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63 RoleMofMtheM‘oodMSupplyMxhainMStakeholdersMinMvchievingMUNMSy’scMSustainabilityaM2021aMfhaMnenj 3.6 5

62 QualityMyimensionsMofM—ntellectualMxapitalMinMSerbianM‘ruitM—ndustrycMEMJcpcEngineeringcManagementc
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59 vdoptingMsustainabilityMcompetencebbasedMeducationMinMacademicMdisciplinesoM—nsightsMfromMfhM
higherMeducationMinstitutionscMSustainablecDevelopmenta 6.7 4

58 RelationshipsMamongMhygieneMindicatorsMinMtakebawayMfoodserviceMestablishmentsMandMtheMimpactMofM
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52 TheMuseMandMcontrolMofMnitritesMinMSerbianMmeatMindustryMandMtheMinfluenceMofMmandatoryM–vxxPM
implementationcMMeatcScienceaM2017aMfhiaMlkblm 6.4 3
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35 yoesMtheMuniversityMcurriculumMimpactMtheMlevelMofMstudentsTMfoodMsafetyMknowledgetcMBritishcFoodc
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aMmaterialtcMIOPcConferencecSeries:cEarthcandcEnvironmentalcScienceaM2019aMhhhaMefgekh 0.3 1

25
vnMinsightMintoMinMvitroMantioxidantMactivityMofMxantharellusMcibariusMhotMwaterMextractMforMtheM
potentialMapplicationMinMmeatMproductscMIOPcConferencecSeries:cEarthcandcEnvironmentalcScienceaM
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24 xolorMmeasurementMofManimalMsourceMfoodscMTeoriˆ¢cIcPraktikacPererabotkicMˆ¢saaM2022aMkaMhffbhfn 0.4 1

23 UseMofMengineeringMtoolsMinMmodellingMfirstMbiteâ��caseMstudyMwithMgrilledMporkMmeatcMIOPcConferencec
Series:cEarthcandcEnvironmentalcScienceaM2021aMmjiaMefgegg 0.3 1

22 vttitudesMandMbeliefsMofMzasternMzuropeanMmeatMconsumersâ��aMreviewcMIOPcConferencecSeries:cEarthc
andcEnvironmentalcScienceaM2021aMmjiaMefgenm 0.3 1

21 ‘oodMsafetyMknowledgeMamongMcadetsMofMMilitaryMvcademyMinMRepublicMofMSerbiacMActacPeriodicac
TechnologicaaM2021aMfjnbflf 0.8 1

20 xolorMassessmentMofMtheMeggsMusingMcomputerMvisionMsystemMandMMinoltaMcolorimetercMJournalcofc
FoodcMeasurementcandcCharacterizationaM2021aMfjaMjenl 2.8 1

19 xulturalMdimensionsMassociatedMwithMfoodMchoiceoMvMsurveyMbasedMmultibcountryMstudycMInternationalc
JournalcofcGastronomycandcFoodcScienceaM2021aMgkaMfeeifi 2.8 1

18 xhangesMinMqualityMcharacteristicsMofMfreshMblueberriesoMxombinedMeffectMofMcultivarMandMstorageM
conditionscMJournalcofcFoodcCompositioncandcAnalysisaM2022aMfffaMfeijnl 4.1 1

17 TemperatureMprofileMandMhygieneMinMhouseholdMrefrigeratorsMinMwelgradeaMSerbiaMandMtheirMrelationM
toMconsumersMfoodMsafetyMknowledgeMandMcharacteristicsMofMtheMrefrigeratorscMFoodcControlaM2022aMfemmfh6.2 0

16 zstimationMofMfatMcoverMofMbovineMcarcasesMbyMmeansMofMcomputerMvisionMsystemMUxVSVcMIOPc
ConferencecSeries:cEarthcandcEnvironmentalcScienceaM2021aMmjiaMefgeml 0.3 0

15 MeatMsupplyMchainMinMtheMperspectiveMofMUNMSy’scMTeoriˆ¢cIcPraktikacPererabotkicMˆ¢saaM2021aMkaMgigbgil 0.4 0

14 SafetyMinMSerbianManimalMsourceMfoodMindustryMandMtheMimpactMofMhazardManalysisMandMcriticalMcontrolM
pointsoMvMreviewcMIOPcConferencecSeries:cEarthcandcEnvironmentalcScienceaM2017aMmjaMefgege 0.3

13 TheMpredictionMofMleanMmeatMandMsubcutaneousMfatMwithMskinMcontentMinMporkMcutsMonMtheMcarcassM
meatnessMandMweightcMJournalcofcFoodcMeasurementcandcCharacterizationaM2019aMfhaMgghebggie 2.8

12
vttitudesMofMSerbianMfoodMtechnologyMstudentsMtowardsMsurgicalMandMimmunocastrationMofMboarsM
andMtheirMsensitivityMtoMandrostenoneMandMskatolecMIOPcConferencecSeries:cEarthcandcEnvironmentalc
ScienceaM2017aMmjaMefgeml

0.3

11 —mpactMofMxlimateMxhangeMonMxropMProductionMinMSerbiaM2021aMllnblnk

10 —mpactMofMgrapeMpomaceMasMaMcultivationMsubstrateMonMtheMPleurotusMostreatusMchemicalMandM
biologicalMpropertiescMActacPeriodicacTechnologicaaM2021aMgjbhg 0.8

9 —mpactMofMxlimateMxhangeMonMxropMProductionMinMSerbiaM2020aMfbfm

8 –owMdoMfoodMsafetyMtoolsMsupportMtheManimalMoriginMfoodMsupplyMchaintcMIOPcConferencecSeries:cEarthc
andcEnvironmentalcScienceaM2021aMmjiaMefgegf 0.3

7 —mpactMofMvnimalMOriginM‘oodMProductionMonMxlimateMxhangeMandMViceMVersaoMvnalysisMfromMaMMeatM
andMyairyMProductsMPerspectiveM2021aMljhblkm

(2021-2022)
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6 ModellingMrelationshipsMbetweenMrawMmilkMqualityMparametersMandMclimaticMconditionsMbMtheMcaseM
studyMofMaMhbyearsMsurveyMinMSerbiacMInternationalcJournalcofcFoodcStudiesaM2020aMnaMgnjbhek 0.8

5 zxposureMassessmentMtoMessentialMelementsMthroughMtheMconsumptionMofMcannedMfishMinMSerbiacM
Teoriˆ¢cIcPraktikacPererabotkicMˆ¢saaM2021aMkaMgfnbggj 0.4

4 TheMqualityMdifferenceMbetweenMfrankfurtersMseasonedMwithMconventionalMandMorganicMspicescMActac
PeriodicacTechnologicaaM2017aMgljbgmi 0.8

3 TechnobfunctionalaMtexturalMandMsensorialMpropertiesMofMfrankfurtersMasMaffectedMbyMtheMadditionMofM
beeMpollenMpowdercMTeoriˆ¢cIcPraktikacPererabotkicMˆ¢saaM2021aMkaMfhjbfie 0.4

2 ScientificMchallengesMinMmodelingMmasticationMofMmeatMusingMengineeringMtoolscMTeoriˆ¢cIcPraktikac
PererabotkicMˆ¢saaM2022aMlaMfkbgf 0.4

1 RoleMofMPotableMWaterMinM‘oodMProcessingcMEncyclopediacofcthecUNcSustainablecDevelopmentcGoalsaM
2022aMjfjbjgi 0.1
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