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I,I3BEIIITAJ O rr3EOPy y 3BABE I4CTPAXI,IBATTA CAPAAHI4KA 3A HAyqHy
AI4 C rIIII JII,IHy T EXH O JI O rpIJA EIIJbHI{X np O I,I3B OAA

-o6anesHa caApxr4Ha-

1. Znae, vtre je4uor poAr.rreJla r.r [pe3r,rMe:
Huxora, Pa4e, Mapanzh

2. 3eame:

llcrpaNunau rpr4rrpaBHrr x, 17 .72.2020

I IOAAIIU O KOHKyPCy, KOMIICI4JIIIL KAIIAI4AATT4MA

1. O4nyra o pac[rrcr.rBarby KoHKypca, opraH [r AaryM AoHorrrema :

flocryuax :a us6op y 3Balbe I4CTPAXI4BAT{A CAPAAHI4KA norpenyr je ua IX
pe4onnoj ceAHHIIH HayuHor neha HayuHor r{Hcrr4Tyra 3a npexpana6eHe rexHoJrorzje y
Hononr CaAy, o4pxauoj 07.09.2023. ro,4raHe oAnyKoM 6poj 219-312-4.

2. Epoj capaaHr{Ka ca Ha3HaKoM 3Bar6a LrHa3vrB Hafrue o6:racua:
flocrynatc je uorpenyr 3a I{crpaxr.rBatra capa1nuKa 3a o6nacr EuomexHuraKe HayKe,
HayrIHy rpaHy llpexpaa6eHo uHzrcetuepcmlo, HafrHy ,qr4cur4rrnr4Hy Texuonozuja 1unuux
npousooda, yxy HayrIHy o6nacr Keanumem u 6es6eduocmxpaHe 1ruoruoz nopeKra.

3. Cacran r<ouucraje ca Ha3HaKoM uMeHa r,r [pe3r,rMeHa cBaror qrrala,3Barba, Ha3rrBa yxe
HayuHe o6tacru sa rojy je uzalpau y 3Barbe, AaryMa raa6opa y 3Barre vrHasvrB $axylrera,
ycraHoBe y xojoj je urau rorrarEcr.rje 3afrocJreH:

Ha IX pe4onnoj ce.qHLIIIIl Hayunor eeha HayrHor r4Hcrr.rryra 3a npexpau6ene
rexHororuje y Hoeou Ca1y olpasonana je Konrracuja 3a prcpaily l4ssettraja o KaHAr{Aary
ra r.rcn),rbeHocrlr ycnoBasaus6op y r{crpaxrrBaqKo 3Barbe y c:re4eherr cacraBy:

a [p Mupocnan Xa4nafeB, HayirHr4 caBerHHK y o6racrra Buorexnaqxax HayKa -
Ilpexpau6eno r.rHxerbepcrBo, 20.07.2021. roAr{He, Hayunu r.rHcrr4ryr 3a
upexpana6eHe rexHoJroruje y Horou Ca[y, Yunnep:urer y Honorra CaAy, Hoeu
Ca4, npe4ceAHur xorrazcuj e;

.{p Mapujana Cara.r, HayqHrr caBeruilK y olrracru BIaorexnrzqrrrx HayKa -
Ilpexparvr6eHo I4HxerbepcrBo, 09.05.2012. roAlrHe, Hay.*ua Lrncrrrryr 3a
upexparu6eHe rexHoJrornje y Hoeola Caly, Ynnnepsurrer y Honou Cagy, Hoeu
Ca4, urau rouracraje r,r

.{p Jenena Torrauh, BrI[rrl HayqHI4 caparHrrx y o6nacru EIaorexnrzqxlrx Ha].Ka -
llpexpau6eHo r{HxerbepcrBo, 27.10.202I. roAr4He, Hayunz r4Hcrr4ryr 3a
upexpalr6eHe rexHoJroruje y Honon Caily, YnranepsnreT y Honon Ca.4y, Hosr
Cag, unall ronrucuje.

a

4. flplrj anrseHu Karp.krqa'ru:
Huxola Mapaezh, Macrep LIHxerLep rexHonornj e, lrcrpax[Baq np[rlpaBHrrK
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3. Iaryrur r Mecro poferra, aApeca:

17.07.1996. roAI{He, Colnn6op, Peuy6nuxa Cp6uia, WsaHa BolAnxapa 25, Hosu Cag,

Pery6nuxa Cp6trla

4. CaAarune 3arrocJrerbe, uposecuoHurJrHr{ cTaTyC, yCTaHOBa u,ru upe4y:ehe:

MaCrep UnXerrep r:exuOlorraje, I4CTpaxI'IBarI np[[paBHI{K, HayruU I'IHcTt4TyT 3a

npexparr,r6er" r"*rorornje y Hosola CaAy, Ynunepsrarer y Honou CaAy, Hoez Ca.4

5. foAraua rrlzcar 3aBplrrerra ocHoBHI'Ix cryAuja: 20152019

6. foAlana .rrrilcalr 3aBplrrerKa Macrep ctyw1al.2019-2020

7. IoAraua yrl4ca AoKropcxl4x cryluja:2020

8. Cry4rajcxa rpyra, (paxynrer 11yHI{Bep3I'Ircr (ocnomre cry4Iaje):

flpexparr.l6ena 6uorexnoloruja, Texuororuru t[arynrsr Hosr Ca,4, Ynranep3l{Ter y

Honou CaAy, Hosz Cat

9. Ycuex Ha ocHoBul4rra cry4Iajaua:.9,26
Ycnex Ha Macrep crYgPdaN,Ia: 10

10. Oqeue H3 HacraBHLIx [pe.4Merana AoKropcKI'IM cryAI'IJaMa:

Mero4onorraja HayqHo-vcrpaxr,rBar{Kor pa1La 10, Ilporeunu Lr 6uoxeruzjcrce

rpanc$opnaawie - 10, OAa6paHa rornaBJba rexuoJlonaje ruBa - 10, @yurqkronaJrHa vt

HoBa xpaHa - 10, Bxonoruja [po]r3BoAH]rx MI{KpoopraH}I3aMa - 9, HucroeHeprercKpl

KoHAr,rropcKr.r rpor,r3BoAra - 10, Euoxenaraja xpaue - 10, MarerrarmrlKe [I crarl4crl'IqKe

MeroAe y rpexpaM6enovr laHxelsepcrny - 10.

lL. Hacroe u oIIeHa ALITIJIoMoKoT paAa:

Ketuuarer cJraAoBr4ua rrpor{3BeAeurrx r.r3 pa3nI4rII,ITI4x y,4ena coprkl TplrrlaKanea HC IIayH

u Ogracej y3 AoAaraK rorraepuujalHor eH3r{Ma 3a cMarbelr,e BIuIcKo3Hocru, oqena 10

Hacron rr oIIeHa Macrep PaAa:
Ksarurer [r{Ba rrpoIa3BeAenr,rx us pa3nlrrturux yAena coprll TpLITI{Kanea HC llayu, oIIeHa

10.

12.3sarue cBercKrrx jearar<a (uano4u: lrrrra, III{rrre, roBopl{, ca oIIeHoM o,4JIrlrIHo, nplo 4o6po,

4o6po, 3 a.4oBoJr,aBaj yhe) :

Enrnecrra: -v;vra- oAJII,I.IHO, rluilre - oAnlartno, loBopI'I - oAnHrIHo.

13. IIpo$ec?IoHiIJIHa opnjeumqraja (o6lacr, yxa o6lacr LI ycxa opujenralluja):

flpexparr6euo r.rHxersepcrBo, TexHonoruja 6r.r-nurax npol,I3Bo,qa, Knalzret u 6eg6eAnocr

xpaHe 6zmror [opeKna.

III KPETAII,E I/ IPOOECIIOHAJIHOM
3earbe r4crpaxr.rBarra rpu[paBHr.rra crr,rqe 17. ,qelleNr6pa2020. roAI4He (Hayrnz I'Incrliryr
3a rrpexpaM6ene rexnoloruje y Hoeou CaLy, Ynunepsurer y Honona Caly, Honu Ca4).

Og anpuna 2022. to,UIaHe KaHAr.rAar je aHraxonaHHa rlocny rexHoJlolrrKor KoopAl{Haropa

3a >Kkrra r4 MJrr,rHcKe rrpor,r3Bo.ue, 6e:ranuenl4Hacre rlpola3BoAe, crpo6 I4 npopl3BoAe oA

KaKao [poI,I3BoAe, qoKonaAy, KpeM [poI,I3BoAe, 6ou6oHcre [po]I3BoAe I'I KaKao

a

a

cnpo6a,
Macnarl e3a KBaJrrrrer Ia 6e:6e.q6nocr
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FINSLab y oKBrrpy Hayunor r.rHcrrzryra 3a rrpexpaM6eHe rexnonorraje y Honou Ca4y

IY EITEJII{OI PAOr{JA PAAOBA
n/I?la - Pau y ue[yuapoAHoM qacorrcy lr3y3erxrrx BpeIIHocrIr

1. Tesli6, N., Koji6, J., Detmanovi6, B., Sarii, L., Maravido N., Pestori6, M., Sari6, B.
(2023). Sour cherry pomace valorization as a bakery fruit filling: Chemical composition,
bioactivity, quality and sensory propertie s. Antioxidants, 12(6), 723 4.

NI21-Pat
1. Maravi6, N., ,bot, D., Dapdevi6-Hadnadev, T., Pajin,8., Tomi6, J., Hadnadev, M

QA2D. Effect of sourdough and whey protein addition on the technological and
nutritive characteristics of sponge cake. Foods, ll(14), 1992.

2. Tomi6, J., Skrobot, D., Dapdevi6-Hadnadev, T., Maravi6, N., Rakita, S., Hadnadev, M.
(2022). Chia seed hydrogel as a solid fat replacer and structure forming agent in gluten-
free cookies. Gels, 8(12), 77 4.

3. Dapdevid-Hadnadev, T., Stupar, A., Stevanovi6, D., Skrobot, D., Maravi6, N., Tomi6,
J., Hadnadev, M. (2022). Ancient wheat varieties and sourdough fermentation as a tool
to increase bioaccessibility of phenolics and antioxidant capacity of bread. Foods,
It(24),3985.

4. Skrobot, D., Dapdevi6-Hadnadev, T., Tomi6, J., Maravi6, N., Popovi6, N., Jovanov, P.,
Hadnadev, M. (2022). Techno-functional performance of emmer, spelt and khorasan in
spontaneously fermented sourdough bread. F o o ds, I | (23), 3 927 .

5. Tomii, J., Dapdevi6-Hadnadev, T., Skrobot, D., Maravi6, N., Popovi6, N., Stevanovii,
D., Hadnadev, M. (2023). Spontaneously fermented ancient wheat sourdoughs in
breadmaking: Impact of flour quality on sourdough and bread physico-chemical
properties. LW, 17 5, 114482.

M.22 - Paa y rrcraKHyrou nre[yuapoAHoM rracorucy

Lazarevil, J., Smugovii, S., Ikoni6, P. (2023). Consumer attitudes and preferences
towards traditional food products in Vojvodina. Sustainability, T5(16),12420.

M23 - Paa y ueDyqalqA4q14l4qoq4cJ
1. t"r"iej., SttoUot, O., Popwie,

N., Hadnadev, M. (2022). Gluten-free crackers based on chickpea and pumpkin seed
press cake flour: nutritional, functional and sensory properties. Food Technologlt and
Biotechnolo gy, 60(4), 48 8-498.

M34 - Caounrrerre ca melynapoAuor cKyrra mraMrraHo y rr3BoAy

(202I). Studing uniqueness of acacia honey from Serbia - Evaluation of sensory
properties, colour and texture. XII International Scientific Agriculture Symposium
"AGROSYM 2021", Book of Abstracts,72l,07-10 October, Jahorina, Bosnia and
Herzegovina.

2. Skrobot, D., Maravid, N., Tomi6, J., Pestori6, M., Simurina, O. (2021). Technological
and nutritional quality of high protein gluten-free pasta. International Biosciences
Conference and the \th International PSU - UNS Biosciences Conference - IBSC 2021,
Book of Abstracts,234-235,25-26 November, Novi Sad, Serbia.

3. Maravi6, N., Tomi6, J., Skrobot, D., Dapdevid-Hadnadev, T., Hadnadev, M. (202I).
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Fortification of commercially available gluten free baking mix - enhancing protein
content of cookies. International Biosciences Conference and the 8th International PSU

- t/NS Biosciences Conference - IBSC 2021, Book of Abstracts,233-234,25-26
November, Novi Sad, Serbia.

4. Mari6, A., JovanoV, P., Gadhwi6, S., Sakad, M., Trti6-Petrovi6, T., Radovi6, R.,

Maravi6, N. (2021). Extractions with green solvents based on ionic hquids. Tth

International Conference "sustainable Postharvest and Food Technologies - INOPTEP
2021", Book of Abstracts,TVTl,lS-23 April, Vr5ac, Serbia.

5. Sk obot, D., Tomi6, J., Dermanovi6, B., Sari6, B., Gubi6, J.,Zupaniac, M., Maravi6, N.
(2022). Differences in dynamic sensory perception between commercial cholocalte
spreads. 2nd International Conference on Advanced Production and Processing -
ICAPP 2022, Book of Abstract,79,20-22 October, Novi Sad, Serbia.

6. Ikonii, P., Peulii, T., Novakovii, A., Lazarevil, J., Deli6, J., Maravi6, N., Marii, A.
(2022). Certification mark TAS(Q) as a distinctive sign of high quality traditional food
products. 2nd International Conference on Advanced Production and Processing -
ICAPP 2022, Book of Abstract,78,2022 October, Novi Sad, Serbia.

7. Maravid, N.,Tomi6, J., Skrobot, D., Popovic,Lj., Rakita, S. (2022). Antioxidative
properties of gluten-free crackers based on chickpea flour and pumpkin seed oil
processing by-products.2nd International Conference on Advanced Production and
Processing - ICAPP 2022, Book of Abstract,33,20-22 October, Novi Sad, Serbia.

8. Tomi6, J., Skrobot, D., Dapdevii-Hadnadev, T., Maravid, N., Hadnadev, M., Pestori6,
M. (2022). Effect of rice protein concentrate addition on the properties of gluten-free
sponge cake. XI International Conference on Social and Technological Development -
STED 2022, Book of Abstracts, 121,02-05 June, Trebinje, Bosnia and Herzegovina.

9. Dapdevii-Hadnadev, T., Maravi6 N., Jovanov, P., Hadnadev, M. (2022). Kinetic of
phy.tic acid degradation in spontaneously fermented ancient wheat sourdoughs. Zrft

Cereals & Europe Spring Meeting, Book of Abstracts, 4'1, 06-08 April, Thessaloniki,
Greece.

10. Hadnadev, M., Stupar, A., Skrobot, D., Tomie, J., Maravi6 N., Jovanov, P., Dapdevi6-
Hadnadev, T. (2023). Rheological properties of ancient wheat varities and sourdough
processing used as a tool for improving antioxidative properties of bread. 8th
International Conference "Sustainable Postharvest and Food Technologies - INOPTEP
2 0 2 3 ", Book of Abstract s, 4647, 2328 April, Subotica, Serbia.

11. Tomi6, J., Skrobot, D., Maravi6, N., Hadnadev, M., Dapdevid-Hadnadev, T., Popovi6,
Lj., iakarevid, J. (2023). Potential use of pumpkin seed oil processing by-product to
improve quality of gluten-free crackers . 8th international conference - 7th International
Conference "Sustainable Postharvest and Food Technologies INOPTEP
212l"Sustainable postharvest and food technologies - INOPTEP 2023, Book of
Abstracts, 146-147, 23-28 April, Subotica, Serbia.

l2.Maravid N., Tomi6, J., Skrobot, D., Dapdevi6-Hadnadev, T., Sakad, M., Hadnadev, M.

QAn). Effects of ancient wheat sourdough addition on bread rheological and textural
properties. Bth International Conference "Sustainable Postharvest and Food
Technologies - INOPTEP 2023 ", Book of Abstracts, 73*74, 23-28 April, Subotica,
Serbia.

13. Sakad, M., Jovanov, P., ietojevid-Simin, D., Mari6, A., Maravid N., Kovad, R. (2023).
Antiproliferative properties of honey types from the Western Balkans. Bth International
Conference "Sustainable Postharvest and Food Technologies - INOPTEP 2023", Book
of Abstract s, 120*121, 2318 April, Subotica, Serbia.
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]|/164 - Caonurrer+,e ca 3Ha IIITAMTIAHO

1. Maravi6, N., ,bot, D., Sakad, M., Tomi6, J., Mari6, A., Peuli6, T., Novakovi6, A.
(2022). Comparison of sensory and instrumental methods in determination of honey

color. XXXIV Nacionalna konferencija sa medunarodnim uiei1em "Procesna tehnika i
energetika u poljoprivredi - PTEP 2022", Book of Abstracts,4546,03-08 april,

Sokobanja, Srbija.
2. Mari6, A., Jovanov, P., Sakad, M., Novakovi6, A., Maravid, N., Radovi6, R., Ikonii, P.

(2022). Assessment of honey quality from the area of Rtanj mountains. XXXIV
Nacionalna konferencija sa medunarodnim uiei1em "Procesna tehnika i energetika u

poljoprivredi - PTEP 2022", Book of Abstracts,4748,03-08 april, Sokobanja, Srbija.

3. Skrobot, D., Tomii, J., Dapdevid-Hadnadev, T., Maravi6, N., Jovanov, P., Hadnadev,

M. (2022). Application of temporal dominance of sensations in sensory profiling of
sourdough starter odour. XXXIV Nacionalna konferencija sa medunarodnim uieitem
" Procesna tehnika i energetika u poljoprivredi - PTEP 2022 " , Book of Abstracts, 96-
97, 03-08 april, Sokobar\a, Srbija.

4. Tomii, J., Skrobot, D., Dapdevii-Hadnadev, T., Maravi6, N., Hadnadev, M. (2022).

Effect of substitution of wheat flour by sourdough and whey proteins on the properties

of sponge cake. XXXIV Nacionalna konferencija sa medunarodnim uieitem "Procesna

tehnika i energettka u poljoprivredi - PTEP 2022", Book of Abstracts, 111-112, 03-08
april, Sokobaria, Srbij a.

l{nAcrtc KoMlrercHTHocru:

fpyna M20 : M21a (1 x10) +M21 (5x8) + M22 (1x3,57*) -F M23 (1x3) : 56,57

fpyna M30 : M34 (13 x0,5) : 6,5

fpyna M60 : M64 (4x0,2):0,8
Yxyurro = 63187

* Kopextluja HanparlbeHa npeMa 6poiy Koaymopa. IU(l t 0,2 (u - 7)), u > 7

V OCTAJIO

Kan.quAar je yrecuulc HORIZON 2020 npojer<ra ,,Climate Resilient Orphan croPs for increased

DlVersity in Agriculture - CROPDIVA", HORIZON Europe npojer<:ra,,A holistic framework
in the quality Labelled food supply chain systems management towards enhanced data Integrity
and verAcity, interoperability, traNsparenCy, and traceability - ALLIANCE" 14 npojexra
Ay:ronorrane llorpajtue Bojno4raHe froA Ha3[BoM ,,Yuaupefeme oApxI{BocrLI [polr3Bo.{Ibe
Tpa.U{quoHirJrHr4x npexpau6eHr{x rrporr3no4a BojnoA}IHe Kpo3 LIHoBaTIaBHIa npucryn rlnacMaHy y
TypI,ICT[rIKO-yIOcTLITen CXOj nouy.4N".
KanAu.4ar je yrecrnonao y opraHr43auraju rr,refynapoAHe r<on$epeHqI{e ICAPP 2019, l't
Intemational Conference on Advanced Production and Processing, Honu Ca[,, Cp6uja, o.(pxaHe

10-1 1. 10.2019. rotuue.
KanAzAar je ocnojuo Harpa4y sa Haj6ory nocrep npeseHrarlujy y rareropuju MnaAHx ayropa
na International Conference ,,Sustainable Postharvest and Food Technologies * INOPTEP
2 02 3*, fla-uuh, Cp6uja, 2023.
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VI AHAJII43A PAAA KAIIAI4AATA (Ha.ieanoi crpaHlruu KyuaHor rexcra):

Kan4a4ar, Macrep llHxerbep rexuonoruje Hurora Mapaerah, 3aBprrrr{o je ocronne r{ Macrep
aKaAeMcKe crytrkrje na TexnonolrrKoM $axyrrery Hosu Cag, na Ynunepsrzrery y HosoNa CaAy,
ua crygzjcKoM nporpavy EuorexHonorraja, cry4rajcro no4pyrje Ilpexpau6esa 6uorexnonoruja.
floxtopcre ara,4eMcKe cryAlIje yrllicao je2020. roArrHe Ha TexnonorrrKoM Sarcynrery Honu Ca4,
ua Ynunep3lrrery y Honorvr Cagy, ua cry4zjcKoM nporpauy Ilpexpaiu6eno lrHxerbepcrBo.
Oa afipkrlra 2021" roAI{He KaHAI4Aar 3acHrzBa pa4ra oAHoc ua HayuHona r4Hcrr.rryry 3a
npexpau6eHe rexnoJlorzje y Hoeo\a Caly y I{enrpy 3a rpolr3BoAe Ha 6azu xura, a rroroM y
VlcrpaxuvatKoM IIeHTpy 3a [pola3BoAe na 6azu 3pHacrr.rx Kynrypa 3a r4cxprmy rby1.v u
xr,rBoTr,rr6a, Kao LlcTpaxr{Baq [pr4rrpaBHrrK.
KanAraAat je noroxzo cBe I{c[r{Te npe4eufene [JraHoM r.r flporpzrMoM AoKTopcrr.rx aKaAeMcKr{x
cryXuja r y rperxo.4noM rlepl4o.qy rroKa3ao je uspasuro krHrepecoBarre KaKo y rpoyqaBarry
AocryrlHe n[Teparype rag o6.iracru sa xojy ce 6upa y flcrpaxllBaqKo 3Barr,e, TaKo r{ y [naHr{parLy
ra useolerry eKcneplrMeuara y oKBIrpy cnoje goxropcKe 4zcepmrlzje rroA Ha3[BoM ,,llorenquja-n
KHceJIor recra 4o6IzjeHor (pepnaenraqujou 6paruHa ApeBHHx coprrr flrreHrrle y rpor{3BoArLr{

$rznux rreKapcKr{x upoa3no4a".
Oczrr eKclepl4MeHTaJrHrrx rrcrpaxr{Barf,a, aKTr4BHo yuecrnyje y u3p4u HayrrHoucrpaxr4Bar{Kr.rx
uy6rnraqvj a kr rrp e3 eH r aqtrjvr 4o 6 raj eur,rx p*ynrara.

VII MI4IIIJI,EBE O I,ICfIyBEHOCTI,I yCJIOBA 3A I43BOP y 3BAIf,E I4 HA PMHO
MECTO CBAKOI KAHAIIIATA fIOJEAI,IHATIHO (Ha ll2 crpaue KyrraHor reKcra, ca
Ha3r4BoM 3Barsa sa noje je rouxypc pacuucan):

Ha ocuoey purMarparia upujaee Katrkrtrar4 HayqHux paAoBa xoje je rprnoxro, AocaAarrrner
ycrexa Ha AoKTopcKIaM cryrtjava r{ r{HTepecoBarra lrralrkrqara 3a HafrHy o6lacr y xojoj ce
6upa y 3Barbe, ca aKIIeHToM Ha yxy HayqHy Arrculrlntuy Keanumem u 6es6eduocm xpaHe
1umuoz nopeKra, Konarzcraja oqerryje Aa Macrep r.ruxerrep rexHoloruje HNr<ora Mapanuh
3aAoBorbaBa cBe ycnoBe aa 6ylle uza5pan y 3Barre I4CTPAXI4BATI CAPAIHI4K 3a HayqHy
AI4CIII4[nI4Hy Texuonozuja 4unuux npouseoda kr y]xy Hayquy A]rcq[[nr4Hy Reanumem u
6es6edruocm xpaHe 1unnoz nopeKna.



-
vrrr [PEAJrof 34 I43EOP KAHAI{AATA y OApEbEr{O 3BArbE CAPAAHT,{KA

Ha ocHony Bpe.4HoBarba pe3ynrara HayqHo-crpfrHor paAa Macrep r.rHxerLepa rexHonoruje
Hurcore Mapanrzha lr ycnoBa npe4nI.rfenux llparuJrHr.rxoM o crr,rqarry racrpaxprBarrKr4x r4

HayqHr4x 3Bar6a (,,Cryx6eurr rJracHrrK PC", 6p. 15912A20 u 1412023), Kouracuja rpernaxe ra ce
KAHAI,IAAT

Macrep r4HxerLep rexuonoruje Hurcora Mapanuh

usa6epe y 3Barre I,ICTPAXI,IBATI CAPMHI,IK:a nay*ry Ar,rcqurnuruy Texuonozuja 6unuux
npouseoda r4 yxy Haytrny o6nacr Rea,tumem u 1esdeduocm xpaHe 1ruouoz nopeKna.

Y Honou CaLy, 03.10.2023.r IIOTfII4CI4 KOMI4CI4JE

Ap CABETHIIK

,{p Mapujana Caxav, HayqHu caBerHr{K

ft,u,r''/r--
!p Ienena Torrzh, Buru:a Haf{Hr.r capa.4HrrK

HAIIOMEHA: Irlseemraj ce rrrrrrle nanolerreir,r KparKrx oAroBopa, ca BaJrr.rAHr4M noAaur{Mo, y
o6nury o6pacqa, 6es uenorpe6nor rexcra.
Pa:npcraname I.l paHrl,Ipame paAoBa il lalonenc KoMrrereHuuje Bprtre ce oAHocHo raspauynanajy
IrpeMa npaBr,rJrHr4Ky Ha,{nexHot Mr{Hr{cTapcTBa.
r{nan xouracraje rcoju He xeJII{ Aa rlorflrrIue ra:neruraj jep ce He cnaxe ca MIErur,emervr sehuHe
qJIaHoBa rouracuje, ryxaH je xa )'Hece y zsneumaj o6pa:roxer6e, orHocHo piBnorc s6or xojux
He xeJII{ Aa noTIIr4IrIe rassemrai


