63):

31. Pisinov, B., Pesic-Mikulec, D., Jakic-Dimic, D. (2013). Identifikacija rizika od hemijskih agenasa.
XV Naucno strucni skup "Sistem kvaliteta uslov za uspesno poslovanje i konkurentnost", 28-30.
Novembar, Krusevac, Srbija, Zbornik radova, pp. 114-117. ISBN: 978-86-909341-7-1.
COBISS.SR-ID 203031052.

M63=0,5
Bpo] XeTepOUHTaTa = 0

32. Pesic-Mikulec, D., Jakic-Dimic, D., Pisinov, B. (2013). Menadzment u bezbednosti hrane u skladu
sa zakonom i internacionalnim standardima Evropske unije. XV Naucno strucni skup "Sistem
kvaliteta uslov za uspesno poslovanje i konkurentnost", 28-30. Novembar, Krusevac, Srbija,
Zbornik radova, pp. 127-132. ISBN: 978-86-909341-7-1. COBISS.SR-ID 203031052.

M63 = 0,5
Bpoj XeTepOUHTaTa = 0

O1l6paibeHa llOKTopcKa llHcepTagHja (M70):

33. Pisinov, B. (2021). Fizicko-hemijska, nutritivna i senzorna svojstva kobasica u tipu frankfurtera
od mesa izlucenih koza. Poljoprivredni fakultet, Univerzitet u Beogradu, 18.05.2021. godine (144
strana). UDK: 637.524.05 :636.39(043 .3).

M70 = 6,0
Bpoj XeTepOUHTaTa = 0

3. AHA.JIH3A PA,lI;OBA

Ha OCHOBYnpHJlO)KeHHXpanosa, YOlJaBace zta cy HCTJ'IDKHBalbaxoja peanasyje saananar np
DOPHCIIHcHHoB MYJITH,ll.Hcu,murnHapHaH ,ll.aje HayqHoHcTPIDKHBa'IKHpan KOjHMce 6aBH nOBe3aHca
np06JIeMaTHKOMKBaJIHTeTa H 6e36e,ll.HOCTHxpaae, xpaae aa )KHBOTHlbeH p'yBaHcKor ornana
npHMeHoM KJIaCHlJHHXH HHcTJ'YMeHTaJIHHXMeTO,ll.axeaajcxe aHaJIH3e. Hajseha ,ll.eo HCTJ'~HBalba
nocsehea je aHaJIHTHu,HKBaJIHTeTaH HYTJ'HTHBHHMH CeH30pHHMCBojcTBHMaMeca H npoasaozta on
Meca Y 3aBHCHOCTHon yrauaja cpaKTopa apcre, pace, acxpane H crapocra )KHBOTHlba..lJ:eo
HCTJ'IDKHBalbaje nocaehea H aHaJIH3HKBaJIHTeTa,6e36e,ll.HOCTHH ceH30pHHX caojcrasa Pa3JIHlJHTHX
spcra Me,ll.aca noce6HHM OCBPTOMna YTHI..J;ajnocrynxa sanrrare reorparpcxor nopexna H npaxeae
HOBHXperynarasa aa nponasomsy, xao H aHaJIH3H KBaJIHTeTaMJIeKa H npoasaona on MJIeKa Y
3aBHCHOCTHon xanauarera MJIeqHHXnocrpojersa H npaveae CTaTHCTHqKeKOHTPOJIenpoueca,
3HaqajaH naysna nonpaaoc ,ll.pDOPHCIlHCHHOBje ocrsapao H Y HCTJ'~HBalbHMa KOHTaMHHau,Hje
6HOJIOlllKHMH xeMHjcKHM arerrcasra KOjH YT~ aa 6e36e,ll.HOCTxpane H xpaae sa )KHBOTHlbe.
HayqHoHCTJ'IDKHBa~ pan xannanara ofiyxaara H npoysasaa,e rrpaxeae zryaaacxor ornana Y
,ll.06HjalbY opraacxor ljy6pHBa H cMalbelbY aacrajarsa Pa3JIHqHTHXspcra ornaaa. Hajsaasajnaja
pe3YJITaTHHayqHoHcTJ'~HBaqKOr pazta sannanara Mory ce nO,ll.eJIHTHna HeKOJIHKOu,eJIHHa:

3.1. 06J1aCT - KBaJlHTeT Meca

Y OBOj06JIaCTHKaH,ll.HP.aTje nao snasajan ,ll.OnpHHOCy aaysasaa.y KBaJIHTeTaxosjer Meca H
npoasaozta on xosjer Meca (nyfimncaunje 6poj 1, 2, 6, 9, 10, 13, 30 H 33) Kp03 MeTO,ll.OJIOrHjy
ycnocrasrseaax cpH3H'IKo-xeMHjcKHXH xesrajcxax aHaJIH3a HCTJ'~HBalbeM OCHOBHorxexajcxor
cacrasa, cTa6HJlHOCTHMaCTH,HYTJ'HTHBHHXcaojcrasa, nporpana MaCHHXKHCeJIHHa,aMHHOKHCeJIHHa
H HCnapJbHBHXopraacxax jenarsea,a. Ilopen osor, onacaaa cy cnysajena yrauaja cpaKTopa pace,
crapocra, acxpaae, aM6HjeHTaJIHHXYCJIOBaH apexeaa cxnananrretsa ca lJ,HJbeMzta ce ,ll.06HjeYBHP.y
crarse KBaJIHTeTaxosjer Meca H npoasaona on xosjer Meca, aJIH H cpaKTopa apcre )KHBOTHlbeca
nocefimes OCBPTOMaa HYTPHTHBUYBpe,ll.HOCTH nOTeHu,HjaJIUYynorpefiy xosjer Meca H npoasaozra O,ll.
xosjer Meca xao szrpaaaje aJITepHaTHBey O,ll.HOCYaa npyre spcre upseaor Meca H O,ll.lbHX ,ll.06HjeHe
npoassone. EKcnepHMeHTHMaje ,ll.OKa3aHO,ll.aK03je xeco H npOH3BO,ll.Hon xosjer Meca HMajy BHCOK
canpzcaj, y HYTJ'HTHBHOMCMHCJIYnO)KeJbHHXn-3 nOJIHHe3aCHlleHHXMaCHHXKHCeJIHHaALA, EPA H
DHA, xao H eceHu,HjaJIHHXaMHHOKHCeJIHHaneymraa, H30JIeyu.HHa,JIH3HHa,TJ'eoHHHaH rparrrorpaaa,
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K acrraprsasa oprancxa jenaa.ea.a HaCTaJIa Pa3JIH'llITHM 6HoxeMHjcKHM H xeMHjcKHM npouecmra H

xoja npananajy KJIaCaMa xeMHjcKHX je.n;Hlhelha aJIKaHa, aJI.n;eXHJJ;a,KeTOHa, aJIKOXOJIa, Kap60KCHJIHHX

KHCeJIHHa, ecrapa, <peHOJIa, 0-, N- H S-xeTep0l.(HKJIHqHHM je.n;HlhelhHMa nonpaaoce CeH30pHOM

CBOjCTBYMHPHCY.

~eo HCTPIDKHBalha KaH.n;HJJ;aTa(ny6J1HKaQHje 6poj 3 H 4) O.n;HOCHOce H na npoysaaaa.a

KBaJIlITeTa Meca on jenena H CBHlha HCnlITHBalheM OCHOBHor xeMHjcKor cacrasa H nporpana MaCHHX

KHCeJIHHa, a KO.n; Meca jenena H rrporpana HCnapJbHBHX opraHCKHX jenan.ea.a. Taxohe, y OKBHPY

HaBe.n;eHHX HCTPIDKHBalha onacaan cy cnysajesa yrauaja <paKTopa pace (Cervus elaphus L. H Dama
dama L., O.n;HOCHO.lO'POK x JOpKIllHp, .lO'POK X JOpKIllHp x .n;HBJbHserrap H .n;HBJbHsenap), a KO.n; Meca

jeneaa H yrauaj <paKTopa BpCTe MHIIIHlia (musculus gluteus superficialis H musculus longissimus
thoracis). Y OBHM panoaava KaH.n;HJJ;aTje YKa3aO aa KOMITJIeKCHOCT H Meljyco6HY 3aBHCHOCT

nOMeHyrHX <paKTopa H KBaJIHTeTa Meca jenena H csaaa ca l.(HJbeM yaanpehea,a H ycnocrasrsaa,a

eKOHOMCKe O.n;P)I(HBOCTHTP)I(HIllTa Meca OBHX .n;HBJbaqH.

Y ny6J1HKaQHjH 6poj 19 KaH.n;HJJ;aTje npoysaaao npHMeHY Pa3JIIfqHTHX Ha<pTOJIHH.n;HKaTOpa

y HH.n;HpeKTHHM KOMITJIeKCOMeTPHjcKHM THTPal.(HjaMa ca l.(HJbeM onpehasau.a canpacaja KaJIl.(HjYMa y

MeXaHIfqKlf cenapacanov Mecy (MCM) Pa3JIH'llITHX )l(HBOTHlhCKHX spcra KOjH yxasyje aa npacycrso

KOCTHjy. EKcnepHMeHTHMa je .n;OKa3aHOna je CBaKH on HHJJ;HKaTOpanOKa3aO npaaoc (recovery) seha
on 90 % npa HCnlITHBalhY cepnnpaxoaaaor pediepearnor MaTepHjaJIa H zta ce MOry ycnenmo
KOPHCTlITH sa onpehasaa,e KOJIIfqHHe KaJIu,HjYMa y MCM-y. Ilopen osor, norspheao je H na cy

HCnlITaHH roaeha, rraneha H hypeha MCM npaBHJIHO KJIacH<pHKoBaHH xao MeXaHHqKH cenapacaao

Meco.

3.2. 06J1aCT - KBaJIHTeT MJleKa

OBOj reaarcxoj u,eJIHHH npananajy ny6J1HKaQHje 6poj 5, 8 H 14. Y OBHM panoaaaa

KaHJJ;HJJ;aTje HCTPa)l(HBaO H3a6paHe <PH3HqKO-xeMHjcKe napaMerpe KBaJIlITeTa MJIeKa H npomsona on

MJIeKa y OKBHPY lhHXOBe pacnpocrpaa.eaocra H ztocryrrnocra aa TP)l(HIIITY ca u,HJbeM npaxasa

ycarnaureaocra ca 3aXTeBHMa 3aKOHCKe perynarase. Taxohe, pe3YJITaTH HCTPIDKHBalha cy

mrrepnperapaaa y O.n;HOCYna xanamrrere MJIeKapa y KojHMa je 06aBJbeHa npoassona,a H npexa

npHMeHH M)'JITHBapHjaHTHe CTaTHCTIfqKe KOHrpOJIe npoueca y aHaJIH3H napasrerapa KBaJIHTeTa.

Yrspheao je zta y MJIeKapaMa Malher xanamrrera nocroje seha aapapaisa spermocra napaverapa

KBaJIlITeTa H zta npioaeaa CTaTHCTHqKe KOHrpOJIe npoueca yxasyje aa BHCOKY HeCTa6HJIHOCT H

saaxajao napapaa,e y norneny KBaJIHTeTa npoassona.

3.3. 06J1aCT - KBaJlHTeT Me,lJ,a

Y OBOj 06JIaCTH KaH.n;HJJ;aTje asysaaao (ny6J1HKaQHje 6poj 25, 27, 28 H 29) np06JIeMaTHKY

KBaJIlITeTa Me.n;ay norneny <pH3IfqKO-xeMHjcKHX ceojcrasa. Haysasana KBaJIlITeT HMa nocefiaa saa-raj

360r BeJIHKOr eKOHOMCKor H npynrrseaor yrauaja aa npOH3BO,lJ,lhY Me,lJ,aH .n;pyrHX npoassona rrxena.

Y OBHM panoaava cy nerarsao npaxasaae pa3JIHKe H3Meljy THnOBa Me,lJ,a (Sarpesroa, JIHBa.n;CKH,

CYHU,OKPeTOB,JIHnOB, MeJJ;JbHKoBau" nexapcxa Me.n;) ca <pH3IfqKO-xeMHjcKor H cenaopaor acnexra, aJIH

H ycarnameaocr lhHXOBor KBaJIHTeTa H Ha'lllHa ztexnapacarsa, oanasaaan.a H pexrraaapaisa ca

3aXTeBHMa 3aKOHCKe perYJIaTHBe. Kao nocefian zteo HCTPIDKHBalha y OBOj 06JIaCTH HCTHQe ce H

nsysaaaa,e yranaja rrpavene cepTH<pHKau,HoHHX MO,lJ,eJIa3aIIITHlieHor HMeHa nopexna H sanrraheae
reorparpcxe 03HaKe ca u,HJbeM yaanpeheisa npoasaoznse H eKCITJIOaTau,Hje Me.n;a xao OCHOBHe H

IIIHPOKO pacnpocrpaiseae )l(HBOTHe HaMHpHHu,e. CBH o6jaBJbeHH paztosa cy npeaearosaaa naysnoj H

CTPyqHOj jasnocra H O,lJ,HOCece na MorynHocTH yaanpehen,a H acrryisea.a 3aXTeBa y nornezry IIITO

KBaJIHTeTHHjer Me.n;a.Y OBHM panosaaa KaH.n;HJJ;aTje YKa3aO na Cnel.(H<pIfqHOCTH Pa3JIIfqHTHX peraona

H .n;OCTYITHOCTspcre Me.n;a H MorynHX <paJICH<pHKaTaMe.n;a aa TP)l(HlIITY H nOBe3aHOCT ca cBeYKynHHM

KBaJIHTeTOM Me,lJ,ay Cp6HjH.
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.4. 06J1aCT- 6e36e,llHOCTxpaue

Y capaznsa ca ,n;pyrHM HCTpIDKHBaqHMa(ny6J1HKa~Hje 6poj 7, 15, 21 H 22), KaH,n;H,n;aTce
6aBHo npoysaaarsea npacycrsa H YTHQaja 6HOJlOIlIKHX areaaca TOKOM TeXHOJIOlliKOr npoueca
"POH3Bo,n;IDexosjer Meca H npoassona on xosjer Meca ca QHJbeM,n;06HjaIDa6e36e,n;HeH KBaJIHTeTHe
xpane HaMeIDeHe sa rsyncxy acxpaay, aJIH H yaanpehea,a xarajene H CMaIDeIDa eKOHOMCKHX
rytiaraxa HaCTaJIHXeJIHMHHaQHjoMneynorpefin.ase xpane ca rp)KHIIITa. C 063HPOM na IlPHCYCTBO
KOHTaMHHeHaTanapasarcxe, 6aKTepHjcKe H sapycne eTHOJIOrHjeYTHqe na 6e36e,n;HocTxpane, zteo
HcrpIDKHBaIDa06YXBaTao je HCIlHTHBaIDeMHKp06HOJIOlliKeKOHTaMHHaQHjeo,n;pel)HBaIbeMyxyrmor
6poja aep06HHX Me30<pHJlHHX6aKTepHja, Enterobacteriaceae H naroreaax 6aKTepHja (Salmonella
spp, Staphylococcus spp, Proteus spp, Escherichia coli H Listeria monocytogenes). Ilpaxasaa je H
YTHQaj npacycrsa najsnasajaajax BpCTa napasara (Toxoplasma gondii, Fasciola hepatica,
Dicrocoelium dendriticum, Coenuris cerebralis, Echinococcus granulosus, Taenia hydatigena H

Taenia ovis) tra 6e36e,n;HocT H KBaJIHTeT xosjer Meca. Pe3YJITaTH HcrpIDKHBaIDa noxasyjy
sanosorsaaajyhe H "pHXBaTJbHBe xareropaje sa K03je rpy"oBe ca JIHHHje KJIaIDay KOHrpOJIHCaHHM
YCJIOBHMaH y Hea,n;eKBaTHHM06jeKTHMa. Ilopen rora, yrspheao je zta "pHMeIDeHH TeXHOJIOlliKH
nocrynax y "POH3BO,n;IDH,n;HMJbeHeK03je IIIYHKe saasajao csran.yje 6poj 6aKTepHja H na HHCKaa,
spennocr npoasnozta, y 3aBHCHOCTHon naxana CKJIa,n;HIIITeIDaH IlaKOBaIDa, oMorynaBa nofipy
O,n;P)KHBOCT.

,ll;eo HCTpa)KHBaIDaxanzmztara (Ily6J1HKa~Hja 6poj 20) O,n;HOCHOce H aa OTKpHBaIDe,
H30JIaQHjyH H.n;eHTH<pHKaQHjyBPJIOnaroreae 6aKTepHje Listeria monocytogenes y Mecy )KHBHHe.OBa
6aKTepHja je Y3POQHHKKOHTaMHHaQHjeI1IHpOKOr acoprnaaaa npexpaufieaax npoassona H HMa
BHCOKYCTOny MOpTaJIHTeTaKO,n;HH<pHQHpaHHXnanajeaara. 113 Tor paanora y QHJbY ,n;o6HjaIDa
6e36e,n;HexpaHe H3BpIlIeHa je xapaxrepasanaja H norapna IlPHCYCTBaL. monocytogenes y Y30PQHMa
ynorpetioa 6HoxeMHjcKHX H MHKpo6HOJIOIlIKHX recrosa, xao H PCR TeXHHKe KopHIIIneIDeM
CIleQH<pHQHHXnpajsrepa. Pe3YJITam acrpasoraaa,a noxasyjy zta je OBa 6aKTepHja "pHCYTHa y Mecy
)KHBHHeH ,n;acy xarajeacxa craryc KJIaHHQeH camrrapaa npaxca na <paPMHpeJIeBaHTHHaa craryc
L.monocytogenes y Mecy )KHBHHe. Taxohe, OBH <paKTOPHcy IlO IlpBH "YT npencraarsenn sa L.
monocytogenes y Cp6HjH.

Y ny6J1HKa"HjH 6poj 23 KaH,n;H,AaTje npoyaasao ynorpefiy CYM"Op-,n;HoKcH,n;aH IDerOBHX
zrepasara y "POH3BO,n;IDHYCHTIDeHOr Meca, nonynpoaasona H "POH3Bo,n;a on Meca ca QHJbeM
Il060JbIlIaIDa nponnca 0 npexpaafieaau a.n;HTHBHMaH ,n;06HjaIDa 6e36e,n;He xpane. Y pa.n;y je
npaxasaaa H npaveaa nse MeTo,n;eKJIaCHQHexesmjcxe aHaJIH3e(AOAC 892.02 H AOAC 990.28) sa
KBaHTH<pHKaQHjyxoaaepsaaaca y 3aBHCHOCTHon IDHXOBorcanpzcaja.

,ll;eo Hcrpa)KHBaIDa KaH,AH,n;aTa(ny6J1HKa"Hje 6poj 24 H 26) O,n;HOCHOce H na npoysasaa,e
IlPHCYCTBaH YTHQaja xeMHjcKHX arenaca y QBeTHOMH 6arpeMoBoM Me,n;y H3 HCTOQHeCpfiaje,
peraona 'hepztana, a nocefiao y pH6aMa H "POH3Bo,n;HMaozt pafia na rp)KHIIIry, ca QHJbeMna ce
IlOY3,n;aHHMHHcrpYMeHTaJIHHMxeMHjcKHM sreronaaa YTBp,n;HMoryna H3JIO)KeHOCTOIlIlITe norrynauaje
"YTeM JIaHQaacxpaae He6e36e,n;Hojxpana. EKcIlepHMeHTHMa je ztoxasaao na cy y Me.n;ycanpscaja
IleCTHQH,AaH MeTaJIa (As, Ph, Cd, Hg, Cu) 6HJlH HCIlO,n;JIHMHTa KBaHTH<pHKaQHje(LOQ), a
KOHQeHrpaQHje Fe H Zn y ,n;03BOJbeHOMoncery, ,n;OKje y jecrasou MHIIIHnHoM TKHBy pafia
KOHQeHrpaQHja)KHBe6HJla MaIDaon rpamme KBaHTH<pHKaQHjeMeTo,n;e(LOQ). ,ll;o6HjeHH pe3YJITaTHy
IlOTIlynOCTH sanoaorsasajy 3aXTeBe EY, Codex Alimentarius-a H HaQHOHaJIHeperYJIaTHBe. Y OBHM
panosaaa KaH,AH,AaTje yxasao na cy Me,n;OBH"pOH3Be,n;eHHy 'Iiepnancxon peraoay H pafia H
"POH3BO,n;Hon pafia ca rp)KHIIITa 6e36e,n;HHaa KOH3YMaQHjy.

Y ny6J1HKa~HjH 6poj 32 KaH,AH,n;aTje npoysasao erpercre HMIlJIeMeHTaQHje CHCTeMa
cranztapzta H 3aKOHCKHXperynarasa y JIa60paTopHjH ca QHJbeMOCTBapHBaIDaCTaJIHOCTHy KBaJIHTery
pana, o6e36el)eIDa noaepersa y pe3YJITaTe HCIlHTHBaIDaH YTBpl)HBaIDa 6e36e,n;HHXrrpexpaafienax
rrpoassona. Pe3YJITaTHacrpasomaa,a cy IlOKalaJIH ,n;aje on YKY"HHX 7130 napaverapa aHaJIH3e,IDHX
154 6HJlo aeacrrpaano ca CTaHOBHIIITaMHKpo6HOJIOlliKe 6e36e,n;HocTHxpane, KBaJIHTeT pana H
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oseperse Y pe3YJITaTe acnarasaa.a nafioparopaje rrOTBp~eHH CY Kp03 ysemha Y nporpasneaa
acmrnraaa.a oCrrOC06JbeHOCTHH Me~YJIa60paTopHjCKHMnopehersaaa.

3.5. 06JIaCT - 6e36e.z.uocTxpaue aa X(UBOTUlbe

Y OBOj 06JIaCTH KaH)J,H.z.aTje npoysaaao (nyfinaxauaje 6poj 11, 12 H 31) rrp06JIeMaTHKY
6e36e.z.HocTHxpane aa )l(HBOTHlheca acnexra xeMHjcKHX H 6HOJIOIlIKHXareaaca xao rroTeHl.'(HjaJIHHX
KOHTaMHHeHaTaqHjH YTHl.'(ajHsrory AOBeCTHAO uecarnenasax rrOCJIeAHl.'(aaa 3ApaBCTBeHOcraa,e
qHHHJIau.anaaua acxpane H napyuraaarsa 6e36eAHocTH xpane H npoasaozta,e. Y OBHMPaAOBHMacy
rrpe3eHTOBaHH pe3YJITaTH acrpaacasaisa caapacaja KaAMHjYMa y xpaHHBHMa MHHepaJIHOr H
)l(HBOTHlhCKOrnopexna, cxenraaa H rrpeMHKCHMa, aJIH H MHKOJIOIlIKHXH MHKOTOKCHKOJIOIlIKHX
aHaJIH3axpanana 6HJbHOr nopexna H csrema sa HCXPauy )l(HBHHe.TOKOMacrpaacaaarsa YTBp~eHOje
rrpHCYCTBOKaAMHjYMa (FAAS MeTOAOM) Y 72% xpaaasa MHHepaJIHOr nopexna, 87% xpaaaaa
)l(HBOTHIhCKornopexna, 86% npesraxca H 7% CMeIlIa, aJIHHcnOA MaKCHMaJIHOA03BOJbeHeKOJI~HHe
nponacane 3aKOHCKOMperYJIaTHBOM,OCHMy 3% xpanasa MHHepaJIHOrnopexna rne je canpzcaj 6HO
seha OA nponacane MaKCHMaJIHOA03BOJbeHeKOJIHqHHe.MHKOJIOlliKOMaHaJIH30Mxorrapaua TOKOM
neroronaunser rrepaozta je YTBp~eHOzta xax 70% He acrryrsasa YCJIOBey norneny npacycrsa rrsana
npeaa saxoncxoj peryJIaTHBH, ca KOHCTaTOBaHHMHajBenHM CTeneHOMoncrynaa,a KOA npaponno
oCYIIIeHor KYKYPY3a,AOKje 6poj IlJIeCHHy CMelliaMa aa acxpany )l(HBHHe 6HO acnon MaKCHMaJIHO
A03BOJbeHerpaaaue. MHKOTOKCHKOJIOlliKHMHCrrHTHBalheM(ELISA MeTOAOM)Y BenHHHcrrysajesa je
YTBp~eHOnpHcYCTBOMHKOTOKCHHa(3eapaJIeHOH64,6%, oxparoxcaa 44,6%, acpJIaTOKCHH18,7% H T-
2 TOKCHH5,4%), aJIH yrJIaBHOM HcnOA MaKCHMaJIHOA03BOJbeHerpaaaue. Pe3YJITaTHOBHXCTYAHja
yxasyjy na nepaaaearao npHCYCTBOnpofinexa KOHTaMHHau.Hjexpane sa )l(HBOTHlhe KaAMHjYMOM,
xao H rJbHBaMaH IhHXOBHMMeTa60JIHTHMa,lUTO aa Ay*H BpeMeHCKHnepaozt MO)l(enpOY3pOKOBaTH
HeraTHBHeerpexre.

KaH)J,H.z.aTje npoysasao H npaaene (nyfinaxauaja 6poj 18) pa3JIH~THX aHaJIlIT~
TeXHHKa aa acrnrrnaarse MHKOTOKCHHa(ELISA H HPLC) ca u.HJbeM Aa ce 06e36eAH yaaa y
npenaocra H HeAOCTaTKeMeTOAa nopehea.esr nonaraxa H3 KOMepu.HjaJIHHXTeCTOBaHCnHTHBalha
ocnOC06JbeHOcTH.Y PaAY je npaxasaaa zterarsna CTaTHCT~Ka npoueaa pe3YJITaTa A06HjeHHX
npHMeHOM OBHX MeTOAa sa KBaHTH<pHKau.Hjya<pJIaTOKcHHa,oxparoxcnna H seapaneaoaa, y T}JH
KOMepu.HjaJIHaproficiency TeCTa. Taxohe, rrOTBp~eHOje zta ce 06e TeXHHKe MOry nonjenaaxo
KOPHCTHTHCBeJIHKOMnoysnaaomhy, HaKOce ELISA cxarpa CKpHHHHrMeTOAOM.

3.6. 06JIaCT - KBaJIUTeT nyaaua

Y ny6JIUKaQujaMa 6poj 16 H 17 npaxasana cy HCT}Ja)I(HBalhaAYBaHcKor OTIlaAa ca u.HJbeM
HCrrlITHBalba MorynHocTH ynorpefie ornana H3 AOMallHHCTBay cMalbelhY canpzcaja HHKOTHHaKp03
npouec xosmocraparea, aJIH H A06Hjalha ~y6pHBa (ys AOAaTaK pa3HHX oprancxax OTIlaAHHX
MaTepHjaJIa) ca BHCOKHMcaAP)l(ajeM oprancxe MaTepHje H HHCKHMHHBOOMTOKC~HHX eneaeaara.
,L(06HjeHH pe3YJITaTH cy rrOKa3aJIH Aa je npouec xovnocrapaa.a AYBaHcKor ornaaa HMao
npHXBaTJbHBY AHHaMHKY pasrpaznse HHKOTHHa, zta ce MO)l(e peIlIIITH H np06JIeM nacrajan.a
pa3JI~IITHX BpCTaornazta H CMalhHTHsaraherse, aJIH H ovorylurr« A06Hjalhe cTa6HJIHOrnpoaasozta
KOjH ce MO)l(eKOPHCTHTHxao opraacxo ~y6pHBO. Ilopen Tora, MO)l(ece nocrnha H seha eKOHOMCKa
speznrocr AYBaHcKor orrrazta.

4. KBAJlHTATHBHA OII;EHA HAY'lHOr ,n;OIIPHHOCA

Ilpeua eJIeMeHTHMasa KBaJIHTaTHBUYouenv aaysnor ztonpaaoca KaH)J,H.z.aTa(Ilpanor 1
IlpaBHJIHHKa), KOMHcHja je KOHCTaTOBaJIaAa je AP DOPHC IlHcHHoB Y nocanaunsev
HayqHoHcT}Ja)I(HBaqKOMpazty nOCTHraOnonpasoc Y CJIeAenHMcerwearaaa:
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.1. Y'lemlie na HaQHOHaJlHHMnpojexrasra

.z:w EOPHC IlliCHHOB je yqeCTBOBaO na Hal.{HOHaJIHHMnpojexnoaa non nOKpOBHTeJbCTBOM
MHHHCTapCTBanpocsere, HaYKeHTeXHOJIOIIIKOrpaasoja Peny6JIHKe Cpfiaje:

1. Ilpojexar 46009 "YHanpeljefue H Pa3BOj XHrHjeHcKHX H TeXHOJIOIIIKHXnocrynaxa Y
npoasaona,a HaMHpHHl.{a )l(HBOTHfuCKor nopexna y uarsy '[{06Hjafua KBaJIHTeTHHXH
6e36e,[{HHXnpoasaona KOHKypeHTHHXaa CBeTCKOMTP)l(HIIITY"

- nozmpojexar 6p. 3 "YHanpeljefue TeXHOJIOIIIKHXnocrynaxa Y npoasaomsa WIeJIa, Me,[{a,
BOCKa H nOJIeHCKOr npaxa y uan-y '[{06Hjafua KBaJIHTeTHHX, 6e36e,[{HHX H
npen03HaTJbHBHX npoasaona y Cp6HjH".
- nonnpojexar 6p. 5 "MHKOTOKCHHHH ztpyre He,[{03BOJbeHeMaTepHje y xpaaa npesra
CTaH,[{ap,[{HMaEY - yaohea.e HOBe '[{HjarHocTHKe, yqeCTaJIOCT, '[{eTOKCHKal.{Hja,
3'[{paBcTBeHHacnexr";

Taxohe, KaH,[{H,[{aTje ysecrsoaao H aa npHMefueHHMnpojexraaa:
2. "MOHHTopHHr anpascraene acnpasnocra H KBaJIHTeTaxpaae sa )l(HBOTHfuenOpeKJIOMH3

<l>a6pHKaH MeIIIaOHeCTOqHexpaae aa reparopaja l.{eHTPaJIHeCpfiaje", Hay-nra l1HCTHryTsa
Berepanapcrao Cpfiaje

3. "MOHHTOPHHr KBaJIHTeTa Me,[{a H HH):{PYCTPHjcKor socxa", Hay-nra l1HCTHryT aa
BeTepHHapCTBOCpfiaje

4. "MOHHTOPHHrnpacycrsa TeIIIKHXMeTaJIa H necrnuana y Mecy rryzceaa", Haysaa l1HCTHTYT
sa Berepanapcrso Cpfiaje

4.2. Mehynaponaa capamsa

.z:w EOPHC IlliCHHOB je y nocanannsoj aaysaoacrpaaorsasxoj xapajepa noxahao ztsa
Melj}'Hapo'[{Haxypca H yxecrsosao je y peanasanaja jennor Melj}'Hapo'[{Hornpojexra.

Y <l>e6pyapy 2016. rO,[{HHe ysecraoaao je aa 06Yl.{H "O'[{peljHBafue <l>eHOJIa H
nOJIHXJlOpOBaHHXaJIKaHa xparxor namra y BO,[{Hnovohy GCIMS" y OKBHPYnpojexra "Network for
education and training for public environmental laboratories" (NETREL) (530554-TEMPUS-I-2012-
I-SK-JPHES), onpscaae na XeMHjcKoM<l>aK)'JITery,Beorpan,

Y jyny 2016. rO,[{HHe yqeCTBOBaO je na Melj}'Hapo'[{HoM TPeHHHr-KYpcy y 06JIacTH
HCnHTHBafuaH acrpaaomarsa MHKOTOKCHHa"Mycotoxin Summer Academy 2016 - Part II: Multi-toxin
Analysis by LC-MS", Y opraaasanaja BOKU YHHBep3HTeTa,Eeq (TYJIH).

Y HOBeM6py 2017. rO,[{HHHaaraacosaa je xao TeXHHL{KHKOHcYJITaHTsa Hal.{HOHaJIHY
JIa60paTOpHjy Areanaje aa 3aIIITHTY)l(HBOTHecpenane (SEPA), aa npojexry Yjemnseaax nanaja aa
)l(HBOTHYcpenany (UN Environment) "Assistance to the Republic of Serbia in the Implementation of
MEAs and EU Obligations through Improvement of Pollution Monitoring of Soil Quality at Industrial
Sites ".

4.3. KBaJlHTeT aayxuax pe3YJITaTa

4.3.1. YTHQajHocT KaH.[{H.[{aTOBHXnaynaax paaoaa

Ilpeaa nonaumsa ,[{06HjeHHM H3 6a3e noztaraxa ISI Web of Science
(http://www.webofknoledge.coml). Google Scholar H Scopus aa pMOBe KOjH cy l.{HTHpaHHy
Melj}'Hapo'[{HHMqaCOnHCHMa ca SCI JIHCTe, l.{HTHpaHOCTpanosa KaH,[{H,[{aTa(xerepouarara)
npaxasana je 36HPHO, xao H aa CBaKHPM nojeztaaaxno . .z:w EOPHCTIHCHHOBje y npOTeKJIOMnepaozry
ocrsapao YKYnHO38 xerepoturrara y MeljYHapo'[{HHMqaCOnHCHMaH3 xareropaje M20 KOjHcy na SCI
JIHCTH.Ilpeva 6a3H nonaraxa ISI Web of Science H Scopus h-index KaH):{H,[{aTaH3HOCH4. ~HTHpaHH
cy CJIe,[{enHPMOBH:

PM non pe.[{HHM6pojeM 1: Ivanovic, S., Nesic, K., Pisinov, B., Pavlovic, I. (2016). The impact of
diet on the quality of fresh meat and smoked ham in goat. Small Ruminant Research, 138: 53-59.
ISSN: 0921-4488. https:lldoi.org/l0.l016/j.smallrumres.2016.04.005. IJ;HTHpaH 10 nyra y BH.[{y
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4.3.2. E4lCKTUBHU6poj PaAOBaU6poj PaAOBaaopsrapan na OCHOBY6poja xoayropa

CBH ny6JIHKOBaHHp~OBH xaanaaara npananajy 'rany eKCnepHMeHTaJIHHXy 06JIaCTH
6HOTeXHHqJ(lfXHaYKa, peaJIH30BaHHy HCTPIDKHBalhHMay JIa60paTopHjcKHM YCJIOBHMaHJIH aa
orsopenov, TaKOAa cy CBHHe<iJeKTHBHH(HopMHpaHH).Ilpocesaa 6poj ayropa no pany sa l..{eJIOKynHY
6H6JIHOrpa<iJHjyH3HOCH4,88.
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4.3.3. Crenea CaMOCTaJIHOCTHH erenea ysemha y peaJIH3aQHjH panoaa

KaH,llHJ{aT,ll;PDOPHCIlliCHHOB je Y CBOM,ll;OCMaUHbeMHayqHoHcTPIDKHBaqKOMPMY noxasao
BHCOKcrenen CaMOCTaJIHOCTHH nOY3,ll;aHOCTHY xpeapaisy H peaJIH3aUHjHescnepaaeaara, H360py H
npHMeHH MeTO,ll;aHayqHoHcTPIDKHBa~or pazta, aHaJIH3HpalbYrnrreparype, xao H mrrepnperauaja H
ny6JIHKOBalbY ,ll;06HjeHHX pe3YJITaTa. Iloxasao je H CKJIOHOCTxa THMCKOMPMY, 0 qeMY roaope
3aje,ll;HflqKeny6JIHKaUHje ca KOJIeraMaH3npyrax HayqHoHcTPIDKHBaqKHXHHCTHryUHja.

4.3.4. 3Haqaj panoaa

Y pMoBHMa np Bopaca IlHcHHoBa ycarnanrena je HMllJIeMeHTaUHja KJIaCHqHHX
(TPMHUHOHaJIHHX)H HHcTPYMeHTaJIHHXMeTO,ll;axevnjcxe aHaJIH3ey nerexuaja, H,ll;eHTHCimKaUHjHH
KBaHTH<pHKaUHjHnapaverapa KBaJIHTeTaH 6e36e,ll;HOCTHxpane H xpaae aa )f(HBOTHlbe.KaH,ll;H)J;aTje
snasajaa nonpanoc npyxoro Y OCMHIIlJbaBalbYH peaJIH3aUHjH HCTPIDKHBalbaxoja ce O,ll;HOCeaa
KOHTPOnyH yaanpeherse KBaJIHTeTaH 6e36e,ll;HOCTHxpane aHHMaJIHOrnopexna, npe csera Meca H
npoassona on Meca, MJIeKaH npoasaozta ozt MJIeKa,Me,ll;a,pafia H npoasaona on pH6a. AKTHBHOje
yxecraoaao y npoysaaarsy xeMHjcKHX H 6HOJIOIIlKHXareaaca xao nOTeHUHjaJIHHXKOHTaMHHeHaTay
xpana sa )f(HBOTHlbe.

4.3.5. ,il;onpHHoc KaH~H~aTa y peaJIH3aQHjH KoaYTopcKHX paaoaa

KaH,llH)J;aTje nao saaaajaa ztonpnnoc y peaJIH3aUHjHKoaYTopcKHXpanosa. CBOjHMHCKYCTBOM
H noanasaaea MeTO,ll;aaaysnor pazta np DOPHCIlliCHHOB je aKTHBHOysecrnosao y OCMHIIlJbaBalbYH
peaJIH3aUHjH excnepaaeaara, peaJIH3aUHjH npaxynrsaa,a Y30paKa, oztafiapy JIa60paTopHjcKHX
rrpouezrypa H peaJIH3aUHjHaHaJIH3a,xao H rracaisy HayqHHX ny6JIHKaUHja.

,[(p DOPHCIlHCHHOB je nonpaaeo parry HCTpIDKHBaqKHXTHMOBaH Y excnepaxetmoaa H y
06PMH pe3YJITaTaBe3aHHXsa MHKp06HOJIOIIlKaH ceasopaa acmrraaan,a.

5.KBAHTHTATIlBHA O~HA PE3YJITATAHAYlIHOHCTPA)KlIBAlIKOr PAM

Kaaaanar np DOPHC IlHCHHOB ycneumo ce 6aBH HayqHoHcTPIDKHBaqKHM PMOM IIlTO
noxasyjy ny6JIHKaUHje ofijasrseae y BHCOKOpanrapaaau Me~YHapO,ll;HHMqaCOnHCHMa.Yosaaa ce
KOHTHHYHTeTy KBaJIHTeryH KBaHTHTery aayxae nponyxuaje xanaanara.

,[(p DOPHC IlliCHHOB je nopezt onfipaa.eae ,ll;OKTOpCKenaceprauaje aa Ilorsonpaspezmoa
<paKYJITery YHHBep3HTeTa y Beorpany, 06jaBHo 11 panosa y Me~YHapO,ll;HHMH HaUHOHaJIHHM
qaCOllHCHMaH 21 caormrrerse na Me~YHapO,ll;HHMH ,ll;OManHMHay~HM cxynosaaa. KaH,llHJ{aTHMa 3
nayxna pazta ny6JIHKOBaHay qaCOnHCHMaxareropaje M22 H 6 panosa y qaCOnHCHMaxareropaje
M23, xao H jenan PM ny6JIHKOBaHY HaQHOHaJIHOMxacorracy Me~YHapO,ll;HOrsaasaja y xareropaja
M24,qH:Meacrryisasa KBaHTHTaTHBHeYCJIOBeaa H360p y saaa,e uayxaa capannax,

Tafiena 1. Ilpernezt YKynHHX HayqHHX ny6JIHKaUHja no xareropajaxa H Bpe,ll;HOCTHpe3YJITaTa

Kareropaje HayqHHX ny6J1HKaQHja M
lipoj Bpe~HOCT

pa):{oBa pesynrara

M22 3 15
M23 6 18
M24 1 3
M33 12 12
M34 7 3 5
M51 1 2
M63 2 1
M70 1 6

33 60,5

L~~~======~~~~_
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,,6eJla 2. Yxynae Bpe,n:HOCTHM xoednnrajeirra npeaa xareropajaaa nporracaaav y IIpaBHJIHHKY sa

06JIaCT TeXHH'IKO-TeXHOJIOlllKHX H 6HOTeXHH'n<HX HaYKa

~HcpepeHQHjaJIHH
Kareropaje ny6JIHKaQHja Heonxozmo OCTBapeHo

VCJIOB
Haysaa

YKynHO 16 60,5
capaznmx

06aBe3HH (1)
~10+~20+~31+~32+~33+~41+~42+~51+~80+~9O

9 50+~100
06aBe3HH (2) ~21+~2+~3 5 33

6. 3AKJDYlIAK II IIPE,ll;JIOr

Ha OCHOBY H3HeTHX noziaraxa H aHaJIH3e HayqHoHCTPlUKHBa1JKOr pazta KaH,n:HAaTa np Bopaca
IIHcHHoBa, KOMHcHja je 3aKJbY1JHJIa na je KaH,n:HAaT OCTBapHO 3anIDKeHe pe3YJITaTe y 06JIaCTH

3,n:paBCTBeHe HcnpaBHOCTH H KBaJIHTeTa npexpaafieaax npoaanozra )f(HBOTHlhCKor nopexna. CBOjHM

HCTPIDKHBalhHMa KaH,n:HAaT je ztao nonpanoc rrpoysasaa.y xeMHjcKor cacrasa, nporpana MaCHHX

KHCeJIHHa, aMHHOKHCeJIHHa H HCnapJbHBHX oprancxax jeznosea,a, HYTPHTHBHHX H CeH30pHHX

caojcrasa Pa3JIH'lHTHX HaMHpHHQa y 3aBHCHOCTH on YTHQaja cpaKTopa pace, HCXpaHe H CTaPOCTH

)f(HBOTHlha, xao H npoysaaaisy KBaJIHTeTa Meca camsa H jeneaa. Y CBOM pazry KaH,n:HAaT noseayje

pa3JIH'lHTe 06JIaCTH ycxnahyjyha csoje aKTHBHOCTH ca aKryeJIHHM CBeTCKHM TPeH,n:OBHMa.

~oca,n:allllhH Ha)"lHH pe3YJITaTH yxasyjy ,n:a ce pana 0 CaMOCTaJIHOM, nepcneKTHBHOM H

CHCTeMaTH1JHOM HCTpIDKHBaqy H3 06JIaCTH 6HOTeXHH'lKHX HaYKa. Ilopen onfipan.eae ,n:OKTopCKe

ztacepranaje, xao ayrop H KoaYTOp ofjaaao je 32 pana y HayqHHM xaconacaaa, na Melj}'Hapo,n:HHM H

HaQHOHaJIHHM cxynoaava. Y nocaztaunsoj HCTPlUKHBa4Koj xapajepa xannaziar je ofijaaao 11 panosa

y MeljYHapo,n:HHM H HaQHOHaJIHHM 1JaCOnHCHMaH 21 caonurrea,e aa MeljYHapo,n:HHM H HaQHOHaJIHHM

HayqHHM cxynoaaua. KaH,n:HAaT HMa 3 aayxna pana ny6JIHKOBaHa Y 1JaCOnHCHMa xareropaje M22, 6

paztosa y 1JaCOnHCHMa xareropnje M23 H jenaa pan ny6JIHKOBaH y HaQHOHaJIHOM xaconacy

Melj}'Hapo,n:Hor snanaja y xareropaja M24.

Ha OCHOBY HaBe,n:eHHX 4HJheHHQa, KOMHcHja je jennacrseaa Y OQeHH H saxrsy-rxy ,n:a zrp

OOPHC IIHcHHoB acrryisasa nOTPe6He YCJIOBe H3 3aKoHa 0 HaYQH H HCTplUKHBalhHMa H IIpaBHJIHHKa 0

crauaay HCTpIDKHBa4KHX H HaY1JHHXsaarsa MHHHcTapcTBa npocsere, HaYKe H TeXHOJIOIliKOr passoja

Peny6JIHKe Cpfiaje na 6y,n:e H3a6paH Y asaise HaY1JHH capanaax H3 o6JIacTH 6HoTeXHH4KHX HaYKa.

IIpe,n:JIIDKeMo Hay-raov sehy YIHcTHTYTa aa saurrary 6HJba H )KHBOTHY cpenaay y Eeorpaziy, na

npHXBaTH asseurraj sa H360p AP Bopaca DHcHHoBa, crpy-raor caBeTHHKa, H zionece npeztnor onnyxe

o crauarsy aayxnor asaisa Hay4HH capannax.

17

Y Beorpany, 18.11.2021.

ztp Calha pOBHn, nay-nra capaznrax, npeziceznnnc
YIHCTHTYT sa sanmrry 6HJba H )f(HBOTHY cpeznnry, Eeorpan

np Cnasaura Crajah, saap H nporpecop, 4JIaH
YHHBep3HTeT y Beorpazry - Ilorsonpaspenaa cpaKyJITeT

,n: OBaHa Bnarojesah, nay-nra capaznrax, 4JIaH
l1uCTHTYT aa sanrnrry 6HJba H )f(HBOTHY cpe,n:HHY, Beorpaa


