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YHUBEP3UTET ,FOLE EJ'IL{EB“ BO WTUM
nPB OEN/PART 1:

AncTpakTt (Makcumym 250 36o0poBHM)

BuoaktMBHUTE  KOMMOHEHTW, aHTMOKCuMAaTMBHaATa U aHTUMUKpoOOHaTa
aKTMBHOCT Ha €eKCTpakTW of UuBeT, NUCT M LenoTto pacTeHne Ha Mentha
arvensis (opraHckM npou3BegeHo Ha Teputopuja Ha MakegoHuja) ke 6uae
npBaTa Len Ha OBOj NPOEKT. 3a oBa Ler, eKCTpakTuTe Npon3BeaeHn o CyBu 1
CMeneHn LBeToBW, NUCTOBM U cTebna og pacteHneto Mentha arvensis ke
Buaat ekcTpaxmpaHn co pasnuyHM pacTBopyBayun u nsonupanm co KneseHiep
anapatypa. [loHaTamy, OWOaKTMBHUTE KOMMOHEHTW, aHTUOKCMAAaTMBHA U
aHTUMMKPOOHA aKTUMBHOCT Ha ekcTpaktute og MeHTa ke OGupat ucnuTaHw.
AHTUOKCAATMBHaTa aKTMBHOCT Ke Buae onpeaeneHa BO OOHOC Ha BeLUTaYKM
pagukann kako ABTS wnn DPPH. AHTMMuKpoOHaTa akTMBHOCT Ke 6uae
onpeferneHa BO OAHOC Ha pPasfWyHU rpam MO3UTUBHU W FPaM HeraTuBHU
6akTepum (kako Escherichia coli) nnun rabu (kako Candida albicans).
Momonornja Ha aBTOXTOHM WM WHTEPHALUMOHaNHW copTu kanuHka (Punica
granatum L.) koM ce oAarnegyBaaT camMO BO BanaHOOBCKMOT pPeEOH BO
P.Makenonuja. Ke ce npoussene cok o uctmute copti. Bo cBex, cMp3HaT u
nactepusMpaH COK Ke ce aHanuauMpaatr OMOaKTMBHM KOMMOHEHTU (LLeKkepw,
OpraHCKM KucenuHu, ButamuH LI, BKynHW cbeHonu, TaHuMHK), Ke ce onpeaenu
aHTMOKCUAATMBHA aKTMBHOCT W eKCTpakumja Ha macno. AHTUMMKpoOHaTa
aKTUMBHOCT ke 6uae onpegeneHa BO OAHOC Ha pasfnU4YHM rpamMm MO3UTUBHU Y
rpam HeratmBHu Oaktepum (kako Escherichia coli) nnn rabu (kako Candida
albicans).

Co mMeTo[OT Ha AeCKpMNTUBHA aHanusa, ke M3BpLIMME CEH30PHO OLEeHYBaHe
Ha COKOT Of KarnuHkKa.

Bo oBue ucTtpaxyBawa ke OuaaT BKNydeHM u TpnesHu copTtu rposje (Vitis
vinifera L.), npen ce 3a KoHCymauuja BO cBexa coctojba. Kaj HMB ke ce
aHanuampaaT GMOaKTUBHUTE KOMMOHEHTUM M HMBHATaA COOPXMHA BO TEKOT Ha
3peeHeTOo Ha rpo3sjeTo. AHanmn3a Ha BKYMNHW aHTouMjaHW, NonnudeHosIM, BUCOKO
M HUCKO MOJEKyNapHM MNpouMjaHUOUHN — TaHWHKM CO CrnekTpodoTomMeTap CO
YB-Buc getekrop.

Abstract (max 250 words)

Bioactive components, antioxidant and antimicrobial activity of extracts from
flowers, leaves and whole plant of Mentha arvensis L. organically planted from
the territory of Macedonia will be first object of this study. For this purposes,
the extracts from dried and powdered plant materials will be extracted with
different solvents and isolated using Clevenger-type apparatus. Furthermore,
bioactive compounds, antioxidant and antimicrobial activity of Mentha plant will
be evaluated. For determination of antioxidant activity of extracts from Mentha,
ABTS or DPPH radicals will be used. For determination of antimicrobial
activity, different gram positive and gram negative bacteria’s (such Escherichia
Coli) as well as fungi (such Candida albicans) will be used.

Description (pomological) of some autohtones and international varieties
pomegranate (Punica granatum L.) grown only in the region Valandovo in
Macedonia. Furthermore, we produsing juice from pomogranate varieties. In
fresh, frozen and pasteurized juice analyzing bioactive components (sugars,
organic acids, vitamin C, total phenols, tannins), determination antioxidant
activity and extraction of oil. For determination of antimicrobial activity, different
gram positive and gram negative bacteria’s (such Escherichia coli) as well as
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YHUBEP3WTET ,[OUE AEJIHEB* BO LUTWI

fungi (such Candida albicans) will be used.

Censory evaluation of quality od pomegranate juice by using descriptive
analysis.

These studies will include table grapes (Vitis vinifera L.), primarily for
consumption in fresh condition. Among them analyzing bioactive components
and their contents during the ripening of the grapes. Analysis of total
anthocyanins, polyphenols, high and low molecular procijanidini - tannins with
a spectrophotometer UV-Vis detector.
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YHUBEP3UTET ,FOLEE OETYEB* BO LWITWM
[eTaneH onuc Ha NPoOEKTOT:

Bosep

AHTMOKCMAATMBHATa U aHTUMUKpPOOHaTa akTUBHOCT Ha eceHumjanHo Macro
oA MeHTa e rmaBHa npu4yMHa Nopaau Koja oBa Macrno ce KOpUCTW yliTe of
AaMHeLLHN BpeMuHa BO TpaguumoHanHaTta MeauumHa Kako
aHTMBOCNAnNUTEsNeH, aHTUpeymaTckm U aHTumukpobeH nek (Tiwari et al.,
2016). NonaTamy, pasnagyBadkata apomMa Ha OBa Macro ro npasu MOrogHo
Aa ce KopucTtun BO npexpambeHa nHayctpuja nocebHo 3a yaesn M apoma 3a
KoHaucTopcka nHagyctpuja (Rajeswara Rao et al., 1999).

PacteHneTto ke Buae opraHCKM nNpon3BeneHO BO jyrOMCTOMHMOT PErvOH Ha
MakegoHuja (41°49°N, 21° 59°E) «kage wmame npenokpuBawe Ha
MegutepaHcka wn  KoHTMHeHTanHa knuma. XeMUCKMOT COCTaB Ha
eceHuMjanHo mMacno of MeHTa U MeTaHOSeH eKCTpakT ke buae onpepeneH
co GC-FID n GC-MS. Ce ouyekyBa OAOMMHAHTHO MPUCYCTBO HA MEHTOMN U
MEHTOH KaKO Haj3acTaneHn KOMMNOHEHTU. [pyrnTe KOMNOHEHTU Kako KamdeH,
cabviHeH, napa-unmeH, 6eTa-NMHEH, NMMMOHEH, UUC-KapBOH, MEHTON aueTar,
NMNEPUTOH U NUNEPUTOH okcua ce odvekmBa fa 6ogat nog 10%. BkynHu
deHonn n onaBoHOMaN Ke buaaT AeTEPMUHMPAHN U BO METAHOMNEH EKCTPaKT
N BO eceHuujariHO Macno AHTUOKCMOATUBHWOT NoTeHumjan Ke ce onpegenm
co pgBaTa pagumkana DPPH n ABTS u BO eceHUujanHOTO Macrno u BO
ekcTpaktoT of MeHTa apBeHcuc u MeHTa nunepuTta (OBaTa Haj3acTaneHu
BMOOBW Ha pacTeHneTo MeHTa).

A. Tiwari, Recent advances and callenges in trichome research and essential
oil biosynthesis in Mentha arvensis L., Ind. Crop. Prod. 82 (2016) 141-148.

B. R. Rajeswara Rao, Biomass and essential oil yields of cormint (Mentha
arvensis L. f. piperascens Malinvaud ex Holmes) planted in different months
in semi-arid tropical climate, Ind. Crop. Prod. 10 (1999) 107-113.

KanuHkata (Punica granatum L.) e oOBoOlwje KOe wurpa BaxHa yrora BO
ncxpaHaTa M 34pasBjeTo Ha nyfeto. Taa uUMa BUCOKa aHTUOKCMAATUBHA
aKTUBHOCT M BUCOKa COAPXMHA Ha OGMOAKTMBHW KOMMOHEHTW Kako LITO ce
OPraHCKM KNCENWHK, Lekepun, BUTAMUHWN, TaHWUHU, NONUAEHONN U aHTOoUMjaHn
(M.Zarei at all, 2010). NnogoBnTEe Ce KOHCyMMpaaT BO CBeXa cocTojba mnm
npepaboTeHn BO COK, cupynu, Lemosu, BuHO 1 macno (O.A. Fawole at all.
2011). Taa e oBoLuje Ha meguTepaHcka knuma (G. Ferrara at all. 2012).

Bo P.MakegoHuja, kannHkaTa e 3actaneHa Ha nospLumHa og 50 ha, co okony
700 TOHM roguwHo npomnsBoacTteo. Ce ogrneayeBa camo BO BanaHOOBCKMOT
PEOH KOj € NoA BfnnjaHne Ha MeanTepaHcka Krvma.

McTtpaxyBawaTta ke ce BpwiaT Kaj 3 aBTOXTOHWM (kapamyctada, nudpaHka,
GejHapuja) n eagHa nHgpoayumpaHa copta (Myuc).

M.Zarei, M.Azizi, Z.Bachiri-Sadr. 2010. Studies of physico-chemical
properties and bioactive compounds of six pomegranate cultivars grown in
Iran. Journal of food technology 8 (3): 112-117.

O.A. Fawole, U.L. Opara, K.l. Theron. 2011. Chemical and phytochemical
properties and antioxidant activities of three pomegranate cultivars growing in
South Africa. Food bioprocess technology. 5 (7), 2934-2940.

G. Ferrara, |. Cavoski, A. Pacifico, C. Pacucci, D. Mondelli. 2012. A
preliminary survey on pomegranate (Punica granatum L.) genotypes
localized in Apulia region, Southeastern Italy. Proceedings of Il International
symposium on the pomegranate. p.p. 75-77.
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MpeanoxeHu ncTpaxyBama

| MEHTA (Mentha piperita)

3a p[a ce Hajge 3aBMCHOCT nomery OMOaKTUBHUTE KOMMOHEHTU Ha
ekcTpaktute o MeHTa nuneputa M HUBHATaA aHTUOKCMAATUMBHA U
aHTUMMKOOHA aKTUBHOCT Ke buaaTt n3seaeHun cnegHuTe aHanuau.

1. EkcTpakumja Ha uBeTOBUTE, NIMCTOBUTE U LENO MUCYLUEHO N UCUTHETO
pacTeHne oa MeHTa apBeHCUC ke ce u3Bede CO pacTBOpyBayu Co
pasnn4HM NONapHOCTM Kako MeTaHON U XeKcaH unu nak co ynoTtpeba
Ha KneseHLlep MHCTPYMEHT.

2. 3a onpefenyBake Ha BUOAKTUBHUTE KOMMOHEHTU Of eKCTpakTuTe o[,
MeHTa ke ce ynotpebum GC-FID n GC/MS. WNgeHTudwukaumja u
KBaHTU(pMKaumja Ha OBUOaAKTUBHUTE KOMMOHEHTU Ke ce u3Bege co
ynotpeba Ha MaceH W NNamMeHojOHM3aLMCKM LOeTeKTop AoAeka
KBaHTU(pMKaumja ke ce msBede co ynorpeba Ha yYucTu cTaHgapaum.
AHanusarta ke 6uae n3BegeHa co racHo-xpomartorpadcka kornoHa HP-
5 (5% Phenyl Methyl Siloxane) co gumeHaun 30 m x 0.50 mm un
aebenvHa Ha dunm 0.32 um.

3. 3a onpepenysake Ha aHTMOKCMAATMBHATA aKTUBHOCT Ha eKCTPaKTUTe
og MeHTa apBeHcuc ke ce kopuctm ,Trolox equivalent antiradical
capacity (TEAC)“-TecT co koj MOXe da ce onpefeny NpouUeHTOT Ha
obesbojyBare Ha ABTS pagukanotr (ABTS™). lNoHatamy, DPPH
pagukanoT Ke ce ynotpebu 3a ucrtata uen M aHTMoKCcMaaTMBHaTa
aKTUBHOCT Ha eKkcTpakTuTe og MeHTa apBeHCUC Ke ce onpenenu Kako
npoueHT Ha obesbojyBawe Ha Buonetosmotr DPPH paaukan. Kako
cTaHgapa 3a cnopegba n n3rotTByBawe Ha kanmbpaumoHa KpuBa ke
6uae ynotpebeH Tponokc um aHTUMOKCMAATMBHATA aKkTUBHOCT Ke buge
npecMeTaHa Kako eKBMBarneHT Ha Munurpamm Tporokc.

4. 3a onpepgenyBake Ha aHTUMUKPOOHaTa akTMBHOCT BO OAHOC Ha rpam
no3uTMBHU OakTepun kako Ewepuxma konm (ATCC 25922) wu
aHTudyranHa akTMBHOCT BO ogHoc Ha Kangupga an6bukaHc (ATCC
10231) ke ©6wupge ynotpebeHa cnegHata npouegypa:  Cekoj
MUKpOopraHmnsam ke ce cycneHgupa Bo Mueller Hinton (MH) nogonora
n ke ce paspeanm 0o 10E6 kononuwm (cfu)/mL. lMognorute ke ce
WHKyOMpaaTt Ha 37°C 1 anjameTpuTte Ha MHXUOULMCKUTE 30HU Ke ce
mepat no 24 h. NentammumH (10 upg/well) ke Guge ynotpebeH kako
No3nTMBHA KOHTpomna. Kako HeraTuBHa KOHTporia Ke ce ynoTpebtwu
cTepunHa noanora nHkyémnpana 24 h co 10 uL n 70% etaHon.

VcTpaxyBawata U NPOEKTHUTE aKTUMBHOCTM Ce nodeneHn BO cnegHuTte
Tpymeceumja of rognHaTa:
Bubnuorpadmja:

1. Kostadinovic Velickovska, Sanja and Mihajlov, Ljupco (2015)
Chemical composition and antioxidant potential of essential oil and
menthol extract from Mint (Mentha piperita L.) growing in Macedonia.
Sixth International Scientific Agricultural Symposium ,Agrosym 2015“
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Il KAIIMHKA (Punica granatum L.), FPO3JE (Vitis vinifera L.)

3a nomonoLwka knacudukaumja n cnopenda Ha coptuTe kanuHka (Punica
granatum L.), u copTuTe rposje, BO OAHOC Ha COoApXWHA Ha BMOaKTUBHUTE
KOMMOHEHTM U HMBHaTa aHTUOKCMAATMBHA U aHTUMUKPOOHA aKTUBHOCT Ke
Guaat n3BeaeHn cnegHnTe akTMBHOCTU M aHanmsu:

1. Cobuparwe Ha matepujan-nnogoBn of COPTUTE KanuHKa U rposje of
Beke MpeaxoaHo YTBPAEHM MNOBPLMHWM W fokaumu. [MomonouwkaTa
Knacudgukaumja Ha CcOpTUTE KanuHKa Ke ce Bpwn crnopeg
KapaKTepUCTUKMUTE Ha NIodo0T CO NMpMMeHa Ha AeCKpUNTop 3a KarnuHka
(Description list for pomegranate (Punica granataum L.,2010).

2. Ke ce npoussege cok. Crnopeaba ke ce BpLUM HA CBEX, CMP3HAT W
nacTepusnpaH Cox.

3. pH ke ce onpegenn co pH MeTap, a cogpXxuHaTta Ha BKyMHUTE
KUCENUHKU, BKYNHW CyBU PacTBOP/MBM MaTtepuun ke ce onpegerysaaT
CO BONIYMETPUCKM METOM.

4. CoppxuHaTta Ha BKyMNHW NonudeHonn, aHToumjaHn, BUCOKO M HUCKO
MOMEKynapH/ MpouujaHnaONHN — TaHWHM Kako W aHTUOKCMAATMBHA
aKTMBHOCT CcO cnekTpodoTomeTap co YB-Buc getekrop.

5. CogpxuHata Ha noeavHW LWekepu U OpraHCKUTe KUCEenvHWU Ke ce
onpeaenysa no metoan Ha Bertrand's n De Geeter | Huyghebaert.

6. MacnoTto o ceMkuTe o KanuHka u rposje ke buae ekctpaxmpaHo co
Soxhlet anapat. AHTMOKCMOATMBHA aKTMBHOCT Ha €eKCTpaxmpaHoTo
Macrio o CeEMKUTE KarnuHKa u rposje ke buge onpegerneHa co DPPH u
ABTS pagukanor.

NcTpaxyBawaTta W NPOEKTHUTE aKTUBHOCTM Ce MOAEeNeHn BO chnegHuTe
TpMMece4urja o rognHara:

lNpea mpemunHa 1,2 u 3 2017 2o0uHa. (1) CocTaHOK CO CUTE YYEeCHULUM
BO MNPOEKTOT W [0roBOp 3a chnegHuUTe akTMBHOCTU. (2) TepeHcku
nctaxysamwa. (3) bepba Ha kanuHka. (4) lNMomonowka knacudukauuvja Ha
coptute KanuHka. (5) lNpou3BoacTBO Ha CoK. (6) Xemucka aHanuMsa U
opraHonenTu4Ha oueHka Ha cok. (7) EkcTtpakumja Ha macno. (8) Ouckycuja
Ha aHanusa Ha gobueHuTte pesyntatu. (9) EkcTpakumja Ha uBeTOBU, NIUCTOBU
N Leno MUCYLWEHO U UCUTHETO pacTeHne og MakegoHcka MeHTa apBeHCUC co
pacTBOpyBayM CO  pasfM4yHM  MNOMAPHOCTM UM MAEeHTMdUKaunja U
KBaHTU(pMKaumnja Ha BGnoakTMBHM KOMMNOHEHTU of ekcTpaktute co GC-FID u
GC-MS.

lNpea mpemunHa 1,2 u 3 2018 2o0uHa. (1) CocTaHOK CO CUTE YYEeCHULM
BO MpOEKTOT, AuUCKycun 3a [p[obueHute pesyntatu M JOroBop 3a
noHaTamMoOLIHM akTMBHOCTU. (2) OnpepenyBawe Ha aHTUOKCMOATMBHATa WU
aHTMMUKpOBHaTa aKTMBHOCT Ha Macrno of Kanuuka. (3) Auckycuja n aHanusa
Ha JobueHuTe pesynTtaTn, NOArOTOBKA HA Hay4YHW TPYAOBM 3a Npe3eHTupame
Ha Hay4yHW KOHdepeHuMn U KoHrpecu. (4) OnpepgenyBawe Ha
aHTUOKCuAaTMBHATa M aHTMMUKpPOOHATa akTUBHOCT Ha €eKCTpakTuTe of
MeHTa apBeHCUC 1 N1WyBake Ha Hay4YHW TPYLOBU U CTaTUMN.
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Details of the proposal:

Introduction

The antioxidant and antimicrobial activity of essential oil from Mentha is main
reason why this oil is well known as potential traditional drug for a long time
as anti-inflammatory, anti-rheumatic and antimicrobial drug (Tiwari et al.,
2016). Furthermore, the cooling flavor of this oil is making suitable for tea
flavor and candy flavor in food industry (especially for confectionary)
(Rajeswara Rao et al., 1999).

The plant will be organically produced at south-east region of Macedonia
(41°49°N, 21° 59°E) where there is overlapping area of two climate types: the
Mediterranean and Continental climate. For determination of chemical
composition, GC-FID and GC-MS analyses of essential oil will be implied and
we expected that menthol and menthone will be the main terpene
components. The other terpenes such camphene, sabinene, p-cymene, (-
pinene, limonene, cis-carvon, menthol acetate, piperitone and piperitone
oxide is expected to be in level below 10%. The total phenolic compounds
and total flavonoids will be examine in essential oil and methanol extract from
Mentha arvensis L. and Mentha piperita L. The antioxidant potential will be
measured by two radicals DPPH and ABTS in order to compare the
antioxidant potential of essential oil and methanol extract.

A. Tiwari, Recent advances and callenges in trichome research and essential
oil biosynthesis in Mentha arvensis L., Ind. Crop. Prod. 82 (2016) 141-148.

B. R. Rajeswara Rao, Biomass and essential oil yields of cormint (Mentha
arvensis L. f. piperascens Malinvaud ex Holmes) planted in different months
in semi-arid tropical climate, Ind. Crop. Prod. 10 (1999) 107-113.
Pomegranate fruits are important for human health because of high
antioxidant capacity and a high containg of bioactive components such as
organic acids, sugars, vitamins, tannins, polyphenols and anthocyanins
(M.Zarei at all, 2010). The fruits is consumed fresh or processed into juice,
jams, syrup, wine and oil (O.A. Fawole at all. 2011). It is the fruit of a
Mediterranean climate (G. Ferrara at all. 2012).

In Macedonia, the pomegranate is grown represented an area of 50 ha and
700 tons annual average production. It is grown only in Valandovo region
which is influenced by the Mediterranean climate. The three indigenous and
one introduced pomegranate varieties, will be included in these studies.
M.Zarei, M.Azizi, Z.Bachiri-Sadr. 2010. Studies of physico-chemical
properties and bioactive compounds of six pomegranate cultivars grown in
Iran. Journal of food technology 8 (3): 112-117.

O.A. Fawole, U.L. Opara, K.I. Theron 2011. Chemical and phytochemical
properties and antioxidant activities of three pomegranate cultivars growing in
South Africa. Food bioprocess technology. 5 (7), 2934-2940.

G. Ferrara, |. Cavoski, A. Pacifico, C. Pacucci, D. Mondelli. 2012. A
preliminary survey on pomegranate (Punica granatum L.) genotypes
localized in Apulia region, Southeastern Italy. Proceedings of Il International
symposium on the pomegranate. p.p. 75-77.
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Research Project

In order to find relationship between bioactive compounds of extracts from
Mentha arvensis and their antioxidant and antimicrobial activity the following
analysis will be performed:

| MENTHA (Mentha piperita L.)

1. The extraction of flowers, leavels and whole dry and powdered plant of

Mentha arvensis will be performed by methanol and hexan or by using of
Clevanger apparatus.
2.For determination of chemical composition of extracts from Mentha will be
used GC-FID and GC/MS. Gas chromatography will be carried out with gas
chromatograph equipped with MS and flame-ionization detector (FID) and
quantitation will be carried out by addition of pure standards as well as area
normalization and neglecting response factors. The analysis will be
conducted using a HP-5 (5% Phenyl Methyl Siloxane) fused silica capillary
column (30 m x 0.50 mm, film thickness 0.32 pm).
3.For determination of antioxidant activity of extracts from Mentha “Trolox
equivalent antiradical capacity (TEAC)” will be used as percentage of
decolarization of ABTS radical cation (ABTS™). Furthermore, DPPH radical
will be used for the same purposes and antioxidant activity of extracts from
Mentha arvensis will be determined as percentage of decolarization of violet
DPPH radical. As a standard for determination of antioxidant activity will be
used Trolox and calibration curve with different concentration of Trolox
solution will be prepare. The antioxidant activity will be determined as “Trolox
equivalent antioxidant capactity”.
4.For determination of antimicrobial activity against gram-positive bacterial
strain such Escherichia coli (ATCC 25922), and antifungal activity against
such Candida albicans (ATCC 10231) will be used following procedure: each
microorganism will be suspend in Mueller Hinton (MH) broth and diluted
approximately to 10E6 colony forming unit (cfu)/mL. The plates will be
incubate at 37°C and the diameters of the growth inhibition zones will be
measured after 24 h. Gentamicin (10 ug/well) will be used as positive control.
The negative control will be perform with only sterile broth cultured 24 h with
10 pL of 70% ethanol.
Research and project activities are divided into the following thirds of the
year:
Bibliography:

2. Kostadinovic Velickovska, Sanja and Mihajlov, Ljupco (2015)

Chemical composition and antioxidant potential of essential oil and

menthol extract from Mint (Mentha piperita L.) growing in Macedonia.
Sixth International Scientific Agricultural Symposium ,,Agrosym 2015°

I POMEGRANATE (Punica granatum L.), GRAPES (Vitis vinifera L.)
Comparison of different pomegranate and grapes varieties in relation to the
content of bioactive components and their antioxidant and antimicrobial
activity the following activities and analysis will be performed:
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1. Collection of the material fruits of pomegranate varieties from selected
crops and sites.

Pomological classification will be done according to the characteristics of the
fruit by applying the descriptor for pomegranate (Description list for
pomegranate (Punica granataum L., 2010).

2. Production of juice. Comparison will be performed on fresh, frozen and
pasteurized juice.

3. pH is determined with a pH meter, the content of total acids, total soluble
dry matter will be determined by volumetric methods.

4. Analysis of total anthocyanins, polyphenols, high and low molecular

procijanidini - tannins and antioxidant activity with a spectrophotometer UV-
Vis detector.

5. The contents of individual sugars and organic acids will be analyzed using
the methods of Bertrand's u De Geeter | Huyghebaert.

6. The oil from the seeds of pomegranates and grapes will be extracted by
Soxhlet apparatus. The antioxidant activity of extracted oil from the seeds of
pomegantes and grapes will be determine by two radicals DPPH and ABTS.

Research and project activities are divided into the following thirds of the
year:

Third 1, 2 and 3, 2017: (1) Meeting with the project participants and
organizing the further activities. (2) Field surveys. (3) Harvesting
pomegranate. (4) Pomological classification of pomegranate cultivars. (5)
Production of juice. (6) The chemical analysis and organoleptic assessment
of juice. (7) Extraction of oil. (8) Discussion and analysis for the obtained
results. (9) Extraction of flowers, leaves and whole poudered plant from
Macedonian Mentha piperita with solvents with different polarities and
identification and quantification of bioactive compounds of extracts by GC-
FID and GC-MS.

Third 1, 2 and 3, 2018: (1) Meeting with all participants in the project,
discussion of results and agreement on further activities.(2) Determination of
antioxidant and antimicrobial activities in pomegranate oil. (3) Discussion for
the obtained results, preparation of scientific papers for presentation at
scientific conferences. (4) Determination of antioxidant and antimicrobial
activities of extracts from Mentha piperita and writing original scientific
papers.

Co BaxHocT og 11.03.2013 roanHa
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YHUBEP3UWTET ,FOUE OENTYEB* BO LUTWM
BTOP OEN/PART 2:

UcTpaxyBayku TUM:

FnaBeH ncTpaxyBau:

MUme n npesnme BuoneTta lumoBcka

Tutyna [OKTOp Ha 3eMjogencku Hayku

Mo3uuumja PepoBeH npodecop

Appeca YHuBepautet “oue Oenyes” — LWTtun,
3emjogenckn cakyntet, Kpcte Mucupkos 66,
2000 Wtwnn

Ten. | Pakc 00389 32 550 637

E-nowTa (e-mail) violeta.dimovska@ugd.edu.mk

KpaTtka 6uorpadmja:

PogeHa e Ha 25.02.1966 Bo KaBagapun. OCHOBHO U cpeaHo obpasoBue nma
3aBpweHo Bo KaBagapuu. Bo yyeGHata 1984/85 ce 3anuwana Ha
3emjogekcunoT pakynteT-Ckonje.

O6pasoBaHue:

2000-gokTopat-3emjogernckn cakyntet, Ckonje. HacnoB Ha gokoTopckaTa
ancepTaunja: "Egpekmu o0 oOpedeHuU amMresiomexHuUYKku MepKu npu
npou3zeodcmeomo Ha mprne3Ho u 6ecemMeHo 2poa3je”.
1994-maructpatypa- 3emjogenckn dakyntetr, Ckonje. HacnoB Ha
mMaructepckaTa Tesa: "CnopedbeHu ucnumyeaH-a Ha UHMpPoOOyyupaHume
copmu 3a npou3eodcmeo Ha KeaslumemHu U epeHu b6esiu euHa 60
TukeewKkomo euHoz2opje”.

1989-gunnomupaH 3eMjoaenckn nHxewep- 3emjogenckn dakyntet, Ckonje
PaboTHO NCKYCTBO:

1990 — 2000- 3emjogencku MHCTUTYT, CKonje, aCUCTEHT

2001 -2005- 3ewmjogenckn nHctuTtyT, CKonje, Hay4yeH copaboTHMK
2006-2009- 3emjogenckn nHcTuTyT, Ckonje, BULI Hay4YeH copabOTHUK

2009 u cera- YHusepsuteT loue [enyes, 3emjogenckn cakyntet -LUTtun,
pefoBeH npodecop

TpynoBu oGjaBeHM BO nocnegHute 5 rogMHW, CcO HasHa4YeH MMNAKT
c¢dakTop 3a cekoj Tpya cnopen JSR patabasatra Ha Thomson Routers
(aokonky TpyaoT e o6jaBeH BO cnucaHue co MMNakT chakTop)

1. llieva, Fidanka and Kostadinovik Velickovska, Sanja and Dimovska,
Violeta and Spasov, Hristo (2016) The impact of some wine-making
practices on the quality of Vranec red wines from Macedonia produced
by the newly-selected local strain “F-78”. Food Chemistry, 194. ISSN
0308-8146 (IF = 3.65)

2. Ivanova, Violeta and Balabanova, Biljana and Mitrev, Sasa and
Nedelkovski, Dusko and Dimovska, Violeta and Gulaboski, Rubin
(2016) Optimization and Validation of a Microwave Digestion Method
for Multi-element Characterization of Vranec Wines. Food Analytical
Methods, 9 (1). pp. 48-60. ISSN 1936-9751 (IF=2.78).

3. Violeta lvanova Petropulos, Arianna Ricii, Dusko Nedelkovski, Violeta
Dimovska, Giuseppina P.Parpinello, Andrea Versari (2015). Targeted
analysis of bioactive phenolic compounds and antioxidant activity of
Macedonian red wines. Food chemistry. Volume 171, 412-420.

Co BaxHocT og 11.03.2013 roanHa
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(IF=3.901).

. Dimovska, Violeta, llieva, Fidanka, lvanova, Violeta, Sofijanova,
Elenica, Naceva, Zaneta (2015). Characteristics of tempranillo grape
variety (Vitis vinifera L.), grown in TikveS's vineyard. Science &
Technologies, 5 (6). pp. 195-199. ISSN 1314-4111.

. V. Dimovska, V. I. Petropulos, A. Salamovska, F. llieva (2014). Flame
seedless grape variety (Vitis vinifera L.) and different concentration of
gibberellic acid (GAs). Bulgarian Journal of Agricultural Science, 20
(No 1), 137-142. Agricultural Academy (IF= 0.136).

. A. Selamovska, E. Miskova—Milevska, V. Dimovska, O. Najdenovska
(2014). The variability of fruit characteristics of traditional pear
Karamanka in different ecological conditions. Bulgarian Journal of
Agricultural Science, 20 (No 4) 2014, 856-859. Agricultural Academy
(IF=0.136).

. Violeta Dimovska, Klime Beleski, Krum Boskov, Violeta Ivanova,
Fidanka llieva (2013). Comparison of three Chardonnay clones (Vitis
vinifera L.), growing in Skopje'vineyard region, R. Macedonia.
International Journal of Agronomy and Plant Production. Vol., 4 (6),

1143-1147. (IF=0.467).

MHTepHaLWIOHanHM KHUrn:

l.llieva, Fidanka and Dimovska, Violeta and Spasov, Hristo (2015)
Isolation of wine yeasts from Tikves region for wine-making. LAMBERT.

ISBN 978-3-659-76294-9.

Y4yecTBO BO HayYHOUCTPaXXyBa4YKku NPOEKTH:

HacnoB Ha Mepuopn PuHaHCcUupaH Ynora Bo
NpPOEeKToT oa: NPOEKTOT
(rmaBeH
UcTpaxyBai
WU y4eCHUK
Classification of 2016-2017 MOH Y4ecHuK,
wine by ncTpaxysau
determination of
bioactive
phenolic
compounds
using high
resolution mass
spectrometry
Biogenic aminies 2016-2017 MOH Y4YecHukK
and aroma in ncTpaxysau
Vranec wines
from Macedonia
and Montenegro
and effect of
malolactic
fermentation on
their formation
CeH30pcku 2014-2017 Y4YeCHuUK
Co BaxHocT og 11.03.2013 roanHa
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YHWBEP3WTET ,FOUE AEJTHEB* BO LUTWM

Mpexu 3a YHMBEP3NTET | UCTpaxyBau
Hagrnegyesawe 1 "Moue AenyeB"
KOHTpoOna Ha
npPon3BOACTBO Ha
BWHO
MonndeHoneH n 2013-2015 Y4yecHuK
apomaTu4yeH ncTpaxysau
npodun Ha BUHa YHuBepsutet
oa "Moue AenyeB"
copTata BpaHey,
doepMeHTUpaHu
CO N3onupaHun
KBacum

oA TukBeLlKo

TO

BUHOropje

3apomkeHuja BO Npeasior-npoeKkToT Co BpeMeHCKa paMKa

Bo mekom Ha dseme 200UHuU:

MpBa roauHa:

YyecTByBa BO TEPEHCKUTE M NTabopaTOPUCKNTE UCNUTYBaka N y4eCcTBYBa BO
N3roTByBake Ha W3BELUTAjOT 04 nabopaTopucKkuTe TecTupawa Kako U BO
N3roTByBakE Ha Hay4yHU CTaTUW.

Bropa roguHa:

YyecTByBa BO TEPEHCKMUTE M NTabopaTOPUCKNTE UCMUTYBaka N y4eCcTBYBa BO
N3roTByBake Ha WM3BELUTAjOT o4 nabopaTopuUCKUTE TecTupaha Kako M BO
N3roTBYBakE Ha HAay4YHU CTaTUW.

Co BaxHocT og 11.03.2013 roanHa
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UcTpaxyBauy

MUme u npesnme Jbynyo MuxajnoB

Tutyna [OKTOp Ha 3eMjoaeriCKM HayKu

Mo3uumja PepnoBeH npodecop

Appeca YHusepautet “Noue denyes” — LTun,
3emjogenckn pakynteT, Kpcte Mucupkos 60,
2000 Wtnn

Ten. /| ®akc 00389 32 550 618/00389 32 550 001

E-nowrTa (e-mail) ljupco.mihajlov@ugd.edu.mk

Kpatka 6uorpadmja:
Ph.D. - 2002
YHusepsutet CB. Knpun n Metoguj - Ckonje,
3emjogenckn dpakynteT, KaTeapa 3a 3pHECTU 1 KnyBeHecTn Kyntypu
Pactutenna 6uotexHonoruvja
M.Sc. - 1994
YHusepsutet CB. Knpun n Metoguj - Ckonje,
3emjogenckn pakynteT, KaTeapa 3a 3pHECTU 1 KnybGeHecTn Kyntypu
PactutenHa 6uotexHonoruvja
B.Sc. - 1988
YHusepsutet CB. Knpun n Metoguj - Ckonje,
3emjogenckn pakynteT, lNonegencku Kyntypu
BpaboTtyBata 1 paboTHO UCKYCTBO
1988 - 2000 3emjogencku u nHaycTpuckn komnnekc ,,Os4e MNone“, Ceetn Hukone
2000 - 2007 WHcTuTyT 3a JyXHM 3emjogencku kyntypm - CTpymuua
2007 - YHusepauteT Noue Jenyes — LWtnn, 3emjogencku dakyntet
UneHCcTBO BO NpodheLMoHanHn MHCTUTYLINN
EESNET - Eastern European Seed Network - European Association for Seed and
Planting Material
HactaBa: PactutenHa 6nortexHonoruja
Hay4eH nHtepec
lMpoyyyBarwe Ha NPOM3BOACTBOTO, agantauujaTa, oarneayBaweTo, pactTuTenHaTa
3awTnTa, KBanUTaTMBHUTE WM KBaHTUTATUBHUTE KapakKTEPUCTMKM Ha cojata U
ApYrUTe 3pHEeCTU U MHAOYCTPUCKM KYNTypu, KakO U MUCXpaHaTa M npuxpaHaTa.
PactutenHa ekonoruja n ogp>XxnmeBo 3emjogernue.
Opyrn akTMBHOCTMU:

- 03. - 07.10. 2016 roguHa Bo MeantepaHckMoT ArpoHOMCKN VHCTUTYT BO
Xanwna, Kput-Ipumja - YyectBo Ha paboTunHULa 3a pa3BuBawe Ha MOAyNM 3a
rybpere Ha opraHcku papmu. AKTUBHOCT npeaBuaeHa no npoekT: Erasmus+
Project No.: 2015-1-mk01-KA202-002855
- Bo nepuopot opg 02.09.2014 — 15.09.2014 roguHa kako PakoBoguTten Ha
npoekrtoT ,,Study on microbial assistance of soybean excluding heavy metal in
contaminated soil” octBaeHo e natyBawe BO LllenjaHr, Tamga wn TwuaHjuH
(Shenyang, Taida, Tianjin) Bo H.P.KnHa BO pamkuTe Ha akKTUBHOCTUTE
npeaBuaeHN Mo NPOEKTOT.
- 01.06.2014 — 05.06.2014 roguHa, Y4yecTtBO Ha pabotunHuua 3a DUS TtectoBu
M noceta Ha OMUTHU CTaHUuM Ha WCTpakyBaykuOT LEHTap 3a TecTupawe Ha
COpTW O4 3eMjodencku pacTeHuja, Ha pasnuMyHu nokauum Bo [loncka, (Research
Centre for Cultivar Testing (COBORU), Stupia Wielka, Hrastovo, Karzniczka,
Ustka, Gdanjsk — [lMoncka. [MaTtyBaweto M oOykute Gea BO opraHusauuja Ha

Co BaxHocT og 11.03.2013 roanHa
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LleHTpanHata kaHuenapuja 3a TecTUpawe Ha 3eMjodernckn pacteHvja -—

(Community Plant Variety Office (CPVO), Angers, France), n MnHuctepcTtso 3a

3eMjogencTBo, LWyMapCTBO M BOAOCTOMAHCTBO Ha Penybnuka MakegoHuja,

Ynpasa 3a ceMme 1 cagieH maTepujan.

- YyecTBO cO npeseHTaumja Ha Tpya Ha XVIII Cumnosnym 3a GuoTtexHonornja —
Yayvak — Cpbuja og 15 -16 MapT 2013 rogmHa.

- Y4yecTBO cO rnpeseHTaumja Ha Tpya Ha International Symposium on Kaz
Mountains (Mount Ida) and Edremit — Global Change in the Mediterranean
Region, May, 5 -7, 2011- Turkey.

TpynoBu objaBeHu BO nocnegHute 5 rogMHU, cO Ha3Ha4YeH MMNakT dpakTop

3a cekoj Tpya cnopea JSR partabasata Ha Thomson Routers (Bokonky

TPYyAoOT e oGjaBeH BO cnucaHue co UMNakT dpakTop)

1. Kostadinovic Velickovska, Sanja and Mitrev, Sasa and Mihajlov,

Ljupco (2016) Physicochemical characterization and quality of cold-pressed

peanut oil obtained from organically produced peanuts from Macedonian “Virginia”

variety. Grasas y Aceites, 67 (1). ISSN 0017-3495/1.1988-4214.

| F 2015 (2 years): 0.827

2. Mihajlov Lj., Trajkova F., Zlatkovsi V., Hristova E. (2011): Biodiversity in the

Republic of Macedonia. Paper JSL-E 20110512-1 Journal of Life Sciences, USA

Print (ISSN: 1934 — 7391) USA. Online ISSN: 1934 — 7405; Volume 5, Number

10, October 2011 (SerialNumber 42) pg. 873-877.1F= 3.3.

3. Gulaboski R., Mihajlov Lj. (2011): Catalytic mechanism in successive two-step

protein-film voltammetry—Theoretical study in square-wave voltammetry.

Biophysical Chemistry Vol. 155 Issue 1 April 2011.(pg.1-9) ISSN0301-4622

Biophysical Chemistry journal homepage: http: /www.elsevier.com/locate/biophys

chem IF=2,7.

4. Ristova D., Sarevié H., Simon S., Mihajlov Lj., Peji¢ I. (2010): Genetic

Diversity in Southeast European Soybean Germplasm Revealed by SSR Markers.

Agriculturae Conspectus Scientificus Vol. 75 (2010) No. 1 (21-26). IF=0,4.

5. Markova Ruzdik, Natalija and Mihajlov, Ljupco and llieva,

Verica and Ivanovska, Sonja and Valcheva, Darina and Balabanova, Biljana

and llievski, Mite (2016). Determination of some macro and micro elements in

grain of winter barley genotypes. Agricultural Science and Technology, 8 (1). pp.

51-57. ISSN 1313-8820.

6. Mihajlov, Ljupco and Zlatkovski, Vasko and Markova Ruzdik,

Natalija (2015). Obtained Yield and Financial Parameters of Organically Grown

Mint in the Republic of Macedonia. British Journal of Applied Science &

Technology, 10 (4). ISSN 2231-0843.

7. Zlatkovski, Vasko and Mihajlov, Ljupco and Mitrev, Sasa and Markova Ruzdik,

Natalija (2015). Improving Human Capacity—One of the Ways to Overcome the

Decrease in Organic Farming. British Journal of Applied Science & Technology, 9

(6). pp. 594-599. ISSN 2231-0843.

8. Mihajlov, Ljupco and Zlatkovski, Vasko and Markova Ruzdik,

Natalija (2015). Status and the Future of Organic Farming in the Republic of

Macedonia and the Mediterranean Countries. Chinese Business Review, 14 (5).

pp. 238-245. ISSN 1537-1506

9. Markova Ruzdik, Natalija and Valcheva, Darina and Valchev,

Dragomir and Mihajlov,Ljupco and Karov,llija and llieva, Verica (2015)Correlation

between grain yield and yield components in winter barley varieties. Agricultural

Science and Technology, 7 (1). pp. 40-44. ISSN 1313-8820.

10. Markova Ruzdik, Natalija and Valcheva, Darina and Valchey,

Co BaxHocT og 11.03.2013 roanHa
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Dragomir and Mihajlov,Ljupco and Karov,llija and llieva,Verica (2015).Correlation

between qualitative-technological traits and grain yield

in two-row barley

varieties. Agricultural science and technology, 7 (2). pp. 167-172. ISSN 1314-

412X.
Y4ecTBO BO Hay4YHOUCTPaXKyBa4ku MPOEKTH:
HacnoB Ha npoeKkToT Mepuopn | PuHaHcupaH Yrnora BO
oA oa: NPOEKTOT
(rmaBeH
UcTpaxyBad wunu
Y4YEeCHUK
Characterization of | 2016- MuHMCTEPCTBO 3a | y4€CHUK
heavy metals contents | 2017 obpasoBaHne u
in different plant foods Hayka Ha
from polluted sites and Penybnuka
their impact in food MakegoHuja
chain
Developing OER and | 2015- Erasmus+ Y4YEeCHUK
Blended Modules for | 2018 Project No.:
Agriculture and Rural 2015-1-mkO01-
Development KA202-002855
MoxHoCTH 3a | 2015- YHuBepauteT Y4YeCHUK
oarnenyBsare Ha | 2016 ,oue [lenyeB” —
30pYyXEeHM nocesBn BO LLUTun ®oHA 3a
nosieenckoTo Hay4YHO
Npon3BOACTBO NCTpaxkyBadka
paboTa
Study on  microbial | 2014 - | bunatepaneH
assistance of soybean | 2015 | MakegoHcko-
excluding heavy metal KnHeckn npoexT,
in contaminated soill MwuHucTepcTBa 3a
obpasoBaHne WU | rmaBeH
Hayka Ha | ucTpaxyBay
Penybnuka
MakefoHuja 1 Ha
Penybnuka KuHa
MpoueHa Ha pasnuyHu 2014- YHuBepanteT
reHOTMNOBU 2016 ,oue [lenyeB“ — | rmaBeH
nosjjogenckun KynTypu LWtmn ucTpaxyBau
BO CUCTEMOT Ha doHp 3a HAY4HO -
OpraHcKo 3emMjoaerncko NCTpaxkyBaydka
Npoun3BOACTBO paboTa
KonekuuoHupame, 2014- YHuBepautet y4YeCHUK
Kapaktepusauuja u 2015 .l oue [lenyes” —
eBanyauuja Ha WTun
AomalluHa u ®oHp 3a HAY4HO -
WMHTpOOyupaHa NCTpaxkyBaydka
repmMnnasma og opus paboTa
MwuHucTepcTBO 3a
3eMjoaencTeo
LLYMapCTBO U
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HauuoHanHa ctpatermja | 2012 - | BogoctonaHcTeo | HaumoHaneH
3a pasBoj Ha 2013 | Ha Penybnuka KOHCYNTaHT 3a
OpraHcKoTO MakenoHuja un OpraHcko

npowussoacTeo 2013- Food and 3emMjoaernicTeo
2020 agriculture
organization of
the United
Nations —
(FAO)
Programme
/Project
Number:
TCP/MCD/3401

,,Building of capacity to 2010- | NATO - Nato | NpoekT

control Broomrape’s 2012 | Science For | koopauHaTtop opn

outbreaks in Western Peace And | 3emja napTHep

Balkans” Security

Programe -
Collaborative
Linkage Grant

158777-TEMPUS- 2010- | Temnyc npoekT y4YeCHUK

Western Balkan Rural 2012

Extension Network

,Using Lokal Resources | 2009- | TemMnyc npoeKkT - | y4eCHUK

for Microregional 2012 | 159143-

Development — TEMPUS-1-2009-

Sustainable 1-HU-TEMPUS-

Agribusiness and JPCR

Tourism in the Southern

Balkans “

3apgomkeHuja BO Npeasnor-npoeKkToT Co BpeMeHCcKa paMkKa:

MpBa roauHa:

YyecTtByBa BO TepeHCKUTe M nabopaTtopuckuTe ucnuTyBawa UM y4yecTByBa BO
N3roTByBake Ha W3BELUTAjOT 04 nabopaTtopuckuTe TecTupawa Kako U BO
N3roTByBake Ha Hay4yHU CTaTUM.

BTopa roguHa:

YyecTtByBa BO TepeHCKUTe M nabopaTtopuckuTe ucnuTyBawa M y4yecTByBa BO
N3roTByBake Ha W3BELITAjOT 04 nabopaTtopuckuTe TecTupawa Kako U BO
N3roTByBakeE Ha Hay4yHU CTaTUK

Co BaxHocT og 11.03.2013 roanHa
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UctpaxyBay
Ume u npesunme Canba KoctaguHoBuk BenunykoBcka
Tutyna [OKTOp No XeMUCKU HayKun
Mo3uuumja doueHT
Appeca YHuBepsutet “lNoue OenuyeB” — LWUTun,
3emjogencku daknyrer
Ten. /| ®akc 0038932550640
E-nowrTa (e-mail) sanja.kostadinovik@ugd.edu.mk

KpaTtka 6uorpadmja:

PopeHa Bo KymaHoBo, P. MakenoHuja 28.03.1979 rog.

O6pa3soBaHue:

2008-2012: [lokTtop Ha xeMmuncku Hayku (MpupoaHn Haykmn), PakynTeT 3a NPUPOAHMN
Haykn, TexHuykn YHusepautet bpayHwseur, P 'epmaHunja, MHCTUTYT 3a xemuja
Ha xpaHa

Hacnos Ha pgoktopcka gucepTaumja: “Polyphenolic and volatile profile of
Macedonian wines and by-products”

2002-2006: Maructep Ha xeMuUcku Hayku, lNpupoaHo-maTeMaTUYKK
dakynteT,YHusepautet “CB. Kupun n Metoguj”, Ckonje

1997-2002: NnxeHep no xemuja, NpupogHo-maTeMaTnykn oakynrteT,
YHusepautet “Cs. Knpun n Metoauj”, Ckonje

PaboTHO NCKYCTBO:

2010 - TekoBHO: AcucteHT M [oueHT Ha YHueepauteT “Toue [enuyer’,
3emjogenckn dakyntet — LLUTun, no npegmetute: Xemuja, Xemuja Ha Koronaun u
Buoxemuja.

2002-2010 OpgroBopeH xemMudap 3a MHCTpaxkyBawe M pa3Boj Bo dmpmara ,Giotti-
M“ Bo Ckonje

[pyrv akTMBHOCTU:

2008-2011: yyecHuk Bo npoekT - FP7 npoekt CHROMLAB-ANTIOXIDANT
3acunyBarbe Ha UCTPaXKyBaykMOT KanauuteT Ha 3emjute o 3anageH OankaH 3a
KapakTepusaumja Ha KBanuTeT Ha XpaHa“ nog pakoBoACTBO Ha npod. A-p MapuHa
CredboBa, lNpupogHo-matematmnyku dakynrtet-Ckonje

CTyamncku NnpecTon BO CTPAHCTBO:

05.01.2014 — 07.02.2014 Max Rubner [pxaBeH MHCTUTYT 3a KOHTpoOSa Ha
KBanuTeT Ha xpaHa, Oggen 3a kBanuteT Ha macno, [letmong, NepmaHuja
05.06.2013 — 30.7.2013 Max Rubner [JpxaBeH MHCTUTYT 3a KOHTpOSIa Ha
KBanuTeT Ha xpaHa, Oggen 3a kBanuteT Ha macno, [letmong, NepmaHuja
01.11.2012- 29.12.2012 dakynTeT 3a XeMuja N XeMUCKN UHXEHEPUHT,
YHuBep3nteT Babes-Bolyai, Knyx-Hanoka, PomaHuja

01.10.2011 — 30.11.2011 NHCTUTYT 3a Xemuja Ha XpaHa, TexHU4ku hakynteT
BpayHwseur, NepmaHuja

01.10.2010 — 30.12.2010 NHCTUTYT 3a XemMuja Ha XpaHa, TexHUYKnN pakynTeT
BpayHwsewur, N'epmaHuja

01.10.2009 — 31.03.2010 NHCTUTYT 3a Xemuja Ha XpaHa, TexHU4kn hakynteT
BpayHwsewur, N'epmaHuja

01.09.2008 — 01.02.2009 NHCTUTYT 3a Xemuja Ha XpaHa, TexHU4kn hakynteT
BpayHwsewur, N'epmaHuja

Camba KoctaguHoBuk BenuukoBcka e gobutHuk Ha 5 JAAL ctmneHaum oa kou 4
3a u3paboTka Ha HejaMHaTa AOKTOpcKa auceprtaumja Ha MHCTUTYTOT 3a xemuja Ha
XpaHa, ®akynTeT 3a nNpupogHu Haykm Bo bpayHwseur, N'epmanuvja n egHa JAAL
CTUNAEHNja 3a NCTpaxyBayvku nNpeTctoj Ha OpxaBHnot Max Rubner MHCTUTYT 3a
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KOHTposla Ha KBanuTeT Ha xpaHa Bo [etmona, lepmanuja. Op HejsuHaTa
AOKTOpCcKa gucepTauvja nma objaBeHO HayyYyHWM U CTPYYHU CnMcaHuja CO MMNaKT
akTop Kako M [OBE WHTEpHaUMOHanHW KHATM W efHo nornasje BO
WHTepHaUMOHanHaTa kHura HaBseeHu noaosny BO TEKCTOT.

TpyAoBu ob6jaBeHM BO nocrneaHuTe neT rogMHu BO CTPYYHU cCnMcCaHuja KoM
ce HaoraaT Ha mefyHapoaHo npusHataTta nucta CLIU (SCI - Science citation
index), co Ha3Ha4YeH UMNakT pakTop 3a CeKoj TPYA;:

1. Kostadinovi¢ S., Wilkens A., Stefova M., Ivanova V., Vojnoski B.,
Mirhosseini H.,Winterhalter P., Stilbene levels and antioxidant activity of
Vranec and Merlot wines from Macedonia: effect of variety and enological
practices, Food Chemistry, 135, 3003-3009, 2012 (IF = 3.65),
http://dx.doi.org/10.1016/j.foodchem.2012.06.118.

2. B. T. Amid, H. Mirhosseini, S. Kostadinovic, Chemical composition and
molecular structure of polysaccharide-proteinbiopolymer from Durio
zibethinus seed: extraction and purification process, Chemistry Central
Journal 2012, 6:117. (IF = 1.31)

3. S. Kostadinovié, M. Stefova, D. Nikolova, D. Nedelcheva,N. Martinez, D.
Lorenzo, E. Dellacassa, H Mirhosseini, Multivariate analysis discrimination
of various cold-pressed lemon oils from different geographical regions,
International Journal of Food, Agriculture & Environment ,8(2),132-136,
(2010)

(IF =0,51)

4. H. Mirhosseini,C. P. Tan, S. Kostadinovié, M. Naghshineh Multivariate
analysis discrimination of various cold-pressed lemon oils from different
geographical regions, International Journal of Food, Agriculture &
Environment ,8(2),126-133, (2010) (IF = 0,51)

5. S. Kostadinovic, S. Mitrev, Characterization of fatty acid profile,
polyphenolic content and antioxidant of cold pressed and refined edible oils
from Macedonia, Journal of Food Chemistry and Nutrition, 2013, Vol.1, 16-
21.

6. S. Kostadinovic, H. Mirhosseini Comparative investigation of cold pressed
essential oils from peel of different mandarin varieties, The IIOAB journal,
2012, 3:2, 7-13.

7. Sanja Kostadinovic Velickovska, Ludger Bruhl, Sasa Mitrev, Hamed
Mirhosseini, Bertrand Matthaus (2015) Quality evaluation of cold-pressed
edible oils from Macedonia, European Journal of Lipid Science and
Technology, 117(12), 2023-2035 (IF = 1.953)

8. S. Kostadinovic Velickovska, S. Mitrev, Lj. Mihajlov, Physicochemical
characterization and quality of cold-pressed peanut oil obtained from
organically produced peanuts from Macedonian “Virginia” variety, GRASAS
Y ACEITES, 67 (1) January—March 2016, €118 ISSN-L: 0017-3495 doi:
http://dx.doi.org/10.3989/gya.0369151 (IF = 0.88)

9. Elhamalsadat Shekarforoush, Hamed Mirhosseini, Md Zaidul Islam Sarker,
Sanja Kostadinovié¢, Hasanah Mohd Ghazali, Kharidah Muhamad, Shadi
Samaram,Soy Protein-Gum Karaya Conjugate: Emulsifying Activity and
Rheological Behavior in Aqueous System and Oil in Water Emulsion,
Journal of American Oil Chemist’s Society, January 2016, Volume 93, Issue
1, pp 1-10. (IF =1.52)

10.Fidanka llieva, Sanja Kostadinovié¢ Veliékovska, Violeta Dimovska, Hristo
Spasov, The impact of some wine-making practices on the quality of
Vranec red wines from Macedonia produced by the newly-selected local
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strain “F-78”, Food Chemistry, Volume 194, 1 March 2016, Pages 1123-
1131 (IF = 3.65)

11.Simin Hedayatnia, Hamed Mirhosseini, Bahareh Tabatabaee Amid, Zaidul
Islam Sarker, Sanja Kostadinovi¢ Velickovska, Roselina Karim Effect of
different fat replacers and drying methods on thermal behaviour,
morphology and sensory attributes of reduced-fat coffee creamer, LWT -
Food Science and Technology, Volume 72, October 2016, Pages 330-342
(IF=2.71)

MHTepHaUNOHANHN KHUTU:

1. S. Kostadinovic-Velickovska, Polyphenolic and volatile profile of
Macedonian wines and by-products, Lambert Academic Publishing - LAP,
2012, ISBN-10: 3659171255 | ISBN-13: 978-3659171253

2. S. Kostadinovic, Effect of enzyme treatment on volatile profile of white and
red wines from Macedonia by using HS-SPME-GC/MS, Nutrition,
Functional and Sensory Properties of Foods, 2013, ISBN: 978-1-84973-
644-2, elSBN: 978-1-84973-768-5, 40-56.

3. S. Kostadinovic-Velickovska, Volatile profile and flavor of cold pressed
Citrus essential oils, Lambert Academic Publishing - LAP, 2013, ISBN-
13: 978-3-659-49170-2 | ISBN-10: 3659491705

YyecTBO BO HayYHOUCTpPaXXyBa4ku NPOEKTU:

HacnoB Ha npoeKkToT Mepuop PuHaHCcHpaH Ynora BO
oA NPOEKTOT

(rmaBeH
ucTpaxyBayd
WU YYEeCHUK

“Akademischer oa OAAL - COE Y4yecHuk -

Neuaufbau 01.11.2012 copabomHuk

Sudosteuropa” - 2016 ucmpaxyeay

programme:

“International  Masters

and Postgraduate

Programme in Materials

Science and Catalysis”

(MatCatNet)

FP7 Project | og EBponcka YyecHuk -

CHROMLABANTIOXIDANT: | 01.09.2008 | YHuja copabomHuk

Reinforcement of the ao ucmpaxyeay

WBC research capacities | 57 12 2010

for food

quality characterization

(FP7),

(3acunyBame Ha

UCTpPaXyBavkuTte

KanauuteTu Ha 3emjuTte on

3anapeH

BankaH 3a

KapakTtepu3auuja Ha

KBanuTeT Ha XpaHa)

“Chemical on BunaTtpeaneH | Y4yecHuk -

characterization of wild | 01.02.2005 | npoekTt copabomHuk

growing medicinal and | po ucmpaxyea4
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aromatic plants of the
Lamiaceae family and
evaluation of the
possibilities for their
cultivation”

01.02.2007

DeHTanHa mopdonoruja
Ha XyMaHu TpajHu 3abu:
eKCTepHa M  MHTepHa
aHaToMMja Ha KOPEHMU U

KOPEHCKHU KaHanHu
cuctemMm -
eKkcrnepumeHTanHa

cTyauja (Dental
morphology of human
permanent teeth:

external and internal
anatomy of roots and
root canal system -an
experimental study).

2014-2016

UctpaxyBauku
NpoeKT
cdomHaHcupaH
oayra

YuecHuk -
copabomHuk
ucmpaxyea4

3agomkeHuja BO Npeanor-npoekToT Co BpeMeHCcKa pamKa:
Bo mekom Ha dgeme 200UHU:
1. Ha vsBpwn u3onaumja Ha eKkTpakTuTe U Ja M CcnpoBede aHanmsauTe 3a

onpepenyBsake Ha OMoaKTMBHM KOMMOHEHTH.

2. Oa mm cnpoBede aHanuauTe 3a OnNpeaerlyBakbe Ha aHTUOKCMAaHTHaTa

AKTUBHOCT Ha €KCTPaKTUTe.

3. [la yyecTByBa BO U3roTByBah-€ Ha Hay4yHN cTaTumn
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UctpaxyBay
Ume n npesnme PupaHka Unnesa
Tutyna [okTop no npexpaHbeHa TexHonoruja
Mo3uumja [loueHT
Appeca YHusepsutet “loue denyes” — WTtun
3emjogenckn pakynrtet
Ten. | Pakc 032 550 620
E-nowTa (e-mail) fidanka.ilieva@ugd.edu.mk

KpaTtka 6uorpadmja:
PoneHa Bo Ckonje, P. MakenoHunja 04.11.1971 roguHa

O6pasoBaHue
poktopaTt — 2013 r. YHuBep3uTeT no npexpaHbeHa TexHomnoruja - [Mnosawms,
P.byrapuvja

Hacnos Ha goktopcka guceptauuja “UUsonaumja u cenekumja Ha aBTOXTOHWU KBacLM
3a Npon3BOACTBO Ha LpBEHN BMHA 0 TUKBELLKO BUHOropje”

marucTtpaTtypa — 2008 r.chbakynTteT 3a 3emMjogencku Hayku n xpaHa, YHUBep3uTeT
“Cs. Knpun n Metoguj“ Ckonje

AnnnomupaH UHXMHEP arpoHOM - hakynTeT 3a 3eMmjoderiCKM Haykm n xpaHa,
YHusepautet “Cs. Knpun n Metoguj“ - Ckonje

PaboTHO nckycTBo

2006/ 2007 HacTaBHuK Bo CCLTY “Uckpa“- LLTumn

2009 po peHec YHusepauteT “Toue denyes” — LWTun,3emjogenckn akynrtet
[OLIEHT.

TpyaoBu obGjaBeHn BO nocnegHutTe 5 roguHU, co HasHa4YeH MMNakKT pakTop
3a cekoj Tpya cnopep JSR parta6aszata Ha Thomson Routers ([oKonky
TPyAoT e o6jaBeH BO crnucaHue co UMNakT dpakTop)

1. llieva, Fidanka and Kostadinovik Velickovska, Sanja and Dimovska, Violeta
and Spasov, Hristo (2016) The impact of some wine-making practices on
the quality of Vranec red wines from Macedonia produced by the newly-
selected local strain “F-78”. Food Chemistry, 194. ISSN 0308-8146 (IF =
3.65)

2. Dimovska, Violeta, llieva, Fidanka, Ilvanova, Violeta, Sofijanova, Elenica,
Naceva, Zaneta (2015). Characteristics of tempranillo grape variety (Vitis
vinifera L.), grown in Tikve$'s vineyard. Science & Technologies, 5 (6). pp.
195-199. ISSN 1314-4111.

3. V. Dimovska, V. |. Petropulos, A. Salamovska, F. llieva (2014). Flame
seedless grape variety (Vitis vinifera L.) and different concentration of
gibberellic acid (GA3). Bulgarian Journal of Agricultural Science, 20 (No 1),
137-142. Agricultural Academy (IF= 0.136).

4. Violeta Dimovska, Klime Beleski, Krum Boskov, Violeta Ivanova, Fidanka
llieva (2013). Comparison of three Chardonnay clones (Vitis vinifera L.),
growing in Skopje'vineyard region, R. Macedonia. International Journal of
Agronomy and Plant Production. Vol., 4 (6), 1143-1147. (IF=0.467).

MHTepHaLNOHANHN KHUTU:

1.llieva, Fidanka and Dimovska, Violeta and Spasov, Hristo (2015) Isolation of
wine yeasts from Tikves region for wine-making. LAMBERT. ISBN 978-3-659-
76294-9
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Y4yecTBO BO Hay4YHOUCTPaXyBa4dKnN NPOEKTU:

HacnoB Ha Mepuop PuHaHcupaH Ynora Bo
NpPOEeKToT oa: NPOEeKToT
(rmaBeH
MUcTpaxyBau
WNnun y4eCHUK
Biogenic aminies 2016-2017 MOH
and aroma in ncTpaxysau

Vranec wines
from Macedonia
and Montenegro
and effect of
malolactic
fermentation on
their formation

MonudpeHoneH n 2013-2015 ncTpaxysad
apomMaTtuyeH
npodun Ha BMHa YHuBepsutet
oa "Moue AenyeB"
copTata BpaHey,
doepMeHTUpaHu
CO n3onmpaHu
KBacum

oA TuKBeLLKO

TO

BUHOropje

MpBa roauHa:

YyecTByBa BO TepeHckMTe U nabopaTtopuckute ucnuTyBarwa M yvecTByBa BO
N3roTByBake Ha WU3BELITAjOT of nlabopaTopuckuTe TecTMpaka Kako U BO
N3roTByBake Ha Hay4yHU CTaTUM.

BTopa roguHa:

YyecTByBa BO TepeHckuTe W nabopaTopuckute UCnuTyBaka UM ydecTByBa BO
N3roTByBake Ha WU3BELITAjOT o4 NlabopaTopuckute TecTupaka Kako U BO
N3roTByBakE Ha HAY4YHU CTaTUMN.
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Mnag unctpaxyBsauy

MUme n npesnme BburbaHa KoBayeBuk

Tutyna Marucrtep Ha 3emjoaenckun Hayku
MNo3uumja Buw nabopaHTt

Appeca Kpcte MucupkoB 6p 10A

Ten. | Pakc 032 550 611

E-nowTa (e-mail) biljana.kovacevik@ugd.edu.mk

KpaTtka 6uorpadmja:

M-p. BunjaHa KoaudeBuk, maructpmpa Bo 2010 rog. Ha 3emjoaerickmoT
dakynrteT Ha YHuBepauteToT [oue [Jendes Bo LLUTmn Ha Tema: ,[TpoyyyBare
Ha NPUYMHUTENOT Ha HeKpo3aTa Ha cTebneHata CpX Ha AomaTtoT
Pseudomonas mediterranea Cattara et al., 2002, Bo MakegoHuja“. Bo
CBOjaTa Hay4Ha Kapuvepa MMa OCTBapeHO NMoBeKe KpaTKM Hay4HW NpecTon BO
ctpaHctBo: 07.09 — 07.10. 2009 — HayyeH npectoj Ha 3emjogencku
dakynteT npu 3aBog 3a dwuTonaTonorvja, Ceeyunnuwte Bo 3arped, P.
XpBatcka; 6 — 11.07.2009 — ,Plants & Environmental Pollution“. Erciyes
Universitesi, ICPEP, Kayseri, Turkey; 7- 11.01.2008 — ,Use of Pilsed Field
Gel Electrophoresis (PFGE) for bacterial genome analysis®. Molecular Plant
bacteriology laboratory in Plant Protection Department, akdeniz University,
Antalya — Turkey;13 — 24. 06. 2005 — ,Virus testing by ELISA". National
Laboratory for Seed Testing, Novi Sad, Serbia;31.05 — 19.06. 2004 -
,Sustainable development of fruit and vegetable production®. International
centre for Advenced Mediterranean Agronomic Studies, Bary, Italy; OcHoBHa
HayyHa npeokynauvja W € wugeHTudukaumja wn getepMmHaumja Ha
duTonatoreHu rabu n onpegenyBare Ha pe3vayn og NecTULMAan.

TpynoBu ob6jaBeHu BO nocrnegHuTe NeT roagMHU BO CTPYYHU CNUCaHMja
KOM ce HaofaaT Ha mefyHapoaHo npusHartaTta nucta CLM (SCI - Science
citation index), co Ha3Ha4yeH uMnakT pakTop 3a CeKoj TPyA:

1. Kovacevik B., Zdravkovski Z., Mitrev S. (2016). Pesticide analysis in
water samples using GC-MS pulsed splitless injection. Comptes
rendus de I'Academie Bulgare des Sciences. 69 (6): 815 — 820. (IF
0.284).

2. Kovacevik B., Boev B., Zajkova P.V., Mitrev S. (2016). Groundwater
quality, in alluvial and prolluvial settlements under the influence of
irrigated agriculture activities. J. Environ. Sci. Health, Part A. In press,
(accepted for publication on June 16, 2016).(IF 1.164).

3. Boev |, Sor$a A., Kovacevik B., Mitrev S., Boev B. (2016). The use of
factor analysis to distinguish the influence of parent material, mining
and agriculture on groundwater composition in the Strumica valley,
Macedonia. Geologica Croatica 69 (2): doi: 10.4154/9gc.2016.19 (IF
0,625).

4. Mitrev S., Karov |., Kovacevik B. and Kostadinovska E. (2014).
Pseudomonas population causing tomato pith necrosis in the Republic
of Macedonia. Journal of Plant Pathology (2014), 96 (3), 589-592. (IF
= 0,60).
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YyecTBO BO HayYHOUCTpPaXXyBa4ku NPOEKTU:
Ynora Bo
HacnoB Ha Mepuon PuHaHCHMpaH | NPOeKTOoT (rnaBeH
NPOEeKToT P on ucTpaxysayd unu
YyYeCHUK
Developing
OER and
Blended Erasmus+
2015 - 2017 Modules for YYECHUK
: KA202
Agriculture and
Rural
Development
Characterization
of fire blight | HaunoHaneH
strains (Erwinia | YI'[l npoekT YYECHUK
2013-2015 amylovora) from
different host
plants from
Macedonia.
Capsicum SEE-ERA.NET
2010 - 2013 Balkan PLUS, Joint
Biodiversity Call YHECHVK
3apomkeHuja BO Npeasnor-npoeKkToT Co BpeMeHCKa paMKa:
MpBa roauHa:
YyecTByBa BO TEPEHCKMUTE M NTabopaTOPUCKUTE UCMUTYBaka N y4eCcTBYBa BO
N3roTByBake Ha WU3BELUTAjOT 04 nabopaTopucKkuTe TecTupawa Kako U BO
N3roTByBakE Ha Hay4yHU CTaTUMW.
BTopa roguHa:
YyecTByBa BO TEPEHCKUTE M NTabopaTOPUCKUTE UCNUTYBaka N y4eCcTBYBa BO
N3roTByBake Ha WM3BELUTAjOT o4 nabopaTopuCKUTE TecTupaha Kako M BO
N3roTBYBakE Ha HAay4yHU CTaTUMW.
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Mnag uctpaxyBayd

Ume u npesunme 3opuua Jlenosa

Tutyna CTyoeHr

MNosunumja EHonor

Appeca yn. Oume AtaHacos 6p. 9, KaBagapuwm, P.
MakegoHuja

Ten. | ®akc +389 77 700 875

E-nowTa (e-mail) zorica_lelova@live.com

Kpatka 6uorpadmja:

3opuua Jlenosa e pogeHa Ha 12.09.1991 Bo Kaesagapuu, P MakegoHnuja. Og 2006-
2010 3aBpwyBa cpegHo ob6pasoBaHue BO [umHasmja “[dobpu [Hackanos” -
KaBagapum, Hacoka xemuja. Og 2010-2013 gunnomupa Ha YHuBepauTteToT “loue
Henyes” - WTtun, co 3Bawe OunnomupaH WHxunHep ArpoHom, EHonor. N3bpaHa 3a
Hajoobap ctyaeHT co 10,00 npocek. JOBUTHUK Ha 3naTeH MHXMHEPCKN MPCTEH OA
MhxuHepckaTa MHCTUTYUMja 1 npetcegatenot [ opru MeaHoB Ha P. Makegonuja. Op
2013 0O pOeHec e CTyOeHT Ha Maructapckm ctyamm Ha YHusepsuteToT ‘Toue
Henyes” - Wtun, Hacoka EHonorunja. Bo jynu 2015 3anoyHyBa paboTeH O4HOC BO
BuHapckata Busba “Tukeew”. Bo jaHyapu 2016 cTaHyBa 4feH 04 Hay4yHO
NUCTPaXyBadkMOT TMpOKeT 3a aHanusa, AeTepMuHaunj, uaeHTudukaumja u
KBaHTUdMKaUMja Ha BKYMHW aHTOUMjaHW, BKYNMHUM MONUEEHONN BUCOKO W HUCKO
MOneKyrnapHu npoumjaHuamHn (TaHuHm) co YB-BUC cnektpodoTomeTap of nywwm v
CEMKM O, UPBEHO rposje, Kako M Ha MnaguM BuMHA of pasnuyHu peoHn on P.
MakegoHuja - NpoekT Ha npod.a-p. KnemeH Jlucjak og JbybsrbaHna, CrnoseHnuja. O
deBpyapn no maj 2016 roguHa ocTBapyBa MpenrfioXeH MpecToj-npoekT o4
Hej3aMHMOT MeHTop npod. A-p. Buoneta VeaHoBa-lNeTponynoc Ha dakynTteToT 3a
AHanutnyka xemuja Ha YHuBepauTeToT “KomeHumyc” Bo bpaTtucnaea, Cnosauka.
Kage uctpaxysa OpraHCKU KUCESIM U HUBHU COSIM Ha NpUMepOoLM o Maan BUHaA oA
P. MakegoHuja n P.CnoBauka, P. YHrapuja, P. Mongasuja, P. ApreHTnHa (Ymne) co
KanunapHa enekTpogopesa co KOHAYKTUBEH AETEKTOP.

Tpynosu o0jaBeHn BO MOC/IeIHUTE S TOAMHH, CO HA3HAYECH UMIAKT (AaKTOp 3a CEKOj
Tpya cnopea JSR maradazara ma Thomson Routers (mokoJiky TpyaoT e oGjaBeH BO
CIMCaHNe CO UMIAKT (aKTOp).

Y4yecTBO BO HayYHOUCTPAXKyBaUYKN NPOEKTH:

Ynora Bo
HacnoB Ha n ®PuHaHCcHMpaH | NpPoeKkToT (rnaBeH
MPOEKTOT epuon oa UCTpaxyBa4d unum
Yy4eCHMK
AHanausa u 01.02- SAIA (Slovak
netepmuHaumja Ha | 01.05.2016 Academic
OpraHCKu KNCESTNHU Information
N COnuv BO LpBEHU Agency) YUECHIK
BWHA CO KanunapHa
enekTpodopesa ko
KOHOYKTUBEH
AeTeKkTop
[JeTpmuHaumja Ha 01.01.- B.B. Tukeew YYecHUK
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nonndgeHonun o 01.07.2016
LUpBEHU NyLinm,
CEeMKM N Ha Mnagu
BMHa co YB-BNC
cnekTpodoTomeTap

3aponmkeHuja BO Npeasnior-npoeKkToT Co BpeMeHCKa paMKa:

MNMpBa roguHa:

YyectByBa BO TEpPEHCKMTE U nabopaTopuUCKUTE WCNUTyBaka M Y4ecTByBa BO
M3roTByBake Ha M3BEWTajoT o nabopaTopucknute TecTupawa Kako U BO
N3roTByBakE Ha Hay4yHU CTaTUM.

Bropa roguHa:

YyectByBa BO TeEpeEHCKMTe U nabopaTopuckute uCNUTyBaka W Yy4YecTByBa BO
M3roTByBake Ha M3BEWTajoT o NabopaTopuckute TecTupawa Kako M BO
N3roTByBak€ Ha Hay4yHu CTaTUMW.
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Researchers:

Principal researcher

Name Surname Violeta Dimovska
Title PhD of agricultural sciences
Position Full professor
Address University “Goce Delcev” — Stip, Faculty of
agriculture, Krste Misirkov bb, 2000 Stip
Tel./Fax. 00 389 32 550 637
e-mail violeta.dimovska@ugd.edu.mk
Short CV:

She is born 25.02. 1966 year in Kavadarci, Republic of Macedonia Primary and
secondary school has completed in Kavadarci. In the 1984/85 school year was
enrolled at Faculty of agriculture-Skopje.

Education:

2000 Ph.D. - Faculty of Agriculture, Skopje. Title of doctoral dissertation: “The
effects of some ampelotechnical measures in table grape and seedless
grape production”

1994 M.Sc - Faculty of Agriculture, Skopje. Title of master work: “Comparable
researches of introduced cultivars of grape for production of quality and
premium white wines in wine growing district of Tikves”

1989 B.Sc - Faculty of Agriculture, Skopje, Agronomy

Working experience (employment):

1990 — 2000- Institut of Agriculture, Skopje, Assistant of viticulture

2001 -2005- Institut of Agriculture, Skopje, Scientific colaborater

2006-2009- Institut of Agriculture, Skopje, Associate professor

2009 and now-University Goce Delcev, Faculty of agricultute, Stip. Full professor

Scientific papers published in the last 5 years, indicating the impact factor
according to JSR database of Thomson Routers (if any) of the journals in
which each paper was published

1. llieva, Fidanka and Kostadinovik Velickovska, Sanja and Dimovska,
Violeta and Spasov, Hristo (2016). The impact of some wine-making
practices on the quality of Vranec red wines from Macedonia produced by
the newly-selected local strain “F-78”. Food Chemistry, 194. ISSN 0308-
8146 (IF = 3.65)

2. lvanova, Violeta and Balabanova, Biljana and Mitrev, Sasa and
Nedelkovski, Dusko and Dimovska, Violeta and Gulaboski, Rubin (2016).
Optimization and Validation of a Microwave Digestion Method for Multi-
element Characterization of Vranec Wines. Food Analytical Methods, 9 (1).
pp. 48-60. ISSN 1936-9751 (IF=2.78)

3. Violeta Ivanova Petropulos, Arianna Ricii, Dusko Nedelkovski, Violeta
Dimovska, Giuseppina P.Parpinello, Andrea Versari (2015). Targeted
analysis of bioactive phenolic compounds and antioxidant activity of
Macedonian red wines. Food chemistry. Volume 171, 412-420. (IF=3.901).

4. Dimovska, Violeta, llieva, Fidanka, lvanova, Violeta, Sofijanova, Elenica,
Naceva, Zaneta (2015). Characteristics of tempranillo grape variety (Vitis
vinifera L.), grown in TikveSs's vineyard. Science & Technologies, 5 (6). pp.
195-199. ISSN 1314-4111.
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5. V. Dimovska, V. |. Petropulos, A. Salamovska, F. llieva (2014). Flame
seedless grape variety (Vitis vinifera L.) and different concentration of
gibberellic acid (GAs). Bulgarian Journal of Agricultural Science, 20 (No 1),
137-142. Agricultural Academy (IF= 0.136).

6. A. Selamovska, E. Miskova—Milevska, V. Dimovska, O. Najdenovska
(2014). The variability of fruit characteristics of traditional pear Karamanka
in different ecological conditions. Bulgarian Journal of Agricultural Science,
20 (No 4) 2014, 856-859. Agricultural Academy (IF=0.136).

7. Violeta Dimovska, Klime Beleski, Krum Boskov, Violeta Ivanova, Fidanka
llieva (2013). Comparison of three Chardonnay clones (Vitis vinifera L.),
growing in Skopje'vineyard region, R. Macedonia. International Journal of
Agronomy and Plant Production. Vol., 4 (6), 1143-1147. (IF=0.467).

International books:

l.llieva, Fidanka and Dimovska, Violeta and Spasov, Hristo (2015) Isolation of
wine yeasts from Tikves region for wine-making. LAMBERT. ISBN 978-3-659-
76294-9.

Participation in research projects

Project title Period Financed by Role in the

project (Pl or
participant)

Classification of | 2016-2017 Ministry of Participant
wine by education and
determination of ccience of the

bioactive Republic of

phenolic Macedonia

compounds

using high

resolution mass

spectrometry

Biogenic aminies 2016-2017 Ministry of Participant
and aroma in education and

Vranec wines ccience of the

from Macedonia Republic of

and Montenegro Macedonia

and effect of

malolactic

fermentation on
their formation

Sensor networks 2014-2016 University Participant
for monitoring "Goce Delcev"
and controlling
vine production
Polyphenolic and 2013-2015 University Participant
aroma profile of "Goce Delcev"
Vranec wines
fermented with
isolated yeasts
from Tikve$ wine
area.

Co BaxHocT og 11.03.2013 roanHa

[ Bepauja 01. | OsHaka: 06.06.50 | Ctpanuua 28/51 |
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http://eprints.ugd.edu.mk/15871/
http://eprints.ugd.edu.mk/15871/
http://eprints.ugd.edu.mk/15871/
http://eprints.ugd.edu.mk/15871/
http://eprints.ugd.edu.mk/15871/
http://eprints.ugd.edu.mk/15871/
http://eprints.ugd.edu.mk/15871/
http://eprints.ugd.edu.mk/6264/
http://eprints.ugd.edu.mk/6264/
http://eprints.ugd.edu.mk/6264/
http://eprints.ugd.edu.mk/6264/
http://eprints.ugd.edu.mk/6264/
http://eprints.ugd.edu.mk/6264/
http://eprints.ugd.edu.mk/6264/

Tasks to be conducted in the frame of the project proposal (timetable)
During two years:

First year:

She is responsible for field and laboratory investigations and gives information
from the obtained results.

Second year:

Responsible for field and laboratory investigations and gives information from the
obtained results.
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Researcher
Name Surname Ljup€o Mihailov

Title PhD of agricultural sciences
Position Full professor

Address University “Goce Delcev” — Stip, Faculty of

agriculture, Krste Misirkov bb, 2000 Stip

Tel./Fax. 00389 32 550 618/00389 32 550 001
E-mail ljupco.mihajlov@ugd.edu.mk

Short CV:

Academic qualifications

Ph.D. - 2002

Ss. Cyril and Methodius University - Skopje,

Faculty of Agriculture, Department of Cereals and Tuber Crops

Plant Biotechnology

M.Sc. - 1994

Ss. Cyril and Methodius University - Skopje,

Faculty of Agriculture, Department of Cereals and Tuber Crops

Plant Biotechnology

B.Sc. - 1988

Ss. Cyril and Methodius University - Skopje,

Faculty of Agriculture, Field crops

Employment and work experience

1988 - 2000 Agricultural and Industrial Complex “Ovce Pole”, Sv. Nikole

2000 - 2007 Institute of Southern Crops - Strumica

2007 - University Goce Del&ev - Stip, Faculty of Agriculture
Membership in professional associations

EESNET - Eastern European Seed Network - European Association for Seed and
Planting Material

PPSRM - Plant Protection Society of Republic of Macedonia

ZAEM - Association of Agrieconomists of Republic of Macedonia

SEMENAR - Association of citizens with common interests - Seed Production
Teaching: Plant biotechnology

Research interests

Research in the field of production, adaptation, breeding, plant protection,
processing, quality characteristics and utilization of soybeans and other cereals
and industrial crops as food and feed. Plant ecology and sustainable agriculture
production.

Scientific papers published in the last 5 years, indicating the impact factor
according to JSR database of Thomson Routers (if any) of the journals in
which each paper was published

1. Kostadinovic Velickovska, Sanja and Mitrev, Sasa and Mihajlov,
Ljupco (2016). Physicochemical characterization and quality of cold-pressed
peanut oil obtained from organically produced peanuts from Macedonian
“Virginia” variety. Grasas y Aceites, 67 (1). ISSN 0017-3495 / 1.1988-4214.
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IF 2015 (2 years): 0.827.
2. Mihajlov Lj., Trajkova F., Zlatkovsi V., Hristova E. (2011). Biodiversity in the
Republic of Macedonia. Paper JSL-E 20110512-1 Journal of Life Sciences, USA
Print (ISSN: 1934 — 7391) USA. Online ISSN: 1934 — 7405; Volume 5, Number
10, October 2011 (SerialNumber 42) pg. 873-877. IF=3,3.
3. Gulaboski R., Mihajlov Lj. (2011). Catalytic mechanism in successive two-
step protein-film voltammetry—Theoretical study in square-wave voltammetry.
Biophysical Chemistry Vol. 155 Issue 1 April 2011.(pg.1-9) ISSN0301-4622
Biophysical Chemistry journal homepage: http: /www.elsevier.com/locate/biophys
chem IF=2,7.
4. Ristova D., Saréevi¢ H., Simon S., Mihajlov Lj., Pejié I. (2010). Genetic
Diversity in Southeast European Soybean Germplasm Revealed by SSR
Markers. Agriculturae Conspectus Scientificus Vol. 75 (2010) No. 1 (21-26). IF=
0.4.
5. Markova Ruzdik, Natalija and Mihajlov, Ljupco and llieva,
Verica and Ivanovska, Sonja and Valcheva, Darina and Balabanova, Biljana
and llievski, Mite (2016). Determination of some macro and micro elements in
grain of winter barley genotypes. Agricultural Science and Technology, 8 (1). pp.
51-57. ISSN 1313-8820.
6. Mihajlov, Ljupco and Zlatkovski, Vasko and Markova Ruzdik,
Natalija (2015). Obtained Yield and Financial Parameters of Organically Grown
Mint in the Republic of Macedonia. British Journal of Applied Science &
Technology, 10 (4). ISSN 2231-0843.
7. Zlatkovski, Vasko and Mihajlov, Ljupco and Mitrev, Sasa and Markova
Ruzdik, Natalija (2015). Improving Human Capacity—One of the Ways to
Overcome the Decrease in Organic Farming. British Journal of Applied Science &
Technology, 9 (6). pp. 594-599. ISSN 2231-0843.
8. Mihajlov, Ljupco and Zlatkovski, Vasko and Markova Ruzdik,
Natalija (2015). Status and the Future of Organic Farming in the Republic of
Macedonia and the Mediterranean Countries. Chinese Business Review, 14 (5).
pp. 238-245. ISSN 1537-1506.
9. Markova Ruzdik, Natalija and Valcheva, Darina and Valchev,
Dragomir and Mihajlov, Ljupco and Karov, llija and llieva,
Verica (2015).Correlation between grain yield and yield components in winter
barley varieties. Agricultural Science and Technology, 7 (1). pp. 40-44. ISSN
1313-8820.
10. Markova Ruzdik, Natalija and Valcheva, Darina and Valchev,
Dragomir and Mihajlov, Ljupco and Karov, llija and llieva,
Verica (2015).Correlation between qualitative-technological traits and grain yield
in two-row barley varieties. Agricultural science and technology, 7 (2). pp. 167-
172.1SSN 1314-412X.

Participation in research projects

Project title Period Financed by Role in the
project (PI
or

participant)

Characterization of heavy |[2016- |Ministry of |participant

metals contents in different |2017 Education and

plant foods from polluted Science of

sites and their impact in Republic of

food chain Macedonia
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http://eprints.ugd.edu.mk/13740/
http://eprints.ugd.edu.mk/13740/
http://eprints.ugd.edu.mk/13315/
http://eprints.ugd.edu.mk/13315/
http://eprints.ugd.edu.mk/13751/
http://eprints.ugd.edu.mk/13751/
http://eprints.ugd.edu.mk/13014/
http://eprints.ugd.edu.mk/13014/
http://eprints.ugd.edu.mk/13282/
http://eprints.ugd.edu.mk/13282/
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on the Balkans”

Science - Bulgaria

Developing OER and 3812 Erasmus+ participant
Blended Modules  for Proiect No.- 2015-
Agriculture  and  Rural roject NO..
Development 1-mk01-KA202-
002855

Study on microbial | 2014 - |Ministry of |principal
assistance of soybean | 2015 |Education and |investigator
excluding heavy metal in Science of the
contaminated soill Republic of

Macedonia  and.

P.R.China
Assessment of field crops |2014- |University "Goce |principal
varieties in a system of |2015 Delchev" - Stip investigator
organic farming Fund for Scientific

- research
,,iImpact of agricultural land |2010 - |,,SEE — ERA.NET |Project
use on biodiversity and 2012 PLUS — Joint coordinator
regional distribution of Research Project, |of the
broomrapes reference number: |partner
(Orobanchaceae) in the ERA 117/01 country
Balkans®
,,Building of capacity to 2010- |NATO - Nato |Project
control Broomrape’s 2012 Science For Peace |coordinator
outbreaks in Western And Security |of the
Balkans” Programe — |partner

Collaborative country

Linkage Grant
158777-TEMPUS-Western |2010- |Temnyc npoekT participant
Balkan Rural Extension 2012
Network
,Using Lokal Resources for |2009- |[Temnyc npoekT - |participant
Microregional 2012 159143-TEMPUS-
Development — 1-2009-1-HU-
Sustainable Agribusiness TEMPUS-JPCR
and Tourism in the
Southern Balkans “
.»Survey of biodiversity and |[2009 - |National Science |participant
regional distribution of [2011 Fund — Ministry of
parasitic Orobanchaceae Education and

Tasks to be conducted in the frame of the project proposal (timetable)

First year:

Hi is responsible for field and laboratory investigations and gives information from

the obtained results.
Second year:

Responsible for field and laboratory investigations and gives information from the

obtained results.
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Researcher
Name Surname Sanja Kostadinovic Velickovska
Title PhD in Chemical Sciences
Position Assistant Professor
Address University “Goce Delcev”, Faculty of
Agriculture, Stip
Str. Krste Misirkov bb, 2000 Stip
Tel./Fax. +0038932550640
E-mail sanja.kostadinovik@ugd.edu.mk
Short CV:
Born in Kumanovo R. Macedonia on 28.03.1979
Education:

2006-2009: PhD in Food Chemistry, Faculty of Natural of Life Sciences,
“Technical University Braunschweig”, Germany; PhD Thesis: “Polyphenolic
and volatile profile of Macedonian wines and by-products”

2002-2006: Master of Chemical Science, Faculty of Natural Sciences and
Mathematics (FNSM), “Ss Cyril and Methodius University”, Skopje
1997-2002: Graduated Ing. of Chemistry, Faculty of Natural Sciences and
Mathematics (FNSM), “Ss Cyril and Methodius” University, Skopje

Working experience:

2010-current: Asistant and Assistant Professor at University “Goce DelCev’,
Faculty of Agriculture — Stip,

teaching Chemistry, Colloid Chemistry and Biochemistry

2002-2010: Responsible ing. for development and application in Giotti-M
Other activities:

2008-2011: participant - FP7 project CHROMLAB-ANTIOXIDANT
Reinforcement of the WBC Research Capacities for Food Quality
Characterization, coordinated by Prof. Marina Stefova, Faculty of Natural
Sciencies and Mathematics

Study stays abroad:

05.01.2014 — 07.02.2014 Max Rubner Institute, Federal Research Institute of
Nutrition and Food Research, Detmold, Germany

05.06.2013 — 30.7.2013 Max Rubner Institute, Federal Research Institute of
Nutrition and Food Research, Detmold, Germany

01.11.2012- 29.12.2012 Faculty of Chemistry and Chemical Engineering,
Babes-Bolyai University, Cluj-Napoca, Romania

01.10.2011 — 30.11.2011 Institut for Food Chemistry, Technical University
Braunschweig, Germany

01.10.2010 — 30.12.2010 Institut for Food Chemistry, Technical University
Braunschweig, Germany

01.10.2009 — 31.03.2010 Institut for Food Chemistry, Technical University
Braunschweig, Germany

01.09.2008 — 01.02.2009 Institut for Food Chemistry, Technical University
Braunschweig, Germany

Sanja Kostadinovic Velickovska was selected for 5 DAAD scholarship, 4 for
PhD thesis at the Institut of Food Chemistry, Technical University
Braunschweig Germany and 1 scholarship for Max Rubner Institut (MRI)
Federal Research Institute of Nutrition and Food Research in Detmold,
Germany. Few scientific manuscript with impact factor and two international
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books were published from her PhD
Scientific papers published in the last 5 years in SCI - Science citation
index, indicating the impact factor:

1. Kostadinovi¢ S., Wilkens A., Stefova M., Ivanova V., Vojnoski B.,
Mirhosseini H.,Winterhalter P., Stilbene levels and antioxidant activity
of Vranec and Merlot wines from Macedonia: effect of variety and
enological practices, Food Chemistry, 135, 3003-3009, 2012 (IF =
3.65), http://dx.doi.org/10.1016/|.foodchem.2012.06.118.

2. B. T. Amid, H. Mirhosseini, S. Kostadinovic, Chemical composition
and molecular structure of polysaccharide-proteinbiopolymer from
Durio zibethinus seed: extraction and purification process, Chemistry
Central Journal 2012, 6:117. (IF = 1.31)

3. S. Kostadinovi¢, M. Stefova, D. Nikolova, D. Nedelcheva,N. Martinez,
D. Lorenzo, E. Dellacassa, H Mirhosseini, Multivariate analysis
discrimination of various cold-pressed lemon oils from different
geographical regions, International Journal of Food, Agriculture &
Environment ,8(2),132-136, (2010)

(IF =0,51)

4. H. Mirhosseini,C. P. Tan, S. Kostadinovié, M. Naghshineh
Multivariate analysis discrimination of various cold-pressed lemon oils
from different geographical regions, International Journal of Food,
Agriculture & Environment ,8(2),126-133, (2010) (IF = 0,51)

5. S. Kostadinovic, S. Mitrev, Characterization of fatty acid profile,
polyphenolic content and antioxidant of cold pressed and refined
edible oils from Macedonia, Journal of Food Chemistry and Nutrition,
2013, Vol .1, 16-21.

6. S. Kostadinovic, H. Mirhosseini Comparative investigation of cold
pressed essential oils from peel of different mandarin varieties, The
IIOAB journal, 2012, 3:2, 7-13.

7. Sanja Kostadinovic Velickovska, Ludger Bruhl, Sasa Mitrev, Hamed
Mirhosseini, Bertrand Matthaus (2015) Quality evaluation of cold-
pressed edible oils from Macedonia, European Journal of Lipid
Science and Technology, 117(12), 2023-2035 (IF = 1.953)

8. S. Kostadinovic Velickovska, S. Mitrev, Lj. Mihajlov,
Physicochemical characterization and quality of cold-pressed peanut
oil obtained from organically produced peanuts from Macedonian
“Virginia” variety, GRASAS Y ACEITES, 67 (1) January—March 2016,
€118 ISSN-L: 0017-3495 doi: http://dx.doi.org/10.3989/gya.0369151
(IF =0.88)

9. Elhamalsadat Shekarforoush, Hamed Mirhosseini, Md Zaidul Islam
Sarker, Sanja Kostadinovié, Hasanah Mohd Ghazali, Kharidah
Muhamad, Shadi Samaram,Soy Protein-Gum Karaya Conjugate:
Emulsifying Activity and Rheological Behavior in Aqueous System and
Oil in Water Emulsion, Journal of American Oil Chemist’'s Society,
January 2016, Volume 93, Issue 1, pp 1-10. (IF = 1.52)

10.Fidanka llieva, Sanja Kostadinovi¢ Veli€kovska, Violeta Dimovska,
Hristo Spasov, The impact of some wine-making practices on the
guality of Vranec red wines from Macedonia produced by the newly-
selected local strain “F-78”, Food Chemistry, Volume 194, 1 March
2016, Pages 1123-1131 (IF = 3.65)

11.Simin Hedayatnia, Hamed Mirhosseini, Bahareh Tabatabaee Amid,
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Zaidul Islam Sarker, Sanja Kostadinovi¢ Veli€kovska, Roselina
Karim Effect of different fat replacers and drying methods on thermal
behaviour, morphology and sensory attributes of reduced-fat coffee
creamer, LWT - Food Science and Technology, Volume 72, October
2016, Pages 330-342 (IF = 2.71)

International books:

1. S. Kostadinovic-Velickovska, Polyphenolic and volatile profile of
Macedonian wines and by-products, Lambert Academic Publishing -
LAP, 2012, ISBN-10: 3659171255 | ISBN-13: 978-3659171253

2. S. Kostadinovic, Effect of enzyme treatment on volatile profile of
white and red wines from Macedonia by using HS-SPME-GC/MS,

Nutrition, Functional

and Sensory Properties of Foods,

2013,

ISBN: 978-1-84973-644-2, eISBN: 978-1-84973-768-5, 40-56.

3. S. Kostadinovic-Velickovska, Volatile profile and flavor of cold
pressed Citrus essential oils, Lambert Academic Publishing - LAP,
2013, ISBN-13: 978-3-659-49170-2 | ISBN-10: 3659491705

Participation in research projects

Project title

Period

Financed by

Role in the
project (Pl or
participant)

“Akademischer Neuaufbau
Sudosteuropa” programme:
“International Masters and
Postgraduate Programme in
Materials Science and
Catalysis” (MatCatNet)

from
01.11.2012
— 2016

DAAD-SOE

Participant -
Researcher

FP7 Project
CHROMLABANTIOXIDANT:
Reinforcement of the

WBC research capacities for
food

guality characterization
(FP7),

(3acunysamne Ha
NCTpaxKyBaykmTe
KanaumMTeTu Ha 3emjute o
3anapeH

barnkaH 3a kapakTepusauuja
Ha

KBanuTeT Ha XpaHa)

from
01.09.2008
to
27.12.2010

EU

Participant -
Researcher

“Chemical characterization
of wild growing medicinal
and aromatic plants of the
Lamiaceae family and
evaluation of the
possibilities for their
cultivation”

From
01.02.2005
to
01.02.2007

Bilateral
project

Participant -
Researcher

HeHTanHa mopdornormja Ha
XyMaHu TpajHu 3abu:

2014-2016

Project
financed by

Participant -
Researcher

Co BaxHocT og 11.03.2013 roanHa

[ Bepauja 01.

| O3Haka: 06.06.50

| Ctpanuua 35/51 |




YHWBEP3UWTET ,FOUE AEJTHEB* BO LUTWM

eKCTepHa N UHTepHa uGD
aHaToOMMja Ha KOpPeHU U
KOPEHCKM KaHamnHW CUCTeEMM
— eKkcrnepuMmeHTanHa
ctyamja (Dental morphology
of human permanent teeth:
external and internal
anatomy of roots and root
canal system —an
experimental study).

Tasks to be conducted in the frame of the project proposal (timetable)
During two years:

1. Isolation of extracts from Mentha and identification and quantification of
bioactive compounds by GC-MS and GC-FID.

2. Determination of antioxidant activity of extracts by two different radicals
ABTS and DPPH.

3. Writing original scientific papers with impact factors.
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Researcher
Name Surname Fidanka llieva
Title PhD in Food Technology
Position Assistant Professor
Address University “Goce Delcev”, Faculty of
Agriculture, Stip
Str. Krste Misirkov bb, 2000 Stip
Tel./Fax. 032 550 620
E-mail fidanka.ilieva@ugd.edu.mk
Short CV:
Born in Skopje R. Macedonia on 04.11.1971
Education:

2013 - PhD in University of Food Technology in Plovdiv, Bulgaria

2008 -M.Sc - Faculty of Agriculture, Skopje

B.Sc - Faculty of Agriculture, Skopje, Agronomy

Working experience

2006/2007 — School “Iskra“- Stip

2010-current: Asistant and Assistant Professor at University “Goce DelceVv”,
Faculty of Agriculture — Stip.

Scientific papers published in the last 5 years in SCI - Science citation
index, indicating the impact factor:

1. 1.llieva, Fidanka and Kostadinovik Velickovska, Sanja and Dimovska,
Violeta and Spasov, Hristo (2016) The impact of some wine-making
practices on the quality of Vranec red wines from Macedonia produced
by the newly-selected local strain “F-78”". Food Chemistry, 194. ISSN
0308-8146 (IF = 3.65).

2. Dimovska, Violeta, llieva, Fidanka, Ivanova, Violeta, Sofijanova,
Elenica, Naceva, Zaneta (2015). Characteristics of tempranillo grape
variety (Vitis vinifera L.), grown in TikveS's vineyard. Science &
Technologies, 5 (6). pp. 195-199. ISSN 1314-4111.

3. V. Dimovska, V. |. Petropulos, A. Salamovska, F. llieva (2014). Flame
seedless grape variety (Vitis vinifera L.) and different concentration of
gibberellic acid (GA3). Bulgarian Journal of Agricultural Science, 20
(No 1), 137-142. Agricultural Academy (IF= 0.136).

4. Violeta Dimovska, Klime Beleski, Krum Boskov, Violeta Ivanova,
Fidanka llieva (2013). Comparison of three Chardonnay clones (Vitis
vinifera L.), growing in Skopje'vineyard region, R. Macedonia.
International Journal of Agronomy and Plant Production. Vol., 4 (6),
1143-1147. (IF=0.467).

International books:

1.llieva, Fidanka and Dimovska, Violeta and Spasov, Hristo (2015) Isolation
of wine yeasts from Tikves region for wine-making. LAMBERT. ISBN 978-3-
659-76294-9.
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Participation in research projects

Project title Period Financed by Role in the
project (Pl or
participant)

Biogenic aminies 2016-2017 Ministry of Participant
and aroma in education and

Vranec wines ccience of the

from Macedonia Republic of

and Montenegro Macedonia

and effect of

malolactic

fermentation on
their formation

Polyphenolic and 2013-2015 University Participant
aroma profile of "Goce Delcev"
Vranec wines
fermented with
isolated yeasts
from Tikve§ wine
area.

Tasks to be conducted in the frame of the project proposal (timetable)
First year:

She is responsible for field and laboratory investigations and gives
information from the obtained results.

Second year:

Responsible for field and laboratory investigations and gives information from
the obtained results.
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Junior researcher

Name Surname Biljana Kovacevik

Title Master of science

Position Lab technician

Address Krste Misirkov 10A, 2000 Shtip

Tel./Fax. 032/ 550 - 611

E-mail biljana.kovacevik@ugd.edu.mk
Short CV:

MSc. Biljana Kovacevik, obtained her master degree in 2010 on the
Agriculture faculty at the University of Goce Delcev in Shtip on the scientific
theme: “Investigation of causer of tomato pith necrosis - Pseudomonas
mediterranea Cattara et al. 2002, in Republic of Macedonia”. From 2012 she
is PhD student at the Faculty od Agriculture, Goce Delcev University, on the
Plant Protection Department. In her carieer she had many short scientific
stays abroad: 07.09 — 07.10. 2009 - scientific stay in the Faculty of
Agriculture, Department of Plant Pathology, Zagreb, R. Croatia; 6 —
11.07.2009 - ,Plants & Environmental Pollution®. Erciyes Universitesi,
ICPEP, Kayseri, Turkey; 7- 11.01.2008 - ,Use of Pilsed Field Gel
Electrophoresis (PFGE) for bacterial genome analysis“. Molecular Plant
bacteriology laboratory in Plant Protection Department, akdeniz University,
Antalya — Turkey;13 — 24. 06. 2005 — ,Virus testing by ELISA". National
Laboratory for Seed Testing, Novi Sad, Serbia;31.05 — 19.06. 2004 -
~Sustainable development of fruit and vegetable production®. International
centre for Advenced Mediterranean Agronomic Studies, Bary, Italy;

Scientific papers published in the last 5 years in SCI - Science citation
index, indicating the impact factor

1. Kovacevik B., Zdravkovski Z., Mitrev S. (2016). Pesticide analysis in
water samples using GC-MS pulsed splitless injection. Comptes
rendus de I'Academie Bulgare des Sciences. 69 (6): 815 — 820. (IF
0.284)

2. Kovacevik B., Boev B., Zajkova P.V., Mitrev S. (2016). Groundwater
quality, in alluvial and prolluvial settlements under the influence of
irrigated agriculture activities. J. Environ. Sci. Health, Part A. In press,
(accepted for publication on June 16, 2016).(IF 1.164)

3. Boev |, Sor8a A., Kovacevik B., Mitrev S., Boev B. (2016). The use of
factor analysis to distinguish the influence of parent material, mining
and agriculture on groundwater composition in the Strumica valley,
Macedonia. Geologica Croatica 69 (2): doi: 10.4154/9gc.2016.19 (IF
0,625)

4. Mitrev S., Karov |., Kovacevik B. and Kostadinovska E. (2014).
Pseudomonas population causing tomato pith necrosis in the Republic
of Macedonia. Journal of Plant Pathology (2014), 96 (3), 589-592. (IF
=0,60).
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Participation in

research projects

Project title Period Financed by | Role in the
project (Pl or
participant)

Developing

OER and

Blended Erasmus+
2015 - 2017 Modules for participant

; KA202

Agriculture and

Rural

Development

Characterization

of fire blight

strains (Erwinia | National UGD | participant
2013-2015 amylovora) from | project

different  host

plants from

Macedonia.

2010 - 2013 Capsicum SEE-

Balkan ERA.NET participant
Biodiversity PLUS, Joint
Call

Tasks to be conducted in the frame of the project proposal (timetable)

First year:

She is responsible for field and
information from the obtained results.

Second year:

Responsible for field and laboratory investigations and gives information from
the obtained results.

laboratory investigations and gives
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Junior researcher

Name Surname Zorica Lelova
Title Student, Oenolog
Position Oenolog
Address St. Dime Atanasov no. 9, Kavadarci, R.
Macedonia
Tel./Fax. +389 77700875
E-mail zorica_lelova@live.com
Short CV:

Zorica Lelova was born on 12.09.1991 in Kavadarci, Republic of Macedonia.
From 2006-2010 finishes high school in the High School "Dobri Daskalov" —
Kavadarci, direction of chemistry. From 2010-2013 she graduated from the
University of “Gotce Delchev”’ - Stip, the title of Certified Engineer
Agronomist, oenologist. Selected as the best student with 10.00 average.
The winner of the golden ring of Engineering Institution and President Georgi
Ivanov from R. Macedonia. From 2013 to today is a student of Master studies
at the University “Goce Delchev” — Stip, direction Oenology. From July 2015
began employment in the Winery "Tikves". In January 2016 she became a
member of a scientific research grant program analysis, determination,
identification and quantification of total anthocyanins, total polyphenols high
and low molecular procijanidins (tannins) whit UV-VIS spectrophotometer
from shells and seeds of red grapes and young wines various regions of the
Republic Macedonia - project of PhD. Clemen Lisjak from Ljubljana,
Slovenia. From February to May 2016 realizes proposed stay of her mentor
PhD.Violeta Ivanova-Petropoulos to faculty of Analytical Chemistry at
“Comenius” University in Bratislava, Slovakia. Where she research organic
acid and salts in samples of young wines from R. Macedonia, R.Slovachka
R. Hungary, Republic of Moldova, R.Argentina (Chile) with capillary
electrophoresis with conductivity detector.

Scientific papers published in the last 5 years in SCI - Science citation
index, indicating the impact factor

Participation in research projects

Project title Period Financed by | Role in the
project (Pl or
participant)

Analysis solution 01.02- SAIA (Slovak

and determination | 01.05.2016 Academic

of organic acids Information

and salts in red Agency) .

: . participant

wines with

capillary

electrophoresis co

conductivity
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red shells, seeds
and young wines
with UV-VIS
spectrophotometer

detector
Detrmination of 01.01.- Winery participant
polyphenols from | 01.07.2016 "Tikves"

Tasks to be conducted in the frame of the project proposal (timetable)

First year:

She is responsible for field and laboratory investigations and gives

information from the obtained results.
Second year:

Responsible for field and laboratory investigations and gives information from

the obtained results.
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UcTpaxyBauka uHcpacTpykTypa

UcTtpaxyBayku kanauutetTu/onpema

JTabopaTopujata Ha 3emjogencku akynteT uma MUCcTpaxkyBayka rpyna co rosiemo
MCKYCTBO 3a KOHTPOSNa Ha KBanuUTET Ha eKCTPaKTX 04 pacTUTENHO NOTeKNo (MeHTa,
KanuHka rposje), Mmkpobunosollka nabopartopuja kako u 3a paboTta u pakyBare CO
HajcOBpPEMEHM MHCTPYMEHTU U Toa:

1. AnapaTypa 3a NpuroTByBae Ha eKCTPaKTy

2. BewTtauykn pagukanu kako ABTS 3a onpegenyBawbe Ha aHTUOKCUMAAHTHA
aKTUBHOCT.

3. TepmocTaT — 3a nHKybaumja Ha MUKPOBUONOLLKM KyNTypWu

4. Cnektpocpotometap co YB-Buc petektop. 3a onpegenyBawe Ha BKYMHU
aHToumjaHu, nonudeHonu, 6oja N TaHNHW.

5. MNMotpebHo e ga ce kynu nabopatopucka Bara Ao 2.000 rp co TOYHOCT OO0 2
aeunmanm.
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Research infrastructure

Facilities available in the Researchers Team’s |laboratory (if applicable)
Laboratory of the Faculty of Agriculture had all necessary instruments for control of
the quality of extracts:

1. Instruments for extraction, production of extracts from prowdered plant material

2. Reagents as ABTS radical for determination of antioxidant activity of extracts

3. Thermostat — incubation of the microbial cultures

4. Spectrophotometer with UV-Vis detector. For the determination of total
anthocyanins, polyphenols, tannins and color.

5. Labaratory scales up to 2.000 g with 2 decimals.
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dUHaAHCUCKM NNaH:

Tpowouwu (Bo MKA)

Bp. Bua Ha TpoLuok MpBa roguHa | Btopa BkynHo
roguHa

420 MaTHW n gHeBHM TpoLwwOLUM BO 50.000 60.000 110.000
3emMjaTta U CTPaHCTBO

423 Mana nabopaTopucka onpema, 50.000 50.000 100.000
noTpoLUueH maTepujan, apyrm
MaTepujanu

425 [orosBopHu ycnyru 70.000 70.000 140.000

426 CemMuHapu, KoHdepeHumn 80.000 70.000 150.000

BKYIMNHW TPOLLUOLIN 250.000 250.000 500.000
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Expenditures (in MKD)

No. Purpose First year Second year | Overall
420 Travel at home and abroad 50.000 60.000 110.000
423 Small laboratory inventory, 50.000 50.000 100.000
chemicals, other materials.
425 Services by contract 70.000 70.000 140.000
426 Seminars,conferences 80.000 70.000 150.000
TOTAL COSTS 250.000 250.000 500.000
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AHekc 1
HacnoB Ha npoeKToT: BMoakTUBHU KOMNOHEHTU, aHTUOKCUAATUBHA U
AaHTUMMKPOOHA aKTUBHOCT Ha EKCTPaKTW O OBOLLje U MeHTa
MpoekT 6p.:

CornacHocCT Ha UCTpaXyBa4yuTe U MHCTUTYLUMTE BKITyYeHU BO NMPOEKTOT (04
CUTE UCTPaxyBayun BKIy4YeHM BO NPOEKTOT - No noTpeba ga ce 3ronemmn 6pojoT Ha
COOABETHUTE NONMHA):

naBeH Mpod. a-p Buoneta inmoBcka
UcTpaxyBau:
(vme, noTnuc n
patym)

UcTpaxyBau: Mpod. A-p Jbynyo Muxajnos
(vme, noTnuc n
patym)

UctpaxyBau: Oou. a-p Cawa KoctagnHoBuk BennukoBcka
(vme, noTnuc n
Aatym)

UcTpaxyBau: HOou. a-p PupaHka Ununesa
(vme, noTnuc n

patym)

Mnaa uctpaxysayd: | Buw nabopaHT M-p bBurbaHa KoBaueBuk
(vme, noTnuc n

Aatym)

Mnaa uctpaxyBad: | Ounn. unx.arp. 3opuua JlenoBa

(vme, noTnuc n (CTyaeHT Ha 2 umknyc)

Aatym)

PakoBuguTten Ha Ume n npesnme, 3Bame: lNMpod. a-p Jbynyo
MHCTUTYLMjaTa Ha Muxajnos, [lekaH

ocTaHaTuTte MHcTuTyumja: 3emjogencku dpakynteT, YHUBep3uTeT
UcTpaxyBauu “oue OenueB“ - lUTun

MoTnuc n nevar

Co BaxHocT og 11.03.2013 roanHa

[ Bepauja 01. | OsHaka: 06.06.50 | Ctpanuua 47/51 |




YHUBEP3UWTET ,FOUE OENTYEB* BO LUTWM

AHekc 2

M3jasBa

Jac Buonetra [IuMoBcKka, Kako pakoBoAUTeN Ha NMPOEKTOT, Noa MoparHa u
MaTepujanHa oAroBOpPHOCT U3jaByBaM AeKa NpearioXeHNOT HayyeH NPOeKT He
ce chuHaHCcUpa oA Apyru M3BOpU Ha (pUHaAHCUpaHse.

Oatym Motnuc
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