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PE®OEPAT

3A U350P HA HACTABHHUK BO CUTE HACTABHO-HAYYHMU 3BAIbA BO
HACTABHO-HAYYHUTE OBJACTH: TEXHOJIOI'NJA HA MUIEKO U
MJUIEYHMU ITPOU3BOIMU (22104) 1 IPYT O, (41403) HA ®PAKYJITETOT 3A
INPEXPAHBEHA TEXHOJIOI'HJA U UCXPAHA, YHUBEP3UTET BO
TETOBO

Bp3 ocHoBa Ha KOHKYpPCOT Ha YHHUBEp3UTEeTOT BO TeroBo/®akynrer 3a
[IpexpanOena TexHOJIOTHja W HMCXpaHa, o0jaBeH Ha BecHuuure ,,Koxa“ u ,,Cnoboxen
neyaT* Kako ¥ Ha BeO-cTpaHaTa Ha YHuBep3uTeToT Bo TeroBo ox 30.11.2021 ronuna,3a
1n300p Ha HACTaBHUK BO CUTE HACTaBHO-HAYUYHU 3Baba BO HACTABHO — HAYYHUTE 00JIacTH:
Texnonoruja Ha Mieko u miednu npousBoau (22104) u dpyro, (41403) u Bp3 ocHOBa Ha
OpnykaTa Ha HacTaBHO-HAy4yHUOT coBer, Op. 21-369/1 om 10.12.2021 poneceHa Ha
penoBHaTta ceanuia oapxkana Ha 10.12.2021 ¢opmupana e PernenszenTcka koMucuja BO
COCTaB:

[Ipod. a-p [labup AGaynaxu BoHpeneH npodecop, (peTceaaTen)
[Tpod. a1-p Muxaun [lanes, penoseH mpodecop, (WicH)

[Ipod. n1-p Annan A Xajasormy, penoBeH npodecop, (WieH)

MN3BELITAJ

Ha o6jaBeHHOT KOHKYpC 32 H300p Ha HACTABHUK BO CUTE HACTaBHO-HAYYHH 3Barba
BO HACTAaBHO — Hay4HHUTE 00JacTu: TexHOoJIorhja Ha MJIEKO U MJIeYHU Tipou3Boau (22104)
u Jlpyro, (41403), Bo npeABUACHUOT POK ce NpHujaBu kaHauaarot A-p Epxan Cynejmanu.

BUOTI'PA®CKH ITOJATOLU U OBPA3OBAHUE

Kangunator p. Epxan Cynejmanu e poaeH Ha 3.6.1977, Bo Teroso. CpenHo
o0pa3zoBaHMe 3aBPILINII BO CPETHOTO MeTUIIMHCKO yuniumTe ,,Hukomna teju* Bo Tetoso,
BO 1996 ronuna. Co BHCOKO oOpa3oBaHue ce cTekHal Ha PakynTeroT 3a BeTepHuHapHa
MeIuIInHA, Kajae mTo aumiomupan Ha 01.11.2005 roauna.

Bo yuebnara 2006/2007 ce 3anuiian Ha BTOp IUKIYC (MarucTepcKk) CTyIUU Ha
®dakynTeToT 3a 3eMjoIeNICKH HayKH 1 xpaHa. Ctynuute T 3aBpiimi Ha 5.10.2010 ronuna
co npoceueH ycnex 9,43 kora ro o10paHu MaruCTepCKUOT TPyl MO HAacloB ,,KBanurer
Ha 0ello cupeme BO callaMypa MPOW3BEICHO CO ymorpeda Ha pa3IudHd TeMIIEpaTypH,
CTeneH Ha mpepadoTka U craprep-Kynrypu . Co Toa ce CTEeKHall CO HayYHHOT CTEICH
Maructep 1o 3€MjOJAEICKHM HAayKd BO Tpylara TEXHOJOTHja HAa MJIEKO W MIECYHH
MIPOU3BO/IN.
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TR G TS

JlokTopcka aucepranuja npujaBun Ha 29.12.2011 roawmna, nHa TexHomomiko-
MeTanypiikuoT ¢akynrer. Juceprauujara mox HacioB ,IlpoydyBame Ha cnenuuuHu
XEMHUCKU U OMOXEMUCKH MPOMEHH BO OMEHOTO CHpEH-E MPU 3PEeHeTo’ ja oa0paHml Ha
29.05.2014 roguna. Co Toa ce CTeKHaJ CO HAyYHHOT CTENEH JOKTOP Ha TEXHUYKU HAYKU
0]l HayyHaTa 00JIacT mpexpaHOeHa TeXHOJIOTHja.

Ha 14.03.2006 ronuHa € n30paH BO 3BamETO IOMIIAJ ACHUCTEHT Ha CTyJIUCKaTa
nporpama buorexnonoruja npu LleHTapoT 32 MOJIMTEKHUYKH CTYIUH, MO MPEIMETUTE:
TexHonoruja Ha MPOM3BOAM O]l MECO, XHTMEHAa M TEXHOJIOTHja HAa MIJIEKO U MIJICYHH
pou3Bo M, [[por3BOACTBO M TEXHOJIOTH]ja HA 00padOTKa Ha MECO OJ1 KUBUHA.

Ha 15.3.2011 (bunten 6p.37) roauna ¢ n30paH 3a acUCTeHT Ha DakynTeToT 3a
npexpaHOeHa TEXHOJOTHja U UCXpaHa 1o npeamerute: TexHonoruja Ha mpepadoTka Ha
MIiIeko 1 TexHosioruja Ha mpepabdoTKa Ha MecCo.

Ha 29.11.2016 ¢ n36pan BO HaCTaBHO-HAyYHOTO 3Bame AoleHT (bunten Op. 108)
no npeamerute: TexHonoruja Ha mpepadoTKa Ha MJIEKO U XeMHja Ha XpaHa.

KanaunaToT akTHBHO c€ CITY’KH CO aHTJIMCKUOT ja3uK.

Penienzentckara koMucHja TM MMalle NPEABUA BKYIIHUTE HAy4HU, CTPYYHH,
MEeJaroiKy U IPYrd OCTBapyBama Ha KaHAMJIATOT O] MOCIETHUOT M300p 10 JACHOT Ha
IpyjaBaTa, BP3 OCHOBA HA CETa IMOJHECEHA JJOKYMEHTAIH]a KOja € O BAKHOCT 33 U300pOT.

11.HAYYHHU, CTPYUHHU, NEJATOIIKH MU APYIUM OCTBAPYBAIbA HA
KAHAUJATOT O HOCJIEAJHUOT U3BOP 1O AEHOT HA IIPUJABATA

HacrTaBHo0-00pa3oBHAa JejHOCT

Bo pamkuTe Ha HacTaBHO-0Opa3oBHAaTa JI€JHOCT Ha YHHUBEp3UTET BO TeToBO,
dakynTeToT 3a npexpaHOeHa TEXHOJIOTHja U UcXpaHa, kanauaatot aA-p Epxan Cynejmanu
U3BeyBa HacTaBa Ha MpB LUKIYC CTyIMH BO cTyauckata mnporpama IlpexpanOena
Texnonoruja, Mcxpana u MeHayupame co KBanuTeT 1 6e301eHocT Ha xpaHarta. Ox 2016
Oun BKIy4eH BO HacTaBaTa Ha BTOp LUKIYC CTYAMH BO CTyAMCKara Iporpama
[Ipexpanbena TexHONOTH]A.

I-p Epxan Cynejmanu Ouit, MCTO Taka, BKIyUY€H BO U3BEIyBamkE Ha 1a00paTOPUCKHU
U TpakTUYHU BexOu mo mpeamerute: TexHonoruja 3a npepaboTka HAa MIIEKO M MJICUYHU
MIPOU3BOJIM, XeMHja Ha XpaHa, TeXHOJOrMH Ha MPOU3BOJM OJI KUBOTHMHCKO IOTEKJIO,
Xemuja u Ouoxemuja Ha xpaHa, Hayka 3a xpana u OCHOBHU Ha TUeTOTepanHja.

H-p Epxan Cynejmanu Oui MEHTOp Ha 8 MarucTepcku Tpyaa, U 16 TUIIIOMCKH
Tpyna, a Ha 30 Oun wieH Ha komucHja. [lokpaj peroBHUTE OOBPCKU, YUECTBYBAJI U BO
eKCIIepUMEHTaIHaTa padoTa Ha TOKTOPAHM 3amuilaHi Ha PakyiaTeToT 3a HHXXEHEPCTBO
Ha xpaHa Ha HoHy YHuBep3uteroT Bo P. Typuuja.
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HayyHoucTpaKyBavka JejHOCT

H-p Epxan CynejManu o006jaBun BKynHO 34 Hay4HM TpyzAa oJf 00JacTure
TEXHOJIOTHja Ha MJIEKO W MPOU3BOAM O] MJIEKO, MMPEeXpaHOEHa TEXHOJIOTHja, XeMHja Ha
XpaHa M UCXpaHa, OJ] Kou 9 Hay4HM Tpy/Aa BO HAyYHU CIIMCAHHja CO MMIIAKT (akTop, 8
TpyZa BO HayYHH CIHCaHHUja CO MEI'yHapOJEH ypeayBauku og0op u 17 Tpyaa BO HaydHU
coOMpH 1 KOH(PEPEHIIHH.

H-p Epxan Cynejmanu e aBTop Ha 2 1orjaBja o1 MEr'yHapOIHU KHUTH 00jaBeHU BO
Jlonnon (Benuka bpuranuja) u Ilapja (O6eaunerure Apancku Emuparn). 3a Bpeme Ha
CBOjaTa MCTpa)kyBauka JEJHOCT, KaHIWAATOT peueH3upan 15 Tpyaa 3a MeryHapoIaHU
Hay4YHH crnrcaHuja U 11 aOGcTpakTu. YdecTByBaJ BO 5 MElyHapOJIHHM HAyYHH TPOSKTH
¢unancupanun on EBpomckara xomucuja. Ha Hekosnky MelfyHapoIHU KOHIPECH, TOj
OJIPKWIT TUICHAPHU TIPE/IaBamba.

CTDV‘lHO-al’[J’II/IKaTI/IBHa I[eiHOCT Hu )IeiHOCT O MOIIMPOK MHTEPEC

H-p Epxan CynejMaHu € akTHBHO BKJIy4€H BO CTPYYHO-aIJIMKaTUBHATa paboTa Ha
@akynTeToT 3a MpexpaHOeHa TeXHOIOIMja U ucxpana. Toj yuecTByBal BO n3paboTKa Ha
CTpYYHM MHCJIEHa Ha Oapame Ha KIMEHTH, KaKO IITO C€ MHOBATHUBHH INPOU3BOAMU O]
cupeme co (QyHKIMOHAIHU aAuTUBH 3a (alpukara ,,Exo-lllap“n npumena Ha ctaprep-
KYJITYypH BO O€JI0TO cUpeme, BO copaboTka codabpukara ,,Miekapa TeroBo*. Kanaunator
y4eCTBYBaJ BO IPOMOTHUBHU aKTUBHOCTH Ha DakyITETOT BO CPEAHUTE YUHIIUILTA.

KanaunaTor mokaxyBa akTUBHOCT M BO JIEJHOCTUTE OJi MOLIMPOK MHTepec. Bo
n30opHHOT nepuo, 1-p Epxan CynejmManu ydecTByBall BO M3TOTBYBAK-€ U peajin3aliija Ha
3 EBporcku OumnaTepaliHu HaydyHUW MPOEKTH BO copaboTka co HEKoJKy EBponcku
yauBep3utTeTH. Ox 2016 e u3dpan kako wieH Ha pa3znnuHu Komucun Ha ®akynTeToT, U
€/IHa pelieH3eHTHA KoMucHja 3a u300p Ha acucteHT. O 2018 u3bpaH 3a npojiekaH 3a HayKa
U KOOPJMHATOP 32 MPOEKTH.

O1neHka 3a caMoeBajJyalnmja

Kannunaror n-p Epxan CynejMaH KOHTMHYyHpPaHO AOOMBA BHCOKHM OLIEHKU OJ
AHOHMMHHUTE aHKETH Ha CTyAeHTUTe Ha DakynTeToT 3a mpexpaHOeHa TEXHOJIOTHja U
ucxpasa cnposejieHa Bo yueOHata 2018/2019 roauna, 3a ofpxaHaTa HacTaBa.

Fakulteti i Teknologjisé Ushgimore dhe té Ushqyerit-®akynter 3a npexpambeHa TekHon0ruja n
ucxpaHa-Faculty of Food Technology and Nutrition
Str. llinden nn. 1200 Tetova, Republic of North Macedonia
www.unite.edu.mk — e-mail: foodtech@unite.edu.mk



UNIVERSITETI | TETOVES
YHUBEPSUTET BO TETOBO | UNIVERSITY OF TETOVA

13. 3AKJIYUHOK U ITPEJI1OI"

Bp3 ocHOBa Ha IIeTOKYTHTA TIOKyMEHTAallK]ja U IMYHOTO IMMO3HABAKE HA KAaHIUAATOT,
PenensenTckara KOMUCHja TIO3UTUBHO ja BpEIHYBa U ja OLEHYBaHACTaBHO-0Opa30BHATA,
HayYHAHUCTPaXXyBauyKaTa U CTPYYHO-aIUTMKATHBHATA JISJHOCT, KaKO U JIGJHOCT O MOIIUPOK
uHTepec Ha 1-p Epxan Cynejmanu.

Bp3 ocHOBa Ha M3HECEHHTE MOIATOLM 32 CEBKYITHATa aKTUBHOCT HA KaHAUIATOT OJ1
nocneaHuTe n300pu A0 neHec, Komucujara 3akmyyu neka a-p Epxan CynejManu mocemysa
HAyYHH W CTPYYHH KBAIUTETH M CHOpel 3aKOHOT 3a BHCOKOTO 00pa3oBaHHE U
[TpaBUIIHMKOT 32 KPUTEPUYMHUTE W IMOCTAIKaTa 3a W300p BO HACTAaBHO-HAYYHH, HAYyYHH
HACTaBHO-CTPYKHHU U COPaOOTHUYKH 3Baa U ACHCTCHTH-TOKTOPAaHIN Ha Y HUBEP3UTETOT
B0 TeToBo, T UCIOJIHYBa CHTE YCIOBHU Ja Oujie m30paH BO 3BamkETO BOHPEICH mpodecop
BO HACTaBHO-HAay4YHHUTE 00jacTu: TeXHONOrHja Ha MIIEKO ¥ MIIEUHH TTpou3Boau (22104), u
Hpyro (41403).

Cnopen rope n3HeceHoTo, KomMucujaTa ©Ma 4ecT U 3aJ0OBOJICTBO JIa MY TPEIIIOKHU
Ha HacraBHo-Hayunuot coBet Ha Dakynreror 3a [IpexpaHOeHa TEXHOJIOTHja U HCXpaHa
npu YHuep3uter Bo TeroBo, n-p Epxan Cynejmanu na Ouje uM30uUpaH BO 3BaHETO
BOHpeJIeH npodecop BO HACTABHO-HAyYHHUTE 00JacTH: TeXHOJIOrHja Ha MIIEKO U MJICYHH
nipou3Bou (22104) u npyro (41403).

TeroBo, nekemBpu 2021 roauna

PELHEH3EHTHA KOMHUCHUJA

I -p [Tabup AGaynaxu, BoHpeaeH npodecop, (mperceaaren)

1 -p Muxaun Jlanes, penoBeH npogecop, (4aeH)

I -p Annan A Xajamnoriy, peaoBeH npodecop, (WieH)
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OBPA3EII

KOH U3BEHITAJOT 3A U350P BO HACTABHO-HAYYHO, HAYYHO 1 HACTABHO-

CTPYYHO 3BABE

Kangunar: Epxan CyJejmanu
Hucrurynuja: Yuusep3urer Bo TeroBo
Hayuno o6Jact: TexHoornja Ha MIIEKO 1 MitedHH mipou3Bou (22104) u [dpyro (41403)

HACTABHO-OBPA30OBHA JEJHOCT

Bp. | Hazus Ha akTHBHOCTA (HacTaBHO-00pa3oBHA): Ioexnun
OnpxyBame Ha npenaBama Ha BTop nukiyc (2016/17;2017/18;2018/19;2019/20;2020/21) 5
1. gac X Hegena X 0.05
Hosu TexHo0TH 32 IpepaboTKa Ha MIICKO 5
) OpnpixyBame Ha IperaBama Ha pB mukiayc (2016/17;2017/18;2018/19;2019/20;2020/21) 312
’ yac X Henena x 0.04 )
TexHoJsoruja 3a npepabotka Ha mieko (2016/17; 2017/18; 2018/19; 2019/20; 2020/21) 9
Xemuja Ha xpana (2016/17; 2017/18; 2018/19; 2019/20; 2020/21) 9
Hayxa 3a xpana (2018/19; 2019/20; 2020/21) 3.6
OcHoBH Ha muero-Tepanyja (2018/19; 2019/20) 3.6
[pexpaHOeH TEXHOJIOTUH Ha TIPOU3BOAHN OJ1 )KHUBOTHHCKO HoTeko (2019/20; 2020/21) 3.6
Xemujan 6noxemuja Ha xpana (2019/20; 2020/21) 2.4
3. OnpxyBame Ha B&)KOU Ha TPpB IUKIyc(4acx Hegenax 0.03) 18.8
TexHonoruja 3a npepadboTka Ha mireko (2016/17; 2017/18; 2018/19; 2019/20; 2020/21) 6.65
OcHoBH Ha uero-tepanyja (2018/19; 2019/20; 2020/21) 4.05
Xemuja Ha xpana (2016/17; 2017/18; 2018/19; 2019/20; 2020/21) 4.5
[pexpaHOeHN TEXHOJIOTUH Ha TIPOU3BOAHN OJ1 )KHUBOTHHCKO HoTeko (2017/18; 2018/19) 1.8
Xemuja u bnoxemuja Ha xpaHa (2017/18;2018/19) 1.8
Cnpemame Ha HOB nipeameT (2x1+7x 0.5=5,5) 5.5
Broxemuja n xemuja Ha XpaHa (MeHaMeHT 3a KBaIuTeT M Oe30enHOCT Ha xpaHa) [IpenaBama n
BEXON
IMpexpanOeHu TEXHOIOTHH HA NMPOU3BOAU O KUBOTHHCKO MOTEKIO (MEHalIMEHT 3a KBAIUTET H
6e30emHOCT Ha XpaHa)llpenaBama 1 BexOU
4. | Cannrapna nacneknuja (MeHaIMEHT 3a KBanuTeT U Oe30eaHOCT Ha XpaHa)lIpenaBama n BexOn
[pexpaHOeHy TEXHOIOTHH Ha IPOM3BON O] )KUBOTHHCKO noTekio (Mcxpana)llpenaBama n Bexxou
Xewmuja u bnoxemuja Ha xpaHa (Vcxpana) [IpenaBarma u BexOu 3a
OcHoBu Ha muero-tepanuja (Vcxpana) [IpenaBama i BexxOn
WHucTpyMeHTaTHE METOIM 32 KOHTpoJIa Ha XpaHa (Vcxpana) [IpenaBama 1 BexOH
5. KoHcyJITalyu co cTy1IeHTH D2
Koncynramuu co crynentu (10 cemectpu, 100 - 110 crynent Bocemectpu X 0.002) 2.2
6. HHTepeH TeKCT- MaTepHjajiu 3a CTYAEHTH 6
TexHonoruja Ha npepaboTka Ha Mileko (CKkpunTa + IPakTHKYM) 2
Xewmuja Ha XpaHa (CKpUNTA + MPAKTUKYM) 2
Hayxka 3a xpana 1
OCHOBH Ha TUETO-Teparnuja 1
7. YJieH HA KOMHCHja 32 OlleHA M 0I0PaHa HA MATHUCTEPCKH 2.4
8. YileH Ha KOMHCHja 32 OlleHA M 00paHa HA TUIIOMCKA 1.6
9. MeHTOp Ha AUTJIOMCKH TPY/ 3.2
10. | Ynen Ha KoMHCHjaTa 3a eBaJyalldja WU O0PaHA HA TUILUIOMCKa padoTa 3
11 Kowmrcuja 3a perieHsuja Ha copabOTHUIM 1
1 Bxynno (1 -11) 79.9

Fakulteti i Teknologjisé Ushgimore dhe té Ushqyerit-®akynter 3a npexpambeHa TekHon0ruja n

ucxpaHa-Faculty of Food Technology and Nutrition
Str. llinden nn. 1200 Tetova, Republic of North Macedonia
www.unite.edu.mk — e-mail: foodtech@unite.edu.mk




UNIVERSITETI | TETOVES
YHUBEPSUTET BO TETOBO | UNIVERSITY OF TETOVA

HAYYHOUCTPAXKYBAYKA JEJHOCT

Pen.opoj

Buj Ha nejuoct

IHoenn

MeHTOp Ha MarucTepcku Tpya: (8x2)

-MEHTOpP Ha MarnCTEPCKUOT TPy co HacinoB: Criopenda Ha KBAIMTETOT HA CUPEEHETO 01
PyroBo mpousBeneHO BO TPaAWIHMOHATHNA W WHIYCTPUCKH YCIOBH, O KaHIWIATKaTa
Aptuna Cenumy, 2021 roauHza;

- MEHTOp Ha MarucTepCKUOT TPY[ CO HAacJoB: ,,BinjanueTo Ha enunemujata Ha KoBua-
19 Bp3 HaBukHTe 3a HcxpaHa Bo KocoBo®“, ox xangunarkata Apjera Xucenu, 2021
roJi1Ha

-MeHTOp Ha MarucTepcKuoT TPYA MO HacjioB: BiujaHue Ha pacTuTenHaTa MacT Bp3
COCTaBOT, NMPHHOCOT M (YHKIMOHAIHOCTa Ha OEJOTO CHpel’e BO calamypa, O
kaaauaaToT JlaBapum bekupwn, 2020 roguna;

- MEHTOp Ha MarucTepcKHOT Tpyd co HacioB: Edexror Ha ce3oHaTa Bp3 (U3MUKO-
XEMHUCKHTE CBOjCTBA, BKYMHHOT Opoj Ha OakTEpHH M COMATCKHTE KJIETKH BO HEKOH
¢apmu Bo ommtuHa Pepusaj, ox kaaunaTkara Cagere Jloxaj, 2020 ronuHa;

-MeHTOp Ha MarucTepcKHOT TPYA IOA HacioB: [IpoydyBame Ha BIMjaHHETO Ha
Origanum Vulgare Bp3 ceH30pHUTE U OMOXEMHCKHTE CBOjCTBa Ha breHo k03j0 cupeme,
o1 kauauaatotr Xasa MudTtapu, 2019 ronuna;

- MEHTOP Ha MarucTepPCKHUOT TPYZA IOJ HacJoB: [Ipou3BOACTBO U eBalyanuja Ha Oeo
cupeme 300raTeHO CO HEKOM apOMaTHYHU pacTeHHja, oA KaHauaatoT Kymrpume
Hcemawmnm, 2019 roauna;

- MEHTOp Ha MarucTepCKUOT TPYJ MOJ HacioB: EBanyainuja Ha TEKCTYpHU ¥ CEH30PHHU
KapaKTepUCTUKH Ha CIaJ0JIe ] IPOU3BEICH CO 3aMEHa 3a IIIeKep o KaHAuAAaToT Mepcen
Hemupu, 2019 roauna;

-MeHTOp Ha MaruCTepCcKHOT TPYA IO HACIOB: XEMHUCKH U OMOXEMHUCKH IPOMEHHU BO
0OCaHCKHOT CYIIyK ITPOM3BEICH CO Xajal CHCTEM, O KaHAuAAaToT Myxamer Jlemupw,
2018 roguHa;

16

Tpya co OpUrMHAJIHM HAYYHM pe3yJITaTH, 00jaBeH BO HAYYHO CIMCaHUe Koe uMa
HMIAKT-(AKTOP 32 rOAUHATA BO KOja e 00jaBeH TPYAOT, BO KOe TPY/IOBUTE LITO ce
o0jaByBaaT NO/JIE’KAT HA pelleH3Hja M Koe € HHAEeKCHPAHO BO HAJMAJIKYy e/lHa
eJeKTPOHCKA §a3a HAa CIUCAHMja CO TPY0BH 10CTANTHA HA HHTEPHET, KaKo IITO ce:
Ebsco, Emerald, Scopus, Web of Science, Journal Citation Report, SCImago
Journal Rank, niu apyra 6a3a Ha cnucaHuja Koja Ke ja yrBpau Hanuonajanuor
COBET 32 BUCOKO 00pa3oBaHue

69,75

Sulejmani, E., O.S, Boran, T, Huppertz, A.A Hayaloglu , 2021, Rheology,
microstructure and sensory properties of low-fat milk jam: Influence of inulin type,
sucrose content, sodium bicarbonate and calcium chloride. International Dairy Journal.
105162 (Web of Science, IF 3.032)8+3.032 x 60% = 6,62

6,62

Sulejmani, E.I., Boran, O.S., Coskun, A. and Hayaloglu, A.A. (2021), Physicochemical,
sensorial and rheological characterisation of whole-fat or low-fat milk jams as
influenced by calcium chloride, sodium bicarbonate and sucrose content.

InternationalJournalof Food Science and Technology. (Web of Science, IF
3.713)8+3.713x 60% = 7,03

7,03

Sulejmani, E., A Hyseni, G Xhabiri, C Rodriguez-Pérez. 2021. Relationship in dietary
habits variations during COVID-19 lockdown in Kosovo: The COVIDiet study,
Appetite 164, 105244 (Web of Science, IF 3.868)8+3.868x 60% = 7,12

7,12

Sulejmani, E., Beqiri, L. i Popeski-Dimovski, R., 2021, Effect of vegetable fat on the
texture, colour and sensory properties of Macedonian white brined cheese, Mljekarstvo,
71 (1), 25-34 (Web of Science, IF 1.016)8+1.016x 80% = 7,21

7,21

Fakulteti i Teknologjisé Ushgimore dhe té Ushqyerit-®akynteT 3a npexpambeHa TekHo0ruja n

ucxpaHa-Faculty of Food Technology and Nutrition
Str. llinden nn. 1200 Tetova, Republic of North Macedonia
www.unite.edu.mk — e-mail: foodtech@unite.edu.mk



https://scholar.google.com/citations?view_op=view_citation&hl=en&user=tQLtj8MAAAAJ&sortby=pubdate&citation_for_view=tQLtj8MAAAAJ:4DMP91E08xMC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=tQLtj8MAAAAJ&sortby=pubdate&citation_for_view=tQLtj8MAAAAJ:4DMP91E08xMC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=tQLtj8MAAAAJ&sortby=pubdate&citation_for_view=tQLtj8MAAAAJ:4DMP91E08xMC
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=tQLtj8MAAAAJ&sortby=pubdate&citation_for_view=tQLtj8MAAAAJ:M3ejUd6NZC8C
https://scholar.google.com/citations?view_op=view_citation&hl=en&user=tQLtj8MAAAAJ&sortby=pubdate&citation_for_view=tQLtj8MAAAAJ:M3ejUd6NZC8C

UNIVERSITETI | TETOVES
YHUBEPSUTET BO TETOBO | UNIVERSITY OF TETOVA

Sulejmani, E., Sahingil, D., Hayaloglu A.A., 2020, A comparative study of
compositional, antioxidant capacity, ACE-inhibition activity, RP-HPLC peptide profile
and volatile compounds of herbal artisanal cheeses, International Dairy Journal, 111,
104837,(Web of Science, IF 3.032)8+2.980x 80% = 8,78

8,78

Sulejmani, E., Hayaloglu A.A., 2020, Influence of starter culture on nitrogen fraction
6 and volatile compounds in Beaten cow's milk cheese, Journal of Food Processing and 8,46
Preservation,44, ¢14689 (Web of Science, IF 2.190)8+1.405x 90% = 8,46

Sulejmani, E., Demiri, M., 2020, The effect of stevia, emulsifier and milk powder on
7 melting rate, hardness and overrun of ice cream formulations during storage. 8,11
Mljekarstvo/Dairy 70 (2) 120-130. (Web of Science, IF 1.016)8+1.016x 90% = 8,11

Sulejmani,E., Demiri, M., 2020 Volatile compounds of Macedonian fermented sausage
8 as affected by ripening process using SPME/GC-MS, Chemical Industry and Chemical 7,85
Engineering Quarterly 26 (1), 71-78 (Web of Science, IF 0.720)8+0.720x 90%= 7,85

Sulejmani, E., Hayaloglu A.A., 2018, Characterisation of Macedonian white-brined
cheese: Effect of raw or heat-treated caprine milk, International Journal of Dairy 8,57
Technology 71, 408-416 (Web of Science, IF 4.374)8+1.522x 90% = 8,57

TpyaoBH CO OPUTMHAJIHM HAYYHU Pe3yJITaTH, 00jaBeHH BO HAYYHO CIIMCAHUE BO
KON o0jaBeHHTe TPYAOBH ce MpeIMeT HA peleH3Hja H KOj HMa MelyHApoaeH
3. U31aBAYKH 0100P BO KOj Y4eCTBYBAaaT YWIEHOBHU 0] HAjMAJIKY TPHU 3eMju, a Opojor 40
HA YWIEHOBH O/ €lHA 3eMja He MOKe Ja HA/IMUHE JBa TPETUHH O]l BKYIIHHOT Opoj
Y4JIEHOBH

Sulejmani, A, Hajrulai -Musliu, Z., Uzunov, R., 2021, North Macedonian Forest
Honey: A Study of the Hydroxymethylfurfural, Sugar Profile and Physical
Quality Parametersinternational Journal of Food Technology and Nutrition, 4,
35-43.

Sulejmani, A, Abdullahi, Xh, Sulejmani, E., 2020, Influence of regions on the
2 nutritional value of Oblacina sour cherry fruit during freezing, International 5
Journal of Food Technology and Nutrition, 3, 5/6, 40-47

Lohaj, S., Sulejmani, E. 2020, Effect of seasons on bulk milk quality in Ferizaj
province International Journal of Food Technology and Nutrition, 3, 5/6, 47-55

Iseni, A, Fejzulla, F, Sulejmani, E, 2020, The impact of seasonalvariability on
physical-chemical and bacterial indicators of drinking water of Gari Village,
Dibra,North Macedonia, International Journal of Food Technology and
Nutrition, 3, 5/6, 30-40

Sulejmani E., 2018, Changes in volatile compounds, microstructure and texture
5 of Sharri cheese during maturation. Journal of Nutrition, Food Research and 5
Technology, 1(1), 6—12.

Demiri, M., Abdullahu, Xh., Sulejmani, E, 2018, Physical-chemical and
6 sensorial characterization of Macedonian dry fermented sausage (Sucuk), 5
International Journal of Food Technology and Nutrition 1 (1-2), 27-33

Abdullahi, Xh, Jusufi E, Sulejmani E, 2018, Comparative study on nutritional
and technological values of red peppers from some localities of Polog Region
in Macedonia, International Journal of Food Technology and Nutrition 1 (1-2),
34-37
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Sallai V, Abdullahi X, Sulejmani E, 2018,Quality changes of industrial and
8 traditional Ajvar in the Polog region, International Journal of Food Technology 5
and Nutrition 1 (1-2), 38-43

TpynoBu co OpUrMHAIHN HAYYHM/CTPYYHH Pe3yJITaTH, 00jaBeHH BO 300PHHMK Ha
peleH3NpaHN HAYYHHM TPYAOBHM, NpPe3eHTMPAHM Ha MelYHAPOAHH aKaJleMCKHU 17
co0upHu Kaje IITO WICHOBHTE HA NMPOrPAMCKHOT WJIH HAYYHHOT KOMHTET ce O]
HajMaJIKy TPHU 3eMju

Sulejmani, E, 2021, Ace inhibitor activity and antioxidant activity of mountainous and
plain ewe’s milk cheeses and the influence of different herbs on the volatile
compounds2nd International UNIfood Conference, 24th-25th September 2021
University of Belgrade

Sulejmani, A, Ahmeti, B., Hajrulai -Musliu, Z., Uzunov, R., 2021, Evaluation of quality
2 of butter produced from cream and yogurt during storage, III. International Agricultural, 1
Biological & Life Science Conference, Edirne, Turkey.

Sulejmani, A, Ahmeti, B., Elezi, M., Abdullahi, Xh., 2021, Sensory characterization of
3 butter as affected by production technology,IIl. International Agricultural, Biological & 1
Life Science Conference, Edirne, Turkey.

Sulejmani, E., Hyseni, A., Xhabiri, G., Idrizi., Xh. 2021. Changes in dictary habits
4 during the covid-19 outbreak confinement in the Republic of Kosovo. 13 International 1
Scientific and Professional Conference WITH FOOD TO HEALTH, Osijek, Croatia

Xhabiri, G., Radoniqi, A, Sulejmani, E., 2021. The impact of bean and chestnut flour
5 onnutritional values and sensory qualities of biscuits 13 International Scientific and 1
Professional Conference WITH FOOD TO HEALTH, Osijek, Croatia

Sulejmani E Musliu H Z, Uzunov, R,2020, 5th Congress of beekeeping and bee products
with internationalparticipation Beekeeping and Bee Products, Tuzla,

Sulejmani, E., Sahingil, D., Hayaloglu A.A.,2019,Influence of some herbs on RP-HPLC
7 peptide profileand ACE-inhibition activity of some artisanal cheeses from North 11th 1
NIZO Dairy ConferencePapendal, The Netherlands

Sulejmani,E., Demiri, M, 2019Comparative study of ice cream with and withoutaddition
8 of stevia, emulsifier and milk powder12th International Scientific and Professional 1
Conference WITH FOOD TO HEALTHOctober 24, Osijek, Croatia

Sulejmani E, Mifatri, H, Xhabiri, G., Idrizi, Xh, Abdullahi,Xh, 2019 The influence of
origanum vulgare on the volatile compounds of beaten goat cheese,12th International
Scientific and Professional Conference WITH FOOD TO HEALTH October 24, Osijek,
Croatia

Ismaili, K, Sulejmani E, Abdullahi Xh, 2019, Investigation of nutrtitional and
biochemical properties of some herby cheeses from sharri regionInternational

10 Congress on Natural, Health Sciences and Technologyl5 — 17 May, Tetova, Republic
of North Macedonia

Sulejmani,E., M, Demiri, A. A. Hayaloglu 2018 Volatile compounds of Macedonian dry
11 fermented sausage (sudzuk) during ripeningllth International Scientific and 1
Professional Conference WITH FOOD TO HEALTHOctober 18th , Split, Croatia

Sulejmani, E.,., Hayaloglu A.ASahingil, D., 2018, Proteolysis and antioxidant
properties of some macedonian traditional cheeses combined with different herbs11th
International Scientific and Professional Conference WITH FOOD TO HEALTH
October 18th, Split, Croatia

12

Idrizi, Xh., Sulejmani, E, Alija, D, 2017, Study of bio-morphological parameters of

13 . L o . .
some aromatic medicinal plants from Sharr mountain in Macedonia, International
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Symposium on Medicinal, Aromatic and Dye Plants,5-7 October, pp, 28 Malatya,
Turkey

Jusufi E, Gjorgovska,N, Abdullahi,Xh.,Sulejmani, E, Jashari, H., 2017, Some quality
properties of spinach (spinacia oleracea) from Skopje'slocalities in macedonia

14 International Symposium on Medicinal, Aromatic and Dye Plants, 5-7 October, , pp, !
284Malatya, Turkey
Abdullahi X, Jusufi E, Sulejmani E2017, Proteins, Ascorbic Acid And Capsanthin In

15 Red Pepper Cultivars (Capsicum Spp) International Symposium On Medicinal, 1

Aromatic and Dye Plants, 347, 5-7 October, , pp, 347Malatya, Turkey

AbdullahiXh, E Jusufi, Xh Idrizi, Sulejmani, E, 2017, The effect of ascorbic acid and
16 sugar in thermal and pH degradation kinetics of anthocyaninsin Aronia (Aronia 1
melanocarpa)3rd IAC and 3rd ICVAS CongressNorth Macedonia

Sulejmai, E., 2017, Changes in textural, microstructural and colour characteristics

17 duringripening of Macedonina cheeses made from raw and pasteurized milk, SAXS 1
excites 2017 Graz University of Technology, Austria

5. IlnenapHo mpenaBame HA HAY4YeH / CTPYUY€H COOUP €O MelYHAPOTHO YU€eCTBO 18
Sulejmani, A, Ahmeti, B., Hajrulai -Musliu, Z., Uzunov, R., 2021, Evaluation of quality

1 of butter produced from cream and yogurt during storage, III. International Agricultural, 3

Biological & Life Science Conference, Edirne, Turkey.

Sulejmani, E., CII-Freemover-1819-127772. Traditional cheeses from Macedonia,
2 Some sensory and chemical properties of cheeses. University of Szeged, Hungary 3
(08.04.2019-12.04.2019)

Sulejmani, E., CIII-Freemover-1819-122447. Milk quality in Macedonia, Volatiles in

3 traditional cheeses in Macedonia. University of Szeged, Hungary (17.12.2018- 3
21.12.2018)
Sulejmani,E., M, Demiri, A. A. Hayaloglu, 2018, Volatile compounds of Macedonian

4 dry fermented sausage (sudzuk) during ripeningllth International Scientific and 3

Professional Conference WITH FOOD TO HEALTH, October 18th , Split, Croatia

Sulejmani, E., Musliu H Z, Uzunov, R,2020, 5th Congress of beekeeping and bee
5 products with internationalparticipation Beekeeping and Bee Products, Tuzla, Bosnja 3
dhe Hercegovina

Idrizi, Xh., Sulejmani, E, Alija, D, 2017, Study of bio-morphological parameters of

6 some aromatic medicinal plants from Sharr mountain in Macedonia, International 3
Symposium on Medicinal, Aromatic and Dye Plants,5-7 October, pp, 28 Malatya,
Turkey

6. KopaunHarop Ha Melf'yHAPOIHH MPOEKTH 30

1 IFCHEESE 2017-1-TR01-KA205-044201 (2017-2019) 6

2 ABLOOM 2018-3-TR01- KA205-061518 (2018-2021) 6
BrmjarneTo Ha n3zomanujara 3a Bpeme Ha KOBU/I-19 Bp3 HaBUKUTE 3a NCXpaHA Kaj

3 eBporckoTo Hacenenue. CopaboTka co YHuBep3uTeToT Bo ['paHasa, 6
IImanuja.https://www.ugr.es/~nutricion/inv_agrl41.php,
HaBuku BoO McXpaHaTa Ha CTY/IEHTUTE M YyBCTBUTEIHOCTA KOH CTpPEC 3a BpeMe Ha

4 comnyjanHa u3ojanuja npeauspukana oq KOBU/I-19. CopaboTka co YHUBEP3UTETOT 6
3a JKUBOTHM HaykHu, Ilo3Han, IToscka

5 CEPPUS CII-SK-1018-05 1920 Biology, biotechnology and food sciences 2019/2021

7. YdyecHHK BO MeryHapoieH IPOeKT 5

1 EIT Food Innovator Fellowship — FOODATHON 5
Kuwra wim gen o KHUTA Mperiieana u o0jaBeHa Bo 3eMja-uienka Ha EBporckara

8. . 12
yauja w/wm OELJ]
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Sulejmani E, 2019. Goat Cheese Quality in North Macedonia, Goats (Capra) - From
1 Ancient to Modern, Sandor Kukovics, IntechOpen, DOI: 10.5772/intechopen.84545. 6
Available from: https://www.intechopen.com/chapters/69462
Mateva, N., Levkov, V., Srbinovska, S., D Santa, Mojsova, S Sulejmani.,E, 2019,
2 Characteristics of Traditional Cheeses Produced in the Republic of North Macedonia 6
in Current Developments in Food and Nutrition Research 1, 1-52
BkynHo 2078
CTPYYHO-ITPUMEHYBAYKA JEJHOCT
Nr ExcriepTHH aKTHBHOCTH Moenn
0 [Mpodecuonanan Muciu 4
,,EKx0 ap* -KoncynranT 3a kBanuteT Ha brueno cupeme n kamkasan ([Ipumena Ha 1
L1 CTapTep KyIATYpH U TEXHOJOIIKH IIPOIIEC)
,,TeroBcka Miekapa“ -KoHCyNITaHT 3a KBAIHTET HA 0€JI0 CHpeme (CONCHEe H METOIN 32 |
nmabopaToprcka KOHTPOIa)
Mucneme u rperiiell Ha JOKTOPCKHOT Tpy/l Ha DakynTeToT 3a OMOTEXHUYKH HAYKH O] 1
Knument Yuusepsureror Oxpuicku burona
Mucrneme U nmpeaiorsa HOBUOT 3aKOH 332 HAYYHHU JICJHOCTH 1
O0yxn 10
"High Performance Liquid Chromatography (HPLC) Theory 1
and Instrumentation Webinar" 05.09. 2021
-ICAR/IDF on “Frameworks for animal welfare assessment and meeting stakeholder 1
needs” held on 24.02. 2021
-LabAkademi, Solution Types and Solution Preparation Techniques in Molecular 1
Genetics Applications, 15.01.2021
-LabAkademi, Laboratory Safety and Working Rules, 13.01.2021 1
-IFST Food Waste Webinar Series: Managing Waste at the Consumer Interface,
1
-Understanding the Impact of Seasonal Rhythms on Milk and Component Yield”, Dr. 1
Kevin Harvatine, Penn State University, 02.02.2021
-The Nutrition Society, Breakfast consumption and learning in children: The scientific 1
evidence and real-world impact, 04.02.2021
-Antibiotic-Free Poultry Research: Optimize Product Understanding Through Thoughtful 1
Design Dr. Matthew Jones, 13.07.2021
-Eating Well After Cancer, Adele Hug, oncology dietitian and World Cancer Research 1
Fund, 23.06.2021
-Plant based meat & dairy analytics: protein and fat determination, 28.04.2021, BUCHI 1
Labortechnik AG
I111.3 | Penensuja Ha HayyHu TpyaoBH Ha AHI/IHCKH jasuuu (28 x 0.5) 14
111.4 YuecTB0o Bo npomouuja Ha gakyarer (4 x 0,5) 2
Bxynno (II1.1-111.4) 30
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AEJHOCT O NOIIMPOK UHTEPEC

[IpercenaTen Ha OpPraHM3AIMOHHOT / MPOTPAMCKHUOT OJ0Op Ha Mer'yHapoxeH HaydeH /
npogecuonanex cocraHok: 1st International Conference on Food Technology and Nutrition

(ICFTN 2019) Fakulteti i Teknologjise Ushqimore dhe te Ushqyerit 15-17 MAJ, 2019, 2
Tetové, Republika e Magedonis€ Veriore
Kordinator i Konferences nderkombetare international conference "The
Effective Usage of Creative Art and Technology in Flower Cultivation and Marketing" 2
28.10.2021
Redaktor i Revistés shkencore International Journal Food Technology and Nutrition
(ICFTN 2019) Fakulteti i Teknologjise Ushgimore dhe te Ushqyerit, Tetové, Republika e 2
Magedonisé Veriore
V.1 Yien Ha YpenyBaukuot onoop:International Symposium on Medicinal, Aromatic and Dye 1
Plants, 5-7, 10, 2017, Maltja, Turqi
Opranm3anucku wien 3rd Internationa congress of Veterinary and Animale since — 1
IAC2017, 21-25 August 2017, Skopje, Republic of NorthMacedonia,
Opranuzanucku wieH International Plant Since and Technology Congress — IPST2017, 21- 1
25 August 2017, Skopje, Republic of Macedonia,
Opranum3anucku wieH 4th International Science Congress of Materials and Polymers on 7- 1
10 October 2020, Skopje/North Macedonia
Unen Ha YpeayBaukuoT o100p Ha HayyHOoTO criucanue "Journal of Apitherapy and Nature" 1
Unen Ha komucuute Ha Dakynrerot (4x0.5) 2
Bkynno 13
CTyaujcKH NpecToj BO CTPAHCTBO 4
Hayuna nocera Bo pamkure Ha npoektoT, Art Blossom- Increasing empowerment of zpung
women by innovative and creative artistic flower productions17-21, September. 2021, 0.5
Jallova, Turkey
Hayuna mocera BO paMKuTe Ha MPOEKTOT, Innovative focus on natural mountain herbal-
flavored cheese by protecting traditional production methods 26th Feb — 2nd Mar. 2018, 0.5
Larissa, Greece
Hayuna mocera BO paMKuTe Ha MPOEKTOT, Innovative focus on natural mountain herbal-
flavored cheese by protecting traditional production methods 1-10 September, 2018, 0.5
Iv.2 Budapest, Hungary
Hayuna mocera Bo paMKkuTe Ha MPOEKTOTAHAIN3a Ha OMOAKTUBHU MENTHIN O] CHPEHE CO 05
RP /HPLC, Yuusepsuter Mnonu, Manatuja, Typrmja. 10 nena. (27.07 —02.08.2018) )
Hayyna mocera BO paMKuUTe Ha HAay4yHMOT IIPOjEeKT 3a AHannM3a Ha apOMaTHYHU
coemunenuja Bo cupemwe co ['X / MC, Texunuku yuusep3uret Junaus, Typimja. 4 neHa. 0.5
(02.08 -12.08.2018)
Hayuna nocera Bo pamkure Ha KoHdepeHnujata 3a GyHKIIMOHATHOCT HA MPOTEHHH O] 05
mieko, Hayaen macTuTyT NI1Z0,10-11, 2019, Ede, Xonmanmuja ’
PaGotunauma ,,AHanmu3za M cTpaTemko MmiuaHupame25-26.05 2017 Kouanun, CeBepHa 1
Maxkenonnja
MefyHapoaHa Harpaja 3a Hay9HH M yYMETHHYKH JIOCTUTHYBama (YYECHHK BO THMOT)
Current development in food & nutrition- Traditional cheeses is N° 1 in the World in 4
category EQ9 Cheese on the list of the Best in the World 2021 of the Gourmand Awards.
1IV.3 PakoBomuten Ha nma6oparopuja (2017/18)
1V.4 [poaekan 3a HayKa 4
Bkynno (IV.1-1V 4) 26
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IMPO®PECHUOHAJIHU PEOEPEHIIN HA KAHAUJIATOT IHoenu
HACTABHO-OBPA3OBHA JEJHOCT 79,9
HAYYHOUCTPAXYBAYKA JEJHOCT 207,8
CTPYUYHO- AIVIMKATHUBHA AEJHOCT 30
JEJHOCT O ITOIIMPOK MHTEPEC 26
BKYIIHO 343,7

TeroBo, lexkemBpu 2021

PEHEH3EHTCKA KOMUCHJA

J-p [1abup AGnynaxu, Boupenaen npodecop -Ilpercenaren

J-p Muxaun JlaneB, Penosen npodecop -Unen

H-p Annan A Xajanorny, Pegosen npodecop - Uinen
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J10:
HACTABHO - HAYYEH COBET

PAKYJTET 3A IIPEXPAHBEHA TEXHOJIOT'HJA 1 HCXPAHA
MN3BEIIITAJ HA PEHEH3EHTCKA KOMUCHJA

3a uzbop - peuzbop Ha 06a HACMABHUYU 80 CUMe HACMABHO-HAYYHU 36Aba 00 001aCmA HA
Ilpexpanbeno unocenepcmeo (41400), [pyeo (41403), na @axynmemom 3a llpexpanbena
Texnonoeuja u Hcxpana - Yuueepsumem 6o Temogo.

Bp3 ocHoBa Ha KonkypcoT Ha YHuBep3uterot Bo TeToBo, 3a n300p-pen300p Ha JBa HACTABHUIIU
BO CUTC HAaCTaBHO-HAy4YHU 3Bamba Ha YHHUBEP3UTETOT BO TeroBo, oOjaseH Ha 30.11.2021 roguna,
BO JIHEBHHUTE BeCcHUIH: ,,Koxa“ n ,,CoboneH meuat kako u Ha Be6O Odurmjannara BeO-cTpaHuia
Ha YHHBEP3UTETOT BO TeTOBO, HAacTaBHO-Hay4HHOT coBeT Ha Pakynreror 3a [IpexpanOena
TexHonoruja m wcxpaHa, Ha ceaHunara onpkana Ha: 10.12.2021 rogmna noHece oIyKa 3a
dbopMupame Ha perieH3eHTcka komucuja ( pemenue 6p.21-367 / 1), Bo 0BOj cocTas:

1. JA-p. cu. [1adup ABAYJIAXMU, Bonpenen npodecop (mpercenaresn)
2. J-p. cu. Jbyouna KAPAKAIIOBA, Penosen mpodecop (4sieH)
3. J-p. cu. llezaup UAPU3U, Penosen npodecop (uieH)

Bo jaBHHOT KOHKYpC 00jaBeH BO JHEBHHUOT meyart: ,,Koxa* u ,,Cnobonen meuat®, ox 30.11.2021
roJIiHa Kako M Ha BeO-cTpanuiata www.unite.edu.mk Ha YHuBep3uTeToT BO TeTOBO, 01
30.11.2021 roauna, 3a u300p - pen3dbop Ha ABa HacTaBHUIM Ha Pakynreror 3a [IpexpanOeHa
Texnonoruja u Mcxpana, BO CUTe HAcTaBHO-HAYyYHHM 3Bama 04 obnacta Ha I[lpexpanOeHo
umxeHepctso (41400) , Jpyro (41403), pereH3eHTCKaTa KOHHCHja IO pa3rieAyBame Ha
JOKyMEHTAI[{jaTa 3a aljIuKalija yTBpAu JeKa: Ha TOpeHaBeCHHOT KOHKYPC ce MpHjaBuja ABajia
kangugaty  Jom. A-p. Hamuxk AYPMHUIIU u dou. [A-p. I'apyp ITABHUPU axryennu
HACTaBHUIIM BO TOpeHaBeneHata oOiact, Ha Pakynreror 3a llpexpanbGena TexHornorwja u
Hcxpana - YHuBepsuret Bo Tetoso.

KommierHara pokyMeHTanuja, peaBUACHA CIIOpea KOHKYPCOT, KaHIUAATUTE ja JOCTAaBWJIE Ha
01.12. 2021 roguua.

PenenseHTckaTa KOMHUCHja, BO TOPSHABEICHUOT COCTAaB, MO pasriielyBame HAa JOKyMEHTAIjaTa
Ha KaHJIUJIAaTUTE, TO HOCH OBOj:
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MN3BELITAJ
1. Jou. A-p. Hamuxk AYPMHUILIN
e BUOI'PA®CKU INOIJATOLUU U ITPOPECUOHAJIEH PA3BOJ

e OCHOBHHU IIOJATOLH

Bp3 ocHOB Ha monHeceHaTa gokymeHTtanuja, kanauaator Jou. J-p. Hamuk JYPMULIUA e
ponen Ha 11.10.1971 ronuna Bo C. XKXyxme - ['octuBap, OCHOBHOTO YUMJIMILITE 'O 3aBPLIMII BO
POIIHOTO CeJlo, JOJeKa CPeTHOTO y4yrmauiiTe Bo ruMHasujara [lande [Tomocku Bo 'octuBap. Bo
akajeMckata romuHa 1993/94 ce 3ammmyBa Ha DakynTeTOT 3a 3€MjOJEIICKM HAyKH, TpHU
VYuusepsuter @an. C. Homm Bo Kopua - AnbGanmja, Bo 1997 ronuna ru 3aBpiryBa CTYAMHUTE,
CTCKHYBAjKH ce cO 3BameTo Juromupan MHkumep Mo Arpoucxpana.

Bo 2003 roauHa KaHIMZATOT C€ 3alMIlyBa HAa MAarucTepCKU CTYIUU TpU  3€MjOACIICKH
Yuusep3uteT Bo Tupana, 3emjoencku (akynTer, AenapraMeHT arpoousnuc u Ha 2006 ronuHa
YCIICUTHO ja OA0paHMJI MarucTapckara JUIIOMa Moj HacioB “ MoKHOCTA 3a MPOU3BOACTBO,
npepadoTKa, IVIACMaH HA MJICYHH NIPOU3BO/IM U BJIMjaHUETO HA EKOHOMCKATAa 0J1arococrojoa
Ha efHa ap:xaBa (cayuyajor KocoBo ) ” co mTo ce cTekHyBa cO 3BambeTo Marucrap Ha HayKH.
Bo 2010 ronrHa KaHAMAATOT C€ 3aIUIIYBa Ha JJOKTOPCKU CTyAuH 1pu Y HuBep3uteT CB. Kupun u
Meronnj, ®@akynrer 3a 3emjonencku Hayku um Xpana, karenpa 3a mpepaboTka Ha OBOIIjE U
3eJIeHYyK M IPOW3BOJCTBO Ha Oe3ankoxonHu nujanauud Bo Ckomje u Ha 25.12.2014 roauna
YCIIEIIHO ja 010paHuII JOKTOpCKaTa aucepraiuja noj Haciaos “TexHoJioruja u 6e30e1HOCT NpH
NMPOU3BOJACTBO Ha OucTap cok ox coprure Ajaapen u 3iaren Jdeaunmec jadoako” co mro ce
CTEKHYBa €O 3BameTO JJOKTOp HAa HAYKH.

e [MPOPECHOHAJIHO U AKAJEMCKO HCKYCTBO HA KAHIUJIATOT

On momuecenara Ouorpaduja va dou. JA-p. Hamuk JYPMUIIU moxe na ce 3aKkiydd JeKa
KaHJIMJATOT UMa MHOTY OOraTo M IIHMPOKO MPo(eCHOHATHO U aKaJeMCKO UCKycTBO. MimeHo, no
TUTITIOMHPABETO KaHIUATOT PaOOTH:

1. Ox 2000 mo 2003 roanHa, TEXHOJIOT (PaKOBOJIUTEN HA MIPOU3BOICTBO) BO KOMIIAaHH]jaTa 3a
MPOU3BOJICTBO HAa NPUPOAHM OBOLIHM mujananu Bo Terpa Ilak makyBame, ['ymanar,
I'octusap;
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Bo romuna 2001 mo 2003, KOHCYJITaHT Ha KOMITAaHHjaTa 32 CTONAHHUCYBAkE CO MACHUINTA
Jlepa, I'octuBap;

Bo roguna 2003 mo 2007: TexHOJIOT (PaKOBOAMTEN Ha MPOU3BOJICTBO) BO KOMIIaHH]jaTa 3a
MIPOU3BOJICTBO HAa NMPUPOAHU OBOIIHHU MMUjanany u odopaboTka Ha mieko Bo Terpa Ilak
nakyBame. Devolli Company, ITek/KocoBo;

l'oguaa 2007, acucreHT mo obiacra Ha mpexpanOeHa TexHoioruja Ha Dakynreror 3a
npexpaHOeHa TEXHOJIOTHja 1 ucxpana, J{p>kaBeH YHuBep3urer BoTeToBO;

l'omguna 2007 go 2010, HagBOpelIeH KOHCYJITAHT, YIIPaByBamke Ha MPOU3BOJCTBOTO Ha
WTaJjaHCKH CHUpEHa, yIpaByBamke Ha cucTteM 3a 0e30eaHoct Ha xpaHa HACCP. Bo
npernpujatue Caseificio Cesarina 2-®ej3u Bo ['ocTuBap;

Tl'oguna 2008 mo 2009, BpmuTen Ha gomkHOCcTa [lekan Ha DakynTeToT 3a mpexpaHOeHa
TEXHOJIOTHja 1 ucXpana, J[p>kaBeH YHuBep3ureT Bo TeToBo;

loguaa 2010-2011, med Ha cryamckata mporpama, HpexpaHOeHa TEXHOJIOTHja, Ha
@akynTeToT 3a npexpaHnOeHa TeXHOJIOTHja U ucXpaHa, J{p>kaBeH YHuBep3urteT Bo TeToBo.
Bo 2017 ronuna kanaunatoT € u3bpan Bo 3Bame JloueHt, o npeamerute: [Ipornecu Ha
KOH3EepBUpame Ha XpaHa U TexXHONOrHja Ha MPOU3BOJCTBO Ha OE3aTKOXOIHH U
ocBexkuTenHu Tjanonn Bo ®Pakynreror 3a llpexpanbena Texnonoruja u Hcxpana,
HpxaBeH YHuBep3utet Bo Teroso, TeToBo.

Opn 2016 ronuna med Ha cTyaucKaTa mporpama (MeHaMpame o KBATUTET U 0e30eqHOoCT
Ha XxpaHa) Bo Dakynreror 3a I[Ipexpanbena Texnomormja m HWcexpana, JlpxaBeH
YHuusepsuret Bo Teroso, Teroso.

Bo nepuon on 2016-2021 roauna, nokaner npodecop Ha YHUBEP3UTETOT 3a OM3HUC U
TEXHOJIOTHja, IpexXpaHOeHn HayKu U OnorexHosoruja, [Ipumruna, Peny6nuka Kocoso.
Bo 2017 romuna, uieH Ha KOMHCHjaTa Ha CTPYYHHOT coBeT npu DaxkyiTeToT 3a
[Ipexpanbena Texnonoruja u Mcxpana, Yuusep3uteT Bo TeToBo.

Bo 2017 roguna, unen Ha Scientific 3rd IAC and 3rd ICVAS Congress, 14-18 August
2017, Skopje, Macedonia.

Bo 2017 roguna, unen Ha Scientific Committee, International congress on plant science
and technology, ( [IPSAT) 21-25 August 2017, University of Tetova, Magedoni.

Bo 2017 romgmna, uneH Ha Scientific Committee, International Conference for Food
Science and Technology IC-FST 2017, october 27-29, 2017, Durrés, Albania.

Bo 2017 ronuna, unen Ha Organizing Committee, International Conference for Food
Science and Technology IC-FST 2017, october 27-29, 2017, Durrés, Albania.

Bo 2017 roguna, unen Ha Scientific Committee, Procendings book, 6th UBT Annual
International Conference, International Conference on Food Science and Technology,
Durrés, Albania 27-29 October 2017.
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17. Bo 2017 roguna, 4ieH Ha KOMHUCH]aTa 3a aKkpeAuTaIrja Ha jabopatopun Ha DakyITETOT
3a [Ipexpanbena Texnonoruja u Mcxpana, YauBep3utet Bo TeToBo.

18. Bo 2018 romuna, 4jaeH Ha ypemyBauykKHOT COBET Ha HAy4YHOTO cmucaHue, Interlational
Journal of Food Technology and Nutrition, ISSN: 2671-3063 (Print), ISSN: 2671-
3071(Online), ®axynter 3a IlpexpanOena Texnonoruja u Mcxpana, YHUBEP3UTET BO
TeroBo.

19. 2018 roguna unen "Ha International Scientific Committee, International Conference for
Food Science and Technology IC-FST 2018, october 26-28, 2018, [IpumTuna, Kocogo.

20. 2019 ronuHa 4ieH Ha KOMHUCHjaTa 3a TOATOTOBKA Ha e1abopaTH Ha MPB IUKIIYC HA CTYIUH,
[Ipexpanbena TexHonoruja, MeHayupame cO KBamuUTeT M 0e30eqHOCT Ha XpaHa U
Hyrpuunonuszam.

21. I'omona 2019 uneH Ha KoMHCHjaTa 3a pa3rieAyBamke Ha TPEJIOT- CTaTyTOT Ha DaKynTeToT
3a [Ipexpanbena Texnonoruja u Mcxpana.

22. Bo roguna 2019 wien ua International Scientific Committee, 8th International Conference
for Agriculture, Food Science and Technology IC-AFST 2019, october 25-27, 2019,
Pristina, Kosovo.

23. Bo 2021 romuHa, HayuyHa mocera Ha MHCTUTYTOT 3a KpuOOMOJIOTHja U MpexpaHOeHa
texnozoruja, Coduja, byrapuja.

e HACTABHO-OBPA3OBHATA JEJHOCT HA KAHAUJATOT (2017-2021)

Bo pamkure Ha HacTaBHO-HayyHaTa JejHocT Ha PakynteTuT 3a IlpexpanOena TexHosoruja u
ucxpana kauauaarot Jou. J-p. Hamuxk JYPMUIIUN on 2017 roauna ox xora € u3dpaH BO
HacTaBHO-Hay4HO 3Bame [lomeHT ( mo mpeamerute [Iporecu Ha KOH3EpBUpame Ha XpaHa M
TexHOMOTH]ja HA TPOU3BOICTBO HA O€3ATIKOXOITHU M OEBEKUTEITHU IMHjaJIONH ), peaTn3upa HacTaBa
0 MPEeAMETUTE BO MIPB LUKIyC Ha cTyaun: CypoBHHH BO MpexpaHOeHa HHAYCTpHUja (ipeaaBama),
3amtTuTa Ha )KUBOTHA CpellnHa (BeKOH ), AMOanakupame 1 yyBambe Ha pexpaHOeHu MPOU3BOAU
(BexkOm), IIpexpaHOeHH TEXHOIOTUU HA MPOJAYKTH OJf PACTUTENHO MPOU3BOJICTBO(IPEAaBambAa,
BexOM), TeXHOJI0THja Ha MPOU3BOICTBO HA 0€3aTKOXOIHH U OCBEKUTEITHH MTUjanani (TpeaaBama,
BexOu), [Ipouecu Ha mpunpema Ha xpaHa ( pefaBama, BexOu), [Ipouiecu Ha KOH3EepBUpPAKHE HA
xpaHa(mpenaBama). 3a peanuzanuja Ha HactaBata kKauauaarot Jdou. J-p. Hamuxk YPMUILN
3a CHTE HaBEJICHH MPEIMETH MMa MOATOTBEHO MHTEPHH CKPHUITH 3a TIpeIaBamba U BEXKOH.

Kangunaror Jdou. A-p. Hamuk IYPMMUIIIMN, nactaBHata paboTa ja u3BeIyBa CO MaKCHMAaJICH
€HTY3Mja3aM U TIOCBETEHOCT, CO HOBH UJEH KOU BIIMjaaT Ha OCOBPEMEHYBAIE HA TUIAHUPAHETO,
opraHmzalyjara u peanusaiyjara Ha MpeaaBamara U BeKOUTe 3a u3Opanute mpeameru. Cure
AKTUBHOCTH KOU C€ MMOBP3aHU CO HACTABHUOT IMPOIIEC TH 3aBpITyBa KOMIIETEHTHO. Bo pamkuTe Ha
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HAacTaBHO-00pa30BHATA JIEJHOCT, MOYHYBajku o 2017 roauna, KaHAUAATOT OUI MEHTOP M WICH Ha
KOMHCHjaTa 3a OLEHYBamke M OA0paHa Ha MHOTY JWIUIOMCKM M Marucrepcku temu. Bo 2020
rojivHa KaHIUJaTOT UMa 00jaBEHO MO3UTHBHO PEBEH3MPAaH YHUBEP3UTETCKH ydeOHMK ( Mcmamn
®eparu, buzena bujo, Hamux {ypmumu, 2020, [Ipexpan6ena MukpoOuomnoruja, MUHUCTEPCTBO
3a Kynrypa PCM, Focusprint, Cxomje). IIpenaBame n opranuszarop Ha netHa mkona (Performance
for organizing and lecturing in “7th International Summer Academi on Safe Sustainable Food from
Field to Tabale”; 11 — 18 July, 2018. Performance for organizing and lecturing i “8th International
Summer Academi on Safe Sustainable Food from Field to Tabale; 08 — 15 July, 2019. Penenzent
Ha yHHBep3yTeTcku yueOHuK (3ed KoBaun. OCHOBHM Ha racTpoOHHMOja M METYHApOJHH PELENTH,
Yuusep3utet 3a buznuc u Texnonoruja-Ilpumtuna, Yuuusn, 2019).

e HAVYHO- HCTPAXKYBAYKA JEJHOCT HA KAHJIMJIATOT (2017-2021)

[Tokpaj aHTaHKMaHOT BO HACTABHUOT IPOIEC, KaHAUIATOT UCTOBPEMEHO € aHTXKUPAH BO ITOJIETO
Ha Hay4HO MCTpakxyBadyka paborta. HayuHo - uctpaxkyBaukara AEjHOCT Ha KaHIHIATOT CE COCTOH
O]l MCHTOPCTBO Ha 3 MarucTepcku paboTH, YYECHUK BO MEIYHAPOHU MPOCKTH HAy4YHH TPYAOBH
o0jaBeHH BO pe()epEHTHO HAYYHO U CTPYYHO CIIMCAHUE CO MEIYHApOJEH ypeayBaukud 0100p,
TPYAOBU CO OPUTMHAIIHUA HAyYHU pe3y/TaTH, 00jaBeHW Ha 300pHUK HA TPYJOBH OJ] HAy4YCH
CTPY4YECH COOHMp CO MEryHapoOICH ypeldyBadyku 0JI00p, MMa OJpXKaHO NpeaBama IO MOKaHa Ha
YHHUBEP3UTET, YIECTBO Ha MEI'YHAPOIHU HAYYHH COOMPH, KOHPEPEHIIMN U HAYIHU CUMIIO3HYMH
(opanHa mpe3eHTaluja, mocTep), 1 00jaBeHN aOCPaKTH BO 300PHUK CO MET'YHAPOIEH U HAIIMOHAJICH
kapakrep. OBa Hej3MHA JIEJHOCT € MPUKaXKaHa MOoJ0TYy.

e NIYBJIUKALINUU AEJA U YYECTBO HA KOH®EPEHIIUU

Jou. /I-p. Hamuk JITYPMMUIIIHN, noxpaj ycriexoT Bo CBOJOT IpodeCHOHATICH aHTa)KMaH Ie1aror,
€ MO3HAaT U MO CBOjaTa HayyHa M KpeaTuBHA JEJHOCT KAaKO M IO aKTUBHOTO Y4Y€CTBO Ha
J0TyHaBeIeHUTE PA3JInYHU HAyYHU COCTAHOIM BO KOU T'M UMa 00jaBEHO CIIETHUTE TPYIOBU:

e Cnopemame u umiieMeHTanyja Ha rnpojext npexky IPARD ¢onnosu Bo miexkapa NURO
KOMERC-Laktoza, Kamemane, borooume, 2018-2019.

1. Viktorija Stamatovska, Ljubica Karakasova, Frosina Babanovska-Milenkovska, Gjore
Nakov, Tatjana  Blazevska, @ Namik  Durmishi. PRODUCTION  AND
CHARACTERIZATION OF PLUM JAMS WITH DIFFERENT SWEETENERS. Journal
of Hygienic Engineering and Design. Original scientific paper UDC 664.858:634.22. Vol.
19, pp. 67-77. 2017. (Journal);
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. Karakashova L., Josifovski Z., Babanovska-Milenkovska F., Stamatovska V., Durmishi
N. Impact of solar drying on nutritional properties of certain varieties of green beans.
International Journal of Food Technology and Nutrition, Vol.1, No. 1-2, (2018), page 9-
13. UDC: 664.844:635.652(497.711). ISSN 2671-3071.

. Xhezair Idrizi, Merije Elezi, Namik Durmishi, Fejzullah Fejzullai, Ismail Ferati. THE
PRODUCTION OF BEANS FEATURE OF WHICH IS INFLUENCED BY THE
ENVIRONMENT. INTERNATIONAL JOURNAL OF FOOD TECHNOLOGY AND
NUTRITION VOL. 1, NO.1-2, (2018) 24. Pages: 24 — 26. UDC: 635.651:631.95 (497.7).
ISSN: 2671-3071(online).

. Babanovska-Milenkovska F., Karakasova Lj., Culeva C., Stamatovska V., Durmishi N.
Determination of vitamins as additives for fortification of refreshing soft drinks. 3nd
International Symposium for Agricultural and Food, 18-20 October, Ohrid, R. Macedonia,
International scientific Journal of agricultural, food and environmental sciences, Vol. 72,
No.1, (2018), page 45-51.

. Ljubica Karakasova, Elena Stefanovska, Frosina Babanovska Milenkovska, Viktorija
Stamatovska, Namik Durmishi, Biljana Culeva. COMPARING THE QUALITY
PROPERTIES OF FRESH AND DRIED APPLE FRUIT - VARIETIES PINOVA AND
RED DELICIOUS. Journal of Agricultural, Food and Environmental Sciences, JAFES,
Vol. 73, No. 1 (2019). online ISSN: 2545-4315. page36-45;

. Hyrije Koraqi, Namik Durmishi, Dielléza Azemi, Sara Selimi. THE EFFECT OF
STORAGE ON THE QUALITY PARAMETERS OF BABY FOOD. Potravinarstvo
Slovak  Journal of Food Sciencesvol. 14, 2020, p. 929-936 https:
//dot.org/10.5219/1431Received: 1 July 2020. Accepted: 12 August 2020. Available
online: 28 October 2020at www.potravinarstvo.com© 2020Potravinarstvo SlovakJournal
of Food Sciences, License: CC BY 3.0 ISSN 1337-0960 (online);

. Gafur Xhabiri, Muhamer Abduli, Namik Durmishi, Ismail Ferati. THE INFLUENCE OF

RAW MATERIALS ON NUTRITIONAL VALUES AND SENSORY PROPERTIES OF
FLIPS. International Journal of Food Technology and Nutrition, Tetovo 2020. Vol. 3, No.
5/6. Pages: 15 —22. ISSN: 2671-3063 (Print). ISSN: 2671-3071 (Online).

. Ismail Ferati, Era Bruci, Hava Miftari, Durim Alija, Namik Durmishi. The study of
aflatoxin m1 in milk and in dairy products. International Journal of Food Technology and
Nutrition, Vol.4 / No. 7-8 / (2021), page 49-55. UDC: 60 613.2 664. ISSN: 2671-3063
(Print),ISSN: 2671-3071(Online).
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Ljubica Karakasova, Jovanka Ampova, Frosina Babanovska Milenkovska, Namik
Durmishi, Viktorija Stamatovska. Comparasion of quality characteristics of fresh and of
dried strawberries. UBT international conference. page. 47-55. 2017.

Namik Durmishi, Ljubica Karakasova, Frosina Babanovska- Milenkovska, Renata
Kongoli. Control of some quality parameters of the natural juice of bluberry with different
fruit content. Proceendings 6thUBT Annual International Conference. International
conference on food science anda technology, 27-29 October, 2017, page 148-154, Durrés,
Albania.

Ismail Ferati, Namik Durmishi, Dielléz Arifi, Sara Selimi, Ardit Hoti. Study of Foods
Declared as GMO Free in the Market of the Republic of Kosovo. 2018. Procendings book,
7th UBT annual international conference. International Conference of Food Science and
Technology. Pristinna, Kosovo. ISBN 978-9951-437-76-9. p.78-81.

Hyrie Koraqi, Namik Durmishi, Kimete Lluga-Rizani, Smajl Rizani. Kosovo Chemical
composition and nutritional value of Raspberry fruit (Rubus idacus L.). Proceendings 8th
UBT annual international conference, international conference on food and technology 26-
28 october, page 48-52, 2019 Pristina, Kosovo.

Namik Durmishi, Ljubica Karakasova, Frosina Babanovska- Milenkovska, Renata
Kongoli. Control of some quality parameters of the natural juice of bluberry with different
fruit content. Book of Abstracts. UBT 6th Annual International Conference 2017. 27-29
October, Durrés, Albania, page 284. ISBN-978-9951-437-54-7.

Xhezair Idrizi, Merita Saliu, Vigan Sulejmani, Namik Durmishi, Gafur Xhabiri.
Comparasion of some quality and safety parameters in drinking water in Pollog region.
Book of Abstracts. UBT 6th Annual International Conference 2017. 27-29 October,
Durrés, Albania, page 280. ISBN-978-9951-437-54-7.

Ljubica Karakasova, Jovanka Ampova, Frosina Babanovska Milenkovska, Namik
Durmishi, Viktorija Stamatovska. Comparasion of quality characteristics of fresh and of
dried strawbwrries. Book of Abstracts. UBT 6th Annual International Conference 2017.
27-29 October, Durrés, Albania, page 287. ISBN-978-9951-437-54-7.

Durim Aljja, Eljesa Ziberi, Gafur Xhabiri, Xhezair Idrizi, Namik Durmishi, Ismail Ferati.
Control of Vitamin C ( ascorbic acid ) in non-alcoholic and fresh drinks. Book of Abstracts.
UBT 6th Annual International Conference 2017. 27-29 October, Durrés, Albania, page
291. ISBN-978-9951-437-54-7.

Namik Durmishi; Gafur Xhabiri; Ismail Ferati; Xhezair Idrizi. Change Of Some
Qualitative Parameters During the Tomatoes. International Congress On Plant Since And
Technology (IPSAT), 2017, Skopje, Macedonia. (Abstract Book) page 27.
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Xhezair Idrizi, Xhabir Abdullahi, Namik Durmishi; Gafur Xhabiri; Durim Alija, Fejzulla
Fejzullahi. The protein content in some beans populations in pollog region. International
Congress On Plant Since And Technology (IPSAT), 2017, Skopje, Macedonia. (Abstract
Book) page 26.

Ismail Ferati, Namik Durmishi, Gafur Xhabiri, Xhezair Idrizi, Elizabeta Coneva.
Assessment of some microbiological parametres during the productionof traditional
suxhuk in Skopje region. 3rd International Agriculture Congress (IAC and ICVAS
Congress) 14-18 August, 2017, p.77. Skopje (Abstract Book).

Xhezair Idrizi, Merije Elezi, Xhabir Abdullahi, Namik Durmishi, Gafur Xhabiri, Eljesa
Ziberi. The avaluation of phenotypic variation of native populations of the bean in the
pollog area. 3rd International Agriculture Congress (IAC and ICVAS Congress) 14-18
August, 2017, p92, Skopje (Abstract Book).

Namik Durmishi, Ismail Ferati, Xhezair Idrizi, Gafur Xhabiri, Viktorija Stamatovska,
Frosina Babanovska — Milenkovska. Standardization of qualitative parameters of natural
peach juice. 3rd International Agriculture Congress (IAC and ICVAS Congress) 14-18
August, 2017, p.79. Skopje (Abstract Book).

Xhabiri, Gafur; Durmishi Namik; Hoxha Ibrahim; Ferati Ismail; Idrizi Xhezair. The Level
Of Some Mineral Matter In Wheat White Flour In The Pollog Region. International
Congress On Plant Since And Technology. 2017. p 26 Skopje, Macedonia (Abstract Book).
Ismail Ferati, Namik Durmishi, Bizena Bijo, Elizabeta Coneva. Microbiological Safety
Of Natural Mineral Water. 4th International Congress On Natural And Enginering
Sciences. 009-12 October, 2018, p 6. Bodrum. (Abstract Book).

Namik Durmishi, Ismail Ferati, Gafur Xhabiri, Ljubica Karakasova. Control of Some
Quality And Safety Parameters at Natural Apple Juice in Different Packaging. 4th
International Congress On Natural And Enginering Sciences. 09-12 October, 2018, p 8.
Bodrum. (Abstract Book).

Dielléza Azemi, Hyrie Koraqi, Sara Selimi, Namik Durmishi, Violeta Lajqi-Makolli.
Nutritional quality of commercial babi food based on cereals. 8th international conference
on busines, technology and inovation 26-28 october, 2019 Pristina, Kosovo. Book of
Abstracts, page 280.

Namik Durmishi, Ismail Ferati, Gatur Xhabiri, Xhezair Idrizi, Hyrie Koraqi, Loriké
Salihu. The quality of the orange juice with different fruit content.8th international
conference on busines, technology and inovation 26-28 october, 2019 Pristina, Kosovo.
Book of Abstracts, page 302.

Ismail Ferati, Namik Durmishi, Xhezair Idrizi, Gafur Xhabiri, Hava Miftari, Durim Alija.
Effect of Environmental Factors on Microbiological Quality of Flour. 8th international
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conference on busines, technology and inovation 26-28 october, 2019 Pristina, Kosovo.
Book of Abstracts, page 303.

Namik Durmishi, Ismail Ferati, Gafur Xhabiri, Ljubica Karakasova, Meriton Bajrami.
Following of the Preservation proces with thermal treatment during ketchup production.
International Congress on Natural, Health Sciences and Technology. 15-17 May, 2019.
University of Tetova. Republic of North Macedonia. ISBN:978-608-217-078-7. Book of
Abstracts, page569.

Gafur Xhabiri, Abdyl Sinani, Namik Durmishi, Ismail Ferati. Analysis of Quality and
safety parameters for special bread in the Polog region. International Congress on Natural,
Health Sciences and Technology. 15-17 May, 2019. University of Tetova. Republic of
North Macedonia. ISBN:978-608-217-078-7. Book of Abstracts, page564-565.

Hyrie Koraqi, Namik Durmishi, Kimete Lluga-Rizani, Smajl Rizani. Kosovo Chemical
composition and nutritional value of Raspberry fruit (Rubus idaeus L.). 8th international
conference on busines, technology and inovation 26-28 october, 2019 Pristina, Kosovo.
Book of Abstracts, page 282.

YuyecTBO Ha KOH(epEeHIINH U KOHTPecH:

3rd International Agriculture congress —IAC2017, 3rdInternational Congres of Veterinary
and Animal Sciences-ICVAS 2017, 14-18-August, 2017, Skopje, Republic of Macedonia;
UBT 6thAnnual International Conference, 27-29 October 2017, Durrés, Albania.
Meuynaponen HayueH Konrpec: International plant science and technology congress —
IPSATC 2017, 21 -25 August, 2017. Skopje, Republicof Macedonia.

UBT 7th International Conference on Business, technology and innovation, 26-28 October
2018, UBT Innovation Campus, Kosovo.

UBT 8th International Conference on Business, technology and innovation, 26-28 October
2019, UBT Innovation Campus, Kosovo.

International Congress on Natural, Health Sciences and Technology. 15-17 May, 2019.
University of Tetova. Republic of North Macedonia.

JAEJHOCTH Ol HOIINPOK HHTEPEC HA KAHANJATOT (2017-2021)

O,Z[ nepnuoaoT 2017 roavHa KaHauaaToT BO OJHOC HAa aKTUBHOCTUTC O IMOIIHNPOK HHTCPECC,

CBOCTO BHUMAHHE I'0 HACOUYYBa KOH aKTHUBHOCTUTC IMOBP3aHU CO CIICACHC HAa HAYUYHU O6y1(H,

KaKo WICH Ha ypeayBauku oA00p Ha MeryHapOJHO HAay4YHO M CTPYYHO CIIMCaHWE, YJjeH Ha

OpPTaHW3aIMOHEH WM TPOTPAaMCKH OJ00p Ha HAy4YeH/CTpy4deH coOup, PaKOBOJMTEN Ha
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CTyAUCKa IIporpamMa Ha IIpB OUKIYC HA CTYAHH, YJICH HAa KOMHUCHHU BO HHMBO Ha CDaKynTeT U

YHUBEp3UTET UJIP.

1.

10.

11.

12.

13.

14.

Tpenunr Ceprudukat; VICAM — Bp30, eKOHOMUYHO U JIECHO PEIICHUE 32 TECTUPAHE HA
mukoTokcunu; 13.06.2017, Ckomje;

Oobyka Biotek Solution Tewna Xpomartorpaduja UHPLC u UPLC, co ynorpeba Ha

HajHOBHUOT JETEKTOP KOMITAKT mass spectrometer, 25.09.2017, Ckomje;
Certificate for successfully completed a training course in Skopje, from 30.31-05, 01-06.
2018 on the topic: International Auditor according quality management systems to standars
EN ISO/IEC 17025 : 2017 - EN ISO 19011 : 2018;
OO0yxka 3a 1abopaTOpPUCKHU CPECTBA 32 KOHTPOJIA Ha MpexpaHOeHu mpoayktu, Gapmaxem,
2020, TeroBo;
Certificate 20603179821/26.03.2021, has successfully completed a training course held in
Skopje, North Macedonia, on 25-26.03.2021 on the topic: Hazard Analysis and Critical
Control Points according HACCP.
Opn 2016 ronuna med Ha cTyaucKaTa mporpama (MeHaIMpame o KBATUTET U 0e30eHOCT
Ha XxpaHa) Bo Dakynreror 3a I[IpexpanbOena Texnomoruja u MHWcexpana, JlpxaBeH
YHuusepsuret Bo Teroso, TeToso.
Bo nmepuon ox 2016-2021 ronuna, nmokaHeT mpodecop Ha YHUBEP3UTETOT 32 OM3HUC H
TEXHOJIOTHja, IpexpaHOeHn Hayku U OuorexHozoruja, [Ipumruna, Peny6nuka Kocoso.
Bo 2017 romuna, ujieH Ha KOMHCHjaTa Ha CTPYYHHOT coBeT npu DakyiTeToT 3a
[Ipexpanbena Texnonoruja u Mcxpana, Yuusep3utet Bo TeTtoBo.
Bo 2017 roguna, unen Ha Scientific 3rd IAC and 3rd ICVAS Congress, 14-18 August
2017, Skopje, Macedonia.
Bo 2017 roguna, unen Ha Scientific Committee, International congress on plant science
and technology, ( IPSAT) 21-25 August 2017, University of Tetova, Maqgedoni.
Bo 2017 roguna, wunen Ha Scientific Committee, International Conference for Food
Science and Technology IC-FST 2017, october 27-29, 2017, Durrés, Albania.
Bo 2017 ronuna, unen Ha Organizing Committee, International Conference for Food
Science and Technology IC-FST 2017, october 27-29, 2017, Durrés, Albania.
Bo 2017 roguna, wnen Ha Scientific Committee, Procendings book, 6th UBT Annual
International Conference, International Conference on Food Science and Technology,
Durrés, Albania 27-29 October 2017.
Bo 2017 roguna, 4neH Ha KOMHCH]jaTa 3a aKpeauTanyja Ha gadoparopun Ha PakynTeToT
3a [Ipexpanbena Texnonoruja u Ucxpana, YHuBep3uTeT Bo T€TOBO.
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Bo 2018 rommuna, 4ieH Ha ypemyBauKHOT COBET Ha HAay4YHOTO crmucaHue, Interlational
Journal of Food Technology and Nutrition, ISSN: 2671-3063 (Print), ISSN: 2671-
3071(Online), ®akynrer 3a [Ipexpanbena Texnomnoruja m Mcxpana, YHHBEp3UTET BO
TeroBo.

2018 roguua wied Ha International Scientific Committee, International Conference for
Food Science and Technology IC-FST 2018, october 26-28, 2018, IIpumrunaa, Kocogo.
2019 roauHa YieH Ha KOMUCHjaTa 3a IOJAr0TOBKA Ha eabopaTy Ha IPB IUKIIYC HA CTY/IUH,
[Ipexpanbena TtexHosoruja, MeHayuupame €O KBAIMTET M 0€30€HOCT Ha XpaHa H
HyTtpunnonuszam.

. l'oguna 2019 unen Ha KOMHCH]jaTa 3a pa3riieyBambe Ha IPEIor- CTaTyTOT Ha DaKynTeToT

3a [Ipexpanbena Texnonoruja u Mcxpana

Bo rommnna 2019 uinen Ha International Scientific Committee, 8th International Conference
for Agriculture, Food Science and Technology IC-AFST 2019, october 25-27, 2019,
Pristina, Kosovo.

Bo 2021 roauna, nayuyHa mocera Ha MHCTUTYTOT 3a KpuoOHojorvja u mnpexpaHOeHa
texHosioruja, Coduja, byrapuja.
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MN3BEIITAJ 3A ONEHYBAIBE HA KAHAUJATOT CIIOPEl KPUTEPU-
YMUTE 3A U350P HA HACTABHO-HAYYHO 3BAIBE, HAYYHO U
HACTABHO -ITPO®ECUOHAJIHO

Bp3 ocHOBa Ha KpUTEPHYMHTE 3a OLIEHYBal¢ HAa HACTaBHO-HAay4YyHa JAEJHOCT, Hay4yHa H
HACTaBHO-TIPO(ECHOHAIHA, M JISJHOCTH O MOIIMPOK HHTepec, kanaupator Jdou. J-p.
Hamuk AYPMMUIIUN vma nocturHato BkynHo 239.886 moenw m Toa: 07 HacTaBHO-
oOpa3zoBHa aejHOCT 127.686, HaydHO-UCTpa)xKyBauka J1ejHOCT 87.2 U JjHOCTU OJ1 MOIIMPOK
uaTepec 25. IIoTHONHETUTE MOJATOIM OKOJY M3BEINTAjOT 32 OICHYBambe Ha KaHIUAATOT,

CIiop€J rop€HaBCACHUTC KPUTCPUYMH CC IIPHUIJIOKCHH BO CJICHATA Ta6JII/IHaI

INOPOPECHOHAJIHU ITPEIIOPAKH HA KAHAUJATOT

3A M3BOP BO 3BAILE BOHPEJIEH ITPO®ECOP Hoen

HACTABHO - OBPA30BHA JIEJHOCT 127.686

HAYYHO-UCTPAXYBAUYKA JEJHOCT 87.2
25

JEJHOCTH OJ/1 ITIOINNPOK MHTEPEC

BkynHo 239.886
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IMPUJIOI

HA M3BEHITAJOT 3A U350P BO HAYYHO-HACTABHO U HACTABHO-
IMTPO®ECHUOHAJIHO 3BAIBE

Kangupar: Hamuk JIYPMUIIN
HMucrurynmja: @axynrer 3a [Ipexpandena Texnonoruja u Mcxpana,Yausep3utet Bo TeToBo

Hayuna o0aact: [Ipexpan0eno unxenepctso (41400), Hpyro (41403).

e HACTABHO-OBPA30BHA JEJHOCT

bp. HMe Ha aKTHBHOCTA IToenn

1. Oap:xyBame Ha npeaBama ( MPB HUKJIYC HA CTYIMH) 27 noenn

1.1. CypoBunu Bo npexpan6ena unayctpuja (Mcxpana) 3x15x0.04x2=3.6

1.2. CypoBuHHu Bo npexpanOena uaaycrpuja (Menapupame co | 3x15x0.04x1=1.8
KBIUTET U 0€30€THOCT Ha XpaHa)

1.3. [IpexpanOeHn TEXHOJIOTUU Ha MPOAYKTH of pactutenHo | 3x15x0.04x2=3.6
noTekao (MeHayupame cO KBAJIUTET W 0e30eqHOCT Ha
XpaHa)

1.4. [TpexpanOeHu TEXHOJOTUM Ha MPOAYKTH o]l pacTtuTesHo | 3x15x0.04x3=5.4
notekyo (Mcxpana)

L.5. TexHonoruja Ha NPOU3BOACTBO Ha Oe3ankoxonHu u | 3x15x0.04x4=7.2
ocexutenHu nujanonu (IlpexpanOena TexHonoruja)

1.6. [Tponecu Ha mpunpema Ha xpana (VMcxpana) 3x15x0.04x2=3.6

1.7. [Tporiecu Ha KOH3epBUpame Ha XpaHa (Mcxpana) 3x15x0.04x1=1.8

2. OapixkyBame HA Be:KOM ( IPB HUKJIYC HA CTYAMH) 17.55 noenn

2.1. CypoBuHu Bo npexpanOena unaycrpuja (Menanupame co | 2x15x0.03x2=1.8
KBIUTET U 0€30€THOCT Ha XpaHa)

2.2. 3amrTuTa Ha )KMBOTHA cpeauHa (MeHayupame co kBanuteT | 3x15x0.03x1=1.35
u 0e30e/1HOCT Ha XpaHa)

2.3. AMbanaxxupame 1 YyBambe Ha MPEeXpaHOEeHU MPOIYKTH 3x15x0.03x1=1.35
(ITpexpanGena TexHoorMja)

2.4. [IpexpanOeHn TEXHOJIOTUM HA MPOAYKTH of pactutenHo | 3x15x0.03x2=2.7
notekiao (MeHayupame cO KBaIUTET W 0e30eqHOCT Ha
XpaHa)
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2.5. [IpexpanOeHn TEXHOJOTMM Ha MPOAYKTH of pactutenHo | 3x15x0.03x3=4.05
notekio (Mcxpana)

2.6. TexHonoruja Ha MPOU3BOACTBO Ha Oe3ankoxoimHu u | 2x15x0.03x4=3.6
ocexxurenan nujanonu (IIpexpanGeHa TexHomoruja)

2.7. [Ipouecu Ha npunpema Ha xpana (HMcxpana) 3x15x0.03x2=2.7

3. IHoaroroBka Ha HOB NpeaMeT (NMpeaaBamAa) 5 noenn

3.1. CypoBuHH BO npexpanOeHa uHaycTpuja (MeHayupame co 1
KBIUTET U 0€30€THOCT Ha XpaHa)

3.2. [IpexpanOeHn TEXHOJIOTUM HA MPOAYKTH O]l PACTUTEIHO 1
norekiio (MeHayupame CO KBAIATET W 0e30€IHOCT Ha
xpaHna, Hcxpana, )

3.3. TexHonoruja Ha NPOU3BOJACTBO Ha OE3AIKOXOIHU H 1
ocsexxurennu nujanouu (IIpexpanGena rexHomoruja)

3.4. [Tponecu Ha npunpema Ha XpaHa (Mcxpana) 1

3.5. Proceset e konservimit té ushqimit (T€ ushqyerit) 1

4. IHoaroroBka Ha HOB mpeaMeT (BexOH) 3 noenn

4.1. [Tponiecu Ha npunpema Ha XpaHa (Mcxpana) 1.5

4.2. Proceset e konservimit t&€ ushqimit (T€ ushqyerit) 1.5

5. Kocyaranum co ctyaeHTH ( IPpB IUKJIYC HA CTYIMH) 0.536 noenn

5.1. CypoBunu BO npexpanoena uaayctpuja (Menagupame co | 18x2x0.002=0.072
KBIUTET U 0€30€THOCT Ha XpaHa)

5.2. 3amTuTa Ha )kuBOTHA cpenuHa (MeHanmpame co kBamuteT | 12x1x0.002=0.024
u 0e30e/1HOCT Ha XpaHa)

5.3. Ambanaxxupame U dyBame Ha npexpanOeHu mpoaykt ( | 20x1x0.002=0.04
[TpexpanOeHa TexXHOIOTH]a)

5.4. [IpexpanOenn TeXHOJOTUM HA MPOAYKTH ox pactutenHo | 10x2x0.002=0.04
notekino (MeHayupame cO KBaJIUTET W 0e30eqHOCT Ha
XpaHa)

5.5. [TpexpanOeHu TeXHOJIOTUM Ha MPOAYKTH oJ pactutenHo | 10x3x0.002=0.06
notekiio ( Mcxpana )

3.6. TexHonoruja Ha TPOU3BOACTBO Ha Oe3amkoxomHu u | 30x4x0.002=0.24
ocexutenHu nujanonu (Ipexpanbena TexHoaoruja)

5.7. [Iponiecu Ha nmpunpema Ha xpana (Mcxpana) 10x2x0.002=0.04

5.8. Proceset e konservimit t& ushqimit (T€ ushqyerit) 10x1x0.002=0.02

6. MenTop Ha qunIOMCKa padoTa 23x0.2=4.6 noenun
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7. YjieH HA KOMMCHja 32 OlleHA WJIM O0pPaHAa HA JUILJIOM- 40x0.2=8 moeHnn
cKa padora
8. YileH Ha KOMHCHja 32 OLleHa WJIN 00paHa HA MATUCTP- 15x1=15 noenn
aTtypa
9. ITo3nTHBHO pelleH3UPaH YHUBEP3UTETCKH y4eOHUK 10 noenn
9.1. Ismail Ferati, Bizena Bijo, Namik Durmishi; 2020 1x10=10 moenm
HpexpaH6eHa MI/IKpO6I/IOHOFI/Ija, MI/IHI/ICTepCTBO 3a KYyJITypa Ha
PCM, Focus print.
10. HNuTepHa ckpunra 3a npeaaBama 20 moenn
10.1. CypoBuHH BO npexpaHOeHa HHAYCTpHUja 4
10.2. [IpexpanOeHn TEXHOJOTUU Ha MPOAYKTH OFf PACTUTEIHO 4
MOTEKJIO
10.3. TexHONOTHja Ha TPOU3BOJACTBO Ha OC3AIKOXOIHU H 4
OCBEXHTEIHH THjaJIONN
10.4. [Iponiecu Ha mpunpemMa Ha XpaHa 4
10.5. Proceset e konservimit t& ushqimit 4
11. PeneH3eHT HA YHMBEP3YTETCKH Y4EOHUK 4 moeHu
11.1 3ep KoBaun. OCHOBM Ha TacTpOHHMMOja M MeTyHAPOIHH 1x4=4 noenn
peuenty, YHuBep3ureT 3a busauc u TexnHonoruja-
[Tpumrtuna, Yamus, 2019.
12. MenTop Ha on0paHa Ha MerucTepcka padora 3x3=9 noenn
13. IlpenaBame M OpraHu3aTop Ha JieTHA LIK0JIA 4 noenn
13.1. | Performance for organizing and lecturing in “7th | 1x2=2
International Summer Academi on Safe Sustainable Food
from Field to Tabale”; 11 — 18 July, 2018.
13.2 Performance for organizing and lecturing 1 “8th | 1x2=2
International Summer Academi on Safe Sustainable Food
from Field to Tabale”; 08 — 15 July, 2019.
Bkynno | 127.686 moenu
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e HAVYYHO - HCTPAKYBAYKA JEJHOCT

Nr. Emri i aktivitetit

IToenn

1. MenTop Ha Merucrepcka padora

3x2=6moeHu

Cnpemame n nmjieMenTanuja Ha npojexkt npexky IPARD ¢ongoBu
B0 MmJjexkapa NURO KOMERC-Laktoza, Kamewane, borooume
2019.

1x5=5moenn

3. TpyaoBu co OpPUIrMHAJIHM HAYYHHM Ppe3yJTaTH, O0O0jaBeHH BO
pedepeHTHO HAYYHO/CTPYYHO CHHCAaHHE CO MelyHapojaeH
ypeayBauKku 0100p

27 moeHu

3.1. Viktorija Stamatovska, Ljubica Karakasova, Frosina Babanovska-
Milenkovska, Gjore Nakov, Tatjana Blazevska, Namik Durmishi.
PRODUCTION AND CHARACTERIZATION OF PLUM JAMS
WITH DIFFERENT SWEETENERS. Journal of Hygienic Engineering
and Design. Original scientific paper UDC 664.858:634.22. Vol. 19, pp.
67-77.2017. (Journal);

3.6

3.2. Karakashova Lj., Josifovski Z., Babanovska-Milenkovska F.,
Stamatovska V., Durmishi N. Impact of solar drying on nutritional
properties of certain varieties of green beans. International Journal of
Food Technology and Nutrition, Vol.1, No. 1-2, (2018), page 9-13.
UDC: 664.844:635.652(497.711). ISSN 2671-3071.

3.6

3.3. Xhezair Idrizi, Merije Elezi, Namik Durmishi, Fejzullah Fejzullai,
Ismail Ferati. THE PRODUCTION OF BEANS FEATURE OF
WHICH IS INFLUENCED BY THE ENVIRONMENT.
INTERNATIONAL JOURNAL OF FOOD TECHNOLOGY AND
NUTRITION VOL. 1, NO.1-2, (2018) 24. Pages: 24 — 26. UDC:
635.651:631.95 (497.7). ISSN: 2671-3071(online).

3.6

34, Babanovska-Milenkovska F., Karakasova Lj., Culeva C., Stamatovska
V., Durmishi N. Determination of vitamins as additives for fortification
of refreshing soft drinks. 3nd International Symposium for Agricultural
and Food, 18-20 October, Ohrid, R. Macedonia, International scientific
Journal of agricultural, food and environmental sciences, Vol. 72, No.1,
(2018), page 45-51.

3.6

3.5. Ljubica Karakasova, Elena Stefanovska, Frosina Babanovska
Milenkovska, Viktorija Stamatovska, Namik Durmishi, Biljana
Culeva. COMPARING THE QUALITY PROPERTIES OF FRESH

3.6

17

Fakulteti i Teknologjisé Ushqimore dhe té Ushqgyerit-®akynTer 3a MpexpaH6eHa TexHonorunja u UcxpaHa-

Faculty of Food Technology and Nutrition
Str. llinden nn. 1200 Tetova, Republic of North Macedonia
www.unite.edu.mk — e-mail: foodtech@unite.edu.mk




UNIVERSITETI | TETOVES
YHUBEPGYTET BO TETOBO | UNIVERSITY OF TETOVA

AND DRIED APPLE FRUIT - VARIETIES PINOVA AND RED
DELICIOUS. Journal of Agricultural, Food and Environmental
Sciences, JAFES, Vol. 73, No. 1 (2019). online ISSN: 2545-4315.
page36-45;

3.6.

Hyrije Koraqi, Namik Durmishi, Dielléza Azemi, Sara Selimi. THE
EFFECT OF STORAGE ON THE QUALITY PARAMETERS OF
BABY FOOD. Potravinarstvo Slovak Journal of Food Sciencesvol. 14,
2020, p. 929-936 https: //doi.org/10.5219/1431Received: 1 July 2020.
Accepted: 12 August 2020. Available online: 28 October 2020at
www.potravinarstvo.com© 2020Potravinarstvo SlovakJournal of Food
Sciences, License: CC BY 3.0 ISSN 1337-0960 (online);

3.6

3.7.

Gafur Xhabiri, Muhamer Abduli, Namik Durmishi, Ismail Ferati. THE
INFLUENCE OF RAW MATERIALS ON NUTRITIONAL VALUES
AND SENSORY PROPERTIES OF FLIPS. International Journal of
Food Technology and Nutrition, Tetovo 2020. Vol. 3, No. 5/6. Pages:
15 —22. ISSN: 2671-3063 (Print). ISSN: 2671-3071 (Online).

3.6

3.8.

Ismail Ferati, Era Brugi, Hava Miftari, Durim Alija, Namik Durmishi.
The study of aflatoxin m1 in milk and in dairy products. International
Journal of Food Technology and Nutrition, Vol.4 / No. 7-8 / (2021),
page 49-55. UDC: 60 613.2 664. ISSN: 2671-3063 (Print),ISSN: 2671-
3071(Online).

3.6

Tpya co opurnHaIHM HAYYHHM pe3yaTaTH, 00jaBeH Ha 300pPHHUK Ha
TPYAOBH O] Hay4eH CTPy4YeH cOOHMP €O Mel'YHApPOJeH ypeayBauKu
oxoop

7.2 moeHu

4.1.

Ljubica Karakasova, Jovanka Ampova, Frosina Babanovska
Milenkovska, Namik Durmishi, Viktorija Stamatovska. Comparasion
of quality characteristics of fresh and of dried strawberries. UBT
international conference. page. 47-55. 2017.

1.8

4.2.

Namik Durmishi, Ljubica Karakasova, Frosina Babanovska-
Milenkovska, Renata Kongoli. Control of some quality parameters of
the natural juice of bluberry with different fruit content. Proceendings
6thUBT Annual International Conference. International conference on
food science anda technology, 27-29 October, 2017, page 148-154,
Durrés, Albania.

1.8

4.3.

Ismail Ferati, Namik Durmishi, Dielléz Arifi, Sara Selimi, Ardit Hoti.
Study of Foods Declared as GMO Free in the Market of the Republic of

1.8

18

Faculty of Food Technology and Nutrition
Str. llinden nn. 1200 Tetova, Republic of North Macedonia
www.unite.edu.mk — e-mail: foodtech@unite.edu.mk

Fakulteti i Teknologjisé Ushqimore dhe té Ushqgyerit-®akynTer 3a MpexpaH6eHa TexHonorunja u UcxpaHa-




UNIVERSITETI | TETOVES
YHUBEPGYTET BO TETOBO | UNIVERSITY OF TETOVA

Kosovo. 2018. Procendings book, 7th UBT annual international
conference. International Conference of Food Science and Technology.
Pristinna, Kosovo. ISBN 978-9951-437-76-9. p.78-81.

4.4.

Hyrie Koraqi, Namik Durmishi, Kimete Lluga-Rizani, Smajl Rizani.
Kosovo Chemical composition and nutritional value of Raspberry fruit
(Rubus 1idaeus L.). Proceendings 8th UBT annual international
conference, international conference on food and technology 26-28
october, page 48-52, 2019 Pristina, Kosovo.

1.8

Onp:kaHo npeaaBama 1Mo NOKAHA HA YHUBEP3UTET

12 noenn

[Toxaner mpodecop Ha YHUBEP3UTETOT 3a OMZHHUC U TEXHOJIOTH)a,

npexpaHOeHn Hayku M OuorexHojoruja, [lpumituna, PenyOnuka
Kocoso (2016-2021).

6x2=12
IToenn

Y4ecTBO Ha Hay4YeH CTPY4eH/CTPY4YeH co0up co pedepar

12 noenn

OpaiHa npe3eHTaiyja, mocrep

6x2=12
IToenn

AOcTpakT o0jeBeH BO 300pHMK Ha a0CTPaKTH 01 Mel'YHAPOIHHU
HAY4YHH (KOH(epeHIH, KOHIPeCH, CAMIIO3UYMH ).

18 nmoenu

7.1.

Namik Durmishi, Ljubica Karakasova, Frosina Babanovska-
Milenkovska, Renata Kongoli. Control of some quality parameters of
the natural juice of bluberry with different fruit content. Book of
Abstracts. UBT 6th Annual International Conference 2017. 27-29

October, Durrés, Albania, page 284. ISBN-978-9951-437-54-7.

7.2.

Xhezair Idrizi, Merita Saliu, Vigan Sulejmani, Namik Durmishi,
Gafur Xhabiri. Comparasion of some quality and safety parameters in
drinking water in Pollog region. Book of Abstracts. UBT 6th Annual
International Conference 2017. 27-29 October, Durrés, Albania, page
280. ISBN-978-9951-437-54-7.

7.3

Ljubica Karakasova, Jovanka Ampova, Frosina Babanovska
Milenkovska, Namik Durmishi, Viktorija Stamatovska. Comparasion
of quality characteristics of fresh and of dried strawbwrries. Book of
Abstracts. UBT 6th Annual International Conference 2017. 27-29

October, Durrés, Albania, page 287. ISBN-978-9951-437-54-7.

7.4

Durim Alija, Eljesa Ziberi, Gafur Xhabiri, Xhezair Idrizi, Namik
Durmishi, Ismail Ferati. Control of Vitamin C ( ascorbic acid ) in non-
alcoholic and fresh drinks. Book of Abstracts. UBT 6th Annual
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International Conference 2017. 27-29 October, Durrés, Albania, page
291. ISBN-978-9951-437-54-7.

7.5 Namik Durmishi; Gafur Xhabiri; Ismail Ferati; Xhezair Idrizi. Change
Of Some Qualitative Parameters During the Tomatoes. International
Congress On Plant Since And Technology (IPSAT), 2017, Skopje,
Macedonia. (Abstract Book) page 27.

7.6. Xhezair Idrizi, Xhabir Abdullahi, Namik Durmishi; Gafur Xhabiri;
Durim Alijja, Fejzulla Fejzullahi. The protein content in some beans
populations in pollog region. International Congress On Plant Since
And Technology (IPSAT), 2017, Skopje, Macedonia. (Abstract Book)
page 26.

7.7. Ismail Ferati, Namik Durmishi, Gafur Xhabiri, Xhezair Idrizi,
Elizabeta Coneva. Assessment of some microbiological parametres
during the productionof traditional suxhuk in Skopje region. 3rd
International Agriculture Congress (IAC and ICVAS Congress) 14-18
August, 2017, p.77. Skopje (Abstract Book).

7.8. Xhezair Idrizi, Merije Elezi, Xhabir Abdullahi, Namik Durmishi,
Gafur Xhabiri, Eljesa Ziberi. The avaluation of phenotypic variation of
native populations of the bean in the pollog area. 3rd International
Agriculture Congress (IAC and ICVAS Congress) 14-18 August, 2017,
p92, Skopje (Abstract Book).

7.9. Namik Durmishi, Ismail Ferati, Xhezair Idrizi, Gafur Xhabiri,
Viktorija Stamatovska, Frosina Babanovska — Milenkovska.
Standardization of qualitative parameters of natural peach juice. 3rd
International Agriculture Congress (IAC and ICVAS Congress) 14-18
August, 2017, p.79. Skopje (Abstract Book).

7.10. | Xhabiri, Gafur; Durmishi Namik; Hoxha Ibrahim; Ferati Ismail; Idrizi
Xhezair. The Level Of Some Mineral Matter In Wheat White Flour In

The Pollog Region. International Congress On Plant Since And
Technology. 2017. p 26 Skopje, Macedonia (Abstract Book).

7.11. | Ismail Ferati, Namik Durmishi, Bizena Bijo, Elizabeta Coneva.
Microbiological Safety Of Natural Mineral Water. 4th International
Congress On Natural And Enginering Sciences. 009-12 October, 2018,
p 6. Bodrum. (Abstract Book).

7.12 Namik Durmishi, Ismail Ferati, Gafur Xhabiri, Ljubica Karakasova.
Control of Some Quality And Safety Parameters at Natural Apple Juice
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in Different Packaging. 4th International Congress On Natural And
Enginering Sciences. 09-12 October, 2018, p 8. Bodrum. (Abstract
Book).

7.13.

Dielléza Azemi, Hyrie Koraqi, Sara Selimi, Namik Durmishi, Violeta
Lajqi-Makolli. Nutritional quality of commercial babi food based on
cereals. 8th international conference on busines, technology and
inovation 26-28 october, 2019 Pristina, Kosovo. Book of Abstracts,
page 280.

7.14.

Namik Durmishi, Ismail Ferati, Gafur Xhabiri, Xhezair Idrizi, Hyrie
Koraqi, Loriké Salihu. The quality of the orange juice with different
fruit content.8th international conference on busines, technology and
inovation 26-28 october, 2019 Pristina, Kosovo. Book of Abstracts,
page 302.

7.15.

Ismail Ferati, Namik Durmishi, Xhezair Idrizi, Gafur Xhabiri, Hava
Miftari, Durim Alijja. Effect of Environmental Factors on
Microbiological Quality of Flour. 8th international conference on
busines, technology and inovation 26-28 october, 2019 Pristina,
Kosovo. Book of Abstracts, page 303.

7.16.

Namik Durmishi, Ismail Ferati, Gafur Xhabiri, Ljubica Karakasova,
Meriton Bajrami. Following of the Preservation proces with thermal
treatment during ketchup production. International Congress on
Natural, Health Sciences and Technology. 15-17 May, 2019. University
of Tetova. Republic of North Macedonia. ISBN:978-608-217-078-7.
Book of Abstracts, page569.

7.17.

Gafur Xhabiri, Abdyl Sinani, Namik Durmishi, Ismail Ferati. Analysis
of Quality and safety parameters for special bread in the Polog region.
International Congress on Natural, Health Sciences and Technology.
15-17 May, 2019. University of Tetova. Republic of North Macedonia.
ISBN:978-608-217-078-7. Book of Abstracts, page564-565.

7.18.

Hyrie Koraqi, Namik Durmishi, Kimete Lluga-Rizani, Smajl Rizani.
Kosovo Chemical composition and nutritional value of Raspberry fruit
(Rubus idaeus L.). 8th international conference on busines, technology
and inovation 26-28 october, 2019 Pristina, Kosovo. Book of Abstracts,
page 282.

BxynHo

87.2
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JAEJHOCTH O] IOIIINPOK UHTEPEC

HmMe Ha akTUBHOCT

IToenn

YiieH Ha ypeayBauyKu 000p HA Mel'YHAPOIHO HAYYHO/CTPYYHO CIUCAHHE
HAYYHH KOH(pepeHI U, KOHTPecH, CHMIIO3UYMHU U Jp.

IMoenn

1.1.

2018 roauHa, WiEeH Ha YpEIyBaukKMOT COBET Ha HAay4yHOTO CIHCaHMHE,
Interlational Journal of Food Technology and Nutrition, ISSN: 2671-3063
(Print), ISSN: 2671-3071(Online), ®akynrer 3a [Ipexpanbena Texnomoruja u
Hcxpana, YHuBep3uteT Bo Teroso.

1.2.

Unen na Scientific Committee, Procendings book, 6th UBT Annual
International Conference, International Conference on Food Science and
Technology, Durrés, Albania 27-29 October 2017.

1.3.

Wiren ma Scientific 3rd IAC and 3rd ICVAS Congress, 14-18 August 2017,
Skopje, Macedonia.

1.4.

Wien Ha Scientific Committee, International congress on plant science and
technology, (IPSAT) 21-25 August 2017, University of Tetova, Magedoni.

1.5.

Unen Ha Scientific Committee, International Conference for Food Science and
Technology IC-FST 2017, october 27-29, 2017, Durrés, Albania.

1.6.

Ynen na International Scientific Committee, International Conference for Food
Science and Technology IC-FST 2018, october 26-28, 2018, Ilpumrtuna,
Kocogo.

1.7.

Ynen na International Scientific Committee, 8th International Conference for
Agriculture, Food Science and Technology IC-AFST 2019, october 25-27,
2019, Pristina, Kosovo.

1.8.

Unen nHa mHayyen komurer Ha INTERATIONAL SYMPOSIUM ON
MEDICINAL, AROMATIC&DEY PLANTS, 5-7 OCTOBER 2017, Malatya,
Turkey.

1.9.

Unen Ha KOMHCHjaTa 3a TIOJITOTOBKA HA €J1a00paTH Ha MPB IHUKIYC HA CTYIUH,
[TpexpanOena TexHooruja, MeHaygupame co KBaIUTET U 6€30€THOCT Ha XpaHa
u Hyrpunnonusam, 2019.

1.10.

UneHn JeH Ha KOMHCHMjaTa 3a pasriiefyBame Ha NpPEeAsior- CTaTyTOT Ha
@akynreror 3a [Ipexpanbena Texnonoruja u Mcxpana, 2019.
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UneH Ha KOMHCHjaTa HA CTPY4YHUOT coBeT npu Pakynreror 3a [Ipexpandena

tL- Texnomoruja u Mcxpana, Yausepsurer Bo TetoBo, 2017. :

1.12. UneH Ha KOMHUCHjaTa 3a akpeAuTanuja Ha Jabopatopuu Ha DakynTeToT 3a 1
[Ipexpan6ena TexHomoruja u Mcxpana, Yauep3uret Bo TetoBo,2017.

1.13. Hayuyna mnocera Ha WuHcTuTyTOT 3a KpHOOHONoruja u mpexpaHOeHa 1
texnosioruja, Coduja, byrapuja, 2021.

1.14. [Iled Ha cryamckara mporpama (MEHaMpame CO KBATUTET U 0€30€THOCT Ha 3
xpana) Bo ®akynreror 3a [IpexpanOena Texnonoruja u Mcxpana, J[pkaBeH
Yuusepsutet Bo Teroo, Tetoso, 2017.

1.15. Nmnnemenranuja Ha HACCP cuctem Nuro Komerc-Jlakroza. Kamenjane, | xd=4
borosume,2020.

1.16. Tpenunr Cepruduxar; VICAM — bp30o, eKOHOMUYHO U JIECHO pEIICHHE 3a 1
TecTupame Ha MukoTokcuny; 13.06.2017, Ckomje;

1.17. O6yxka Biotek Solution Teuna Xpomatorpaduja UHPLC u UPLC, co ynorpeba 1
Ha HaJHOBHUOT JIETEKTOp KOMIAKT mass spectrometer, 25.09.2017, Ckomje;

1.18. Certificate for successfully completed a training course in Skopje, from 30.31- 1
05, 01-06. 2018 on the topic: International Auditor according quality
management systems to standars EN ISO/IEC 17025 : 2017 - EN ISO 19011 :

2018;

129, OO0yka 3a 1ab0paTOPUCKHU CPEJICTBA 3a KOHTPOJIA HA MIPEXpaHOEeHU TPOIYKTH, 1
®apmaxem, 2020, Teroso;

1.20. Certificate 20603179821/26.03.2021, has successfully completed a training 1

course held in Skopje, North Macedonia, on 25-26.03.2021 on the topic: Hazard
Analysis and Critical Control Points according HACCP.

BkynHo
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1. Hdou. A-p. I'apyp HABUPHU

BUOI'PA®CKH U TPOPECUOHAJIHA TOJATOI

R/

¢ buorpaduja

Hou. [p. I'apyp [TABUPU e ponen Ha 15.11.1970, Bo c. JlakaBuma, ['octuBap. OCHOBHOTO
YYUJIUIITE TO 3aBPILIKUII BO pOJHOTO MecTO BO 1985 rogmna. CpeiHOTO YyYWIIMIITE TO 3aBPIIXI BO
rumHazujata “[lange [Tonocku™ Bo 1989 ron. nacoka Texuuuap no buorexHnonoruja.

Bo 1999 ron. ru 3aBpliyBa yHHMBEpP3UTETCKHTE cTynauu Bo DakylITeToT Ha mpexpaHOeHa
TEXHOJIOTHja U OMOTEXHOJIOTHja BO YHHBEp3UTEeTOT BO 3arped, P. XpBarcka, u ce cTekHan co
3Bame “/IUNI0MHpPaH MHXKEHeP M0 MpexpaHOeHa TeXHOJI0ruja’”.

Ha 10.05.2010 roauna ru 3aBpuini NOCTAUIUIOMCKUTE CTYAMHM HAa TEXHOJIOIKO-METAITYPIIKUOT
¢dakynrer Bo YHuep3uteToT ,,CB. Kupun u Metoauj”-Ckormje co MaructepckuoT Tpyd IHOJ
HacioB “Peosiomku u mekapcku mpoduia Ha TECTO CO MHTETPUPAHU KOMEpIHjalHu (pakuuu
MOJIHOMACHH OPHU30BH TPUIM~ U C€ CTEKHAN cO 3Bamkbe Marmcrep Ha TeXHHUYKH HAYKH—O]
o0yacta mpexpaHOeHa TEXHOJIOTHja.

Ha 01.07.2014 roguna ru 3aBpiunia JJoktopckure ctyauu Bo dakyntetoT no buorexHonoruja u
XpaHa, cTyaucka nporpma Hayka u GuorexHosiorija Ha XpaHa, BO 3eMjO/I€IICKMOT Y HUBEP3UTET
Bo Twupana, P. AnbGanumja, ro oaOpaHus AOKTOPCKHOT TpyHd TMOJ HaciaoB ‘“Ymorpeba Ha
JMETETCKUTET BIaKHA BO HEKOM BHJIOBH OpallHa MPOW3BEACHU O] MYCHUIM O] bamkaHckuot
PEryoH 3a 1o100pyBame Ha XPaHJIMBUTE BPEAHOCTH Ha JieO M OMCKBUTH U CE€ CTEKHAJI CO 3BamE
JlokTop 10 HAYKH 01 OMOTEX0JIOTHja U XpaHa.

*

* IIpodecuoHaiHO HCKYCTBO

Bo 2000-2006 ronuna paboten kako mpexpanoen Texunouor Bo A/l. ,, XKuro Illap ,, - ['ocTuBap,
IpeTHnpujaThe 3a MPOU3BOJICTBO Ha OPAIIHO, 1e0 U KOHIUTOPCKU MIPOU3BOIH.

Bo 2006 roguna e u30paH 3a momJiag acMCTeHT Ha J[p>kaBHHOT yHHBep3uTeT BO TeToBo, BO
IleHTapoT 3a MOJUTEXHUYKU CTYIUH, CTyAHMCKa mporpama buoTexHoioruja (3emMjoAencTBo U
XpaHa) 1o npexMeTure: Boseq Bo npexpaHOeHO HHXKEHEPCTBO, TexHoIoruja Ha nmpepaboTka Ha
xuTa, TexHonoruja Ha crelnnjaIHd IpexpaHOeHu MPOIyKTH.
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Bo 2008 romuna Oemie pemzOpaH momMJiaa acMCTeHT BO L[eHTapoT 3a MOMMTEXHUYKH CTYIHH,
CTyauckaTa nporpama buorexHonoruja (3eMjoOelCTBO W XpaHa) IO IPEAMETUTE:
buorexnonoruja, BoBes Bo TexHosoruja Ha xpana, TexHomoruja 3a npepaboTka Ha )KUTapPKU.

Bo yuebOnara 2008-2009 rommna Oui pakoBOAMTEN Ha CTyauckarta mporpama I[IpexpanOena
TexHosiorrja Ha MaKynTeToT 3a nMpexpandeHa TexHojaoruja u ucxpana - [YT.

Bo yuebnara 2009-2010 roguna Owi mpojekaH W PaKOBOJUTEN Ha CTyAKMCKAaTa Iporpama 3a
npexpanOena Texnosoruja Ha GakynaTeToT 3a NpexpandeHa TexHoaoruja u ucxpana - JJYT.

Bo yue6nata 2010-2011 roguna 6mi mpoaekaH ¥ pakOBOAMTEN Ha CTyuCKaTa nporpama Mcxpana
Ha @akynTeToT 3a mpexpanOeHa TexHooruja u ucxpana - JJyVT.

Bo yuebnara 2011-2012 roauna 6un nponexan Ha PakynTeToT 3a MpexpaHOeHa TEXHOJIOTHja
ucxpana - JIVT.

Ha 03.02.2017 ronuna e u3bpan 3a Jlouent Ha @akynreror 3a Ilpexpanbena TexHomoruja u
Hcxpana, no npeamerure: Bosen Bo mpexpanbeHa TexHosuoruja u TexXHOIOTHja HA TIEKAPCKH U
KOHIUTOPCKU npou3Boau. Permenne 6p. 04-484 / 1. latym 15.02.2017 roa.

On 2016 romumHa 10 AEHEC € PaKOBOAMTEN Ha CTyauckara nporpama Hyrpunumonuszam Ha
®axynteToT 3a [Ipexpanbena Texnonoruja u Mcxpana.

HACTABHO-OBPA30OBHATA AEJHOCT (2017-2021)

Bo pamkuTe Ha HactaBHO-OOpa3oBHaTa JejHOCT, kanaumartor Mom. [p. T'adyp [TABUPU
IpesiaBalie 1o NpeIMeTUTE:

[IpenMeru Ha npepaBame O MPB HUKITYC:

> Bosen Bo npexpanOeHa TeXHOJIOTHja (TIpeiaBama U BexKOM)

TexHosoruja Ha NeKapcku U KOHIUTOPCKH MPOU3BOIM (TIpe/laBamba U BEXKOH)
OcHoBU Ha ucxpana (IpeaaBama, BEXOM)

Hayka Ha ncxpana 1 (nmpenaBama, BEXON)

Hayka Ha ncxpana 2 (mpenaBama)

JlocTUrHyBama BO HayKaTa 3a UCXpaHa (IpeaBama)

YVVV VYV

[IpeameTn Ha npenaBame 011 BTOP LUKIYC:

» [IlpexpanOeHu amuTuBYU (BEXOH)
» HoBu TexHOJOTHH BO NpexpaHOeHaTa HHIYCTPHja (BEKOM)
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3a peanmaunja Ha HacTaBaTa IO CUTC T'OPCHABCACHHU MPECAMCTH, KaHAUAATOT HMMa CO3JaCHO
COOBECTHH MaTepI/IjaJII/I KaKoO IITO C€ KHUTH U CKPUIITH 3a IIp€aaBama 1 BEXKOU.

Bo pamkuTe Ha HacTaBHO-0Opa30BHATA JIEJHOCT, MOYHYBajKku o1 2017 ronuHa KaHAUMAATOT O
MEHTOp Ha 23 TUIUIOMCKU paboTH U 4ieH Ha KOMHUCH]ja 3a of0paHa Ha 49 AumiIoMcku paboTH BO
crynuckute porpamu Ha Dakynretor 3a [Ipexpanbena Texnonoruja u Micxpana. bun u MeHTOp
Ha 2 MarucTepcKky TPYAOBU U YICH Ha KOMHCH]ja 3a o10paHa Ha 12 Marucrepcku TpPyAOBH, HA
cryauckara nporpama [Ipexpanbena Texnonoruja - @akynrerot 3a [Ipexpanbena TexHonoruja u
Hcxpana.

KangunaTor ja 00jaBu KHMraTa:

o [labupu l'adyp, Hparakuna Mumo3a, (2020) Xpana u 31paBa ucxpana Ha jaenara. Dokyc
npunT, Crormje. Ctp. 187. ISBN 978-608-66641-0-7.

Kanaumaror Oeiie pemeH3eHT Ha:

e Kuurara Ha aBropor 3e¢d Kopaum; OCHOBM Ha racTpoHOMHja CO METYHApPOIHH PELENTH,
YHuBep3uteT 3a OM3HKUC U TexHoNoruja, [Ipumruna - Yamumsm, 2019 roguna.

e Penensenrt Ha3zHaueH o MUHUCTEPCTBOTO 32 0Opa30BaHUE U HAyKa 3a Mperye] Ha Hay4yHo-
UCTpaKyBauKU MPOEKTH (IIOJ/IPILKA 32 Pa3BOj Ha 1a00PATOPUCKH PECYPCH).

Kannuaaror 6un npegasayd BO JI€THH LIKOJIM:

e Certificate for honor of outstanding performance for organizing and lecturing in 6th UBT
International Summer Academy on Food Science and Technology. 10 -20 July 2017.
Prishtina. Republic of Kosovo.

e Certificate for honor of outstanding performance for organizing and lecturing in 7th UBT
International Summer Academy on Food Science and Safe Nutrition. 08 — 15 July, 2018.
Prishtina. Republic of Kosovo.

HAYYHO - UCTPAXKYBAYKA JEJHOCT (2017-2021)
Kangunaror [Hom. Hp. T'adyp IIABUPU, mokpaj aHrakupameTo BO HACTaBHUOT IIPOIIEC,
KOHTMHYHMPAHO C€ 3aHMMaBa M CO Hay4YHO-HCTpa)kyBauka JiejHOCT of oOiacra Ha Haykute 3a
xpaHa. HayuHo-ucTpaxkyBaukaTa J€JHOCT Ha KaHIUAATOT C€ COCTOM O]l O0jaBeHM Hay4YHU
TPYIOBH, Y4ECTBO Ha MeI'YHApOJAHHU HAyYHU COOUPH U YUECTBO BO MeT'yHApOAHU NMPoeKTH. CBouTE
npodecroHallHu CTaBOBH I'M UCKa)XKyBa U BO MOHOTpadujara:
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Hoxha I., Kongoli R., Xhabiri G. (2016) Qualitative traits of wheat cultivars increases in the
Kosovo region (Qualitative traits of international wheat cultivars increases in the Kosovo region,
for bread and confectionery production), Editions Universitaires Europeennes, ISBN 978-3-639-
54372-8, Saarbrucken, Germany.

OO0jaBeHn HAYYHH TPYAOBH

e Shala, N., Hoxha, 1., Xhabiri, G. (2017) Influence of Filtration in the Final Product Stability
and Quality Clarity Beer. International Journal of Innovative Studies in Sciences and
Engineering Technology (IJISSET), Vol 3, Iss. 6, p. 20-23. ISSN 2455 - 4863 (Online).

e Hoxha, L., Shala, N., Xhabiri Q. G. (2018) Concentration of heavy metals in edible planta
potatoes: the health effects in the human organism. Rasayan J. Chem., Vol. 11. No.2, p. 682
— 687. ISSN: 0974-1496/  E-ISSN:  0976-0083/ CODEN: RICABP.
http://dx.doi.org/10.31788/RJC.2018.1123024

e Shala, N., Hoxha, 1., Xhabiri Q. G., Avdiu B. (2018) The microbiological quality of water,
pathogenic microorganisms in food products and facel contamination in the rivers of the
republic of Kosovo. Rasayan J. Chem., Vol. 11. No.4, p. 1399 — 1404. ISSN: 0974-1496/ E-
ISSN: 0976-0083/ CODEN: RJCABP. http://dx.doi.org/10.31788/RJC.2018.1144065

e Hoxha L., Xhabiri G., Shala N. (2018) Research of several hybrids of corn from the region
in the agro ecological conditions of Kosovo. International Journal of Food Technology and
Nutrition, Vol 1, 1-2, p. 14-18. ISSN: 2671-3063 (Print); ISSN: 2671-3071 (Online). UDC:
633.15-152.75:631.95(497.115).

e Idrizi, Xh., Abdullahi, Xh., Xhabiri, G., Alija, D. (2018) The evolution of phenotypic
variation of native populations of the bean in Macedonia. International Journal of Food
Technology and Nutrition, Vol 1, 1-2, 19-23. ISSN: 2671-3063 (Print); ISSN: 2671-3071
(Online). UDC: 635.651:575.21(497.7).

e Hoxha, L., Xhabiri, G., Deliu, R. (2020) The Impact of Flour from White Bean (Phaseolus
vulgaris) on Rheological, Qualitative and Nutritional Properties of the Bread. Open Access
Library Journal, Vol. 7, €6059. p.1-8. ISSN: 2333-9721 Online. ISSN: 2333-9705 Print.
https://doi.org/10.4236/0alib.1106059

e Xhabiri, G., Abduli, M., Durmishi, N., Ferati, I. (2020) The Influence of Raw Materials on
Nutritional Values and Sensory Properties of Flips. [International Journal of Food
Technology and Nutrition, Vol. 3, No. 5/6. ISSN: 2671-3063 (Print); ISSN: 2671-3071
(Online). UDC: 664.681-026.775.
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Hoxha, I., Shala N., Elshani A., Xhabiri G. (2020) Technological qualities of local wheats
for bread production. International Journal of Ecosystems and Ecology Science. Vol. 10 (4):
p. 667-670. https://doi.org/10.31407/ijees10.413

Sulejmani, E., Hyseni, A., Xhabiri, G., Rodriguez-Pérez, C. (2021) Relationship in dietary
habits variations during COVID-19 lockdown in Kosovo: The COVIDiet study, Appetite,
Volume 164, 105244, p. 1-9. ISSN 0195-6663.
https://doi.org/10.1016/j.appet.2021.105244

Hoxha, 1., Xhabiri, G., Gjinovci, V., Shala, N., Ziberi, E. (2017) The presence of pesticides
in certain imported vegetables in Republic of Kosovo. UBT6th Annual International
Conference, 27-29 October 2017, Durrés, Proceeding Book, p 28-32. ISBN 978-9951-437-
63-9.

Xhabiri, G., Hoxha, 1., Koraqi, H. (2017) The qualities of the type 500 flours for the
production of bread imported in the republic of Kosovo. UBT6th Annual International
Conference, 27-29 October 2017, Durrés, Proceeding Book, p 135-140. ISBN 978-9951-
437-63-9.

Xhabiri, G., Era Brugi, E., Sara Selimi, S. (2018) The level of nutritional values on kids aged
4-6 years old fed in the preschools of Pollog region. Proceedings of the UBT 7th Annual
International Conference (International Conference Food Science and Technology), 28-30
October, 2018, Pristina, p.65 — 70. ISBN 978-9951-437-76-9.

AncTpakTH o0jaBeHH BO 300PHUK HAa KOH(pepeHu U

Ferati, 1., Durmishi, N., Xhabiri, G., Idrizi, Xh., Coneva, E. (2017) Assessment of some
microbiological parameters during the production of traditional suxhuk in Skopje region. 3™
International Agriculture Congress, August 14-18, 2017 — Skopje, Macedonia, p.77.
Durmishi, N., Ferati, 1., Idrizi, Xh., Xhabiri, G., Stamatovska, V., Babanovska—
Milenkovska, F. (2017) Standardization of qualitative parameters of natural peach juice. 3™
International Agriculture Congress, August 14-18, 2017 — Skopje, Macedonia, p.79.

Idrizi, Xh., Elezi, M., Abdullahi, Xh., Durmishi, N., Xhabiri, G., Ziberi, E. (2017) The
evaluation of phenotypic variation of native populations of the bean in the Pollog area. 3™
International Agriculture Congress, August 14-18, 2017 — Skopje, Macedonia, p.92.

Idrizi, Xh., Abdullahi, Xh., Durmishi, N., Xhabiri, G., Alija, D., Fejzullahi, F. (2017) The
protein content in some beans populations in Pollog region. International Congress on Plant
Science and Technology, August 21-25, 2017 — Skopje, Macedonia, Abstract 01 - p.25.
Xhabiri, G., Durmishi, N., Hoxha, ., Ferati, 1., Idrizi, Xh. (2017) The level of some mineral
matter in wheat and white flour in the Pollog Region, International Congress on Plant
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Science and Technology, August 21-25, 2017 — Skopje, Macedoni, Abstract 02 - p.25.
Durmishi, N., Xhabiri, G., Ferati, L., Idrizi, Xh., Karakasova, L., (2017) Change of some
qualitative parameters during the tomato’s storage, International Congress on Plant Science
and Technology, August 21-25, 2017 — Skopje, Macedonia. Abstract 01 - p.26.

Alija, D., Ziberi, E., Xhabiri, G., Idrizi, Xh., Durmishi, N., Ferati, I. (2017) Control of
Vitamin C (ascorbic acid) in non-alcoholic and fresh drinks. UBT6th Annual International
Conference, 27-29 October 2017, Durrés, Book of abstracts, p 291. ISBN -978-9951-437-
54-7.

Koraqi, H., Makolli, S., Xhabiri, G. (2017) Chemical Composition and Nutritional value of
fresh strawberry fruit (Fragaria x ananassa), UBT6th Annual International Conference, 27-
29 October 2017, Durrés, Book of abstracts, p 273. ISBN-978-9951-437-54-7

Idrizi, Xh., Merita Saliu, M., Sulejmani, V., Durmishi, N., Xhabiri, G. (2017) Comparison
of some quality and safety parameters in drinking water in Pollog region, UBT6th Annual
International Conference, 27-29 October 2017, Durrés, Book of abstracts, p 280. ISBN-978-
9951-437-54-7.

Hoxha, 1., Xhabiri, G., Gjinovci, V., Shala, N., Ziberi, E. (2017) The presence of pesticides
in certain imported vegetables in Republic of Kosovo. UBT6th Annual International
Conference, 27-29 October 2017, Durrés, Book of abstracts, p 282. ISBN-978-9951-437-54-
7.

Xhabiri, G., Hoxha, 1., Koraqi, H. (2017) The qualities of the type 500 flours for the
production of bread imported in the republic of Kosovo. UBT 6™ Annual International
Conference, 27-29 October 2017, Durrés, Book of abstracts, p 293. ISBN-978-9951-437-54-
7.

Xhabiri, G., Sana, M., Idirzi, Xh., Hoxha, I., Shala N. (2018) Quality of Passages semoline
from soft wheat for production of pasta. 4" International Congress of Natural and
Engenering Sciences, 09-12 October, 2018. Bodrum, Turkey. p.11.

Durmishi N., Ferati 1., Xhabiri G., Karakashova L. (2018) Control of some quality and
safety parameters at natural apple juice in different packaging. 4" International Congress of
Natural and Engenering Sciences, 09-12 October, 2018 Bodrum, Turkey. p.8.

Miftar H., Asllani, M., Ismaili, M., Jusufi, M., Xhabiri, G. (2019) Consumption influence
of different types of bread produced industrially in Tetovo on blood glucose level.
International Congress on Natural, Health Sciences and Technology, 15-17 May, 2019,
Tetova, Book of abstracts p. 560-561. ISBN 978-608-217-078-7.

Idrizi, Xh., Abdullahi, Xh., Alija, D., Xhabiri, G., Durmishi, N., Ferati, I. (2019) The protein
content in some bean populations in Northwestern Macedonia. International Congress on
Natural, Health Sciences and Technology, 15-17 May, 2019, Tetova, Book of abstracts p.
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566. ISBN 978-608-217-078-7.

Xhabiri, G., Sinani, A., Durmishi, N., Ferati, I. (2019) Analyses of quality and safety
parameters for special bread in the Polog region. International Congress on Natural, Health
Sciences and Technology, 15-17 May, 2019, Tetova, Book of abstracts p. 564-565. ISBN
978-608-217-078-7.

Durmishi, N., Ferati, 1., Xhabiri, G., Karakasova, L., Bajrami, M. (2019) Following of the
preservation process with thermal treatment durning keetchup production. International
Congress on Natural, Health Sciences and Technology, 15-17 May, 2019, Tetova, Book of
abstracts p. 569. ISBN 978-608-217-078-7.

Sulejmani, E., Miftari, H., Xhabiri, G., Idrizi, Xh., Abdullahi, Xh. (2019) The influence of
origanum vulgare on the volatile compounds of beaten goat cheese. 12" International
Scientific and Professional Conference, With Food to Health, 24-25 October, 2019, Osijek,
Croatia, Book of abstracts p. 141. ISBN 978-953-7005-66-5.

Ferati, ., Durmishi, N., Idrizi, Xh., Xhabiri, G., Miftari, H., Alija, D. (2019) Effect of
Environmental Factors on Microbiological Quality of Flour. 8 International Conference on
Business, Technology and Innovation. UBT Innovation Campus, 26-28 October, 2019,
Prishtina. Book of Abstract, p. 303. ISBN: 978-9951-550-19-2.

Durmishi, N., Ferati, 1., Xhabiri, G., Idrizi, Xh., Koraqi, H., Salihu, L. (2019) The quality
of the orange juice with different fruit content. 8th International Conference on Business,
Technology and Innovation. UBT Innovation Campus, 26-28 October, 2019, Prishtina. Book
of Abstract, p. 302. ISBN: 978-9951-550-19-2.

Hoxha, 1., Xhabiri, G., Elshani, A., Gjurkaj, A. (2020) Quality and safety of industrial ajvar
produced in Kosovo. 1* International Conference on Agriculture, Environment, Sustainable
Tourism and Food Production. 29-30 October 2020. Peja, Kosovo. ISBN 978-9951-672-18-
4.

Xhabiri, G., Radoniqi A., Sulejmani E. (2021) The impact of bean and chestnut flour on
nutritional values and sensory qualities of biscuits. 13" International Scientific and
Professional Conference, With Food to Health, 16-17 September, 2021, Osijek, Croatia,
Book of abstracts p. 157. ISBN 978-953-7005-79-5.

Sulejmani, E., Hyseni, A., Xhabiri, G., Idrizi, Xh. (2021) Changes in dietary habits during
the Covid-19 outbreak confinement in the Republic of Kosovo. 13" International Scientific
and Professional Conference, With Food to Health, 16-17 September, 2021, Osijek, Croatia,
Book of abstracts p. 32. ISBN 978-953-7005-79-5.
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Y4ecTBO U Npe3eHTAIIMU BO HAYYHU KOH(epeHIun

Certificate for participating in International plants science and technology congress-
IPSTC2017. 21-25 August, 2017. Skopje, Republic of Macedonia.

Certificate for participating in 3" International agriculture congress — IAC2017, 3%
International congress of veterinary and animal sciences — ICVAS 2017. 14-18 August, 2017.
Skopje, Republic of Macedonia.

Certificate for attended and presented at International Conference on Food science and
technology. UBT 6 Annual international conference 2017. 27-29 October 2017. Durrés,
Albania.

Certificate for attended and presented at International Conference on Food science and
technology. UBT 7th Annual international conference 2018. 26-28 October 2018, UBT
Campus - Prishtina, Kosovo.

Certificate for presented at the 1% International Conference of Food Technology and
Nutrition. 15 -17 May, 2019. Tetova, Republic of North Macedonia.

Certificate of Appreciation with deep respect and gratitude for the support and the
informative contributions to INTERNATIONAL HELTHY NUTRITION CONGRES. 5-7
October 2017. Izmir/ Turkey.

Cerifikat kojim se potvrduje sudjelovanje na Cetvrtom kongresu o péelarstvu i péelinjim
proizvodima, odrzanog 16 i 17 novembra 2019 godine u Sarajevo.

Certificate of Attendance in International Conference on Agriculture, Environment,
Sustainable tourism and Food production. 30 October 2020. Peja. Kosovo.

IIpoexTHn

#COVIDiet: Impact of the COVID-19 lockdown on eating habits in the European population.
https://docs.google.com/forms/d/e/1FAlpQLSdv3mZj92CARXB3gFUD-
ctlcspntIXULzDShoh-zHA9JqeOTw/viewform

JAEJHOCTH Ol HIOIINPOK UHTEPEC (2017-2021)

OOyku u 0J1arogapHULU

2017 VYyecHuk - CepTuduKaT Ha ceMUHApOT opranusupan oxa JpxkasHara ®duro
caHuTapHa jgaboparopuja u Jlabena Ha Tema "TpeHI0BU U HOBU TEXHOJOTHH BO aHAJIU3UTE
BO MHIYCTpHjaTa 3a )XKUTO-MeIHUYapcTBOTO " - 12.04.2017 roguna, Ckomje.
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2017  VYuecnuk - Ceprudukar Ha opranmsupanHa padoruwnauma: VICAM-06p3o,
€KOHOMMYHO U JIECHO PELIEHHUE 3a aHAJIM3a Ha MUKOTOKCHHH, opranusupano o BIOTEK,
13.06. 2017, Xoten Ksunc, Cxomje.

2018  Ooyxka - Cerificate No 010691718 / 01.06.2018 T'adyp [labupu - MefyHapoaeH
PEBH30p CIIOpPE CUCTEMUTE 32 YIpaByBame co KBanuTeT co ctangapaure ISO / IEC 17025:
2017 - EN ISO 19011: 2011

2021 [ToTBpaa 3a u3BpIeHa 00yka 3a padora co onpema Ha JlabopaTopuja 3a KOHTpOIA
Ha npexpanOenu npousBoau (JIKIIIT).@apmaxem 04.02.2021. Ckomje bp. 03/04/073.

YiieH Ha OpPraHu3alMOHCH UM HAYYCH OHGOP BO HAYYHH KOH(l)epeHIII/II/I H cm/lca}mja

Unen Ha YpenyBaukuot onb6op Ha HayuHoto cnucanue Ha OIITU “INTERNATIONAL
JOURNAL OF FOOD TECHNOLOGY AND NUTRITION".

Unen Ha HayueH on0op Ha Interational Symposium on Medicinal, Aromatic&Dey Plants, 5-
7 October 2017, Malatya, Turkey.

Unen Ha HayueH on6op Ha UBT6th Annual International Conference, 27-29 October 2017,
Durrés, Albania.

Witen va Opraau3aimoHuoT 0100p Ha International Plant Science and Technology Congress,
21-25 August, 2017, Skopje.

Unen Ha HaydyeH ombop Ha, 7th International Conference of Businees, Technology and
Innovation. 27-29 October 2018, Prishtina Kosovo

Unen Ha OpranuzannoHuoT o160p Ha Sth International Congress on Education Sciences and
Learning Technology (ICESLT) November 06-10, 2019 in Sarajevo, Bosnia and
Herzegovina.

Unen Ha OpraHuzalMoHHOT oa0op u cekperap Ha “International Conference on Food
Technology & Nutrition” 15 — 17 May, 2019, Faculty of Food Technology and Nutrition,
University of Tetova, North Macedonia.

Unen Ha OpranuzaunoHuoT on6op Ha Sth International Congress on Applied Biological
Sciences (ICABS), November 08-12, 2019, Sarajevo, Bosnia and Herzegovina.

Unen Ha OpranuzanuoHuor onbop Ha Sth International Conference on Natural and
Engineering Sciences, August 27-30, 2019, Istanbul — Turkey.

Unen Ha HaydyeH onbop Ha, 8th International Conference of Businees, Technology and
Innovation. 26-28 October 2019, Prishtina Kosovo

Unen Ha HaydeH onbop Ha, Ist International Conference on Agriculture, Environment,
Sustainable Tourism and Food Production. 29-30 October 2020. Peja, Kosovo.
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Yien na Komucun Bo HuBO HA PaKyjaTeT M YHUBEP3UTET

2017 Unen Ha komucHja 3a Tpancep Ha cTyneHTH Ha DakynaTeToT 3a mpexpaHOeHA
TEXHOJIOTHja U UCXpaHa, Y HUBEp3UTeT BO TeToBo.

2017 Ynen Ha cTpy4HHOT coBeT pu DaKkynTETOT 3a MpexpaHOeHa TEXHOJIOTHja M HCXPaHa,
YHusepsuret Bo Teroso.

2017 YUnen Mentop Ha @akyaTeTOT 32 MpexpaHOCHA TEXHOJIOTH]a K UCXpaHa, Y HUBEP3UTET
B0 TeToBO 3a Ha30p Ha CIPOBEAYBAETO HA MTPAKTUYHATA O0YKa.

2017 YUnen Ha KOMHCH]ja 3a aKpeIuTanuja Ha Jjaboparopur Ha DaKynTETOT 3a MpexpaHOeHa
TEXHOJIOTHja U UCXpaHa, Y HUBEP3UTET BO TeTOBO.

2018 Ynen Ha m300pHA KOMHUCH]ja 3a CIIPOBEYBamk¢ HA TMOCTANKaTa 3a M300p Ha JICKaH Ha
®DakynTeToT 3a MpexpaHOeHa TEXHOJIOTH]ja U UCXpaHa, Y HUBEP3UTET BO TeToBo.

2018 UYnen Ha KOMHCHja 3a peBH3Wja Ha craTyror Ha dakynareroT 3a mnpexpaHOeHa
TEXHOJIOTHja U UCXpaHa, Y HUBEP3HUTET BO TeToBO.

2019 Yien Ha xommcHja 3a M3paboOTKa Ha enmadopat Ha DakynTeTor 3a mpexpaHOCHA
TEXHOJIOTHja U UCXpaHa, Y HUBEP3HUTET BO TeToBo.

2020 Ynen Ha KOMHCH]a 32 CAMOOIIEHYBamke Ha PaKyNTeTOT 3a MpexpaHOeHa TEXHOIOTHja U
UCXpaHa, Y HUBEP3UTET BO TeT0BO.

2021 UYneHn Ha coBeTOT 3a copaboTKa U 1oBepOa co jaBHOCTa HAa PaKyNTETOT 3a pexpaHOeHa
TEXHOJIOTHja M UCXpaHa, Y HUBep3UTeT BO TeToBo.

2021 Ynen na komucHja Ha DakynTeToT 3a MNpexpaHOEHA TEXHOJIOTHja W HCXpaHa,
YuuBep3uteT Bo TeTOBO, 3a MpoBEpKa Ha JocHeja HA KaHAUAATH (paHTHpambe).

Kannuaarot 3aeano co mpujasara ox 01.12.2021 roguna 1octaBu u:

Opnnykara 3a U300p BO HaCTaBHO-Hay4yHa 3Bambe JlOleHT;

Jlumiioma 3a CTeNEeHOT JOKTOP Ha HAyKW 01 00J1acTa Ha OMOTEXHUUKHUTE HAYKH,

Kparka 6uorpaduja;

Criucok Ha 00jaBeHH HayYHU TPYIOBH M CTPYYHH IYOJIUKAIIUH, KAaKO ¥ KOIUU 01 00jaBeHU
Tpynosu (2017-2021);

Konuu ox ceprudukaru on yuectso Ha MefyHapoAHU KoHepeHuuu 1 o0yku (2017-2021);
JIOKTOpCKM TPYyA;

W3Box o1 MaTUYHA KHUTA Ha POJICHU;

YBepeHue 3a ApxKaBjaHCTBO;

CepTudukar 3a Ho3HaBamke AHIJIMCKH ja3uK.
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MN3BELITAJ 3A OHEHYBAIBE HA KAHANJIATOT CHHOPET

KPUTEPUYMMUTE 3A U350P HA HACTABHO-HYYHO 3BAIBE,
HAYYHO U HACTABHO-TIPO®PECHUOHAJIHO

Bp3 ocHOBa Ha KpUTEPUYMHUTE 32 OL[CHYBamkh¢ HA HACTABHO-HAYYHA JCJHOCT, HAYYHA M HACTaBHO -
npodecuonanna, kagauaaror Jdou. [Ap. I'agyp ITABUPHU uma nmocturHaro BkynHo 255.08

MOeHM ¥ TOAa: OJ1 HaCTaBHO-00pa3oBHa jejHocT 124.28, o1 HayyHO MCTpakyBauka jaejHoct 103.8

Y O]l IGJHOCTH O] MOIIHPOK uHTepec 27.0.

IlomonueTnTe IOIATOIH OKOJy I/I3BGHITaj0T 3a ONLCHYBAKC HA KaHAUIAATOT,

TOPEHABEACHUTE KPUTEPUYMU CE IPUIIOKEHU BO cieHaTa Taldena:

CTPYYHHU PE®EPEHIU HA KAHAUJATOT 3A U3BOPU BO IToenn
3BAILE BOHPEJIEH ITPO®ECOP

HACTABHO-OBPA30BHA JIEJHOCT 124.28
HAYUYHO-UCTPAXKYBAUKA JIEJHOCT 103.8
JEJHOCTU O/ ITOILIMPOK MHTEPEC 27.0
Bxkynno 255.08
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IMPUJIOI"

HA M3BEHITAJOT 3A U350P BO HAYYHO-HACTABHO, HAYYHO "1
HACTABHO-ITPO®PECHOHAJIHO 3BAIbE

Kanaunar: I'agpyp [TABUPU
HNucruryumja: Yuausepsuret Bo TeroBo, @akyntet 3a [Ipexpanbena Texnonoruja u Ucxpana

Hayuna o6macr: Ilpexpan6eno nnxenepctro (41400), Apyro (41403)

HACTABHO-OBPA30BHA JEJHOCT

Penen Onuc Ha aKTUBHOCTA IToenn BkynHo
opoj NoeHH
1. Onap:xkyBame Ha npeaBamba 0.04 34.8
(mpeaMeTH o1 NPB UMKJIYC HA CTYIMH)

1.1. Bogen Bo npexpaHOeHa TEXHOJIOTHja 2x15x0.04x4 4.8
(Ilpexpanbena TexHOIOTHja)

1.2. TexHOIOTHja Ha TEKAPCKU M KOHAUTOPCKH MTPOU3BOIH 3x15x0.04x5 9.0
(ITpexpanbeHa TEXHOIIOTHja)

1.3. OcnoBu Ha ucxpana (IIpexpan6ena rexnonoruja) 3x15x0.04x4 7.2

1.4. Hayxa na ncxpana 1 (Mcxpana) 3x15x0.04x2 3.6

1.5. Hayka na ucxpana 2 (Mcxpana) 3x15x0.04x2 3.6

L.6. JlocturayBama BO Haykara 3a ucxpana (Mcxpana) 3x15x0.04x2 3.6

1.7. Bogses Bo npexpanbena TexHosoruja (MeHayupame) 2x15x0.04x1 1.2

1.8. OcHoBH Ha ucxpana (MeHaynpame) 3x15x0.04x1 1.8

2. Onap:kyBame Ha BeKOU 0.03 11.25
(mpeameTH o NPB LHUKJIYC HA CTYHH)

2.1. Bogen Bo mpexpaHOeHa TEXHOIIOTHja 2x15x0.03x4 3.6
(ITpexpanOeHa TEXHOIIOTHja)

2.2. TexHONOTHja Ha IEKAPCKH U KOHJUTOPCKH MTPOU3BOJTU 2x15x0.03x5 4.5
(ITpexpanbeHa TEXHOJIOTH]ja)

2.3. OcnoBu Ha ucxpana (IIpexpanOeHa TEXHOJIOTH]ja) 3x15x0.03x1 1.35

2.4. Hayxka na ncxpana 1 (Mcxpana) 2x15x0.03x1 0.9
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2.5. Bogen Bo mpexpanOena texHonorrja (MeHanupame) 2x15x0.03x1 0.9

3. OnpixyBame Ha Be:KOH 1.8
(mpeaMeTH O BTOP HMKJIYC HA CTYHMH)

3.1. AmutuBn Ha xpaHa (IIpexpanOena TexHooruja) 2x15x0.03x1 0.9

3.2. Hogwu texnonorun Bo npexpandena naaycrpuja ([lpexpandena | 2x15x0.03x1 0.9
TEXHOJIOTH]ja)

4. IMoaroroBka Ha HOB MpeaAMeT (MpeIaBamba U BeKOM) 9.0

4.1. Bogen Bo npexpanOena texnonoruja (I1) 1x1 1

4.2. TexHomoryja Ha MeKapcku u KoHAUTOpcKH mpousBoan (11) 1x1 1

4.3. OcHoBu Ha ucxpana (II) 1x1 1

4.4. Hayxka na ucxpana 1 (IT) 1x1 1

4.5. Hayxka na ncxpana 2 (IT) 1x1 1

4.6. | locturHyBama BO HayKkaTa 3a ucxpana (I1) 1x1 1

4.7. OcHoBu Ha ucxpana (B) 1x1.5 1.5

4.8. Hayka Ha ucxpana 1 (B) 1x1.5 1.5

5. Koncyarauuu co cryaeHTH 1.03
(BO MPBHOT HMKJIYC HA CTY/AH)

5.1 Bosen Bo npexpaHOeHa TEXHOJIOTH]a 35x0.002x4 0.28
(ITpexpanbeHa TeXHOJIOTH]ja)

5.2. TexHOMOTHja Ha MEKAPCKU M KOHAUTOPCKH MTPOU3BOIH 35x0.002x5 0.35
(ITpexpanOeHa TeXHOIIOTHja)

5.3. OcHoBu Ha ucxpana ([IpexpaHOeHa TeXHOJIOTH]a) 35x0.002x4 0.28

5.4. Hayxa na ncxpana 1 (Mcxpana) 7x0.002x2 0.028

5.5. Hayxka na ucxpana 2 (Mcxpana) 8x0.002x2 0.032

5.6. | JlocturHyBama BO Haykarta 3a ucxpana (McxpaHa) 8x0.002x2 0.032

5.7. Bogses Bo npexpanbena TexHosoruja (MeHayupame) 7x0.002x1 0.014

5.8 OcHoBH Ha ucxpana (MeHaynpame) 7x0.002x1 0.014

6. HMHTepHa cKpunTa 01 NpeiaBama 24

6.1. Bogen Bo mpexpaHOeHa TEXHOIIOTHja 6x4=24 24

6.2. TexHonoruja Ha MEKapCKH ¥ KOHAUTOPCKU TPOU3BOAN

6.3. OcHOBHU Ha HCXpaHa

6.4. Hayxka Ha ucxpana 1

6.5. Hayxa na ncxpana 2

6.6. | JlocturHyBama BO HayKaTa 3a UCXpaHa

7. MeHnTop Ha AMIIIOMCKH padoTa 23x0.2 4.6

8. YleH Ha KOMHCHja 32 OLIEHKA M 010paHa HAa TUIJIOMCKATa 49x0.2 9.8
padora

9. UneH Ha KOMHCH]ja 3a OIIEHKA M 0J10paHa Ha MaruCTEPCKH TPy 12x1.0 12.0
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10. O06jaBeHa cTpyyHa KHUTa 8
Tl'adyp [labupu, Mumosza [lparakuna, (2020) Xpana u 3apaBa 1x8 8
ucxpana Ha nieniata. ®okyc npunt, Cromje. Ctp. 187. ISBN 978-
608-66641-0-7.

11. Penensent Ha kHura Ha aBtopoT 3ed Kosaum; OcHoBH Ha 1x1 1
racTpoOHOMHja €O MeryHapOIHHU pelenTH, YHUBEP3UTET 3a
O6m3HuUC 1 TexHonoryja, [IpumtuHa — Yum, 2019 roguna.

12. PenienseHT HasHaueH o MUHUCTEPCTBOTO 3a O0Opa3oBaHUE U 1x1 1
Hayka 3a Tperiiell Ha HayYHO-WCTPaXKyBauKH IPOCKTH
(mopmprika 3a pa3Boj Ha 1a00PATOPUCKHU PECYPCH).

13. UseH Ha peEIEH3EHTCKM KOMHCHja 3a W300pu BO 3Bame 3a 2x1 2
COpaOOTHUIIH

14. IIpenaBay BO JETHU LIKOIU 2x2 4

BxymnHo 124.28
HAYYHO-UCTPAXKYBAYKA JEJHOCT
Penen Ornuc Ha akTUBHOCTA BkynHo
opoj MoeHn

1. MeHTOp HAa MaruCTEePCKH TPY/AOB 2x2=4 4

2. UneH Bo Mel'yHapOAHU HAYYHH IIPOCKTH 5

2.1. #COVIDiet: Impact of the COVID-19 lockdown on eating habits in 1x5=5

the European population.
https://docs.google.com/forms/d/e/1FAIpQLSdv3mZj92C4RXB3gFU
D-ctlcspntIXULzDShoh-zHA9JgeOTw/viewform
3. Mownorpaguja o0jaBeHa BO CTPAHCTBO 12
3.1. Hoxha Ibrahim, Kongoli Renata, Xhabiri Gafur, (2016) Qualitative | 1x12=12
traits of wheat cultivars increases in the Kosovo region (Qualitative
traits of internacional wheat cultivars increases in the Kosovo regjion,
for bread and confectionery production), Editions Universitaires
Europeennes, ISBN 978-3-639-54372-8, Saarbrucken, Germany.
4. TpynoBu €O OpPUIrMHAJIHM HAYYHU Pe3yJTaTH, 00jaBeHH BO 37.2
pedepeHTHH Hay4YHO/CTPYYHO CHHCAHHE €O MelyHapojeH
ypeayBadku 0a0op
4.1. Shala, N., Hoxha, 1., Xhabiri, G. (2017) Influence of Filtration in the | 6x0.8=4.8

Journal of Innovative Studies in Sciences and Engineering
Technology (IJISSET), Vol 3, Iss. 6, p. 20-23. ISSN 2455 — 4863
(Online).

Final Product Stability and Quality Clarity Beer. International

39

Fakulteti i Teknologjisé Ushqimore dhe té Ushqgyerit-®akynTer 3a MpexpaH6eHa TexHonorunja u UcxpaHa-

Faculty of Food Technology and Nutrition
Str. llinden nn. 1200 Tetova, Republic of North Macedonia
www.unite.edu.mk — e-mail: foodtech@unite.edu.mk



https://docs.google.com/forms/d/e/1FAIpQLSdv3mZj92C4RXB3gFUD-ctlcspntIXULzDShoh-zHA9JqeOTw/viewform
https://docs.google.com/forms/d/e/1FAIpQLSdv3mZj92C4RXB3gFUD-ctlcspntIXULzDShoh-zHA9JqeOTw/viewform

UNIVERSITETI | TETOVES
YHUBEPGYTET BO TETOBO | UNIVERSITY OF TETOVA

4.2.

Hoxha, I., Shala, N., Xhabiri Q. G. (2018) Concentration of heavy
metals in edible planta potatoes: the health effects in the human
organism. Rasayan J. Chem., Vol. 11. No.2, p. 682 — 687. ISSN:
0974-1496/  E-ISSN: 0976-0083/  CODEN: RICABP.
http://dx.doi.org/10.31788/RJC.2018.1123024

6x0.8=4.8

4.3.

Shala, N., Hoxha, I., Xhabiri Q. G., Avdiu B. (2018) The
microbiological quality of water, pathogenic microorganisms in food
products and facel contamination in the rivers of the republic of
Kosovo. Rasayan J. Chem., Vol. 11. No.4, p. 1399 — 1404. ISSN:
0974-1496/ E-ISSN: 0976-0083/ CODEN: RICABP.
http://dx.doi.org/10.31788/RJC.2018.1144065

6x0.6=3.6

4.4.

Hoxha I., Xhabiri G., Shala N. (2018) Research of several hybrids of
corn from the region in the agro ecological conditions of Kosovo.
International Journal of Food Technology and Nutrition, Vol 1, 1-2,
p- 14-18. ISSN: 2671-3063 (Print); ISSN: 2671-3071 (Online). UDC:
633.15-152.75:631.95(497.115).

6x0.8=4.8

4.5.

Idrizi, Xh., Abdullahi, Xh., Xhabiri, G., Alija, D. (2018) The
evolution of phenotypic variation of native populations of the bean in
Macedonia. International Journal of Food Technology and Nutrition,
Vol 1, 1-2, 19-23. ISSN: 2671-3063 (Print); ISSN: 2671-3071
(Online). UDC: 635.651:575.21(497.7).

6x0.6=3.6

4.6.

Hoxha, 1., Xhabiri, G., Deliu, R. (2020) The Impact of Flour from
White Bean (Phaseolus vulgaris) on Rheological, Qualitative and
Nutritional Properties of the Bread. Open Access Library Journal,
Vol. 7, €6059. P.1-8. ISSN: 2333-9721 Online. ISSN: 2333-9705
Print. https://doi.org/10.4236/0alib.1106059

6x0.8=4.8

4.7.

Xhabiri, G., Abduli, M., Durmishi, N., Ferati, I. (2020) The Influence
of Raw Materials on Nutritional Values and Sensory Properties of
Flips. International Journal of Food Technology and Nutrition, Vol.
3, No. 5/6. ISSN: 2671-3063 (Print); ISSN: 2671-3071 (Online).
UDC: 664.681-026.775.

6x0.6=3.6

4.8.

Hoxha, 1., Shala N., Elshani A., Xhabiri G. (2020) Technological
qualities of local wheats for bread production. International Journal
of Ecosystems and Ecology Science. Vol. 10 (4): p. 667-670.
https://doi.org/10.31407/ijees10.413

6x0.6=3.6

4.9.

Sulejmani, E., Hyseni, A., Xhabiri, G., Rodriguez-Pérez, C. (2021)
Relationship in dietary habits variations during COVID-19 lockdown
in Kosovo: The COVIDiet study, Appetite, Volume 164, 105244, p.
1-9. ISSN 0195-6663. https://doi.org/10.1016/j.appet.2021.105244

6x0.6=3.6
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TpynoBu co OpUTHHATHHM HAYYHH/CTPYYHH pe3yNTaTH, 00jaBeHH Ha
MeryHapoiHu KoH(epeHIMu co proceedings co MeryHapojcH
ypeayBauKu 000p

6.6

5.1.

Hoxha, I., Xhabiri, G., Gjinovci, V., Shala, N., Ziberi, E. (2017) The
presence of pesticides in certain imported vegetables in Republic of
Kosovo. UBT6th Annual International Conference, 27-29 October
2017, Durrés, Proceeding Book, p 28-32. ISBN 978-9951-437-63-9.

3x0.6=1.8

5.2.

Xhabiri, G., Hoxha, 1., Koraqi, H. (2017) The qualities of the type
500 flours for the production of bread imported in the republic of
Kosovo. UBT6th Annual International Conference, 27-29 October
2017, Durrés, Proceeding Book, p 135-140. ISBN 978-9951-437-63-
9.

3x0.8=2.4

5.3.

Xhabiri, G., Brugi, E., Selimi, S. (2018) The level of nutritional
values on kids aged 4-6 years old fed in the preschools of Polog
region. Proceedings of the UBT 7" Annual International Conference
(International Conference Food Science and Technology), 28-30
October, 2018, Pristina, p.65 — 70. ISBN 978-9951-437-76-9.

3x0.8=2.4

Ancrpakr o0jaen Bo “Book of abstracts” on HayyHm
KOHepeHUH

23

6.1.

Ferati, 1., Durmishi, N., Xhabiri, G., Idrizi, Xh., Coneva, E. (2017)
Assessment of some microbiological parameters during the
production of traditional suxhuk in Skopje region. 3
INTERNATIONAL AGRICULTURE CONGRESS, August 14-18,
2017 — Skopje, Macedonia, p.77.

Ix1=1

6.2.

Durmishi, N., Ferati, 1., Idrizi, Xh., Xhabiri, G., Stamatovska, V.,
Babanovska—Milenkovska, F. (2017) Standardization of qualitative
parameters of natural peach juice. 3™ INTERNATIONAL
AGRICULTURE CONGRESS, August 14-18, 2017 — Skopje,
Macedonia, p.79.

6.3.

Idrizi, Xh., Elezi, M., Abdullahi, Xh., Durmishi, N., Xhabiri, G.,
Ziberi, E. (2017) The evaluation of phenotypic variation of native
populations of the bean in the Pollog area. 3" INTERNATIONAL
AGRICULTURE CONGRESS, August 14-18, 2017 — Skopje,
Macedonia, p.92.

Ix1=1

6.4.

Idrizi, Xh., Abdullahi, Xh., Durmishi, N., Xhabiri, G., Aljja, D.,
Fejzullahi, F. (2017) The protein content in some beans populations
in Pollog region. International Congress on Plant Science and
Technology, August 21-25, 2017 — Skopje, Macedonia, Abstract 01 —
p.25.

Ix1=1

41

Fakulteti i Teknologjisé Ushqimore dhe té Ushqgyerit-®akynTer 3a MpexpaH6eHa TexHonorunja u UcxpaHa-

Faculty of Food Technology and Nutrition
Str. llinden nn. 1200 Tetova, Republic of North Macedonia
www.unite.edu.mk — e-mail: foodtech@unite.edu.mk




UNIVERSITETI | TETOVES
YHUBEPGYTET BO TETOBO | UNIVERSITY OF TETOVA

6.5. Xhabiri, G., Durmishi, N., Hoxha, 1., Ferati, 1., Idrizi, Xh. (2017) The 1x1=1
level of some mineral matter in wheat and white flour in the Pollog
Region, International Congress on Plant Science and Technology,
August 21-25, 2017 — Skopje, Macedonia, Abstract 02 — p.25.

6.6. Durmishi, N., Xhabiri, G., Ferati, 1., Idrizi, Xh., Karakasova, L., Ix1=1
(2017) Change of some qualitative parameters during the tomato’s

storage, International Congress on Plant Science and Technology,
August 21-25, 2017 — Skopje, Macedonia. Abstract 01 — p.26.

6.7. Alija, D., Ziberi, E., Xhabiri, G., Idrizi, Xh., Durmishi, N., Ferati, . 1x1=1
(2017) Control of Vitamin C (ascorbic acid) in non-alcoholic and
fresh drinks. UBT6th Annual International Conference, 27-29
October 2017, Durrés, Book of abstracts, p 291. ISBN -978-9951-
437-54-7.

6.8. Koraqi, H., Makolli, S., Xhabiri, G. (2017) Chemical Composition 1x1=1
and Nutritional value of fresh strawberry fruit (Fragaria x ananassa),
UBT6th Annual International Conference, 27-29 October 2017,
Durrés, Book of abstracts, p 273. ISBN-978-9951-437-54-7.

6.9. Idrizi, Xh., Merita Saliu, M., Sulejmani, V., Durmishi, N., Xhabiri, 1x1=1
G. (2017) Comparison of some quality and safety parameters in
drinking water in Pollog region, UBT6th Annual International
Conference, 27-29 October 2017, Durrés, Book of abstracts, p 280.
ISBN-978-9951-437-54-7.

6.10. Hoxha, I., Xhabiri, G., Gjinovci, V., Shala, N., Ziberi, E. (2017) The 1*1=1
presence of pesticides in certain imported vegetables in Republic of
Kosovo. UBT6th Annual International Conference, 27-29 October
2017, Durrés, Book of abstracts, p 282. ISBN-978-9951-437-54-7.

6.11. | Xhabiri, G., Hoxha, 1., Koraqi, H. (2017) The qualities of the type Ix1=1
500 flours for the production of bread imported in the republic of
Kosovo. UBT6th Annual International Conference, 27-29 October
2017, Durrés, Book of abstracts, p 293. ISBN-978-9951-437-54-7.

6.12. Xhabiri, G., Sana, M., Idirzi, Xh., Hoxha, 1., Shala N. (2018) Quality 1x1=1
of Passages 42emolina from soft wheat for production of pasta. 4"
International Congress of Natural and Engenering Sciences, 09-12
October, 2018. Bodrum, Turkey.

6.13. Durmishi N., Ferati I., Xhabiri G., Karakashova L. (2018) Control of 1x1=1
some quality and safety parameters at natural apple juice in different
packaging. 4" International Congress of Natural and Engenering
Sciences, 09-12 October, 2018 Bodrum, Turkey.
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6.14. Miftar H., Asllani, M., Ismaili, M., Jusufi, M., Xhabiri, G. (2019) 1x1=1
Consumption influence of different types of bread produced
industrially in Tetovo on blood glucose level. International
Conference of Food Technology and Nutrition, 15-17 May, 2019,
Tetova, Book of abstracts p. 560-561. ISBN 978-608-217-078-7.

6.15. | Idrizi, Xh., Abdullahi, Xh., Alija, D., Xhabiri, G., Durmishi, N., Ix1=1
Ferati, 1. (2019) The protein content in some bean populations in
Northwestern Macedonia. [International Conference of Food
Technology and Nutrition, 15-17 May, 2019, Tetova, Book of
abstracts p. 566. ISBN 978-608-217-078-7.

6.16. Xhabiri, G., Sinani, A., Durmishi, N., Ferati, . (2019) Analyses of Ix1=1
quality and safety parameters for special bread in the Polog region.
International Conference of Food Technology and Nutrition, 15-17
May, 2019, Tetova, Book of abstracts p. 564-565. ISBN 978-608-
217-078-7.

6.17. Durmishi, N., Ferati, 1., Xhabiri, G., Karakasova, L., Bajrami, M. 1x1=1
(2019) Following of the preservation process with thermal treatment
during ketchup production. International Conference of Food
Technology and Nutrition, 15-17 May, 2019, Tetova, Book of
abstracts p. 569. ISBN 978-608-217-078-7.

6.18. | Sulejmani, E., Miftari, H., Xhabiri, G., Idrizi, Xh., Abdullahi, Xh. 1x1=1
(2019) The influence of origanum vulgare on the volatile compounds
of beaten goat cheese. 12™ International Scientific and Professional
Conference, With Food to Health, 24-25 October, 2019, Osijek,
Croatia, Book of abstracts p. 141. ISBN 978-953-7005-66-5.

6.19. Ferati, I., Durmishi, N., Idrizi, Xh., Xhabiri, G., Miftari, H., Alija, D. Ix1=1
(2019) Effect of Environmental Factors on Microbiological Quality
of Flour. 8" International Conference on Business, Technology and
Innovation. UBT Innovation Campus, 26-28 October, 2019,
Prishtina. Book of Abstract, p. 303. ISBN: 978-9951-550-19-2.

6.20. Durmishi, N., Ferati, I., Xhabiri, G., Idrizi, Xh., Koraqi, H., Salihu, 1x1=1
L. (2019) The quality of the orange juice with different fruit content.
8" International Conference on Business, Technology and
Innovation. UBT Innovation Campus, 26-28 October, 2019,
Prishtina. Book of Abstract, p. 302. ISBN: 978-9951-550-19-2.

6.21. Hoxha, 1., Xhabiri, G., Elshani, A., Gjurkaj, A. (2020) Quality and 1x1=1
safety of industrial ajvar produced in Kosovo. [* International
Conference on Agriculture, Environment, Sustainable Tourism and
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Food Production. 29-30 October 2020. Peja, Kosovo. ISBN 978-
9951-672-18-4.

6.22.

Xhabiri, G., Radoniqi A., Sulejmani E. (2021) The impact of bean
and chestnut flour on nutritional values and sensory qualities of
biscuits. 13" International Scientific and Professional Conference,
With Food to Health, 16-17 September, 2021, Osijek, Croatia, Book
of abstracts p. 157. ISBN 978-953-7005-79-5.

Ix1=1

6.23.

Sulejmani, E., Hyseni, A., Xhabiri, G., Idrizi, Xh. (2021) Changes in
dietary habits during the Covid-19 outbreak confinement in the
Republic of Kosovo. 13" International Scientific and Professional
Conference, With Food to Health, 16-17 September, 2021, Osijek,
Croatia, Book of abstracts p. 32. ISBN 978-953-7005-79-5.

Ix1=1

Onp:xyBame HA NpeJaBamha HA MOKAHA HA Y HUBEP3UTET

University of Business and Technology — Pristina
Food Science and Biotechnology, Bachelor

2x2=4

Y4ecTBO Ha HAYYHM KOH(epeHINH

12

YcHa npe3eHTanuja

2x2=4

[Toctep mpesenTarmja

4x2=8

BxkynHo

103.8

JAEJHOCTH O HOIIINPOK UCTEPEC

Penen
ppoj

Omnuc Ha aKTUBHOCTA

BkynHo
MOCHHU

Ooyknu

1.1.

YuecHuk — CepTudukar Ha CEMHUHAPOT OpraHM3upaH oj Jlp:kaBHarta
®duto canurapHa abopatopuja u JlabeHa Ha Tema “TpeHIOBH U HOBH
TEXHOJIOTHH BO aHAIM3UTE BO HHAYCTPHjaTa 3a )KUTO-MEITHHIAPCTBOTO
—12.04.2017 roguna, Ckomje.

Ix1=1

1.2.

YyecHuk — Ceprudukar Ha opranusupana padotunauna: VICAM-0p3o,
€KOHOMHUYHO ¥ JIECHO pelleHHe 3a aHajiu3a Ha MHUKOTOKCHHH,
opranusupano og BIOTEK, 13.06. 2017, Xorten Ksune, Cxomje.

Ix1=1

1.3.

Oobyka — Cerificate No 010691718 / 01.06.2018 Tapyp I[labupu —
MeryHapojieH peBU30D CIIOPE] CUCTEMHUTE 3a YIIPaBYBabhe CO KBAIHUTET
co cragmapaute ISO / IEC 17025: 2017 — EN ISO 19011: 2011

Ix1=1

1.4.

IMToTBpaa 3a u3BpmIeHa oOyka 3a paboTa co onpema Ha Jlaboparopuja 3a
KOoHTposa Ha pexpan6enn npoussoau (JIKIII).dapmaxem 04.02.2021.
Ckomje bp. 03/04/073.

1x1=1

YneHn Ha opraHu3aliiOHeH HMJIUM HaydeH oA00p BO Hay4HH

11
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KOHG(epeHI N U CIUCAHUja

R.1.

Uien Ha YpemyBaukwoT on00p Ha Hay4yHOoTO crcanue Ha OIITU
“International Journal of Food Technology and Nutrition”.

p.2.

Uien na HaydeH oxbop Ha Interational Symposium on Medicinal,
Aromatic&Dey Plants, 5-7 October 2017, Malatya, Turkey.

Ix1=1

R.3.

Unen Ha HayueH onoop Ha UBT6th Annual International Conference, 27-
29 October 2017, Durrés, Albania.

Ix1=1

2.4.

Unen Ha Opranuzaruonuotr oxoop Ha International Plant Science and
Technology Congress, 21-25 August, 2017, Skopje.

R.5.

Unen Ha HaydeH oxbop Ha, 7th International Conference of Businees,
Technology and Innovation. 27-29 October 2018, Prishtina Kosovo

Ix1=1

2.6

Unen Ha OpranuzanuoHuoT oj00p Ha Sth International Congress on
Education Sciences and Learning Technology (ICESLT) November 06-
10, 2019 in Sarajevo, Bosnia and Herzegovina.

Ix1=1

R.7.

Umen na OpraHu3anoHHOT onm0op u cekperap Ha “International
Conference on Food Technology & Nutrition” 15 — 17 May, 2019,
Faculty of Food Technology and Nutrition, University of Tetova, North
Macedonia.

Ix1=1

2.8

Unen Ha OpranuzanuoHuoT oj00p Ha Sth International Congress on
Applied Biological Sciences (ICABS), November 08-12, 2019, Sarajevo,
Bosnia and Herzegovina.

Ix1=1

2.9.

Unen Ha Opranu3aiiuoHUOT oa00p Ha Sth International Conference on
Natural and Engineering Sciences, August 27-30, 2019, Istanbul —
Turkey.

Ix1=1

2.10.

Unen Ha Hay4deH on0op Ha, 8th International Conference of Businees,
Technology and Innovation. 26-28 October 2019, Prishtina Kosovo

Ix1=1

2.11.

Unen Ha Hay4yeH o100p Ha, lst International Conference on Agriculture,
Environment, Sustainable Tourism and Food Production. 29-30 October
2020. Peja, Kosovo.

Ix1=1

Ynen Ha Komucun Bo HuBo Ha DakyJTeT U Y HUBEpP3UTET

10

2017 UYnen Ha kommcHja 3a TpaHcdep Ha cryaeHTn Ha DaKynTeT 3a
[TpexpanOena Texnonoruja u Mcxpana, Yuusepsurer o TeToso.

B.2.

2017 Ynen ua crpyunnor coser npu Dakynrer 3a [IpexpanOena
Texnonoruja u Mcxpana, Yuusepsurer Bo TeToBo.

Ix1=1

3.3.

2017 Ynen Menrop Bo ®akynrer 3a [IpexpanOena TexHomoruja u
Ncxpana, Yausepsuter Bo TeToBO 3a Ha/I30p HA CIPOBEAYBAKETO HA
MpaKTHYHaTa 00yKa.

Ix1=1

3.4.

2017 Ynen Ha KOMHCH]ja 3a akpenuTanyja Ha Jaboparopun Ha Dakynret

Ix1=1
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3a [Ipexpanbena Texnonoruja u Mcxpana, YauBep3ureT Bo TeToBo.

3.5.

2018 Ynen Ha m300pHa KOMHUCH]ja 3a CIIPOBEIyBame HA MOCTAIKaTa 3a
m30op Ha nekan Ha Paxynter 3a IlpexpanOena TexHomoruja u
Hcxpana, Yuusepsurer Bo Tetoso.

3.6.

2018 Ynen Ha kommcHja 3a peBu3uja Ha craryroT Ha Dakyinrer 3a
IIpexpan6ena Texnomoruja u Ucxpana, Yausepsurer Bo TeToBo.

Ix1=1

3.7.

2019 Ynen Ha komMHCHja 3a u3paboTka Ha enabopatu Ha DakyITeT 3a
IIpexpan6ena Texnomoruja u Ucxpana, Yuusepsurer Bo TeToBo.

Ix1=1

3.8.

2020 Ynen Ha KoMmHCHMja 3a camoolleHyBame Ha DakyiTer 3a
[Ipexpan6ena Texnonoruja u Mcxpana, Yuusepsurer Bo TeToBo.

Ix1=1

3.9.

2021 YneH Ha COBETOT 3a cOpabOTKa W JOBepOa CO jaBHOCTA Ha
®akynrer 3a [Ipexpanbena Texnonoruja u Mcxpana, Yuusepsurer
BO Terogo.

Ix1=1

3.10.

2021 Ynen na komucuja na @akynrer 3a [Ipexpandena Texnonoruja
n HcxpaHa, Yuusepsurer Bo TeToBo, 3a mpoBepka Ha Jocueja Ha
KaHAUJATH (PaHTHPAmbE).

Ix1=1

2016-n0 nenec PakoBoauTen Ha cTyauckata nporpama HMcxpana,
®akynret 3a [Ipexpanbena Texnonoruja u Mcxpana, YHUBEP3UTET BO
TetoBo.

1x2=2

Bkynno

27
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PEDODEPAT

3A U350P HA HACTABHMIIY IO CUTE HACTABHO-HAYYHU HACTABH O]
OBJIACTA HA BHOJIOTHJA, UMYHOJIOTHJA (10200.10209 CO
KJACUPUKALIUIA HA OBJACTU,OBJIACTH HA HAYUHO- UCTPAJKYBAUYKH
OBJACTHU CHOPEJ MEI'YHAPOJHATA KJIACU®PUKALIUIA HA ®PACKAT),

GOAKYJTET 3A IPEXPAMBEHA TEXHOJIOI'NJA U UCXPAHA, AYT,TETOBO

Cornacho wiieH 173 ox 3akoHOT 32 BUCOKOTO oOpa3oBanue (,,CiaykOeH BecHUK Ha Permybnuka
Makenonwuja 6op. 82/2018%), unen 252 oxg CratyToT Ha YHUBEP3UTETOT BO TETOBO U COTJIACHO
MIPOMKUCOT 3a MOCEOHU KPUTEPUYMH U TTOCTAIKaTa 3a n300p BO MOBUIIMTE HACTABHO - HAYYHO,
HACTaBHO, HACTABHO - CTPYYHO U MOBUIIUTE HAa COPAOOTHUIM HA Y HUBEP3UTETOT BO TETOBO KaKo
1 Bp3 ocHOBa Ha [Ipeanor Ha HacTaBHO-HAYYHHOT coBeT Ha DaKkynTETOT 3a mpexpaHnOeHa
TEXHOJIOTHja ¥ UCXpaHa, BO BPCKa CO KOHKYPCOT 3a U300p. - pen300p Ha HACTaBHUIM Ha
YuuBep3uteToT Bo TeToBo 00jaBeHH BO THEBHHUTE BeCHUIM ,,Koxa* u ,,Coboaen neyat* ox
30.11.2021 roguHa, Kako 1 Ha BeO-CTpaHHIaTa HA YHUBEP3UTETOT www.unite.edu.mk u Bp3
ocHoBa Ha Ojutykata. Ha HactaBHO-Hay4HHOT coBeT, bp. 21-368/1, ogobpena na 10.12.2021
ronuHa Ha TexHomomko-TexHuukn axkynrer, Y T-TetoBo, 3a popmupame Ha perieH3eHTCKa
KOMHCH]ja 32 U300p Ha HACTAaBHUIM BO CUTE HACTaBHO-HAYYHH 3Bama 0] o0nacta buonoruja,

Nmynonoryja (10200, 10209) , coctaBeH:



1. IIpod. Jp. lllekn6e beagunu - mpercenaren,

penoBen npodecop Ha [IpupogHo-mMaTemaTruku pakynrer, YHuBep3uTeT TeTtoBo-TeTosa,
2. lIpod. a-p Enmu Jycydu- unen,

penoBeH npodecop Ha 3eMjoIeTICKO-ONOTEXHOIOMKHOT (haKyiTeT, Y HuBep3uteT TeToBo-
TeroBa

3. [Ipod. Hp. Xecar Anmy, 4ieH,

BoHpeneH npodecop Ha [IM®, Yuusepsurer TeroBo-TeroBa

Camo KaHIUAAaTOT I'0 JOCTABUJI POKOT 3a KOHKYPCOT:

Hp. cu. Mepuje Ene3n

ITo pa3rienyBameTo Ha JOCTAaBEHUTE MaTepHjaliu (JJOKYMEHTH), pelieH3eHTCKaTa KOMHCH]a ja
MMa 4yecTa OBa Ja To mpe3eHTHpa npea HacraBHo-HaydyHHOT coBeT Ha DakynTeToT 3a

npexpaHOeHa TEXHOJIOTHja U UcXpaHa - Y HuBep3ureT TeroBo - TeToBo:

PAITIOPT

[. BUOTPA®CKU ITOJATOLI 1 OGPASOBAHUE

* ponena Ha 03.04.1977 r., I'noru-TetoBo.
Bo tekor Ha rogunute 1992-1996 roauHa 1eia0ceH UUKITyC Ha TPEAyHUBEP3UTETCKO

obOpazoBanme. Cpenno oOpazoBanue 3aBpiieHo Bo Tetopo: ['umuasmja ,,Kupunu [lejunHoBuk®;

2



* Bo 1996 - 2000 rognHa yHUBEP3UTETCKU CTYyIMU HA TpaHKaTa Ouonoruja - xemuja, [IM®,
Tupana 6p. 9242 ox 13.07.2000 r.

* Bo npouiecot Ha kBasMUKaIHja M MOJI0KU CUTE YHUBEP3UTETCKH U OCTAUIUIOMCKH UCITUTH
nocraBenu oj Karenpara, kako U OHHE OTPEOHHU 3a CTEKHYBamhe Ha MaruCTepcKu cTyauu. Bo
OBOj KOHTEKCT M UCIIUTUTE T10 aHTJIMCKH ja3HK.

* O 2001 - 2006 roguHa MOCTAUILUIOMCKY CTYAHH HAa Y HUBEP3UTETOT BO TupaHa co Op.
Peructpupaj ce 100,

Ha xpajot o HUB 3acTaHaB BO 00paHa Ha MOjOT Marucrep mno obnacra XyMmaHa reHeTHKA CO
Tema: ,,[I[pomeHn Bo mojaBaTta Ha MEHApKE MO BO3PACT CIIOPE]] COIIMO-EKOHOMCKH TPYIH U

MecelH OJ] ToMHaTa Kaj y4eHHIM AJIOaHIIM Ha TepuToprjaTa Ha MakenoHuja®.

* Bp3 ocHoBa Ha 3akoHOT 6p.9741 ox 21.05.2007 roauHa ,,3a BUCOKOTO 00pa30BaHKE BO
Peny6nnka Anbanuja®, usmener, Bo JAKII 6p.864 ox 05.12.2007 ronuna, ,,3a OTBOpame Ha
JOKTOPCKU CTYAMCKH MPOTPaMHU BO JaBHUTE BUCOKOOOPA30BHU YCTaHOBU. 00pa3oBaHuE U
YTBPIyBambE Ha YCIOBUTE ILITO CTYAEHTOT Tpeba Ja I UCIOIHYBA, 32 CTEKHYBabhe TUIIOMA, 32
Hay4eH CTelleH ,,JlokTop®, u3menera u Bo Ourykara Ha sxuputo 0p. 369 on 04.09.2015 roguna
MoJHeceHa Ha YHUBEP3UTETOT BO TupaHna, koja ja orieHu co ,,MHory n100po‘‘ nucepraiujara Ha
TeMa:

,,YJlorata Ha HOBUTE OMOMapKepH BO IMjarHo3ara, IPeBeHIINjaTa U MEHAIUPamkeTo Ha
KapanoBacKyjIapHHUTe 3a0onyBama‘ Jac, Mepuje Enesu ja oceouB HAYUHA CTEITHA
»HAOKTOP* TIO MOJIEKYJIAPHA BUOJIOT'MJA co 6p. KVTA 1694 Peructpupaj ce co op.

murioMa 1179



* 2012-2013 roguna - anraxxupad Ha PakyATEeTOT 32 MpexpaHOeHa TexHonoruja u Vicxpana npu
Jp>kaBHHOT YHUBEP3UTET BO T€TOBO;
* AHra)XMpaHU BO HacTaBaTa BO mporpamara: TexHoloruja Ha xpaHa, Micxpana u YpaByBame
CO BaJIUTETOT U 0e30eqHOCTa Ha XpaHaTa.

* Koopaunarop 3a ELITC, ®IITU-AYT, Teroso

*  Unen Ha KOMI/ICI/Ija 3a caMoeBanyauI/Ija Ha aKaACMCKHUTC CAMHUIIN

» CoBeroT Ha PekroparoT Ha ceaauiata oapxana Ha 03.02.2017 roauHa €IHOTIIACHO TO 0J100pH
M3BEINTAjOT HA Perien3enTckaTa KoMucHja, 3a n3oop Ha 1-p. Mepuje Ene3u Bo 3Bame HaCTaBHO-
Hay4eH aCHCTEHT(JoLeHT) o npeamerute buonoruja, Mmynobuonoruja Ha @akyaTeror 3a
npexpaHOeHa TEXHOJIOTH]ja U UCXpaHa Ha Y HUBEP3UTETOT BO TETOBO.

* Unien Ha CeHatoT Ha YHUBEp3UTETOT BO TeToBO

* Yyecuuk Ha Hanmonannata kongepenuuja 3a npumenetd Hayku (KSHA), 21 noemspu 2015
roauHa, Tupana.

* Jlen on Il koHdepenija Ha TOKTOpPCKaTa 1Ikoia, 3a Jyroncrouna EBpona, coBpemenara
MEIMLMHA U METOANTE MPUMEHETH BO OOJIACTUTE KaJe MITO ce 300pyBa alOaHCKH.

* YuecHUK Ha HayyHaTa KoH(pepeHuuja ,,MeryHapoHa KoH(pepeHirja 3a mpuMeHeTa
o6uotexHosoruja puHaHcupana o rpanToT Ha [IM®, YHuep3ureror Bo TupaHa 3a Hay4yHO-
HCTpa)KyBauKH KaTenpa 3a Ouotexnosoruja Ha [IM® Mefynapoana koHpepeHIja Ha JEIOBHU
UCTpaXyBauu buoMenuuuna, MHCTUTYIMja U IpYTU IPUBATHH U jaBHUTE areHIMU Ja '
CHOJIeNaT U AUCKYTHUpaaT HUBHUTE HOBM MTPAKTUKU U UCTpaxyBauku nHunujatusu. ICAB, 22

centemBpu 2014 roguna, Tupana, AJI



* 8-Ta KOH(epeHIIHja 3a JIEKOBUTH U apOMaTUYHH pacTeHU]ja Ha 3eMjuTe oJ Jyroucrouna EBpora
(CMAPSEEC) BaxxeH HayueH U TpodeCHOHAJICH HACTaH 3a CUTE BKIYYCHU BO UCTPAXKYBAHETO,
IIPOU3BOJICTBOTO, MPepadoTKaTa U MAPKETUHIOT Ha JICKOBUTH PAaCTEHU]a WM OHUE KOU Ce
3aWHTEepeCHpaHy caMo 32 HUBHATA Pa3HOBHIHOCT, yOaBHHA M HAUMHOT Ha ynotpeda. Ox 2000
roguHa, Kondepennujara TpainuiinoHamHO ce OJIp>KyBa Ha CEKOU JBE FOJUHU MO
nokpoButenctBo 1 § CMAPSEEC obenunyBa eKcriepTH, MOCTapy U MOMJIAIN, HCTPAKyBayH,
JOKTOPaHTH, TPO(HECHOHAIIU U MPETCTABHUIIM HA KOMIIAHUU O/ 00JiacTa Ha JIEKOBUTH U
apomatnanu pacrenuja (MAP) ox Jyroucrouna EBpona. n Hacekaje HA3 CBETOT Jia TH CIIOJIeTIaT
CBOMTE UJIeH, EKCIIEPTH3a, HAYYHH PE3yJITaTH, KaKo U Ja ja 3ajakHaT copaboTKaTa u
BMPEKYBambETO BO HayKaTa, 00pa3oBaHUETO U OM3HHUCOT. 19-22 Mmaj, [pau, An

* Bo pamkute Ha Epaszmyc + meryunctutyimoHatHHOT qorosop nmoMery (TR Edirne 01)
VYuusepsutet Tpakuja u IV T, Buzutusr npodecop va YausepsutetoT Bo Tpakuja EDIRNE,
dakynrer 3a Hayka, Karesnpa 3a 6uonoruja

*.IvsuHr emokpaum , o0yka 3a munotu Andanuja-Maxkenonuja, 22-24,2016 [pau, Hupux
VYHuBep3uTeT 3a o0pa3oBaHue Ha HacTaBHUIM / LlenTap MeryHapoaHU IPOEKTH BO
00pa3oBaHHUETO

* Bo pamkute Ha Epazmyc + MeryHHCTUTYIIMOHAIHUOT AOTOBOp nomery YHuBep3uteToT Hyx
Hanu Jazran (Kajcepu) u Yauep3utetroT Bo TeToBO, BUBHUTHHT Mpodecop Ha Y HUBEP3UTETOT

NNY, ®akynTer 3a 31paBje U UCXpaHa.

II. I[IpenaBama/BexxOu:



* buosoruja (mpenaBama, BexxOM), cryaucka nporpama [IpexpanGeHa TeXHOJIOTHja, YIIPABYBaHbE
CO KBAJIUTETOT U Oe30emHocTa Ha XpaHaTa, DakynTeT 3a mpexpaMOeHa TEXHOJIOTHa U UCXpaHa-
AVYT, TeroBo;

* ImyHOOMOIIOTH]ja 32 HYTPUITMOHKUCTH (TIpeaBarma, BeXKOH), CTyIucKa mporpama Mcxpana,
daxkynTeT 3a npexpamoOeHa TexHonorua u ucxpana-VT, Teroso;

» XeMuja Ha XpaHa (TpenaBama, BexO0n), cryaucka nporpama [Ipexpanbena TexHonoruja , ,
daxkynTeT 3a npexpamOeHa TexHosorua u ucxpana-JIyT Teroso;

* [Iporiecu Ha MOATOTOBKA Ha XpaHa (BexOM), CTyANCKa Mporpama 3a ucxpana,dakynrer 3a
npexpambena TexHonorua u ucxpana-{yT, TetoBo;

* HoBa xpana (BexxOu), ctyaucka nporpama Mcxpana, @akynaTeT 3a mpexpaMmOeHa TEXHOJIOTHa 1
ucxpana-/{¥YT, Teroso;

* [Ipo6uotuim u craptep Kyiarypu (BexxOun), CTyaucka mporpama 3a ucxpana, , @akynrer 3a
npexpambena Texnonorua u ucxpana-IY T, Tetoso;

* amTuTa Ha )KMBOTHATa cpeArHa (BexxOun), cTtynucka nporpama [Ipexpanbena TexHoJIOTHja,
TeToBo;

* buoxemuja (BexxOu), Ctyaucka rmporpama 3a rnpexpanOeHa TeXHOJI0THuja, Y IpaByBame CO
KBaJIUTET U 0e30eqHOCT Ha XpaHa, , Pakynrer 3a mpexpamOeHa TexHonorua u ucxpana-JAyT,
TeToBo;

* buorexHonoruja Ha XxpaHa (BexxOu), CTyIMcKa mporpamMa MeHaIMeHT Ha KBaJTUTET U
0e30eqHOCT Ha XpaHa, DakynTeT 3a mpexpambena TexHojorua u ucxpana-{yY T, Teroso;

» OcHOBH Ha ueTanHa Tepanuja, Ctynucka mporpama Mcxpana

* Omnmta MUKpoOHOJIorHja (Bex0Ou), CTyuCcKa MporpaMa MeHallMeHT Ha KBaJIUTET U 0e30e1HOCT

Ha xpaHa, , @akynrer 3a npexpambena TexHoaorua u ucxpana-yT , Tetoso;



* [TogroToBka Ha MpUMEPOIIH 3a XEMHUCKa U OHoXeMucKa aHanu3a (Bexx6mn) CTyaucka mporpama
VYnpaByBame co KBAJTUTETOT U O0e30e1HocTa Ha XpaHarta , PakynTer 3a mpexpambeHa

TexHoJiorua u ucxpana-y T, TeTtoBo;

* OcHoBU Ha ucxpana, CTynucka rnporpama 3a rnpexpandena Texnosoruja, @axynrer 3a

npexpamOeHa TexHosiorua u ucxpana-{y T, TetoBo;

» Araromuja, Ctyaucka nmporpama Mcxpana

» Ctyaucka nporpama ucxpasa, (u3noaorija Ha YOBeKOT

* 3apaBcTBEHA CpeuHa, CTYIUCKA MIPOrpaMa 3a UCXpaHa, TEXHOJIOTH]a Ha XpaHa, YIpaByBambe CO
KBaJIUTETOT U Oe30e1HocTa Ha XpaHara, PakynTeT 3a mpexpamOeHa TEXHOJIOTHA M UCXpaHa,

YHusep3uret Bo TeroBo

III. HAYUYHA AEJHOCT

TpynoBu o0jaBeHU BO ME'yHAPOIHU HAYYHH CIIMCAHHUja, y4€CTBO Ha KOH()EpEeHIINH, HAYIHI
CUMIIO3UYMH:

Mepuje Enesu, llnpeca Memumu ;Menapxe 1ojaBa Ha TPOMEHH BO BO3pPAaCHUTE TPYIH HA

COLIMO-€KOHOMCKH M MECell BO FOJIMHATA Kaj yueHuure Anbanuu Bo MakenoHuja



HNHuTtepHanuonanHa 6ankaHcka KoH(epeHIrja 1Mo crnopTcku Hayku 27-28 maj 2016 roguHa

TeroBo Makenonuja

Enesu M., Mutpe A., Peya T., KOTE A. NT pro- BNP Bpenen mapkep Bo uaeHTHPUKAII]jaTa U
MPOIICHKATa Ha IpUMapHa U cekyHaapHa cpresa ciradboct BSHN (UT) 19/2015

Mepuje Ene3un, Aauna Mutpe, Tedra Penja Kapauaaure mapkepu Bo akyTHaTa MUOKapIHA
ucxemuja [IpBa meryHapoana koHdepeHiHja Ha Tema ,,bHoTeXHoIorujaTa BO 3eMj0/I€TICTBOTO
Ha 3eMjOoJIeNICKUOT YHUBEP3UTET BO Tupana, Anbanuja 22-23 ampun 2014 r.

Mepuje Ene3u, Auuna Mutpe, Tedra Peyga ;IIporennor NT-pro BNP Touno ro npeasuayBa
PU3HKOT Kaj MAIUeHTH cO KapauoBacKynapau 6onectu [IpBa meryHapoaHa KoH(epeHIrja Ha
TeMa ,,buoTexHoI0rrjaTa BO 3eMjOIeJICTBOTO ™ Ha 3€MjOIETICKUOT YHUBEP3UTET BO TupaHa,
AnGanwmja 22-23 anpun 2014 1.

[lezaup Unpuzu, Mepuje Enesu, Hamuk dypmummu, Ucmann @epatu, A6amna3u3 JlokmaHu.
[IpoydyBame Ha HEKOU KBaJIMTATUBHU MOKa3aTeNu Ha copTute jabonko TeroBka u MyTtcy.
MerfyHapojieH KOHIpec 3a TpUMeHeTH Onoomky Hayku, 16-20 centemBpu 2015 roauna,

Ckomje, Makenonwuja;

VYyecnuk Ha Hanmonannara kondepenmuja 3a npumenetn Hayku (NAAC), 21 noemspu 2015
roauHa, Tupana
Hen ox Il xon(epennmja Ha TOKTOpCKaTa MKoa, 3a Jyroucrouna EBpoma, coBpemenara

MCIUIIMHA U TPUMCHCTUTC MCTOAH BO aa0aHCKOTO TOBOPHO nonpane

VYdecHUK Ha HayyHaTa KoH(pepeHuuja ,,MefyHapogHa KoH(pepeHIja 3a IpuMeHeTa

ouorexHonoruja“ punancupana oxa rpantot Ha [IM® Ha YHuBep3uTeToT Bo TupaHa 3a Hay4HO-



UCTpaXKyBauKa Kateqpa 3a Ouorexuosoruja Ha [IM®.ox yHUBEp3UTETH, HHCTUTYLIMH, OU3HUCH U
JPYTH MPUBATHY U JABHUTE areHIIMU J1a TH CIIOAeNaT U JUCKYTHPAaT HUBHUTE HOBU MPAKTUKH U
ucrpaxyBauku uHuijatusu. [CAB, 22 centemBpu 2014 roguna, Tupana, AJI

8-Ta KoH(epeHIMja 3a JICKOBUTH U ApOMATHYHU pacTeHHja Ha 3eMjute o1 Jyrouctouna EBpoma
(CMAPSEEC) e BaxxeH Hay4eH U MpoGeCHOHAIICH HACTaH 32 CUTE KO CE€ 3aHUMaBaatr Co
UCTPaXXyBambe, IPOU3BOJICTBO, IPEPadOTKA M MAPKETUHT Ha JIGKOBUTH PACTEHH]ja WA OHUE KOU
ce 3aMHTEepPEeCUpPaHU CaMo 32 HUBHATa Pa3HOBHUIHOCT, yOaBHHA M HAUMHOT Ha ynoTpeda. O 2000
roanHa, KoHpepeHujara TpaJuinoHaIHO Ce OJIP’KyBa HA CEKOU JIBE TOANHU IO
nokpoButenctBo u 8§ CMAPSEEC o6enunyBa ekcriepTu, OCTapu U MOMIIAN, UCTPAKyBauH,
JTOKTOPAHTH, TPOPECUOHAIIIN U MPETCTABHUIM HA KOMIIAHUH OJ1 00JIaCTa HA JIEKOBUTH U
apomatuunu pacrenuja (MAP) on Jyroucrouna EBpona. u Hacekaie HU3 CBETOT Jia TH CIIOJeTaT
CBOUTE HMJIEH, EKCIIEPTU3a, HAYYHH PE3yITaTh, KaKo U Ja ja 3ajakHaT copaboTKaTa u
BMPEKYBambETO BO HayKaTa, 00pa3oBaHUETO U OM3HUCOT. 19-22 Mmaj, [Ipau, An

Bo pamkuTe Ha MeryHHCTUTYIIMOHATHUOT aoroBop Epasmyc + nomery (TP Enpene 01)
VYuausep3utetoT Tpakja 1 YHUBEP3UTETOT BO T€TOBO, BUSUTUHT Npodecop Ha YHUBEP3UTETOT BO
Tpaxuja EAWUPHE, [Tpupoano-maremaruuku dakynrer, Kareapa 3a 6uonoruja

JIuunr /lemokpanu, o0yka 3a nuinotu Anbanuja-Makenonuja, 22-24,2016 dpau, Lupux

YHuBep3uteT 3a HacTaBHHUIM OOpazoBanue / Llentap MeryHapoHu IPOEKTH BO 00OPa30BaHUETO

IV. LINPOKA JEJHOCT

bp. IMe Ha akTUBHOCT:



1.Epasmyc + meryunctutynuonaineH qorosop nomery (TR Edirne 01) Yuusepsuteror Tpakja u
VYuusepsuteToT Bo TeroBo. Busutunr npodecop na Yausepsuterot Bo Tpakuja EJJUPHE,
[Ipuponno-maremarnuku ¢akynrer, Kareapa 3a 6uosnoruja
2. ’Kua nemokparuja, o0yka 3a muinotu Andanuja-Maxkenonuja, 22-24,2016 [Ipau
3. Unen Ha koMucHja 3a camoeBaiyalrja QakynreT 3a npexpaMOeHa TeXHOJIOTHa U UCXpaHa
4. YUneH Ha HayYHOHACTaBHUOT coBeT,PaKyJITET 3a IpexpaMOeHa TEXHOJIOrua U UCXpaHa
5. Koopaunarop 3a EKTC, ®@akynrer 3a mpexpanOeHa TEXHOJIOTHja U UCXpaHa
6. Epazmyc + meryuncrurymnuonainet norosop nmomery (TP Kajcepu 01) Yausepsuteror Hy
Haru Jasran u Yuuepsutetot Bo TeroBo. Buctunut npodecop na Yuusep3autetor NNY
KAYSERI, ®akynTeT 3a 3apaBje U UCXpaHa.
7. Unen Ha CeHaTOT Ha Y HUBEP3UTETOT BO TE€TOBO.

3a TEKOBHUOT KOHKYPC 'l IOCTaBU CJIEAHUTE TPYJOBU Ha IIPETJie]
Hayunu Tpya0oBU cO OpUTHHAIIHU HAYYHU PE3yNTaTH, 00jaBEHU BO HAyUHU CIHCAHH]a CO

MeryHapo/ieH ynpaseH coBeT U [F:

Application of Immunohistochemical Avidin-Biotin Complex Method (IMHC-ABC) for the

Identification of Tularemia Agent in the Tissues of Wild Hare Flesh in FYRoM;
Besnik Elezi, B. Bizhga, Merije Elezi, K. Korro, E.Zyka, J.Nagellari

Cryaujara v MpUKaKyBa pe3ylTaTUTe JOOUEHU O] MpUMEHATa Ha UMYHOXHUCTOXEMHCKHOT
MeTo Ha KoMmIuiekcoT aBuaAnH-0unoTuH (IMHC-ABC) nnu nporieHkara Ha pu3HKOT O]
MIPUCYCTBO HAa aHTUTEHOT TyJIapeMHja BO 3ajadyK0 MECO OICEIHYBAHO O/ JIOBIIM BO HEKOU
perrnonn Ha MakenoHuja, mopanemHa JyrocioBencka Penybnuka . CTyaujara mokaxyBa JAeKa

MCTOAOT CC MIPUMCHYBA HA 70 OpuMEpOIHn 3EMCHHU O/ 3ajau1/1 y6HCHH OJ1 JIOBIIM, KaKO U HCKOH


https://www.semanticscholar.org/author/Besnik-Elezi/80761441
https://www.semanticscholar.org/author/Merije-Elezi/79394564
https://www.semanticscholar.org/author/K.-Korro/14314299

MIPUMEPOIIH 36MEHH O] PECTOPaHU KOU HyJaT Ha HUBHOTO MeHH. CTy/ujaTa pe3yaTupa co
uAeHTUUKAIM]a HA 4 TIO3UTHUBHH CiTy4au co TymnapeMu o MOCTpUTE JOCTABeHHU J0 OBaa
koHTpozia. Kontponara e 3navajua, Ouiejku npeTcraByBa METO/]I 3a MPOLIEHKA HA PU3HKOT OJ1
3ajayKo MECO CO MPUCYCTBO HA OBaa 300HO3HA OOJIECT, KAKO M U3JI0KYBambe Ha METOJ IITO

MIpEeTXO0JHO HE CC MPUMEHYBAJI 3a OBaa 0oJ1eCT BO PEruoOHOT.

Tularemia ' s Data Monitoring in Lepus europaeus of Macedonia; Besnik Elezi, B.
Bizhga, Emilian Shabani, Merije Elezi, K. Korro

OBaa cTaruja qaBa MoJaTOIM 3a CTy/IMjaTa CIIPOBE/ICHA O] OBaa Irpyma UCTPaKyBayH 3a CIEACHE
Ha TyJIapeMHja Kaj MOMyJIalliuTe Ha IMBY 3ajald BO 3amagHuoT aen Ha Makenonuja (IIJPM).
Ogaa ctyauja e cripoBeaeHa Bo 2014-2017 roguna. BaxkHa ynora Kako pe3epBoap Ha
nHpexknujara Francisella tularemis urpa eBpornckuot kadeas 3ajak (Lepus europaeus), 3emMeH €
MIPUMEPOK OJ1 pa3IMYHU MAaKeJOHCKHU cefa kako mro ce: Jlebpem, Hepose, Anbanue, [Ipecun,
benymmne, Xapauune, Teapiie. uTH. 3a n1a ja mpoydyBame npeBayieHata Ha Francisella,
JN3ajHUpaBMe CTyaMja Oa3upaHa U Ha TECTOT 3a arTyTUHAIM]a U HA XUCTOMATOJIOMIKUTE
pesyaTaTu. Bo TeKOT Ha Be TOIMHM, O TMBHOT 3ajak 6ea coopanu 280 mpuMepoIu KpBs,
nomnyJianyjara oerie moJUI0KeHa Ha CepOJIONIKO TECTHPae, IITO Pe3yITHpaIle CO BKYIHO 27
MO3UTHBHHU TIPUMEPOIIN 32 IIPUCYCTBO Ha TylapeMuja. O oBHe MpuMeponn 6ea BHATPEITHU
OpraHu, Kako mro ce OyOpesure, cie3uHara, 6enmure 1poOOBU, TECTUCUTE U KOCKEHATa
cpueBuHa. OBHUe nMpuMepoIy O0ea eBaTyupaHy 3a MaTOJIOMIKH IIPOMEHU W MOYKHH JIC3UH.
JlobuenuTte pe3yaTatu ce pediaextupaar Bo oBoj Hanuc. CTynujaTa 3a TyJgapemuja Kaj

MoMyJIalijaTa Ha IMBH 3ajalld BO OBOj PETHOH € MpBa 01 BaKOB BU/. Taa 1aBa BaxHU


https://www.semanticscholar.org/author/Besnik-Elezi/80761441
https://www.semanticscholar.org/author/B.-Bizhga/66779335
https://www.semanticscholar.org/author/B.-Bizhga/66779335
https://www.semanticscholar.org/author/Emilian-Shabani/66064282
https://www.semanticscholar.org/author/Merije-Elezi/79394564
https://www.semanticscholar.org/author/K.-Korro/14314299

PIH(bOpMaI_[I/II/I 3a 0Baa 300HO3HA 00JIECT U UMa BPCAHOCT HE CaMO BO BETCPUHAPHOTO, TYKY U BO

JaBHOTO 3JIPaBCTBO.

The evaluation of quantitative HBsAg assay and HBV-DNA assay in chronic hepatitis

B infection ;Anila Mitre,Blerta Laze, Merije Elezi

XponnuHaTa uH(]EKIHja co XenaTuTUC b ro 3roinemyBa pu3UKOT O] pa3BOj HA OTKAKYBAkE HA
LPHHUOT Apo0, paKk HAa IPHUOT APOO WM IIUPO3a, IIITO TOBEAYBa A0 CMPT BO CIIydaj Ha JIOIIO
ynpaByBame co nHpekmujara. TecToBuTe Ha MoMMepa3Ha BEPIKHA PeaKilfja 3a Mepemhe Ha
XBB JIHK ce kopuctat MHOTY TOJIMHU 32 AMjarHOCTUYKYA U MOHUTOPUHT LIEJIH Kaj MAllMeHTH CO
XpOHUYEH XenaTuTuc b, HO THe ce MHOTY ckamu. KBaHTUTaTUBHUOT MOBPIIMHCKY aHTUTEH HA
xernatutuc b (HBsAg) Genre npennosxxen kako 6uomapkep cinuueH Ha XbB JIHK.
HeopamuemnuTe cTyuu u npuKaxaHUTE MOIATOIM MTOKaXkaa Jeka HuBoata Ha HBsAg
JUHAMHYHO C€ MEHYBAaT 3a BpeMe Ha MPUPOAHHOT Tek Ha xpoHnuna HBV undexnuja. Lenure
Ha OBaa CTyJIM]ja Ce Jla Ce TIOKa)xke BpCcKaTa momery kBaHTuTatuBHUTE HMBOoa HAa HBsAg u HBV-
DNA u na ce ananusupa nanu kBantutatruBHata HBsAg ananusa moxe na ja 3amenn HBV-
DNA aHanu3ara 3a ONTUMU3UPAKE HA YIIPABYBAKETO CO MALIMEHTUTE CO XPOHUYEH XenaTutuc b
BO HalllaTa CeKOjAHEBHA KIMHMWYKA npakca. BkynmHo 200 npumeporu (52 sxeHcku U 148 Maxu)
0J1 pa3NMYHU MAIlMEHTH CO XpoHUYHa nH(peKIuja co xenatutuc b 0ea BkirydeHu Bo oBaa
CTyIuja, 0e3 1a ce 3arnovHe jeKyBame. OBHe MpUMepOoIH 0ea TeCTUPaHH 3a KBAaHTUTATUBHU
nuBoa Ha HBsAg, HbeAg, antu-Hbe, antu-Hbc u antu-Hbc-1gM co nnctpymentor Cobas 6000
Roche u HuBoara Ha HBV DNA co unctpymentot Cobas Taq Man Bo MeaunmHcKaTa KIMHUKA
Intermedica Bo Tupana, Anbanuja. [lonatamy, pesynratute 6ea CTaTUCTUYKH 00pabOTEHH CO
nporpamata SPSS (Bep3uja 15.0; SPSS, Inc., Chicago, IL). EBanyarujata Ha pe3ynrarure

MOKaXka pa3jnyHa Kopenaiyja noMmel'y KBaHTUTaTUBHATa aHanu3a Ha HBsAg u ananu3zarta Ha



HBV DNA Bo paznuunau ¢a3u Ha XpoHUYHA HH(DEKIH]ja co Xenatutuc b; BO IMyHO-TOJIepaHTHA
(1T) daza, xopenamujara 6emre qo6pa [r = 0,676 (p <0,01)]. KBanturatuBHata Bpcka Ha HBsAg
1 HBV DNA 6uia KOH3MCTEHTHA Kaj marueHTy Kou omte no3utuBHy Ha HBeAg. OBa 3Haun

cTabuiiHa BpcKa oMery BHUpycHaTa peruiikanuja u HuBoto Ha HBsAg (ccDNA).

Chek of wild rabit meat in Macedonia; Besnik Elezi, Kastriot Korro, Xhezair Idrizi, Merije Elezi, Bejo Bizhga;
Vol 7 (2018): Conference Proceedings, Special Issue, 2018

Sensory characterization of butter as affected by product technology;lIl .Internacional
Agricultural,Biological&Life Science Conference, Edirne, Turkey,1-5 September 2021;
Erhan Sulejmani, Betim Ameti,Merije Elezi, Xhabir Abdullahi


http://www.anglisticum.org.mk/index.php/IJLLIS/issue/view/76

3AKJIYUOK U ITPEJIJIOI

Bp3 ocHoBa Ha 1enara npe3eHTHpaHa JOKYMEHTaIMja U aHAJTM3UPajKU ja ONIITaTa aKTUBHOCT Ha
KaHMJIATOT JI0CEra OJ1 CETO HaBEJCHO, jJaCHO CE IIe/]a BUCOKATAa JIMHU]ja Ha OJUTHYBAmkE Ha
npodecroHaHUOT pa3Boj Ha kaHauaaTot Jp. cu. Mepuje EJIE3U, penieH3eHTCKaTa KOMHUCH]a
MO3UTHBHO ja OLIEHYBA U OIICHYBa HACTaBHO-00pa30BHATA, HAYYHO-HAyYHATa U CTPYYHO-
aTUTMKaTHBHATA JICJHOCT, KAKO | JISJHOCTA OJ1 MOImMpoK uHTepec Ha Jlp. ciu. Mepuje Ene3u. Bp3
OCHOBA Ha U3HECEHUTE MOJATOIM O OIIITATa JAJHOCT Ha KaHaUIaToT, KoMucujara koHcTaTipa
nexa [lp. cu. Mepuje Ene3u nmocenyBa Hay4HH U CTPYYHU KBAJUTETH U COTJIACHO 3aKOHOT 3a
BHCOKOTO 0Opa3oBanue U YpeadaTa 3a KpUTEPHYMHUTE U TOCTAINKaTa 3a H300p BO HACTABHO-
Hay4YHM, HAyYHH, HACTAaBHO-CTPYYHH 3Bakba U BO COPAOOTHUYKH 3Barba HA Y HUBEP3UTETOT BO
TeroBo, ru ucnosHyBa CUTE YCIOBHU. /10 € U30paH BO 3BaleTO BOHpeeH npodecop oz obiacra
Ha OuoorujaTa, UMyHOJIOTHjaTa,

Cnopen morope kaxaHoto, KomucujaTa umMa 4ect U 3aI0BOJICTBO Jla My MPEIJIOKH Ha
HacraBHo-Hay4HHOT coBET Ha YHUBEp3uTeToT BO Teroro, Jlp. sc. Mepuje Ene3un. na 6une
n30paH BO 3BamkETO BOHPEICH Mpodecop o obiaacTa Ha OMoJIOrHjaTa, UMYHOJIOTHja

PEHHEH3EHTHA KOMUCUJA

1. IIpod. Hp. llekn6e beagnuu - mpercenaren,
2. Ipod. dp. Enmu Jycydu - uinen,
3. [Ipod. Mp. Xecat Anny - uiieH,



OOPMVIIAP

HA U3BELITAJOT 3A U350P HA HACTABHO-HAYYHO, HAYYHO, HACTABHO-

CTPYYHO U COPABOTHNYKO 3BA

Kaumunar: MEPUJE Henm EJIE3U
HNucturynuja: 1Y T-Dakynrer 3a npexpandena texnosoruja u Micxpana - TetoBo

Hayuna o6nact: buonoruja, UmyHosnoruja

HACTABHA JJEJHOCT - ObPA3OBAHUE

Nr.rend | UIMEHYBAILE HA JTEJHOCTA bonosu

1. OppskyBakbe Ha NpeaaBakba U BeXKOM (1abopaTopPUCKU, KITUHUYKMY, 14.70
ayaAUTOPUYM MM NOATOTOBKA Ha CEMWHApPCKa paboTa)

MHkeHep 3a npexpaHbeHa TeXHO/IOMMja U ucxpaHa

Axanemcka roguna 2017/2018/2019/2020/2021 3umcku, JIeTeH ceMecTap

1.1 Buonoruja(3+3), (1 x 4 x 25 x 0.04 =3.20) 3.20
1.2 Amnartomna(3+3),(1 x 2 x 11 x0.04 = 0.88) 0.88
1.3 ®dusuosnorua Ha 4oBekoT(3+2),(1 x2 x 11 x 0.04 =0.88) 0.88
1.4 Boben Bo mpodecujara ncxpana (3+2) ),(1 x2 x 11 x 0.04 =0.88) 0.88
1.5 3apaBctBeHa cpeamHa(2+0), (1 x 3 x 25 x 0.04 =3.00) 3.00
1.6 buonormja(3+3), (1 x4 x 25 x 0.03 =3.00) 3.00
1.7 Buonorunja(3+3), (1 x4 x 11 x 0.03 =1.32) 1.32
1.8 Bosen Bo npodecujara ucxpana3+2) ),(1 x2 x 11 x 0.03 =0.66) 0.66

1.9 Nmyno6unonoryja 3a nyrpunuonuctu (3+3),(1 x 2 x 11 x 0.04 =0.88) 0.88




2. KoHcynTaummn co cTyaeHTH 2.94
-Ctyamcka nporpama: MpexpaHbeHa TexHoNOrMja, UCXpaHa, ynpasyBatbe
CO KBanuTeToT 1 6e3beAHOCTa Ha XpaHaTa
2.1 0.70
Axanemcka roguHa 2017/2018/2019/2020/2021 -5 vjete x 70 cTyneHTn x
0.002
2.2 Buonoruja 0.30
Axanemcka roguaa 2017/2018/2019/2020/2021 -5 vjete x 30 cTyneHTn x
0.002
2.3 Buonorjua
AAxanemcka roguaa 2017/2018/2019/2020/2021 -5 vjete x 50 cTyaeHTH X 0.50
0.002
2.4 ®uznonorua Ha LOBEKOT 0.048
Axanemcka roguHa 2017/2018/2019/2020/2021 -2 vjete x 12 cTyneHtn x
0.002
2.5 AHaromua 0.048
Axaznemcka roauna 2017/2018/2019/2020/2021 -2 vjete x 12 crynentu x
0.002
2.6 Bosen Bo mpodecujara Ha ncxpaHa
Axkanemcka roguna 2017/2018/2019/2020/2021 -3 vjete x 30 cTyneHTn X 0.18
0.002
2.7 MmyHo6MoN0rMa 3a HYTPULMOHNCTH 0.18
Axanemcka roauaa 2017/2018/2019/2020/2021 -2 vjete x 12 cryaenTu x
0.002
3. Shkolla mésimore dhe punétori
4. Pérgatitja e lIéndéve té reja-ligjérata 4.00
4.1 Amnaromua 1.00
42 ®dusznonoruja Ha YOBEKOT 1.00
43 Bogen Bo npogecujara Ha ncxpana 1.00
4.4 3apacTBeHa cpeIrHA 1.00
4.5
= BHaTpemiHu CKpUNTH O NpeiaBamba 16.00
4 npenmern x 4 16.00




6. BusntuHr npodecop Ha PakynTeToT 38 MegMLMHA U UCXPaHa, 8.00
YHusep3utetot Hyx Hauu JasraH, Kajcepu, Typumja, BO TEKOT Ha
akagemckaTta 2020/2021 rogmHa

45.64
BKVYITHO Ol HACTABHO-OBPA30BHA JIEJHOCT
HCTPAXYBAUYKO-HAYYHA JIEJHOCT
Penen 6p. | UMEHYBAIBE HA JTEJHOCTA boxoru
1. TpyAoT co OpUrMHANHU Hay4YHU pe3ynTaTu, objaBeH BO Hay4YHOTO 8.00
cnucaHue Bo Koe 0bjaBeHUTe TPYLOBU Ce NpeaMET Ha pPeLeH3nja 1 Koj e
NHAeKcnpaH 6apem Bo eNeKTpoHCKa 6asa Ha cnmcaHumja co TPYA0BM LUTO
MOKe [la Ce HajaaT Ha MHTEPHET, KaKo LWTo ce: Ebsco, Emerald, Scopus,
Web of Science, Journal Citation Report, SCimago Journal Rank nnu koja
6uno gpyra 6a3a Ha NoAaTouUM 3a CAMCaHMja WTO Ke ja onpegenu
HauMoHanHMOT coBeT 3a YHUBEP3UTETCKO 0H6pa3oBaHMeE.
1.1 Chek of wild rabit meat in Macedonia; Besnik Elezi, Kastriot Korro, Xhezair 4.00

Idrizi, Merije Elezi, Bejo Bizhga; Vol 7 (2018): Conference Proceedings,
Special Issue, 2018

1.2 Application of Immunohistochemical Avidin-Biotin Complex 4.00
Method (IMHC-ABC) for the Identification of Tularemia Agent in
the Tissues of Wild Hare Flesh in FYRoM ;Besnik.Elezi,Kastriot
Korro; Merije Elezi;Bejo Bizhga;Eglantina Zyko;Julian Nagellari

2 Tpy[oT Co OPUTMHAIHM HAay4YHW Pe3ynTaTh, CO MMMAKT pakTop, objaBeH 12.00
BO Hay4YHOTO CMMCaHMe BO Koe 0bjaBeHWTe TPYO40BU ce NPeaMET Ha
peLeH3nja 1 Koj e MHAEKCUpaH bapem Bo eIeKTPOHCKA H6asa Ha
CMMCaHWja Co TPYA0BU KOM MOKAT Aa Ce HajaaT Ha MHTEPHET, KaKo LTO
ce: Ebsco, Emerald, Scopus, Web of Science, Journal Citation Report,
SCImago Journal Rank nau Koja 6uno apyra 6asa Ha nogatoum 3a
cnucaHuja WTo Ke ja oapean HauMoHaAHMOT COBET 3a YHUBEP3UTETCKO
obpasoBaHue.

2.1 Tularemia ' s Data Monitoring in Lepus europaeus of Macedonia; 6.00
Besnik Elezi, B. Bizhga, Emilian Shabani, K. Korro, Besnik
Elezi, B. Bizhga, Emilian Shabani, Merije Elezi, K. Korro

Impact Factor: 3.4546 (UIF) DRIJI Value: 5.9

22 The evaluation of quantitative HBsAg assay and HBV-DNA assay 6.00
in chronic hepatitis B infection; Merije Elezi, Anila Mitre,,Blerta
Laze



http://www.anglisticum.org.mk/index.php/IJLLIS/issue/view/76
http://www.anglisticum.org.mk/index.php/IJLLIS/issue/view/76
https://www.semanticscholar.org/author/Besnik-Elezi/80761441
https://www.semanticscholar.org/author/B.-Bizhga/66779335
https://www.semanticscholar.org/author/Emilian-Shabani/66064282
https://www.semanticscholar.org/author/K.-Korro/14314299
https://www.semanticscholar.org/author/Besnik-Elezi/80761441
https://www.semanticscholar.org/author/Besnik-Elezi/80761441
https://www.semanticscholar.org/author/B.-Bizhga/66779335
https://www.semanticscholar.org/author/Emilian-Shabani/66064282
https://www.semanticscholar.org/author/Merije-Elezi/79394564
https://www.semanticscholar.org/author/K.-Korro/14314299

Journal of Clinical Gastroenterology and Hepatology

3.00 TpyZa co OpuUrMHaAHW Hay4YHW pe3ynTaTn, objaBeH BO Hay4HO cnMcaHMe 6.00
BO Koe objaBeHUTe TPYA0BM ce NpeaMeT Ha peLeH3nja U Koj Mma
meryHapoaeH ypeayBavyku o460p BO KOj y4ecTByBaaT Y/IEHOBU Of,

HajMasiKy TPU 3eMjW, BO KOj C/aly4aj 6p0ojoT Ha YIEHOBU 04, eAHa 3emja He
€ 3340/KUTE/THO HaAMMHYBA ABe TPETUHU O BKYMHMOT 6p0j Y1eHOBM.

3.1 3.00
Sensory characterization of butter as affected by product
technology;IIl .Internacional Agricultural,Biological&Life Science
Conference, Edirne, Turkey,1-5 September 2021;

Erhan Sulejmani, Betim Ameti,Merije Elezi, Xhabir Abdullahi

3.2 Merije Elezi , Anila Mitre , Tefta Rexha. Troponin T as the Best 3.00
Biochemical Markers in the Detection of Myocardial Infarction.

ISSN 2320-7078 Volume 1 Issue 3 Online Available at
www.entomoljournal.com

3.3

4 YyecTBo Ha CTpyYeH HaydeH cobup (ycHa npeseHTaumja, moctep) co
ancTpaKT objaBeH BO pe3MMeTo Ha KOHpepeHLUnjaTa - MefyHapoaHa

5. MneHapHo NpegaBatbe Ha HayYeH/cTpyYyeH cobup co mefyHapoaHO
yyecTso

6. YyecTBo Ha Hay4eH/cTpydyeH cobup co Tpyaosu
-yCHa npes3eHTaumja
BKVIIHA NUCTPAXKYBAUYKO-HAYYHA JEJHOCT

[MTPOOECHUOHAJIHO-ITPUMEHA AEJHOCT U IIOILINPOKA JEJHOCT
Penen oOp. | UMEHYBAIBE HA JIEJHOCTA bonoBu
1.
1.00
UrneH Ha ypeIyBaduKHOT 0JI00p Ha HAYYHOTO/CTPYYHOTO CIIHCAHUE
2. 5.00
EIITC koopaunarop
3. 4.00
UsnieH Ha HAYYHHOT COBET HA HAYYHH/CTPYYHU ClHCaHuja X 4
4. 2.00

UsnieH Ha ypelyBaukd 0100p Ha HAYYHU/CTPYUYHH CIIMCaHHja X2




5. 2.00
UjieH Ha HAyYHUOT COBET Ha MEI'YHApOJHU KOHTpecH X 1

6 1.00
UsieH Ha HAYYHHOT COBET Ha MEI'YHAPOHU crvcaHuja 4

18. 1.00
UsieH Ha HACTAaBHO-HAYYHHOT coBeT, DakynTeT 3a npexpaHoeHa
TEXHOJIOTHja M UCXpaHa, YHHBEp3UTeT BO TeToBo.

19. 1.00
N3paboTka Ha cTyauja 3a (MIOBTOPHA) aKpeIUTAIHMja HA CTYJUCKATa
nporpama: TexHoJor1ja Ha XpaHa, MPB NUKITyC Ha cTyauu, 2020-
2021 r.

20. 1.00
N3paboTka Ha cTyauja 3a akpeauTallja Ha CTyIMCKaTa mporpama:
Hcxpana, MeHalIMEHT Ha KBaJIUTET M 0€30€THOCT Ha XpaHa, IPB
nukayc Ha ctyauu 2020-2021

21. 1.00
Emabopatu 3a akpenuraiyja Ha cTyauckara mporpama: Mcxpana,
NpB IUKIYC Ha ctyauu, 2020-2021 r.

22. 1.00
Usien Ha KOMHCHjaTa 10 MTOBOJ OJ0paHa Ha JTUTIIIOMA U
MarucTepcKu Tpy.)

23. 2.00
CryneHTcKH JTUAEP BO CTYICHTCKA MaHU]ecTamja

24, 1.00
VYyecTBO BO peanuzaiuja Ha akTUBHOCTa: OTBOPEHU JICHOBH HA
VYuusep3utetot Bo Teroo, ®IITHU, 2017 roguna, Ctynucka
nporpama: TexHonoruja Ha xpana, Mcxpana. YnpaByBame co
KBJIUTETOT U O6e30e1HOCTa HA XpaHaTa

28. 1.00

VYyecTBO BO peanuzainja Ha akTuBHOCTa: OTBOPEHU JICHOBH HA
VYuusep3utetot Bo TeroBo, ®IITU, 2018 roguna, Ctyaucka
nporpama: TexHomoruja Ha xpana, Mcxpana. YnpaByBame co

KBAJIUTCTOT U 66366)1HOCT3 Ha XpaHarta




29. 1.00
VY4ecTBO BO peanu3anyja Ha akTUBHOCTAa: OTBOPEHU J€HOBU Ha

VYuusepsuterot Bo TeroBo, ®IITU, 202019 roguna, Ctyaucka
nporpama: TexHosnoruja Ha xpana, Mcxpana. YnpaByBame co

KBJIUTETOT U 0€30€1HOCTa HA XpaHaTa

30. 1.00
VYdecTBO BO peanu3anyja Ha akTUBHOCTAa: OTBOPEHU JCHOBU HA

VYuusepsutetot Bo TeroBo, ®IITU,Ctynucka nporpama:

Texnonoruja Ha xpana, Mcxpana. YnpaByBame cO KBAIUTETOT U

0e30e1HOCTa Ha XpaHaTta

BKYIIHO 25.00

Bbonosu
MNPO®ECUOHAJIHU PEOEPEHIIN HA KAHAUJAATOT JA CE U36PA BO TUTYJIATA

45.64
HACTABHA OBPA30OBHA JEJHOCT

26.00

HNCTPAXKYBAYKO-HAYYHA JEJHOCT

BKYIIHO OJ HNPO®ECHOHAJIHO-TIPUMEHA JEJHOCT MU O] | 25.00
MO POKA JEJHOCT

BKYIIHO 96.64




