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71 TheN’ffectNofNyowâ��sNMilkNandNSoyNxeverageNRatiobNProbioticNyultureNandN–ruitNyoncentratesNonNtheN
QualitativeNwspectsNofN–ermentedNxeveragesN2022bNgjlcgkl

70 SkimmedNβoatVsNMilkNPowderN’nrichedNwithNβrapeNPomaceNSeedN’xtractpNPhenolicsNandNProteinN
yharacterizationNandNwntioxidantNPropertiesdNBiomoleculesbN2021bNggbN 5.9 3

69 PhenolicNcompoundsNandNbiopotentialNofNgrapeNpomaceNextractsNfromNProkupacNredNgrapeNvarietydN
LWTftfFoodfSciencefandfTechnologybN2021bNginbNggfmio 5.4 15

68 ’ffectNofNRipeningNinNxrineNandNinNaNVacuumNonNProteinbN–attyNwcidNandNMineralNProfilesbNandN
wntioxidantNPotentialNofNReducedc–atNWhiteNyheesedNFoodfTechnologyfandfBiotechnologybN2021bNkobNjjckk2.1 1

67
TrypsinNinhibitorNcontentNandNactivityNofNsoakingNwaterNwheyNasNwasteNinNsoyNmilkNprocessingdN
JournalfoffEnvironmentalfSciencefandfHealthftfPartfBfPesticidessfFoodfContaminantssfandfAgriculturalf
WastesbN2021bNklbNhohchol

2.2 1

66 yomparisonNofNsugarsbNlipidsNandNphenolicsNcontentNinNtheNgrainsNofNorganicallyNandNconventionallyN
grownNsoybeanNinNSerbiadNZemdirbystebN2021bNgfnbNkgckl 1.1 0

65 PolyphenolNbioaccessibilityNandNantioxidantNpropertiesNofNinNvitroNdigestedNspraycdriedN
thermallyctreatedNskimmedNgoatNmilkNenrichedNwithNpollendNFoodfChemistrybN2021bNikgbNghoigf 8.5 14

64 TheNeffectNofNinNvitroNdigestionNonNantioxidantNpropertiesNofNwatercsolubleNandNinsolubleNproteinN
fractionsNofNtraditionalNSerbianNwhitecNbrinedNcheesesdNMljekarstvobN2020bNmfbNhkichlk 0.5 2

63 ProteinNcompositionNandNtexturalNpropertiesNofNinulincenrichedNtofuNproducedNbyNhydrothermalN
processdNLWTftfFoodfSciencefandfTechnologybN2020bNghlbNgfoifo 5.4 6

62 βrapeNseedNflourNofNdifferentNgrapeNpomacespN–attyNacidNprofilebNsolubleNsugarNprofileNandN
nutritionalNvaluedNJournalfoffthefSerbianfChemicalfSocietybN2020bNnkbNifkcigo 0.9 4

61 yontentNandNNutritionalNValueNofNSelectedNxiogenicN’lementsNinNMonofloralNSunflowerN
xeecyollectedNPollenNfromNSerbiadNIFMBEfProceedingsbN2020bNhggchgm 0.2 1

60 TheNwpplicationNofNPollenNasNaN–unctionalN–oodNandN–eedNIngredientcTheNPresentNandNPerspectivesdN
BiomoleculesbN2020bNgfbN 5.9 53

59 MycotoxinsNandNMycotoxinNProducingN–ungiNinNPollenpNReviewdNToxinsbN2019bNggbN 4.9 19

58
InNvitroNdigestionNofNmeatcNandNcerealcbasedNfoodNmatrixNenrichedNwithNgrapeNextractspNHowNareN
polyphenolNcompositionbNbioaccessibilityNandNantioxidantNactivityNaffectedudNFoodfChemistrybN2019bN
hnjbNhncjj

8.5 45

57 TheNInfluenceNofNMilkNTypeNonNtheNProteolysisNandNwntioxidantNyapacityNofNWhitecxrinedNyheeseN
ManufacturedNfromNHighcHeatcTreatedNMilkNPretreatedNwithNyhymosindNFoodsbN2019bNnbN 4.9 5

56 TheN’ffectNofNInNVitroNzigestionNonNwntioxidantbNwy’cInhibitoryNandNwntimicrobialNPotentialsNofN
TraditionalNSerbianNWhitecxrinedNyheesesdNFoodsbN2019bNnbN 4.9 10

55 TheNfattyNacidNandNtriacylglycerolNprofilesNofNconventionallyNandNorganicallyNproducedNgrainsNofN
maizebNspeltNandNbuckwheatdNJournalfoffCerealfSciencebN2019bNofbNgfhnjk 3.8 14
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54
PhysicalbNyhemicalbNMicrobiologicalNandNSensoryNyharacteristicsNofNaNProbioticNxeverageNProducedN
fromNzifferentNMixturesNofNyowVsNMilkNandNSoyNxeverageNbyNLakNandNYoghurtNyulturedNFoodf
TechnologyfandfBiotechnologybN2019bNkmbNjlgcjmg

2.1 7

53 PhytochemicalNwnalysisNandNTotalNwntioxidantNyapacityNofNRhizomebNwbovecβroundNVegetativeNPartsN
andN–lowerNofNThreeNIrisNSpeciesdNChemistryfandfBiodiversitybN2019bNglbNegnffklk 2.5 21

52 –attyNacidNprofilesNandNmineralNcontentNofNSerbianNtraditionalNwhiteNbrinedNcheesesdNMljekarstvobN
2018bNimcjk 0.5 7

51 MoldeaflatoxinNcontaminationNofNhoneyNbeeNcollectedNpollenNfromNdifferentNSerbianNregionsdN
JournalfoffApiculturalfResearchbN2017bNklbNgichf 2 13

50 WhiteNcheesesNasNaNpotentialNsourceNofNbioactiveNpeptidesdNMljekarstvobN2017bNicgl 0.5 15

49
PreliminaryNinvestigationNofNmineralNcontentNofNpollenNcollectedNfromNdifferentNSerbianNmaizeN
hybridsNcNisNthereNanyNpotentialNnutritionalNvalueudNJournalfoffthefSciencefoffFoodfandfAgriculturebN
2017bNombNhnfichnfo

4.3 10

48 zistributionNofN˛†camylaseNandNlipoxygenaseNinNsoyNproteinNproductsNobtainedNduringNtofuN
productiondNHemijskafIndustrijabN2017bNmgbNggocghl 0.6 4

47
’ffectsNofNenzymeNactivitiesNduringNsteepingNandNsproutingNonNtheNsolubilityNandNcompositionNofN
proteinsbNtheirNbioactivityNandNrelationshipNwithNtheNbreadNmakingNqualityNofNwheatNflourdNFoodfandf
FunctionbN2016bNmbNjihicjiig

6.1 10

46 HeatcInducedNyaseinâ��WheyNProteinNInteractionsNinNyaprineNMilkpNWhetherNwreNSimilarNtoNxovineN
MilkudNFoodfEngineeringfSeriesbN2016bNglicgmk 0.5 1

45 TheNinfluenceNofNsoybeanNgenotypesNandNHTyNprocessingNmethodNonNtrypsinNinhibitorNactivityNofN
soymilkdNJournalfoffAgriculturalfSciencesfnBelgradeobN2016bNlgbNhmgchmo 0.1 1

44 ProteinNprofilesNandNtotalNantioxidantNcapacityNofNwaterNsolubleNandNinsolubleNproteinNfractionsNofN
whiteNcowNcheeseNatNdifferentNstageNofNripeningdNMljekarstvobN2016bNllbNgnmcgom 0.5 16

43
ProteinNprofilesNandNtotalNantioxidantNcapacityNofNwatercsolubleNandNwatercinsolubleNfractionsNofN
whiteNbrinedNgoatNcheeseNatNdifferentNstagesNofNripeningdNInternationalfJournalfoffFoodfSciencefandf
TechnologybN2016bNkgbNggjfcggjo

3.8 14

42 PhysicochemicalNcompositionNandNtechnocfunctionalNpropertiesNofNbeeNpollenNcollectedNinNSerbiadN
LWTftfFoodfSciencefandfTechnologybN2015bNlhbNifgcifo 5.4 43

41 yomparativeNstudyNofNtheNfunctionalNpropertiesNofNthreeNlegumeNseedNisolatespNadzukibNpeaNandNsoyN
beandNJournalfoffFoodfSciencefandfTechnologybN2015bNkhbNhmmocnm 3.3 56

40
TheNpolypeptideNcompositionbNstructuralNpropertiesNandNantioxidantNcapacityNofNglutenNproteinsNofN
diverseNbreadNandNdurumNwheatNvarietiesbNandNtheirNrelationshipNtoNtheNrheologicalNperformanceNofN
doughdNInternationalfJournalfoffFoodfSciencefandfTechnologybN2015bNkfbNhhilchhjk

3.8 8

39 TechnocfunctionalNpropertiesNofNpeaNWPisumNsativumXNproteinNisolatespNwNreviewdNActafPeriodicaf
TechnologicabN2015bNgcgn 0.8 54

38 yommonNyockleburNWXanthiumNstrumariumXNResponseNtoNNicosulfurondNNotulaefBotanicaefHortif
AgrobotanicifClujtNapocabN2015bNjibNgnlcgog 1.2 2

37 ’ffectNofNpHNonNheatcinducedNcaseincwheyNproteinNinteractionspNwNcomparisonNbetweenNcaprineNmilkN
andNbovineNmilkdNInternationalfDairyfJournalbN2014bNiobNgmncgni 3.5 18
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36 MineralNelementsbNlipoxygenaseNactivitybNandNantioxidantNcapacityNofNokaraNasNaNbyproductNinN
hydrothermalNprocessingNofNsoyNmilkdNJournalfoffAgriculturalfandfFoodfChemistrybN2014bNlhbNofgmchi 5.7 17

35 xioactiveNproteinsNandNenergyNvalueNofNokaraNasNaNbyproductNinNhydrothermalNprocessingNofNsoyNmilkdN
JournalfoffAgriculturalfandfFoodfChemistrybN2013bNlgbNohgfco 5.7 25

34 –unctionalNpropertiesNofNproteinNhydrolysatesNfromNpeaNWPisumNsativumbNLXNseedsdNInternationalf
JournalfoffFoodfSciencefandfTechnologybN2012bNjmbNgjkmcgjlm 3.8 35

33 ’ffectsNofNisolationbNenzymaticNhydrolysisbNheatingbNhydratationNandNMaillardNreactionNonNtheN
antioxidantNcapacityNofNcerealNandNlegumeNproteinsdNFoodfResearchfInternationalbN2012bNjobNgcl 7 36

32 yompositionNofNproteinsNinNokaraNasNaNbyproductNinNhydrothermalNprocessingNofNsoyNmilkdNJournalfoff
AgriculturalfandfFoodfChemistrybN2012bNlfbNohhgcn 5.7 24

31 HeatNinducedNcaseinâ��wheyNproteinNinteractionsNatNnaturalNpHNofNmilkpNwNcomparisonNbetweenN
caprineNandNbovineNmilkdNSmallfRuminantfResearchbN2012bNgfnbNmmcnl 1.7 36

30 –unctionalNpropertiesNofNpeaNWPisumNsativumbNLdXNproteinNisolatesNmodifiedNwithNchymosindN
InternationalfJournalfoffMolecularfSciencesbN2011bNghbNnimhcnm 6.3 57

29 TheNdistributionsNofNmajorNwheyNproteinsNinNacidNwheysNobtainedNfromNcaprineebovineNandN
ovineebovineNmilkNmixturesdNInternationalfDairyfJournalbN2011bNhgbNnigcnin 3.5 7

28 βeneticNvariabilityNofNalbumincglobulinNcontentbNandNlipoxygenasebNperoxidaseNactivitiesNamongN
breadNandNdurumNwheatNgenotypesdNGenetikabN2011bNjibNkfickgl 0.6 10

27 yharacterizationNofNproteinsNfromNkernelNofNdifferentNsoybeanNvarietiesdNJournalfoffthefSciencefoff
FoodfandfAgriculturebN2011bNogbNlfcm 4.3 14

26 wssessmentNofNsoyNgenotypeNandNprocessingNmethodNonNqualityNofNsoybeanNtofudNJournalfoff
AgriculturalfandfFoodfChemistrybN2011bNkobNmilncml 5.7 43

25 QualitativeNandNquantitativeNanalysisNofNbovineNmilkNadulterationNinNcaprineNandNovineNmilksNusingN
nativecPwβ’dNFoodfChemistrybN2011bNghkbNgjjicgjjo 8.5 30

24 yharacterizationNofNproteinsNfromNgrainNofNdifferentNbreadNandNdurumNwheatNgenotypesdN
InternationalfJournalfoffMolecularfSciencesbN2011bNghbNknmncoj 6.3 96

23 ProfileNandNfunctionalNpropertiesNofNseedNproteinsNfromNsixNpeaNWPisumNsativumXNgenotypesdN
InternationalfJournalfoffMolecularfSciencesbN2010bNggbNjomicof 6.3 159

22 ProteinNcompositionNinNtofuNofNcorrectedNqualitydNActafPeriodicafTechnologicabN2010bNmmcnl 0.8 8

21 yolorNyhangesNofNUHTNMilkNzuringNStoragedNSensorsbN2008bNnbNkolgckomj 3.8 33

20 wboutNtheNmodeNofNincorporationNofNsilanolcterminatedNpolysiloxanesNintoNbutyleneN
terephthalatecbcdimethylsiloxaneNcopolymersdNReactivefandfFunctionalfPolymersbN2008bNlnbNnkgcnlf 4.6 3

19 SzScPwβ’NwnalysisNofNSolubleNProteinsNinNReconstitutedNMilkN’xposedNtoNzifferentNHeatN
TreatmentsdNSensorsbN2007bNmbNimgcini 3.8 55

Miroljub B Barac

4



18 ’ffectsNofNtheNwcrylicNPolyolNStructureNandNtheNSelectivityNofNtheN’mployedNyatalystNonNtheN
PerformanceNofNTwoccomponentNwqueousNPolyurethaneNyoatingsdNSensorsbN2007bNmbNifncign 3.8 5

17 PhysicalcMechanicalNPropertiesNofNNitrodopesNwffectedNbyNUltracVioletNRadiationdNSensorsbN2007bNmbNhgiochgkl3.8 9

16 InfluenceNofNzifferentNβenotypesNonNTrypsinNInhibitorNLevelsNandNwctivityNinNSoybeansdNSensorsbN2007
bNmbNlmcmj 3.8 18

15 ’ffectNofNLimitedNHydrolysisNonNTraditionalNSoyNProteinNyoncentratedNSensorsbN2006bNlbNgfnmcggfg 3.8 19

14 SpectroscopicNyharacteristicsNofNHighlyNSelectiveNManganeseNyatalysisNinNwcqueousNPolyurethaneN
SystemsdNSensorsbN2006bNlbNgmfncgmhf 3.8 21

13 ThermalNStabilityNofNwqueousNPolyurethanesNzependingNonNtheNwppliedNyatalystsdNSensorsbN2006bNlbNglomcgmfm3.8 3

12 TheNinfluenceNofNgenotypicNvariationNinNproteinNcompositionNonNemulsifyingNpropertiesNofNsoyN
proteinsdNJAOCSsfJournalfoffthefAmericanfOilfChemistsmfSocietybN2005bNnhbNllmclmh 1.8 24

11 xiologicallyNactiveNcomponentsNofNsoybeansNandNsoyNproteinNproductspNwNreviewdNActafPeriodicaf
TechnologicabN2005bNgkkcgln 0.8 7

10 yharacterizationNofNalkalicmodifiedNsoyNproteinNconcentratedNActafPeriodicafTechnologicabN2005bNggchh 0.8

9 yhemicalNandNsensoryNcharacteristicsNofNSvrljigNwhiteNcheesedNBiotechnologyfinfAnimalfHusbandrybN
2005bNhgbNilocimi 0.3

8 SoyNproteinNmodificationpNwNreviewdNActafPeriodicafTechnologicabN2004bNicgl 0.8 40

7 TheNeffectNofNautoclavingNonNsolubleNproteinNcompositionNandNtrypsinNinhibitorNactivityNofNcrackedN
soybeansdNActafPeriodicafTechnologicabN2004bNjockm 0.8 5

6 TheNinfluenceNofNdifferentNkindNofNmilkNonNqualityNofNSjenicaNcheeseNandNSjenicaNtypeNcheesesNmadeN
byNautohthonousNtechnologydNBiotechnologyfinfAnimalfHusbandrybN2004bNhfbNgfocggn 0.3 1

5 –reshNcheeseNproductionNonNtheNbasisNofNmilkcproteinNcoaggregatesdNBiotechnologyfinfAnimalf
HusbandrybN2004bNhfbNggocgho 0.3 3

4 yharacteristicsNofNautochthonousNproductionNofNSjenicaNcheeseNatNSjenicacPesterNplateauNregiondN
BiotechnologyfinfAnimalfHusbandrybN2004bNhfbNgigcgio 0.3 4

3 InfluenceNofNcurdNparticlesNdryingNtemperatureNonNtheNcompositionNofNcurdNmadeNofNmilkNinNwhichNcoN
aggregatesNwereNformeddNJournalfoffAgriculturalfSciencesfnBelgradeobN2004bNjobNlkcmi 0.1

2 InfluenceNofNvariousNcoagulationNfactorsNonNchemicalNcompositionNofNseraNgainedNbyNcentrifugationN
fromNcaseinNgeldNJournalfoffAgriculturalfSciencesfnBelgradeobN2004bNjobNhgochih 0.1

1 yholesterolNcontentNinNmeatNofNsomeNyyprinidaedNJournalfoffAgriculturalfSciencesfnBelgradeobN2002bN
jmbNgmocgnm 0.1

(2002-2007)
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