O0jaB/beHH HAYYHHU PAJOBH U CAONIITEHA

Kannunar Maja Mnangenosuh Crokanuh je koayTop pajia y ICTAKHYTOM Mel)yHapOTHOM 9acoIucy
(M21). Ayrtop je caommTema Ha BuIIe HaydyHux MehyHapomanux ckymoBa (2). [Jocamamime
pe3yiaTare HUCTpaXMBamka KaHIUAAT je MyOJauKoBao y cieaehuM HAyYHHM paJioBUMa |
CaoNIITEHUMA:
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PajioBH caonmTeHH HA CKYNOBHMA HIIHOHAJIHOT 3HA4Yaja mramMnanu y ussoay (Mo64)
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approach, Book of Abstracts of the V SePA symposium: “Proteomics in the analysis of food,
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PanoBu caonmrenu Ha ckynopuma mel)ynapoanor 3aauaja mramnanu y ussoay (M34)

Mladenovi¢ M., Djukic T., Cirkovié Veli¢kovié T., Polysaccharides-induced coacervation of
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