Mpunor 6p. 3 | NpeameTHa Nporpama o4, Nps, BTOP U TPET UMKAYC Ha CTyAUM

1. Hacnos Ha HAacTaBHMOT NpeameT Pa3Boj Ha naeja 3a MarnMcTepckn Tpya
2. Koa, IITBY-N3.1.
3. Cryamcka nporpama MNpexpaHbeHa TexHonoruja n buotexHonoruja:
- moayn 1: MpexpaHbeHa TexHoNorKnja
- moayn 2: buotexHonorunja
YnpaByBarbe cO KBanuTeT 1 6e3begHOCT Ha XpaHaTa
4, OpraHu3aTop Ha cTyaucKaTa TexHONOWKO-MeTaNypLIKM dakynTeT
nporpama (eguHunLa, 0AHOCHO MHCTUTYT 33 OpraHcKka TexHosormja
WHCTUTYT, KaTeapa, oaaen) Opnen 3a npexpaHbeHa TexHo0rnja U BUoTexHoIorMja
5. CteneH (npB., BTOP, TPET LMKAYC) BTop yuKknyc
6. AKagemcka roauHa / cemecrap 2 cemecTap | 7. | bpoj Ha EKTC kpeautn | 6
8. HactasHUK MeHTopoT (80%) 1 20% HacTaBHULUTE YY4ECHULIM Ha
ncnuToT
9. Mpeaycnosu 3a 3anuLLyBame Ha
npeameToT
10. Llenn Ha npeameTHaTa nporpama (KomneteHumm):
Pa3Boj Ha MAeja M nNnaH 3a UCTpaKyBarbaTa BO MArMCTEPCKUOT Tpysd NPUMEHYBAjKM U
NPUHLMUNNTE Ha METOA0/1I0TMjaTa Ha UCTPArKYBaHETO
11. CoapKknHa Ha NpegMeTHaTa nporpama:
M3yuyBarbe Ha MeToAo/sI0TMjaTa Ha Hay4YHOMCTpaxKyBadkaTa pabota. MpebapyBarbe Ha
NvTepatypa (KHUIM, CnucaHuja, uWHTepHeT cajtoBu). O6paboTka Ha AuTepaTypaTa.
dopmynumparbe Ha NPeaMEeTOT Ha MarncTepCckUoT Tpya. MNnaHnpatbe Ha eKCcnepumeHTUTE U
MEeTO0/10TMja 32 HUBHA peasin3aumja.
Mpe3eHTaumMja Ha Pa3BoOjOT Ha MAejaTa U NPeAMETOT Ha MarMcTepcKMOT TPYA WM NAaHOT 3a
Heroesa peanusauumja npep HacTaBHWOT Kagap of obnacTa, nmpocnedeHa CO AUCKYCHUja U
KPUTUYKKM OCBPT 04, CTPaHa Ha NPUCYTHUTE.
12. MeToam Ha yyete: npeaasarba M BeXX6M, KOHCYNTaLMK, NPOEKTHa
(momaluHa, ceMMHaApCKa) 3aa4a, LOMALLHO YyYere
(nogroTtoBka Ha mcnuT)
13. BKyneH pacnosioxus ¢oHA Ha Bpeme 180
14. Pacnpenen6ba Ha pacno/ioXUBOTO 40+140
Bpeme
15. ®dopmu Ha HacTaBHUTe 15.1. Mpepasarba- TeOpeTcKa 20 vaca
AKTUBHOCTU HacTasa
15.2. Bexkbu (nabopaTtopucku, 20 vaca
ayaUTOPUCKM), CEeMUHapW,
TUMCKa paboTa
16. Opyrv popmu Ha aktmeHoctn | 16.1. MpoeKTHM 3aaaun 50 vaca
16.2. CamocCTOjHM 33ga4m 50 vaca
16.3. JomalHo yyere 40 yvaca
17. HauunH Ha oueHyBakrbe
17.1. | TectoBu 0 6oaa
17.2. | CemunHapcka paboTa/ npoeKT (MpeseHTalmja: MMCMeHa 1 ycHa) 80 6oaa
17.3. | AKTMBHOCT M y4eCcTBO 20 6oga
18. Kputepuymu 3a oueHyBsare (600081/ oLeHKa) 80 50 6oaa 5 (neT) (F)
oa 51 no 60 6oaa 6 (wecT) (E)
oa 61 no 70 6oaa 7 (ceaym) (D)
oa 71 no 80 6oaa 8 (ocym) (C)
opa 81 no 90 6oaa 9 (neserT) (B)




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 HacTagaTa 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 nutepartypa
Pen. | Astop Hacnos U3paBay NoanHa
bpoj
1.




oa,71 po 80 6opa

8 (ocym) (C)

04,81 no 90 6oaa

9 (neseT) (B)

04,91 po 100 6oaa

10 (pecer) (A)

19. | YcnoBs 3a NOTAUC M NOM1arakbe Ha 3aBpLleH UCNUT MuHumym 11 6op08u 04,17.2 1 17.3
20. | JasuK Ha Koj ce n3BeayBa HacTaBaTa MaKegoHCKH
21. | MeToa Ha cneferbe Ha KBAIMTETOT HA HAcTaBaTa AHOHMMHa aHKeTa
22. | JlutepaTypa
3apgonmxkuTtenHa autepaTtypa:
22.1. Pea. ABTOp Hacnos M3paBau foaunHa
bpoj
1. Lelieveld, H. L. Hygiene in food Woodhead 2003
M., Mostert, M. | processing Publishing
A, Limited
Holah, J. and Cambridge,
White, B. England
2. Marriott, N.G., Principles of Food Springer 2006
Gravani, R.B. Sanitation Science+Business
Media, Inc.
JononHuTtenHa nutepartypa
22.2. Pegn. ABTOp Hacnos M3paBau FogmHa
6poj
1. ABTOpPU Ha HayuyHu Tpygosm og M3pgaBaum Ha 2000-201X
Hay4Hu TpyzoBu | obnacta MefyHapoaHU
of obnacra 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 51 go 60 6oaa 6 (wect) (E)
o4 61 no 70 6oga 7 (cegym) (D)
o4 71 po 80 6oaa 8 (ocym) (C)
oA 81 oo 90 boaa 9 (peset) (B)
o4 91 oo 100 6oaa 10 (pecet) (A)

19. Ycnosu 3a NOTNMC U Nonarakbe Ha 3aBplleH ucnut | Mudumym 11 6oaosun oa, 17.1 ao 17.4.
20. | JasuK Ha Koj ce nsBeayBa 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 Tpyoosu on | N3pgaBaum Ha 2000-201X
Hay4YHU TPYS,0BMU obnacta MefyHapo4HU
opn obnacta CrnUcaHmja




04,91 po 100 6opa |

10 (pecerT) (A)

19. YcnoBu 3a NOTNMC M Nonarakbe Ha 3aspweH ncnut | Mudumym 11 6ogosu og, 17.1 go 17.4.
20. Ja3uK Ha Koj ce n3BeayBa HacTaBaTta MaKegoHCKH
21 MeTopa Ha chegerbe Ha KBAaZIMTETOT HA HacTaBaTa AHOHMMHA aHKeTa Ha CTyAeHTUTe
22. Jlutepatypa
3aponKuTenHa antTepaTypa
22.1 Pen. ABTOp Hacnos M3paBay foanHa
6poj
1. El-Samragy, Y. Food Additive ITexLi 2016
2. Branen, A.L. Food Additives Marcel Dekker | 2002
Davidson, P.M. Inc., New York,
Salminen, S. Basel
Thorngate, H.J.
3. Watson, H.D., Food Chemical CRC Press 2002
Safety Inc., Boca
Vol.2 Additives Raton
22.2 | JononHutenHa nutepatypa
Pea. ABTOp Hacnos M3paBay fognHa
6poj
1. ABTOpM Ha HayuyHu Tpygosn on | M3gasaum Ha 2000-201X
HaY4YHU TPyO0BMU obnacta mefyHapoaHu
o obnacra cnucaHuja




oa,71 po 80 6opa

8 (ocym) (C)

04,81 no 90 6oaa

9 (neseT) (B)

04,91 no 100 6oaa

10 (pecer) (A)

19. YcnoB 3a NOTNUC 1 Nonarakwe Ha 3aBpLUEeH NCIUT MuHumym 11 6ogosm og 17.2 n 17.3
20. Ja3uK Ha Koj ce n3BeayBa HacTaBaTa MaKenoHCKH
21. MeTopa Ha chegerbe Ha KBAasIMTETOT HA HacTaBaTa AHOHMMHa aHKeTa
22. Nutepartypa
3apgonmkuTenHa autepaTtypa:
22.1. | Pea. | Astop Hacnos U3pasau foanHa
bpoj
1. Arvanitoyannis Waste Elsevier, UK 2008
S. loannis Management
for the Food
Industries
Shanklin, W. C. Interdisciplinary Kansas State 2002
at al. Modules to Teach University
Waste or Residue
Management in the
Food Chain
2. Oreopoulou, V., | Utilization of By- Springer 2007
Russ, W. Products Science-
and Treatment of Waste | Business Media,
in the Food Industry LLC
JononHuTtenHa nutepartypa
22.2. | Pea. | Astop Hacnos M3paBay fognHa
6poj
1. ABTOpPW Ha HayyHu Tpyaosu o4 M3paBaum Ha 2000-201X
Hay4yHM TpyaoBu | obnacta MefyHapoaHU
opn obnacta cnucaHuja




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
3apgomkuTenHa 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. | Kputepmnymu 3a oueHyBare (60ao08K/ oLeHKa) 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 NONArakb€e Ha 3aBpLUeH UCNuT MwuHumym 11 6ogos8u oa 17.2 1 17.3
20. | JasuK Ha Koj ce n3BeayBa HacTaBaTa MaKenoHCKH
21. | MeToA Ha cneferbe Ha KBA/IMTETOT 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




17.1. 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
3a01KUTENHa 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
TpyaoBu og,06nacTa of obnacta MefyHapoaHU

cnucaHunja




17.3. AKTUBHOCT U y4eCcTBO 10 6oga
18. | Kputepnymu 3a oueHyBarbe (60a08uU/ oLeHKa) 80 50 6oaa 5 (neT) (F)
oA 51 go 60 6oaa 6 (wecr) (E)
o4 61 oo 70 6oaa 7 (cegym) (D)
oa,71 po 80 6opna 8 (ocym) (C)
04,81 po 90 6oaa 9 (neserT) (B)
04,91 po 100 6opa 10 (peceT) (A)
19. | Ycnos 3a NOTAXC U NOIarake Ha 3aBpLieH UCnuT MuHumym 11 6op08m 04,17.2 1 17.3
20. | Ja3uK Ha Koj ce n3BeayBa HacTaBaTa MaKe[oHCKH
21. | MeTopa Ha cnegerbe Ha KBAaZIMTETOT HA HacTagaTa AHOHMMHA aHKeTa
22. | Jlutepatypa
3aponmkuTenHa auTepaTtypa:
22.1. | Pen. | AsTOp 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. KyamaHoBsa C. OcHoBM Ha YHusepsutet,,Cs. | 2005
b6uoTtexHonormjatan | Kupuau
Ha BMOXEeMUCKOTO MeToaunj“, Ckonje
WHXXeHepcTBO
JononHutenHa nutepartypa:
22.2. | Pep. | AsTop Hacnos N3paBay NoanHa
6poj
1. ABTOpPM Ha Hay4HH HayyHun Tpynosu o4, N3paBaum Ha 2000-201X
TpyAoBu oA obnacta MefyHapoaHU
obnacta CnucaHuja




oA 61 oo 70 6oga | 7 (ceaym) (D)

on 71 po 80 6oaa 8 (ocym) (C)

04 81 0o 90 6opa | 9 (aesert) (B)

0491 oo 100 6oga | 10 (mecet) (A)

19. | Ycnos 3a noTnUC M nosaarakbe Ha 3aBpLUEeH UCAUT MuHumym 11 6ogosm og 17.2 n 17.3
20. | JasuK Ha Koj ce n3seayBa HacTaBaTa MaKenoHCKH
21. | MeToA Ha cneferbe Ha KBA/IMTETOT Ha HacTaBaTa AHOHMMHa aHKeTa Ha CTyAeHTUTe
22. | Nlutepatypa
3a40nKMUTENHA AnTepaTypa
22.1 Pep. ABsTOp Hacnos M3paBau foanHa
6poj
1. Welti-Chanez J., Engeneering and CRCPress Inc. 2002
Barbosa-Canovas Food for 21°* Centur Boca Raton,
G.V., Aguilera J.M.
(eds.),
2. Smith P.J., Introduction to Food | Kluwer Academic, | 2003
Process Engineering, | New York
3. Brennan J.G. (ed.), Food Processing Wiley-VCH- 2006
Handbook Verlag, NY,
Heidelberg
JononHutenHa nntepatypa
22.2 Pea. ABTOp Hacnos M3paBav fognHa
6poj
1. ABTOpK Ha HayuHun Tpyposmnogn | N3pasauu Ha 2000-201X
HAy4YHW TPYAO0BMU obnacra MefyHapoaHM
on obnacra cnucaHuja




19.

YcnoB 3a NOTNMUC M Noaarakbe Ha 3aBplweH ncnut

MwuHumym 11 6ogo8u oa 17.2 n 17.3

20.

Jasnk Ha KOj Ceé n3seayBa HaCtaBaTta

MaKenoHCKK

21.

MeToa Ha cneagere Ha KBa/IMTETOT Ha HacTasaTa

AHOHMMHA aHKeTa

22.

Jlutepatypa

3apgonmkuTenHa autepaTtypa:

22.1. Pep.6poj | Astop Hacnos U3paBav foaunHa
1. Vasconcellos, | Quality CRC PRESS 2004
JLA Assurance Boca Raton London
for the New York
Food Industry | Washington, D.C.
A Practical
Approach
2. Alfassi, B.Z., Statistical Blackwell Publishing 2005
Boger, Z., Treatmentof | Ltd., USA
Ronen, Y. Analytical
Data
JononHutenHa nutepartypa
22.2. Pen.6poj | AsTop Hacnos N3paBav foanHa
1. Rayn, P.T. Modern Wiley, New Jersey, 2007
Engineering USA
Statistics
2. Navidi,W. Statistics for McGraw-Hill, New 2006
Engineers and | York, USA
Scientists
3. ABTOpPU Ha HayuHu M3paBaum Ha 2000-
Hay4HM TPYAOBU 04, MefyHapoaHK 201X
TPy4oBuM 04, obnacta cnucaHuja

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 y4eCcTBO 10 6oga
18. | Kputepnymu 3a oueHyBarbe (60a08uU/ oLeHKa) 80 50 6oaa 5 (neT) (F)
oA 51 go 60 6oaa 6 (wecr) (E)
o4 61 oo 70 6oaa 7 (cegym) (D)
oa,71 po 80 6opna 8 (ocym) (C)
04,81 po 90 6oaa 9 (neserT) (B)
04,91 po 100 6opa 10 (peceT) (A)
19. | Ycnos 3a NOTAXC U NOIarake Ha 3aBpLieH UCnuT MuHumym 11 6op08m 04,17.2 1 17.3
20. | Ja3uK Ha Koj ce n3BeayBa HacTaBaTa MaKe[oHCKH
21. | MeTopa Ha cnegerbe Ha KBAaZIMTETOT HA HacTagaTa AHOHMMHA aHKeTa
22. | Jlutepatypa
3aponmkuTenHa auTepaTtypa:
22.1. | Pen. | AsTOp 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. KyamaHoBa C. OcHoBM Ha YHusepsutet,,Cs. | 2005
b6uoTtexHonormjatan | Kupuau
Ha BMOXEeMUCKOTO MeToaunj“, Ckonje
WHXXeHepcTBO
JononHutenHa nutepartypa:
22.2. | Pep. | AsTop Hacnos N3paBay NoanHa
6poj
1. ABTOpPM Ha Hay4HH HayyHun Tpynosu o4, N3paBaum Ha 2000-201X
TpyAoBu oA obnacta MefyHapoaHU
obnacta CnucaHuja




o4 61 oo 70 6opa | 7 (ceaym) (D)

oa,71 po 80 6opna 8 (ocym) (C)

04,81 0090 6ona | 9 (nmeser) (B)

04,91 po 100 6oaa | 10 (peceT) (A)

19. | Ycnos 3a noTNMUC U nosarakbe Ha 3aBpLUEeH UCIUT MwuHumym 11 6ogosu oa 17.2 n 17.3
20. | JasuK Ha Koj ce n3BeayBa HacTaBaTa MaKenoHCKH
21. | MeToga Ha cnefgerbe Ha KBAZIMTETOT HA HAcTaBaTa AHOHMMHa aHKeTa Ha CTyaeHTuTe
22. | lutepatypa
3apgonmKuTenHa aMtepaTypa
22.1 Pen. AsTOp Hacnos M3paBau foanHa
6poj
1. Welti-Chanez J., Engeneering and CRCPress Inc. 2002
Barbosa-Canovas Food for 21° Centur Boca Raton,
G.V., Aguilera J.M.
(eds.),
2. Smith P.J., Introduction to Food | Kluwer Academic, | 2003
Process Engineering, New York
3. Brennan J.G. (ed.), Food Processing Wiley-VCH- 2006
Handbook Verlag, NY,
Heidelberg
JononHutenHa nutepatypa
22.2 | Pegp. ABTOp Hacnos U3paBay foanHa
6poj
1. ABTOpM Ha HayuyHu Tpygosmn og | Usgasauum Ha 2000-201X
Hay4YHWU TPYAO0BU obnacta MefyHapoaHM
opn obnacta crnmcaHuja




