Mpwnor 6p. 3 MpegMmeTHa Nporpama BTOP LMKAYC Ha CTyann

1. | Hacnos Ha HacTaBHMOT npegmeT HyTpuTMBHM BpeaHOCTU Ha XpaHaTa

2. | Kog Y-N1.3

3. | Cryaucka nporpama YnpasyBarbe co KBanuTeT n 6e36eHOCT Ha XxpaHaTa

4 OpraHusaTtop Ha cTyamcKaTta TexHONOWKO-MeTaNypLIKM dakynTeT

nporpama (eauHuLa, 04HOCHO MHCTUTYT 32 OpraHcKa TeXHONOrmja
WHCTUTYT, KaTeapa, oagnen) Opnen 3a npexpaHbeHa TexHo0MMja M BruoTexHonoruja

5. | CreneH (nps, BTOP, TPET UMKAYC) | Btop

6. | AKagemcKa rogmHa / cemectap 1 cemectap ‘ 7. ‘ bpoj Ha EKTC Kpegmtun 6

8. | HacrasHuK [-p BecHa Padajnoscka

[-p EneHa Bennuykosa HukoBa
[-p UpnHa MnageHocKa
A-p Japko OMmMnNTPOBCKHK
[-p JaHa KnonuescKa
9. | NMpeaycnosu 3a 3anuwyBarbe Ha
npeameTtoT

10. | Uenu Ha npegmeTHaTa nporpama (KoMneTeHumm):

JocturHyBarba BO COBpeMeHaTa HayKa 3a UCXpaHa M BAWjAHMETO HA XpaHaTa BP3 34paBjeTo Ha
nyreto.

11. | CoaprKnMHa Ha NnpeaMeTHaTa nNporpama:

®usnonorvja u ncxpaHa. EHepreTckn notpebu Ha opraHU3MOT. BHecyBare Ha HYTPUEHTU BO
XpaHaTa — NpuHLMnK, 34pasje n 6esbeaHocT. UcxpaHaTta u 3abonyBarata. Popmynnparee Ha
HUCKOeHepreTcKa XxpaHa. PyHKUMOHANHW CBOjCTBA Ha TPagULUMOHAAHUTE COCTOjKM, HOBMU
CYNCTUTYEHTM BO XpaHaTa, MeXaHW3am Ha peayKuMmja Ha eHepreTckata CoapKuMHa. HyTputnsHu
COCTOjKM BO MoamduuMpaHa XpaHa — B/IMjaHWE Ha MACTUTe, jarnexmapatuTe, KOMMIAeKCHUTe
jarnexngpati n ap. FeHeTckuU moanduumMpaHa xpaHa BO McxpaHaTa. PyHKUMOHaNHA XpaHa —
nperneg v nepcnektMsa — ynoTpeba Ha ¢yHKUMOHaNHATa XpaHa BO pPasanyHM bonectu
(KapgmnoBacKkynapHKW, paKk, NPOTUB CTapeere WTH.). PacTUTenHuM BRaKHA, aHTUOKCUAAHTW,
deHoNHM coepmHeHuja, oduToxeMmKanun. ETUKeTMparbe Ha npexpaHbeHuTe npoussoan —
nerucnatuea, npenopakun, FAO, WHO.

12. | MeToau Ha y4yeroe: npesasarba U BEXXOW, KOHCYATALMW, NPOEKTHA
(momawHa, cemmnHapcKa) 3agava, 4OMaLLHO y4yerse (
noAroToBKa Ha UCMUT)

13. | BKyneH pacnonoxums ¢poHg Ha Bpeme 180

14. | Pacnpegenba Ha pacnosoxunsoTto Bpeme | 60+120

15. | dopmu Ha HacTaBHUTE 15.1. | Npepasarba- TeOpeTCKa HacTaBa 30 vaca

aKTMBHOCTU 15.2. | Bexbu (nabopaTopucku, 30 yaca
ayaUTOPUCKM), CEMMHAPU, TUMCKa
paboTa
16. | Opyru dopmu Ha aKTUBHOCTU 16.1. | MNpoeKTHU 3agaun 20 vaca
16.2. | CamocTojHM 3a4a4n 20 vaca
16.3. | JomawHo yyerse 80 vaca
17. | HaunH Ha oueHyBake
17.1. TectoBwm 80 6oaa
17.2. CemuHapcka pabota/ npoeKT (npeseHTaumja: MMCMeEHa U ycHa) 10 6oga
17.3. AKTUBHOCT U y4ecTBO 10 6oga
18. | Kputepnymu 3a oueHyBarbe (604081/ oLgHKa) 8050 6oaa | 5 (net) (F)

oa 51 no 60 6oga | 6 (wecrt) (E)

oa 61 no 70 6oga | 7 (ceaym) (D)

oA 71 no 80 6opa | 8 (ocym) (C)




oA 81 no 90 6oaa

9 (neserT) (B)

04,91 oo 100 6oaa

10 (pecer) (A)

19.

Ycnos 3a NOTAUC 1 NoNarake Ha 3aBplieH ncnut

MwuHumym 11 6og08u 0a,17.2 n 17.3

20.

JasunK Ha KOj Cce n3seayBsa HaCtaBaTta

MaKe[oHCKK




21.

MeTtoa Ha cnegerbe Ha KBaAAMTETOT Ha HAcTagaTa

AHOHWMHa aHKeTa

22,

JlutepaTtypa

3aponmkuTenHa auTepaTtypa:

22.1 Pen. | AsTop Hacnos M3pasau FognHa
6poj
1. Eastwod M. Principles of Blackwell Publishing Co. 2003
Human
Nutrition
2. Henry C.J.K,, Nutritional Chapmen and Hall Food 1998
Heppell N.J. Aspects of Food | Science Book,
Processing and | Gaithersburg, Maryland,
Ingredients
22.2 JononHutenHa amtepatypa
Pen. | Astop Hacnos U3paBay MoanHa
bpoj
1. ABTOpPM Ha Hay4yHu M3paBaym Ha 2000-
Hay4YHW TPYAOBU | TPYAO0BU OZ, MefyHapOoAHW CNUCaHMja 201X
op obnacTa obnacta




17.1. TecToBwm 80 6oaa
17.2. CemunHapcka paboTta/npoeKT (npeseHTaumja: NMCMeHa 1 ycHa) 10 6opa
17.3. AKTUBHOCT 1 y4€CTBO 10 60pa
18. | Kputepnymu 3a oueHyBarbe (60a08U/ oLeHKa) 80 50 6oaa 5 (ne) (F)
oA 51 go 60 6oaa 6 (wecr) (E)
o4 61 oo 70 6oga 7 (cepym) (D)
oa,71 po 80 6opna 8 (ocym) (C)
oz 81 oo 90 6oaa 9 (peserT) (B)
o491 oo 100 6oaa 10 (pecer) (A)
19. | Ycnos 3a NOTAXC U NOIarakbe Ha 3aBpLieH UcnuT MuHumym 11 6ogosm oa 17.2 n 17.3
20. | Ja3uK Ha Koj ce n3BeayBa HacTaBaTa MaKenoHCKH
21. | MeToA Ha cnepere Ha KBAaAUTETOT Ha HacTaBaTa AHOHMMHa aHKeTa
22. | Jlutepatypa
3340 KUTENHA IMTepaTypa:
22.1 Pen. | Astop Hacnos U3paBay NoanHa
6poj
1. Earle, M., Earle, R. Case studies in Woodhead 2008
(eds food product Publishing
development Limited,
Cambridge
England
2. Jongen, W.M.F. Innovation in Wageningen 2005
Meuluber, M.T.G. Agrifood Systems | Academic
Publishers, The
Netherlands
JononHuTenHa nutepatypa
22.2 Pen. | Astop Hacnos M3pasau fognHa
bpoj
1. ABTOpPU Ha Hay4HMU HayyHu Tpyaosu M3paBaum Ha 2000-201X

Tpyaosu og 0bnacta

op obnacta

MefyHapoaHU
cnucaHunja




17.3. AKTUBHOCT U y4ecTBO 10 6oga
18. | Kputepnymu 3a oueHyBarbe (60a08U/ oLeHKa) 80 50 6oaa 5 (neT) (F)
oA 51 go 60 6oaa 6 (wecr) (E)
o4 61 oo 70 6oaa 7 (cegym) (D)
o4 71 po 80 6oaa 8 (ocym) (C)
oz 81 oo 90 6oaa 9 (peseT) (B)
04,91 po 100 6opa 10 (peceT) (A)
19. | Ycnos 3a NOTAXC U NOIarakbe Ha 3aBpLieH UcnuT MuHumym 11 6op08m 04 17.2 1 17.3
20. | Ja3uK Ha Koj ce n3BeayBa HacTaBaTa MaKkegoHCKH
21. | MeToA Ha cnepere Ha KBAaAUTETOT Ha HacTaBaTa AHOHMMHa aHKeTa
22. | lutepatypa
3aponmKuTenHa autepaTtypa:
22.1. | Pen. | AsTOop Hacnos N3paBay NoanHa
6poj
1. Aehle W. (ed.) Enzymes in industry Wiley-VCH, 2007
Weinheim
2. Rastall R. (ed.) Novel enzyme CRC Press Boca 2007
technology for food Raton, New York,
application
3. KyamaHosa C. OcHOBM Ha YHusepsurtet,,Cs. | 2005
b6uoTtexHonormnjatan | Kupunu
Ha BMOXEeMUCKOTO MeToaunj“, Ckonje
NHXXEHepCTBO
JononHutenHa nutepartypa:
22.2. | Pen. | AsTOp Hacnos N3paBay NoanHa
6poj
1. ABTOpPM Ha HAay4YHU HayyHun Tpynosu o4, M3paBauu Ha 2000-201X
TpyAoBu oA obnacta MefyHapoaHU
obnacta CnucaHuja




19. YcnoB 3a NOTNMC M Noaarakbe Ha 3aBpLlleH Ucnur MuHumym 11 6opo8u 0g 17.2 1 17.3
20. Ja3uK Ha Koj ce n3BeayBa HacTagaTa MaKkegoHCKH
21. MeTopa Ha chegerbe Ha KBAaIMTETOT HA HacTagaTa AHOHMMHa aHKeTa
22. Jlutepatypa
3apgonmkuTenHa autepaTtypa:
22.1 Pea. | AsTop Hacnos M3paBay foanHa
6poj
1. Morten Sensory CRC Press LLC, Boca 1999
Meilgaard, evaluation Raton, New York
Gail Vance Civille, | techniques
Thomas Carr
2. Guillermo Hough | Sensory ShelfLife | CRC Press, Taylor 2010
Estimation of and Francis Group,
Food Products LLC, Boca Raton,
New York
JononHutenHa nutepartypa
22.2 Pen. | Astop Hacnos N3paBay MoanHa
bpoj
1. Sébastien Lé Analyzing CRC Press, Taylor 2015

Thierry Worch

Sensory Data
with R

and Francis Group,
LLC, Boca Raton,
New York




oA 71 po 80 6oaa

8 (ocym) (C)

on 81 oo 90 6oaa

9 (neserT) (B)

04,91 no 100 6oaa

10 (pecer) (A)

19. | YcnoBs 3a NOTAUC M NOM1arakbe Ha 3aBpLieH UCnNuT MuHumym 11 6ogosm og 17.2 n 17.3
20. | JasuK Ha Koj ce n3BeayBa HacTaBaTa MaKenoHCKH
21. | MeToA Ha cnegerbe Ha KBA/ZIMTETOT HA HAcTaBaTa AHOHMMHa aHKeTa
22. | JlutepaTtypa
3apomkuTenHa autepaTtypa:
22.1 Pen. | Astop Hacnos M3paBau foaunHa
bpoj
1. Luning P.A., Marcelis Food Quality Wageningen 2006
W.J., Jongen W.M.F. Management Academic
Publishers, The
Netherlands
2. Luning P.A., Devlieghere Safety in the Wageningen 2006
F., Verhé (eds). Agri-Food Chain | Academic
Publishers, The
Netherlands
JononHutenHa nutepatypa
22.2 Pen. | Astop Hacnos M3paBau FogmHa
6poj
1. ABTOPM HA HAay4YHU HayyHm M3pgaBaum Ha 2000-201X
Tpyaosu og,06nacTa TPY4OBM OZ, MefyHapoaHU
obnacta cnucaHuja




18. | Kputepmnymm 3a oueHyBare (60ao8K/ oueHKa) 80 50 6oaa 5 (neT) (F)
o4 51 oo 60 6oaa 6 (wecr) (E)
oA 61 no 70 boaa 7 (cegym) (D)
o4 71 po 80 boaa 8 (ocym) (C)
oA 81 no 90 6oaa 9 (neseT) (B)
04,91 no 100 6oga | 10 (mecet) (A)
19. | YcnoBs 3a NOTAUC U NONArakbe Ha 3aBpLUeH UCnNuT MwuHumym 11 6ogos8u oa 17.2 1 17.3
20. | JasuK Ha Koj ce n3BeayBa HacTaBaTa MaKenoHCKH
21. | MeToa Ha cneferbe Ha KBAZIMTETOT HA HAacTaBaTa AHOHMMHa aHKeTa
22. | NutepaTtypa
3apgomkuTenHa autepaTtypa:
22.1. | Pep. ABTOp Hacnos M3paBay foanHa
6poj
1. ColesR., McDowellD., | Food Packaging Blackwell 2003
Kirwan M. J., Technology, Publishing,
Oxford
2. Han H. J,, Innovation in Elsevier Academic | 2005
Food Packaging Press, London,
3. Vujkovic¢ ., Gali¢ K., AmbalaZa za Tectus, Zagreb 2007
Veres M., pakiranje
namirnica,
JononHutenHa nutepatypa
22.2. | Pea. | Astop Hacnos M3paBay fognHa
6poj
1. ABTOPM Ha HAay4HU HayyHu Tpyposu | N3pgaBaum Ha 2000-201X
TpyposBu ogobnacta | on obnacra MefyHapoaHU
CrncaHmja




17.3. AKTUBHOCT U y4ecTBO 10 6oga
18. | Kputepnymu 3a oueHyBarbe (60a08U/ oLeHKa) 80 50 6oaa 5 (neT) (F)
oA 51 go 60 6oaa 6 (wecr) (E)
o4 61 oo 70 6oaa 7 (cegym) (D)
o4 71 po 80 6oaa 8 (ocym) (C)
oz 81 oo 90 6oaa 9 (peseT) (B)
04,91 po 100 6opa 10 (peceT) (A)
19. | Ycnos 3a NOTAXC U NOIarakbe Ha 3aBpLieH UcnuT MuHumym 11 6op08m 04 17.2 1 17.3
20. | Ja3uK Ha Koj ce n3BeayBa HacTaBaTa MaKkegoHCKH
21. | MeToA Ha cnepere Ha KBAaAUTETOT Ha HacTaBaTa AHOHMMHa aHKeTa
22. | lutepatypa
3aponmKuTenHa autepaTtypa:
22.1. | Pen. | AsTOop Hacnos N3paBay NoanHa
6poj
1. Aehle W. (ed.) Enzymes in industry Wiley-VCH, 2007
Weinheim
2. Rastall R. (ed.) Novel enzyme CRC Press Boca 2007
technology for food Raton, New York,
application
3. KyamaHosa C. OcHOBM Ha YHusepsurtet,,Cs. | 2005
b6uoTtexHonormnjatan | Kupunu
Ha BMOXEeMUCKOTO MeToaunj“, Ckonje
NHXXEHepCTBO
JononHutenHa nutepartypa:
22.2. | Pen. | AsTOp Hacnos N3paBay NoanHa
6poj
1. ABTOpPM Ha HAay4YHU HayyHun Tpynosu o4, M3paBauu Ha 2000-201X
TpyAoBu oA obnacta MefyHapoaHU
obnacta CnucaHuja




19. YcnoB 3a NOTNMC M Noaarakbe Ha 3aBpLlleH Ucnur MuHumym 11 6opo08u 0g, 17.2 1 17.3
20. Ja3uK Ha Koj ce n3BeayBa HacTagaTa MaKegoHCKH
21. MeTopa Ha chegerbe Ha KBAasIMTETOT HA HacTaeaTa AHOHMMHa aHKeTa
22. Jlutepatypa
3apgonmkuTenHa autepaTtypa:
22.1 Pea. | Astop Hacnos M3paBay foanHa
6poj
1. Miljevic. M. Metodologija Univerzitet uistocnom | 2007
naucnog rada Sarajevu, Filozofski
fakultet, PALE
2. HactaBHuum UHmepHoO TM®-UHCTUTYT 33 HactaBHMUM
BKy4EHU BO ynamcmaeo 3a OpraHCKa TEXHONOIMja- | BKIYYEHU BO
CTyAMCKaTa nuwyearbe Ha MpexpaHbeHa CTyAMCcKaTa
nporpama mazucmepcku TeXHo/0rnja n nporpama
mpyo buoTexHonoruja
JononHutenHa nutepartypa
22.2 | Pep. | AstOop Hacnos N3paBay NoanHa
6poj
1. Belak Uvod u znanost | Visoka Skola za 2005
turisticki menadZment
u Sibeniku




04,91 po 100 6oaa ‘

10 (peceT) (A)

19. YcnoB 3a NOTNUC 1 Nonarakwe Ha 3aBpLUEeH NCIUT MuHumym 11 6op08m 0417.2 1 17.3
20. Ja3uK Ha Koj ce n3BeayBa HacTaBaTa MaKegoHCKH
21. MeTopa Ha chegerbe Ha KBAasIMTETOT HA HacTaBaTa AHOHMMHa aHKeTa
22. Jlutepatypa
3apgonmkuTenHa autepaTtypa:
22.1 Pep. ABTOp Hacnos M3paBau foanHa
6poj
1. Miljevic. MLI. Metodologija Univerzitet u 2007
naucnog rada istocnom
Sarajevu,
Filozofski
fakultet, PALE
2. HactaBHuum UumepHo ynamcecmeo | TM®-UHcTUTyT HacrasHuum
BKJIy4YeHU BO 3a nuwysarbe Ha 3a OpraHcka BKAYyYeHU BO
CTyAMCKaTa maaucmepcku mpyd | TexXHonorunja- CTyAMCKaTa
nporpama MpexpaHbeHa nporpama
TexHonorunja un
buoTexHonorunja
22.2 | JononHutenHa nutepatypa
Pen. | Astop Hacnos U3paBay NoanHa
bpoj
1.




21. | MeToA Ha cneaerbe Ha KBa/IMTETOT HA HAcTagaTa AHOHMMHA aHKeTa
22. | Jlutepatypa
3apgonmxkuTenHa autepaTtypa:
22.1 Peg. | Astop Hacnos U3pasau FogmHa
6poj
1. Penybaunka 3aKoOHCKM nponucn Bo | P MaKeaoHWja | TEKOBHMU
MakenoHuja Penybanka
MakenoHwuja
2. Esponcka YHuja 3aKoHCKM nponuncn B0 | EBponcka TEKOBHM
EBponckaTa yHuja YHuja
22.2 | JononHutenHa autepartypa
Pen. | AsTop Hacnos ZENELED] fogmHa
6poj
1. J. Andres Quality CRCPress LLC, | 2004
Vasconcellos Assurance Boca Raton,
for the Florida
Food Industry

A Practical Approach




20.

JasnkK Ha KOj Ce n3seayBsa HaCtaBaTta

MaKe[oHCKH

21.

MeTog Ha cneferbe Ha KBaNIMTETOT Ha HacTagata | AHOHMMHA aHKeTa

22,

Jlutepatypa

3apgonmkutenHa autepaTtypa:

22.1 Pea. | AsTop Hacnos M3paBay foanHa
bpoj
1. Morten Sensory CRC Press LLC, Boca 1999
Meilgaard, evaluation Raton, New York
Gail Vance Civille, | techniques
Thomas Carr
2. Guillermo Hough | Sensory ShelfLife | CRC Press, Taylor 2010
Estimation of and Francis Group,
Food Products LLC, Boca Raton,
New York
JononHutenHa nutepartypa
22.2 Pen. | Astop Hacnos M3paBay FogmHa
bpoj
1. Sébastien Lé Analyzing CRC Press, Taylor 2015
Thierry Worch Sensory Data and Francis Group,
with R LLC, Boca Raton,

New York




oA 51 po 60 6oaa

6 (wect) (E)

04,61 go 70 6oaa

7 (ceaym) (D)

oa,71 po 80 6oaa

8 (ocym) (C)

04,81 no 90 6oaa

9 (neset) (B)

04,91 no 100 6oaa

10 (necet) (A)

19. Ycnosu 3a NOTNMC U Nonarakbe Ha 3aBplleH ucnut | Mudumym 11 6oaosun oa, 17.1 ao 17.4.
20. | JasuK Ha Koj ce n3BeayBa HacTaBaTa MaKkenoHCKM
21 MeTopa Ha chegerbe Ha KBAaIMTETOT HA HacTagaTa AHOHMMHA aHKeTa Ha CTyAeHTUTe
22. NuTepaTtypa
3apgonmkuTenHa aMtepaTypa
22.1 Pen. ABsTOp Hacnos M3paBay foanHa
6poj
1. Belitz,H-D., Food Chemistry, Springer, Berlin | 2009
Grosch,W.,
Schieberle,P.,
2. Devahastin, S. Physicochemical CRC Press 2010
aspects of food
engineering and
processing
3.
JononHutenHa amtepatypa
22.2 Pea. ABTOp Hacnos M3paBau fognHa
6poj
1. ABTOpM Ha HayyHu Tpygoosu on | N3gasaum Ha 2000-201X
Hay4YHU TPYS,0BMU obnacta MefyHapo4HU
opn obnacta CrnUcaHmja




19. | YcnoBu 3a NOTNMC M NONarake Ha 3aBpLueH ncnut | Munumym 11 6ogosu og 17.2 o 17.4
20. | Ja3uMK Ha Koj ce n3BeayBa HacTaBaTa MaKkegoHCKH
21 | MeTopa Ha cnepere Ha KBAaUTETOT Ha HacTaBaTa AHOHMMHA aHKeTa Ha CTyAeHTUTe
22. | Nlutepatypa
3apgonmKuTenHa autepaTypa
22.1 | Pea. | AsTop Hacnos M3paBay foanHa
bpoj
1. Adams M.R.,and Food Microbiology Royal Society of 2008
Moss M.O Chemistry, Cambridge,
UK
2. Schmid R.H and Food Safety John Wiley & Sons, 2003
Rodrick G.E. Handbook Inc.
3. LawleyR., CurtisL., | Food Safety Hazard | Royal Society of 2008
Davis J. Guidebook Chemistry, Cambridge,
UK
22.2 | JononHutenHa nutepatypa
Pen. | Astop Hacnos N3paBay foanHa
6poj
1. Adams, M.Rand Fermentation and Aspen Publishers, Inc, 2001
Nout, MJ. R. food safety Gaithersburg,
Maryland, USA
2. Goyals, S.M. Viruses in Food Springer 2006
Science&Business
Media, LLC
3. Prepared by the Microbial Risk EPA/100/J-12/001; 2012
Interagency Assessment USDA/FSIS/
Microbiological Guideline:
Risk Assessment Pathogenic
Guideline Microorganisms
Workgroup with Focus on Food
and Water.
4. Pawsey, R. K. Case Studies in Royal Society of 2002
Food Microbiology | Chemistry, UK
for Food Safety and

Quality




20.

JasunK Ha KOj Cce n3seayBsa HaCtaBaTta

MaKegoHCKK

21. | MeTog Ha cnegerbe Ha KBAaNNMTETOT HA HacTaBaTta | AHOHMMHA aHKeTa
22. | JintepaTtypa
3aponmkuTenHa anTepaTtypa:
22.1 Pep. AsTOp Hacnos M3paBay foanHa
6poj
1. Rui M.S. Cruz Methods in CRC Press 2014
Igor Khmelinskii Food Analysis Taylor & Francis
Margarida C. Vieira Group
Boca Raton, FL
2.
22.2 JononHutenHa amtepatypa
Pega. AsTOp Hacnos ZENELED] fognHa
bpoj

1.




21.

MeToa Ha cnefere Ha KBaAMTETOT Ha HacTaBaTa

AHOHMMHA aHKeTa

22.

NnuTepaTtypa

33401 KUTENHA IMTepaTypa:

22.1 Pen. | AsTop Hacnos M3paBau fogmHa
6poj
1. Eastwod M. Principles of Blackwell Publishing Co. 2003
Human
Nutrition
2. Henry C.J.K,, Nutritional Chapmen and Hall Food 1998
Heppell N.J. Aspects of Food | Science Book,
Processing and | Gaithersburg, Maryland,
Ingredients
22.2 JononHutenHa nutepatypa
Pen. | AsTop Hacnos M3paBau fogmHa
6poj
1. ABTOpK Ha HayuyHu M3paBaum Ha 2000-
HaY4YHU TPYL0BU | TPYAOBM Of, mefyHapoaHu cnucaHuja 201X
opn obnacta obnacra




