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nPB OEN/PART 1:

AncTpakTt (Makcumym 250 360poBHM)

Cnopepn npaBuUnHUKOT oA AreHuumja 3a XxpaHa U BeTepuHapcTBO objaBeH
Bo Cnyx6eH BecHuk 6poj 63, 2013 roguHa, npogaxbata Ha MeneHo
Meco BO MarionpoaaxHute OOjeKTU MOXe Aa ce BpM caMo Kako
npeTXoAHO NakyBaHO BO cooABeTHa ambanaxa. Bo oBoj npoekT, 3a npB
nat Ke Ouae WU3BpPLIEHO MNpPUMEHa Ha pasfIMdYHU eKCTpakTu of
pacTuTenHo nOTEeKNno — O60cCuUNoK, MyckaTeH UBeT M NyK co uen
npoAaosKyBake Ha POKOT Ha Tpaewe Ha Konbacute, MerieHOTO Meco U
obnuKkyBaHMTe Npou3BOoAM o4 Hero (Ao6uMeHoO on pasnU4yHU BUOOBU
XUBOTHU). WMcToBpemMeHO Ke ce Wu3BpWUM U yTBpAyBawe Ha
MWUKPOOMOSOLLIKMOT CTaTyC Ha Konbacute, MeNeHOTO MecoO W
Npov3BOAUTE Of HEro BO pasnuyHu BpemeHcku nepuoam. Ke ce yrepau
BKyneH 6poj Ha G6aktepun, Salmonella, Escherichia coli. MpousBoguTte
Ke 6umaaT nakyBaHM BO CTaHOAapAHO BaKyyMCKO NaKkyBake (Koe Ke Hu
NOCNYXU Kako KOHTpoJiHa npo6a) n moaucdpuumpaHa atmocdepa (MAI)
Kage Ke ce TecTuvpaaT pa3fiM4HM KOMOMHaLMKM Ha racoByM NMOBTOPHO 3a
npoaorKyBawe Ha POKOT Ha Tpaewe. McnpaBHoOCTa Ha MecoTo Ke ce
yTBpAyBa NpeKy XeMUCKu aHanusm — pH BpeagHoCT, oapeayBame Ha
KACENNHCKU CTeneH U nepokcuaeH 6poj u ceH3opHa aHanu3a (60ja,
MMPUC, KOH3UCTEHLMja) BO pas3fiIM4HM BPEMEHCKU nepuoaw.
UcTtoBpemeHo Ou rM yTBpaune pasnukATe nomery cTaHAapaHOTO
nakyBate BO Bakyym u T.H MAIL. Pes3yntatute HajnpBo Ke Oupar
obpaboTeHn co gecKpunTUBHA cTaTUCTMKA. BuBapwujaHTHa cTtaTucTmka
Ke buae KopucTeHa 3a ogpeayBak€ Ha KopernauujaTta, a JOMOSIHUTENTHO
Ke buae KopucTteHa U MynTUBapujaHTHa aHanu3a, Kako U AHanusa Ha
BapujaHca (ANOVA). Llenta Ha O0OBOj NpPOEKT € ucnuTyBawe Ha
aHTUOKCMAATUBHOTO BJIMjaHME, MUKPOOMONMOLLUKMOT CTaTyC, XeMUCKUTEe
M CEH3OpPHUTE KapaKTepPUCTUKMU Ha pasnMyHUTe NPou3BOAU Of MeCcO BO
BaKyyM nakyBawe u MAII.




Abstract (max 250 words)

According to the Book of Rules of Agency for Food and Veterinary
published in Official Gazette No. 63, 2013, sales of minced meat in retail
facilities may be made only if it is previously packed in appropriate
containers. In this project, for the first time an application of different
extracts of vegetable origin - basil, garlic and muscat flower will be
performed in order to extend the shelf life of sausages, minced meat
and shaped products thereof (obtained from different animals). At the
same time, they shall also determine the microbiological status of
sausages, minced meat and products from it at different times. The total
number of bacteria as Salmonella, Escherichia coli will be determined.
The products will be packed in standard vacuum packaging (which will
serve as a control sample) and modified atmosphere (MAP) in which we
tested various combinations of gas again to extend the shelf life. The
correctness of the meat will be determined by chemical analysis - pH,
the acid level down and peroxide number and sensory analysis (color,
smell, consistency) in different time periods. At the same time it
established the differences between standard vacuum packaging and
so-called MAP. The results first will be processed by descriptive
statistics. Bi-variant statistics will be used to determine the correlation,
and further will be used and multi-variant analysis and analysis of
variance (ANOVA). The goal of this project is to examine the anti-
oxidant impact, microbiological picture, chemical and sensory
characteristics of various meat in vacuum and MAP packaging.




[eTaneH onuc Ha NPOEKTOT:

Bosep

Mopagn cneundnyHMOT U3NYKO-XEMUCKM COCTaB, MeCOTO € efeH oA
HajnecHo pacunnMeuTe NPOM3BOAM Ha Na3apoT. Ha gomkuHata Ha poKoT Ha
Tpaewe Ha CBEXOTO MeCO OAHOCHO Ha Bp3uHaTa Ha pacunyBahe, Brvjae
PU3NONOLLIKMOT CTaTyC Ha XMBOTHUTE nNpen Konewe, 3aragyBaweTo 3a
BPEME Ha KONEHETO N paceKkyBaHeTO Ha TpynoT, pH BpeaHoCTa Ha MecoTo,
COCTaBOT M TeKCTypaTa Ha MeCO, HauYMHOT W BMOOT Ha MaKyBaweToO,
Temnepatyparta u Apyrute yCrnoBu Ha CKraampake U TEKOT Ha AncTpmnbyuumja.
[[MaBHM NpUYMHM 3a MNojaByBawe Ha pacunyBake Ha MecoTo, Ce pacToT U
pa3MHOXYBaH-€TO Ha MUKPOOPraHM3MmnTe, okcugauujata Ha nunugute n Ha
MUWOrIIOBMHOT KOM Nak ce oAroBOPHWM (hakTopu 3a co3faBare Ha HenpujateH
MUPUC N BKYC, MnojaBaTa Ha racoBu, Crny3ewe U npoMeHa Ha 6ojaTa Ha
MecoTo. Kako KputnyeH aktop BO ogpeayBaH-eTO Ha POKOT Ha Tpaewe Ha
CBEXOTO Meco e nodetHa HGakTepucka KOHTaMnHaumja BeaHall No KONneweTo
n meneweto. Co uen ga ce 3advyBa KBanuTeTOT M NPOAOSDKM TpajHOCTa Ha
MEeCOoTO, Ce MNoBeke BHMMaHWe ce MOCBEeTyBa Ha HAYMHOT Ha NakyBawe U
KOPUCTEHETO Ha pasnnYHM BUOOBM Ha aHTUOKCUOAHTU. Kako aHTMOKCMAaHTM
3a npB nat 6u NoceBeTUrie BHUMaHWe Ha eKkcTpakTuTe of 60CunoK, MyckateH
uBeT M nyk. 3a nakyBake Ha CBEXO MecOo M Mpou3BoauTE O MeCcOo Ha
nasapoT, Haj4ecTo ce KOPUCTU BaKyyM nakyBake U T.H MoauduumpaHa
atmoccepa (MAIT). Bakyym nakyBaweTo € BWA Ha NakyBawe MNpu LUTO ce
OTCTpaHyBa BO34yXOT WX KUCNOPOAOT nped nakyBawe U npeg HeroBoTo
3aTBopawe. 3a pOa ce wu3berHe 3aocTaHyBaweTO Ha BO3AYyXOT ce
npenopadysaaT pasfiMiHn BUOOBU Ha BapuepHn oonun. YcnexoT Ha Bakyym
NnakyBaHkeTO 3aBUCKM O MHULMjaNHUOT MUKPOOMOMOLLKA N TEXHOMOLLIKUOT
KBanuTeT Ha Npou3BOAOT, Kako M NpUMeHaTa Ha COOABETHU TeMnepaTypu Ha
cknagmpane. ONCTaHOKOT M pacToT Ha MUKPOOPraHM3MmuTe BO rofiema mepa
3aBMCK O COCTaBOT Ha racoBuTe BO NakyBaweTO. Beke nocrojar 3HayajHu
pesyntatu 3a T.H MAI atmocdepa n ynotpebarta Ha pasnuyHn KoMObUHaumm
Of racoBM KOM Ce NPUMEHETN HA MeCOTO 1 Npomn3BoauTe of Meco. NakyBawe
BO moaudmumpaHa atmocdepa MAI e mewaBnHa Ha pasnnyHN BUOOBK Ha
racosu (kucrnopog O, jarmepog auokemg CO2 m asoT N2) BO pasnuyHn
oaHocu. [lakyBawe BO MoguduuupaHa aTtmocdepa vMma 3a uen ga ja
Hamanu KonuyMHaTa Ha KUCIopoAd, CO uen ga ce Hamanu pactoT Ha
aepobHUTE MUKpoopraHMaMuM M fa ce 3abp3a npouecoT Ha okcuaauwmja.
OTcTpaHeTMoT KMCnopod MoXe Aa ce 3aMeHUM CO asoT, UHepTeH rac unu
jarnepon AOWOKCWMA, KOj BnWjae Ha HamanyBake Ha pH BpegHocta un
MHXMbMpawe Ha pacTtoT Ha bGaktepuute. JarnepogHuot amokemg CO2 ce
ynoTtpebyBa 3a 3agpxyBawe Ha upBeHaTta 6oja Ha MecoTo. [No3HaTo e geka
3a yyBare Ha Meco BO aepobHM ycrioBu MoXe Aa ce 3abp3a pacunyBaweTo
nopaam 6p30To pa3aMHOXyBarwe Ha BUOOT Pseudomonas, goaeka BakyymoT U
MAI nakyBaweTo M daBopusmpaat ¢akynTaTMBHO aHaepobHute
nonynauun, ocobeHo MneyHokucenute Gaktepun. MneyHokucenuTe
BGakTepuun, ce cnabu NpoTeoNUTU N HE Npom3BeadyBaaT rofieMU KONMYMHU Ha
aMUHU 1N CynduUTKU, U MPOMEHUTEe KOU ce crnydyBaaT BO MeCOTO nopaau
HUBHWMOT PacT He ce TONKY APacTUYHKU, HO 3HAYajHO BNiMjaaT Ha KMcenocTa Ha
mecoTto. baktepunte oa Bmaot Clostridium BO BakyyM CnakyBaHOTO CBEXO
Meco MoXe [a foBefe A0 Co3[aBare Ha racoBu U MHOTY HenpujaTeH MUpuC.
Bakyymckoto nakyBawe u MAI-0T NO3UTUBHO BfvjaaT Ha CEH30pHUTE
CBOjCTBA Ha MeCOTO: COYHOCTa, MEKOCTa, BKYCOT KakO W 3peereTo Ha
MecoTo. Llenta Ha OBOj NpoOeKkT € ucnuTyBawe Ha aHTUOKCMOATUBHOTO
BNMjaHWe Ha eKCTpakTUTe, MUKPOOMOMOLLKMOT CTaTyC, XEeMUCKUTE MU
CEH30pHUTE KapaKTEPUCTUKN Ha pasnuYHUTe NponsBoan o Meco BO BaKyyM
nakyesawe n MAIT.




MpeanoxeHu ncTpaxyBaka
a) Uenun

Mmajkn ro Bo npensug 3Ha4YeHETO Ha OKCUAATUBHUTE NPOLLECU BO MECOTO
1 Npon3BoauTE O4 MECO BO OBOj MPOEKT NpeaMeT Ha UCTpaxyBane ke buae
aHTUOKCUAATUBHNOT edeKkT Ha pasfiMyHW eKCTpakTu of 3advmHu (6ocunok,
MyCKaTeH LBET W IyK) BpP3 pasfMyHn BWOOBM MENeHO Meco, konbacu u
npoussoaM [o6ueHn of ob6nMKyBaHO MeNeHoO Meco M BhuWjaHMeTo Ha
cTaHOap4HOTO BakyMMUpake 1 BakymmupaweTto Bo T.H MAIT atmocdepa co
ynotpeba Ha pasnuyHa KoMOWHauMja O4 WHEepPTHM racoBu Bp3
NpoAOSIKYBake Ha POKOT Ha 4YyBawe Ha MENEeHOTO Meco, Konbacu u
nponssogm p[JobueHn of obnukysaHo MeneHo Meco. Cnopen rope
HaBeJeHOTO M npeanaraMme criegHuMBe 3ajadn Kako [en o4  efHo
CUCTEMATCKO UCTpaxyBawe Koe Ke [ornpuHece 3a YCMewHo cnpoBefyBah-e
Ha NPeAnoXeHNOT ABOrOANLLEH NPOEKT .
1. Konewe n npumapHa ob6paboTka Ha pasnnyHM BMOOBM [OOMTOK 3a
KONnere 04 OBYENOSICKNOT PErMOH
2. Knacudmuupamwe 1 Kkateropmsaumja Ha MecoTo
3. Menewe Ha MecoToO
4. lMpousBoaCcTBO Ha npous3BoAuM of OOSNIMKYBaHO MeNneHO Meco U
kon6acu
5. Annuuupame Ha eKcTpakTuTe o OGOCWMMOK, MyckaTeH UBeT U JyK BO
konbacute n npomssBoauTe o 06NmnKyBaHO MeNEHO Meco.
6. CtaHaapaHoO BakyyM nakyBake Ha npousBoauTe
7. Bakymmupame Ha npoussoaute so MAI
8. Meper-e Ha pacTOT Ha EKOHOMCKUTE NapameTpu BO KOHTUHYUTET
9. UcnutyBakbe Ha pH BpegHocTa Ha konbacute, MeNeHOTO Meco WU
npounssoguTe gobueHn og 06nmMKyBaHO MENEHO MECO.
10. UcnuTyBare Ha nepoKcuaeH 6poj N KNCENTUHCKU cTeneH
11. UcnutyBakbe Ha MMUKpoOMoOnowKaTta CriMka Ha MeneHOTO Meco MU
npounssogute gobueHn oa o6rmMKyBaHO MefeHo Meco.
12. CeH3opHa aHanusa
13. CtaTuctuyka aHanusa
14. KomnapatuBHa aHanu3sa
15. MNpe3eHTUpawe Ha pe3ynTtaTuTe

6) MeTogonoruja u nnaHMpaHn UcTpaxxyBaka

Konewe u npumapHa obGpaboTka: kKonewe u npumapHa obpaboTka Ha
pasnu4HM BMAOBM AOOUTOK 3a KONnewe of OBYENOSICKMOT pernoH. Koneweto
n NnpumapHata obpaboTka Ke ce M3BpLUM Cnpema MpPaBUIHUKOT 3a KBanuTeT
Ha Meco 1 NPOU3BOAN 04 MECO.

Knacudmumpawe u kKateropmsaumja Ha MecoOTO: KnacuuuupareTto u
KaTteropus3auujata Ha MecoTO Ke Ce W3BpWKW crnpemMa MnpaBUITHUKOT 3a
KBanuTeT Ha Meco 1 Npom3Boam og Meco cnyxbeH BecHuk Ha P. MakegoHuja
6poj 63, 2013 roguHa.

Menewe Ha mMecoTo: [lo knacupaweTo U KaTeropusauujata Ha MecOoTO
pasnu4HMTE BUOOBM Ha MECO ke ce MenaT Ha MallMHa 3a MefeHhe Ha Meco
(T.H wolf) co gujameTap Ha oTBOpUTE Ha pelueTkata (b 3 mm).
MpousBoacTBO Ha MNpPouM3BOAU OO MeENleHO OONIMKYyBaHO MEeCO M
konbacu: [lo MeneweTo Ha MECOTO CnpeMa ogHanpes yTBpaeHa peuenTypa
O[l pas3nuyHUTE BMOOBM MeCO Ke ce npoussedaT npounsBoau of obnmkysBaHo
MeneHo Meco u konbacw.

Annuuupame Ha eKCcTpakTute oA 60CUNOK, MycKaTeH UBeT U NyK: npu
NPOM3BOACTBOTO Ha MpPoM3BOAU o4 OobnMKyBaHO MeneHO Meco u konbacurte
Ke ce annuuupaaT eKkcTpaktute of 60curnok, MyckaTeH LUBeT W NykK, BO




opHanpepn yTBpAEHO KONIMYECTBO M TOA BO Cekoe napye nocebHo.
Bakymmupawe Ha npousBoauTe BO CTaHOAapAHO BaKyyM MakyBalse.
Cute npousBogu Ke ce BakymMmupaaT BO CTaHOApAHO BakKyM MakyBakbe.
CtaHgapOHOTO BakyM nakyBare Ke ce U3BPLUM CO MOMOLL Ha BakyM MalluHa
mapka VEBOMATIC repmaHcko Npou3BOACTBO.

Bakymmupawse Ha npousBogute Bo MAI: Cute npoussoanm ke ce
BakymmupaaT Bo MAIT co ynotpeba Ha pasnnyHa KomOMHaLmMja Ha MHEPTHU
racoBM CO MallMHa 3a BaKymupawe Ha Meco M Mpou3BOoAU O MecO BO
3awTnteHa atmoccepa mapka MULTIVAC R 245 repmaHCKo Npon3BOACTBO.
Mpn pabotata Ha MawwmHaTa HajNpBO OA CamaTa MNakoBKa Cce W3BreKyBa
BO34yXOT na noTtoa ce gogasa cmeca of MHepTHu racosu (N2, CO2, O2).
CamaTa MalmnHa e cocTaBeHa o YeTUpU eauHULM:

1. EanHnum 3a popmupare Ha cagoBUTE BO KOW ce CTaBaaT Npou3BOAMUTE.
CaposuTte ce dpopmupaat og nogebena cdonumja (og 300 o 800 MUKPOHN).

2. EavHnuya 3a BakymMmupake - Toa € BCYLLIHOCT KOMopa BO Koja ce BpwiaTt
noseke onepauun. HajnpBuH CO MOMOLL Ha BaKyyMm MymMmna ce W3BreKyBa
BO34yXOT, NOTOa Ce BHeCyBa cMecaTa O4 WMHEPTHW racoBuM M Ha Kpaj co
NoMOLl Ha 3arpeaHa nnovya ce nenu ropHata donuja Bp3 opmMupaHuTe
caJoBW BO KOj Ce Haora Npon3BogoT.

3. Mewa4ka egmHuLa BO Koja ce BPLUM MeLLaeTo Ha racoBuTe.

4. EanHnua 3a ceyense M Kpoewe Ha Beke hopMUpaHuTe, HamnosiHeTUTe Co
Npon3BOAM M 3aneneHuTe cagosu.

Mepewse Ha pacToT Ha EKOHOMCKUTE MnapamMeTpu BO KOHTUHYUTET:
OoYyeKyBahaTa Ha NOTPOLLYBAYNTE U KOHCYMUPAHETO Ha OBOj BMA NMPOU3BOL
aoBegyesa OO0 3rofieMyBake€ Ha €KOHOMCKMOT MNpoduT of ce MNoYecToTo
NPUCYCTBO Ha OBOj BN Ha XpaHa.

UcnutyBawe Ha pH BpegHocTa Ha MefleHOTO MecoO U NMpousBoauTe
nobueHn on o6NMKyBaHO MeneHo mMeco: pH BpeaHocTa ke ce ncnutyesa co
nomoLwl Ha pH meTap co kombuHMpaHa enekTpoga mapka Ebro.

UcnutyBawe Ha nepokcuaeH 6poj n KUCENUHCKK cTeneH: icnntyBaweTo
Ha NepoKCUOHUOT OpOj U KUCENMHCKMOT CTeneH Ke Ouae W3BPLUIEHO CO
KopucTewe Ha craHgapgHute metogu:. ISO 660, 2000 ogpeoysanwe Ha
KUCENMIMHCKM CTeneH Ha MacTU o4 XMBOTUMHCKO noTekno. ISO 3960, 2001
oApeayBame Ha nepokcnaeH 6poj Ha MacTn of XXMBOTUHCKO MOTEKNO.
UcnutyBawe Ha MukpobGuonowkarta cnuka: Mukpobuonowlkata crnvka Ha
konbacute, MeneHoTo Meco W npou3Bogute pobueHn ong ob6nmkyBaHO
MEfNeHoO MecO Ke Ce M3BpPWKM CO KOPUCTEHE Ha CTaHgapaHute
Mukpobuonowkn metoau. [lpu WTO Ke ce Wu3BpWKM WUCNIUTYBawe Ha
npon3BoguTE Ha NMPUCYCTBO Ha BKyneH 6poj Ha Gaktepum (ISO 4833:2008),
ctacmnokokn (ISO 6888:2009), Proteus, Escherichia coli (ISO16649-2:2008)
n Salmonella (ISO 6579:2008).

CeH3opHa aHanu3a: CeH30pHa aHanusa Ke ce u3BpLum co ynotpeba Ha 9 —
TO CTeneHecTaTa ckana 3a UCnMTyBawe Ha CEH30pPHUTE OCOOMHM Ha MecoTo
W npowssBoauTe oA mMeco ytepaeHa o BHUMIT Mocksa. Ke ce ucnutysaar
cnegHuBE CEH30pHM 0COBMHU: Boja, MMPUC, KOH3UCTEHUM]a, BKYC M NojaBa Ha
MeCeH ucueaoK BO BaKyMMUPaHUOT MPOU3BOA.

Cratuctuyka aHanusa: Pesyntatute HajnpBo ke Guagat obpaboTeHu co
OECKpUNTMBHA CTaTUCTMKaA O OCHOBHAaTa MaTtpuua Ha nogartouu co
BPeOHOCTWN 3a ofpeayBaHUTe napameTpu, BKIYyYyBajkM paHr Ha BPegHOCTU
(MMH - Max), apuTMeTudka cpefHa BpedHOCT, MeaujaHa, reomeTpucka
cpegHa BpegHocT, AaucTpubyumja Ha nogaTtouu, NepueHTUNEH paHr,
cTaHgapaHa geBuvjaumja. buBapujaHTHa cTtaTuCTuKa ke 6uae kopucTeHa 3a
ogpenysan-e Ha KopenauuvjaTa (nosuTmMBHa/HeraTneHa) nomery
NCNUTYBaHNTE NapaMeTpu U HMUBHaTa BHATPELLHO (PYHKLMOHANHa 3aBUCHOCT.
CneacTBeHo Ha Toa AOMNONHUTENHO Ke Buae KopucTeHa u MynTuMBapujaHTHa




aHanus3a 3a NoedHOCTaByBake Ha MHTepnpetaumjata Ha oapeayBaHuUTe
napameTpu KOu NpeTxogHo nokaxarne kopenauuja. [Jokonky éuaat yrepaeHu
BMCOKM OTCTanyBaka Of OApeAeHuTe HopMu ke Ouae npumeHeta U
cTaHgapausaumja Ha nogatoumTte (log HopmanHa ctaHgapavsaumnja n Box-
Cox TpaHcdopmaumja). 3a uctute cniyvam ke buge npumeHeta n AHanmsarta
Ha BapujaHca (ANOVA). 3a npumeHeTaTa cTaTUCTM4YKa aHanu3a Ke ce
KopucTtu codptepoT Statistica — 8.

KomMmnapaTtuBHa aHanusa: 3ayecTeHaTa eKOHOMCKa (OpPEKBEHTHOCT, Ke ce
MEepU CO KOpUCTEHE Ha KOMMapaTMBHA aHanu3a 3a oApeneHn BPEMEHCKU
WNHTEepBanu npeky CTaTUCTUYKN NoKasaTenu.

MNpeseHTMpawe u o6GjaByBawe Ha pesyntatute: Bo oBaa asa
npeaBuaeHo € Aa ce NOCTUrHaT crneHUTe akTUBHOCTMU:

a) y4ecTBO Ha MfiagM UCTpaxyBadu BO HaydHaTa paboTa npu WTO Tue ke
buaat obyyeHn ga rm KopucTat MHCTPYMEHTanNHUTE TEXHUKM NpeaBuaeHn 3a
peanuanpawe Ha akTMBHOCTUTE of OBOj MpoekT. Tue ke buaat obydeHn aa
M aHanuaupaaT pesyntatute M Ja pasmucnyBaaT W AUCKyTUpaaT 3a
pesyntatute. Toa Ke OBO3MOXM NpOLUMpYyBake Ha 3HaewaTta U UcKycTeaTa
of obracta Ha aHanUTUYKUTE TEXHUKM TeXHOmormjata Ha Meco 1 NpPon3Boau
OO Meco, CTeKkHyBawe CMOCOBHOCT 3a MfaHMpawe Ha WAHW  HayvHu
aKTUBHOCTW;

6) MNuwyBawe n objaByBawe Ha HayyHW TPyOOBW BO WHTEPHAaLMOHAIHM
cnncaHuja co hakTop Ha BnujaHue.

B) lNMpe3eHTuparwe Ha [obMeHuTe pesyntaTi Ha AOMaLLUHM U MeryHapoOHU
HaY4YHN KOHDEepPEHLMN.

r) CopaboTka CO MeCHWUTe WHOYCTPUM CO Uuen npakTu4yHa npuMeHa Ha
pesyntatute JoOGMEeHW o4 oOBa UCTPaXKyBae.

c) UcTpaxyBauku nnaH co BpeMeHcKa pamka

NcTtpaxyBawarta ke 6Gugat BplieHn BO nabopatopujata Ha MecHaTa
nHgyctpuja n knadmua (MUK) Ceetn Hukone.

NcTpaxyBaukata paboTa M akTMBHOCTUTE Ha MPOEKTOT Ce NoAeneHu Ha
crnegHuTe TPETMHM BO roguHara :
TpetuHa 1, 2014 rog. (1) No4YeTHN aKTUBHOCTWN: COCTAHOK CO CUTE YYECHULN
Ha MNPOEKTOT WM [OroBop 3a MNOHATaMOLWIHW akKTUBHOCTU. (2) Konewe w
npumapHa obpaboTka, knacudgukauuja M kateropumsaumja Ha pasfuyvyHn
BMOOBM Ha MecO (CBMHCKO, roBeACKO, OBYO BO pa3fiuyeH COOAHOC),
Menewe Ha MecoTO, NPOU3BOACTBO Ha MPOU3BOAN OA MeneHO 06rMKyBaHO
mMeco n konbacu. (3) Bakymmupare Ha npom3BoanTe BO BakyyM nakyBahe u
BO MakyBake CO WMHEepTHW racoBu (MoguduumpaHa atmocdepa) MAII. (1)
NcnutyBakbe Ha pH, kucenuHckn cTeneH u  nepokcugeH 6poj, (2)
MuKpobuonowlka aHanusa Ha npoudBoauTe, (3) CeH3opHa aHanu3a Ha
npoussoguTe.
TpetnHa 2. 2014. (1) Konewe 1 npumapHa obpaboTka, knacudukaumja u
KaTeropvsauuja Ha pasfniM4HM BUAOBU Ha Meco (CBUHCKO, roBeCKO, OBYO
BO pa3finyeH COOAHOC), MeneHe Ha MecoTo, NPOM3BOACTBO Ha NPOM3BOAM
o MeneHo obnmkyBaHoO meco 1 konbacwu. (2) Bakymmunpare Ha nponssognte
BO BaKyyM NakyBaw€ M BO NakyBawe CO WHEPTHWU racoBu (mMogmduumpaHa
atmoccpepa) MAI. (1) WcnutyBawe Ha pH, KucenuvHcKM cTeneH u
nepokcnaeH 6poj, (3) mukpobuornowka aHanu3a Ha npoussoauTte, (4)
CEH30pHa aHanusa Ha npoussoguTe.
TpetuHa 3. 2014. (1) CocTaHOK CO ydeCHUUUTE Ha NPOEKTOT AUCKYCUWM 3a
pobueHnTe pesyntatn n OroBop 3a NOHaTaMOLUHUTE aKTUBHOCTY .
TpetnHa 4. 2014. (1) NogroTeByBare Ha roAuLLIEH U3BELLTAj 3@ aKTUBHOCTUTE
M3BpPWEHN BO npBaTa roguHa oA npoektoT. [Ouckycun 3a pobueHute




pesyntaTtu, NOAroToBKa Ha HayyYHW TPyOoOBM 3a Mpe3eHTUMpake Ha HayyYHu
KOHbepeHumn.

TpetnHa 1, 2015. (1) lNoYeTHN aKTUBHOCTU: COCTAHOK CO CUTE YYeCHMUM Ha
NPOEKTOT N AOroBOp 3a NoHaTaMOLUHW aKTUBHOCTU. (2) Konewe 1 npumapHa
obpaboTka, knacudukaumja n kateropmsaumja pasnuyHu BUAOBU HA MeCo
(cBMHCKO, roBeiCKO, OBYO BO pa3finyeH COOAHOC), Menewe Ha MecoTo,
NMPOM3BOACTBO Ha NMPomM3BoAu O MeneHo obnvkyBaHO meco u konbacu. (3)
Bakymmunparwe Ha npousBoaMTe BO BakyyM MakyBawe WU BO MaKyBake CO
WHepTHU racoBu (moanduumpana atmoccepa) MATT. (1) UcnutyBarwe Ha pH,
KMCENNHCKN CcTeneH u nepokcuaeH 6poj, (2) mukpobuornowka aHanusa Ha
npounssogute, (3) ceH3opHa aHanuaa Ha npounssoaunTe.

TpetuHa 2. 2015. (1) Konewe u npumapHa obpaboTka, knacudmkaumnja u
KaTeropusauuja pasfniuyHM BUOOBU Ha MecO (CBMHCKO, roBeACKO, OBYO
BO pa3finyeH cooAHOC), MeNnewe Ha MecoTo, NPOU3BOACTBO Ha MPOM3BOAU
of MeneHo obnunkysaHo meco u konbacu. (2) Bakymmupare Ha npou3BoanTe
BO BaKyyM NakyBawe W BO NaKyBawe CO WHEPTHW racosu (mMogmdpuumpaHa
atmocdpepa) MATI. (1) WcnutyBawe Ha pH, KucenuHckM cTeneH u
nepokcmgeH 6poj, (3) Mwukpobuonowka aHanusda Ha npoussogute, (4)
CEeH30pHa aHanunsa Ha Npou3BoauTe.

TpetuHa 3. 2015. (1) CocTaHOK CO y4YeCHMUMUTE Ha NPOEKTOT AUCKyCUWM 3a
nobveHnTe pesyntaT 1 4OroBOp 3a NOHaTaMOLLIHUTE aKTUBHOCTH .

TpeTtuHa 4. 2015. (1) NoaroTByBawe Ha roAULLIEH U3BELLTAj 32 aKTUBHOCTUTE
M3BpLIEHN BO npBaTa roguMHa oA npoekTtoT. [duckycum 3a pobueHute
pe3ynTtaTh, NOArOTOBKA Ha HayyHW TPYAOBU 3a Mpe3eHTMpare Ha HayyHu
KOH(pepeHLMN.
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Details of the proposal:

Introduction

Because of the specific physico-chemical composition, meat is one of the
spoils products on the market. The length of the shelf life of fresh meat or the
speed of spoiling depends on the physiological status of animals before
slaughter, contamination during slaughter and cutting of the corpse, the pH of
meat composition and texture of meat, the way and type of packaging,
temperature and other conditions during storage and distribution. Main
reasons for meat spoiling is the growth and reproduction of microorganisms,
oxidation of lipid and myoglobin. This factors are responsible for creating an
unpleasant smell and taste, the occurrence of gases, mucous and change of
the color of meat. As a critical factor in determining the shelf life of fresh meat
Is starting bacterial contamination immediately after slaughter and grinding.
In order to preserve quality and extend the durability of meat, more attention
is paid to the method of packaging and the use of different types of
antioxidants. As antioxidants for the first time we paid attention to the extracts
of basil, garlic and muscat flower. Packaging of fresh meat and meat
products market, commonly used vacuum packaging and so-called modified
atmosphere (MAP). Vacuum packaging is a type of packaging which
removes air or oxygen before packing before its closure. To avoid delay of air
is recommended different types of barrier films. The success of the vacuum
packaging depends on the initial technological and microbiological quality of
the product, and the application of appropriate storage temperatures. The
survival and increase of microorganisms largely depends on the composition
of gases in the packaging. There are already significant results for the so-
called MAP atmosphere and the use of different combinations of gases that
are applied to meat and meat products. Packaging in modified atmosphere
MAP is a mixture of different types of gases (O2 oxygen, carbon dioxide CO2
and nitrogen N2) in different relations. In modified atmosphere packaging
aims to reduce the amount of oxygen in order to reduce the growth of aerobic
microorganisms and to accelerate the oxidation process. Removed oxygen
can be replaced with nitrogen, inert gas or carbon dioxide, which affects the
reduction of pH and inhibition of growth of bacteria. Carbon dioxide CO:2 is
used to retain the red color of meat. It is known that the storage of meat
under aerobic conditions can accelerate spoilage because of the rapid
proliferation of the species Pseudomonas, while vacuum and MAP packaging
preferring the Optional anaerobic populations, especially lactobacillus.
Lactobacillus are weak proselytes and do not produce large amounts of
amines and sulphites, and the changes in meat because their growth is not
as drastic, but significantly affect the acidity of meat. Clostridium bacteria in
vacuum packed fresh meat can lead to the formation of gas (to blow the
packaging) and very unpleasant smell. Vacuum packaging and MAP
positively affect the sensory properties of meat: juiciness, softness, taste and
maturation of meat. The goal of this project is to examine the impact of anti-
oxidative effect of extracts, microbiological picture, chemical and sensory
characteristics of various meat in vacuum and MAP packaging.




Research Project
a)Aims

Considering the importance of oxidative processes in meat and meat
products in the project studied will be anti-oxidative effect of different extracts
of spices (rosemary and sage) on different minced meat products derived
from fashioned minced meat, sausages and the impact of default vacuum
packaging and the so-called MAP atmosphere using a different combination
of inert gases on the extension of storage of minced meat, sausages and
products made from minced meat shaped. According to the above, we
propose the following tasks as part of a systematic research that will
contribute to the successful implementation of the proposed project.

1. Slaughter and primary processing of different types of cattle for slaughter
Ovce-pole region;

2. Classification and categorization of meat;

3. Grinding the meat;

4. Manufacture of molded minced meat;

5. Application of extracts of basil, garlic and muscat flower in sausages and
in products fashioned meat loaf;

6. Standard vacuum packaging of products;

7. Vacuuming products in MAP (modified atmosphere packaging);

8. Measuring the growth of economic parameters continuously;

9. Measuring the pH of sausages, minced meat and products derived from
minced meat shaped;

10. Examination of peroxide and acid number level;

11. Examination of microbiological status of minced meat and products
derived from shaped minced meat;

12. Sensory analysis;

13. Statistical Analysis;

14. Comparative analysis;

15. Presentation of results;

b) Methodology and planned research

Slaughter and primary processing: slaughter and primary processing of
different types of cattle for slaughter from Ovce-pole region. The slaughter
and primary processing will be carried out according to the rulebook for
quality meat and meat products.

Classification and categorization of meat: classification and categorization
of meat will perform according the rulebook for quality of meat and meat
products official gazette of the Republic of Macedonia No. 63, 2013.
Grinding the meat: After classification and categorization of different types
of meat meat will grind the machine to grind the meat (so called wolf) with a
diameter of open mesh (¥=3 mm).

Manufacture of molded minced meat and sausages: After grinding the
meat according to official predetermined recipe, different type’s meats will be
used in producing shaped meatloaf products and sausages.

Application of extracts of basil, garlic and muscat flower: in the
manufacture of molded minced meat and sausages will apply extracts of
basil, garlic and muscat flower in pre-determined volume and in each piece
individually.

Vacuuming products in standard vacuum packaging. All products will be
in default vacuum packaging. Standard vacuum packing will be done by
means of vacuum machine brand VEBOMATIC German production.




Vacuuming products in MAP: All products will be vacuum in MAP (modified
atmosphere packaging) using a different combination of inert gas machine for
vacuuming meat and meat products in a protected atmosphere mark
MULTIVAC R 245 German production. The work of the first machine of the
pack are extracted air and then added a mixture of inert gases (N2, CO2 and
02).

The machine is made up of four units:

1. Forming units of containers in which the products are placed. Vessels form
of thicker foil (from 300 to 800 microns).

2. Vacuum unit - Chamber that perform multiple operations. First, using a
vacuum pump draws air then enters the mixture of inert gases and finally
using a hot plate sticking above the formed foil containers in which the
product.

3. Mixture unit - which the mixing of gases.

4. Unit for cutting and pruning of already formed, filled with products and
glued vessels.

Measuring the growth of economic parameters, uninterrupted
expectations of consumers and consumption of this type of product leads to
an increase in economic profit from the growing presence of these foods.

Test the pH of sausages, minced meat and products derived from fashioned
meatloaf: pH value will be examined using pH meter with a combined
electrode mark Ebro.

Examination of peroxide and acid number: survey number of peroxide and
acid level will be carried out using standard methods: ISO 660, 2000 down
the acid level of animal fats. ISO 3960, 2001 determining the peroxide
number of animal fats.

Examination of microbiological picture: The microbiology image of
sausages, minced meat and products derived from minced meat shaped to
be carried out using standard microbiological methods. When you perform
testing products present the total number of bacteria (ISO 4833:2008),
staphylococci (ISO 6888:2009), Proteus, Escherichia coli (ISO16649- 2:
2008) and Salmonella (ISO 6579:2008).

Sensory analysis: Sensory analysis will be performed using the 9" scale
testing of sensory properties of meat and meat products determined VNIMP
Moscow. We will examine the following sensory attributes: color, aroma,
consistency, taste and appearance of meat in discharge vacuum products.

Statistical analysis: The results will first be processed by descriptive
statistics of the underlying matrix of data values for determined parameters,
including range of values (min - max), arithmetic mean, median, geometric
mean, data distribution, range percentile, standard deviation. Bivariate
statistics will be used to determine the correlation (positive or negative)
among the tested parameters and their internal functional dependence.
Consequently additionally be used multivariate and analysis to simplify the
interpretation of the determined parameters previously demonstrated
correlation. Should be set high deviations from specified conditions will be
applied and standardization of data (log normal standardization and Box-Cox
transformation). For these cases will be applied and analysis of variance




(ANOVA). The applied statistical analysis to use the software Statistica - 8%

Comparative analysis: Economic frequent frequency will be measured
using a comparative analysis intervals through statistical indicators.

Presentation and publication of results: At this stage it is envisaged to
achieve the following activities:

a) Participation of young researchers in the scientific work in which they
will be trained to use instrumental techniques provided for realization
of the project activities. They will be trained to analyze the results and
think and discuss the results. It will allow expansion of knowledge and
experience in the field of analytical techniques technology of meat and
meat products, acquiring the ability to plan future research activities;

b) Writing and publishing scientific papers in international journals with
impact factor;

c) Presentation of results at national and international scientific
conferences;

d) Collaboration with local industries in order practical application of the
results of this research.

c) Timeline research plan

Research will be conducted in the laboratory of the local industry and
slaughterhouse (MIC) Sveti Nikole.

Research and project activities are divided into next thirds of the years:

First quarter, 2014. (1) Initial activities: meeting with all participants of the
project and agreement on further actions. (2) slaughter and primary
processing, classification and categorization of different types of meat (pork,
beef, sheep in different ratio), grind meat, production of shaped minced meat
and sausages. (3) Vacuuming products in standard vacuum packaging and
packaging with inert gases (modified atmosphere packing — MAP). (1)
Testing the pH, acid and peroxide level number, (2) microbiological analysis
of products, (3) sensory analysis of the products.

Second quarter, 2014. (1) Slaughtering and primary processing,
classification and categorization of different types of meat (pork, beef, sheep
in different ratio), grind meat, production of shaped minced meat and
sausages. (2) Vacuuming the meat products in standard vacuum packaging
and packaging with inert gases (modified atmosphere —MAP). (1) Testing the
pH, acid and peroxide level number, (3) microbiological analysis of products,
(4) sensory analysis of the products.

Third quarter, 2014. (1) Meeting with participants start discussions on the
results and agreement on further activities.

Fourth quarter, 2014. (1) Preparing a annual report on the activities carried
out in the first year of the project. Discussion of results, preparation of
scientific manuscripts for publishing and presentation at scientific
conferences.

First quarter, 2015. (1) Initial activities: meeting with all participants of the
project and agreement on further actions. (2) Slaughter and primary
processing, classification and categorization of different types of meat (pork,
beef, sheep in different ratio), grind meat, production of minced meat shaped




and sausages. (3) Vacuuming products in standard vacuum packaging and
packaging with inert gases (modified atmosphere-MAP). (1) Testing the pH,
acid and peroxide level number, (2) microbiological analysis of products, (3)
sensory analysis of the products.

Second quarter, 2015. (1) Slaughtering and primary processing,
classification and categorization of different types of meat (pork, beef, sheep
in different ratio), grind meat, production of minced meat shaped and
sausages. (2) Vacuuming products in standard vacuum packaging and
packaging with inert gases (modified atmosphere —MAP). (1) Testing the pH,
acid and peroxide level number, (3) microbiological analysis of products, (4)
sensory analysis of the products.

Third quarter, 2015. (1) Meeting with participants start discussions on the
results and agreement on further activities.

Fourth quarter, 2015. (1) Preparing a annual report on the activities carried
out in the first year of the project. Discussion of results, preparation of
scientific manuscripts for publishing and for presentation at scientific
conferences.
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BTOP OEN/PART 2:
UcTpaxyBayku TUM:

FnaBeH ncTpaxyBau:

Ume u npesunme Ano Ky3esioB

Tutyna JIOKTOp HA HAYKM 10 TEXHOJIOTHja HA MeCO

Mo3uumja Bounpenen npodecop

Appeca Yuusep3urer ['one deayes ltun 3emjonenckn
(pakyarer

Ten / dakc: 00389 32 550 605

e-mail aco.kuzelov@ugd.edu.mk

Kpatka 6uorpadmja:

PopeH Ha 21.03.1959 Bo LWTtnn. Marncrtepckm ctygum 3aBpLumn Ha
BeTtepuHapeH dakynteT Bo Benrpag. [oktopupan Ha yHMBEP3UTETOT 3a
npexpambeHa TexHomnorMja Ha kategpata 3a TexHomnorvja Ha MecoTo U
pubata Bo lNnosams bByrapunja. OcHoBHa Hay4Ha obnacTt My e TexHornoruja
Ha meco 1 npounssoaun o meco. Og 1985 oo 2007 rognHa paboTtn BO MecHa
nHayctpuja n knadmua Ceetn Hukone kako pakoBoauTeEN Ha NPOM3BOACTBO.
A og 2007 roguHa e BpaboTeH kako npodecop Ha YHuBepauTeT ,loue
Henyes” — WUtnn. Bo cBojaTa paboTHa kapuepa 6un yneH Ha ynpaseH ogbop
Ha Arpobep3a npu Bnagata Ha Penybnuka Makegonuja. lNpegaBay Ha
BMLIATa 3emjogencka Lwwkona Bo butona,m Ha BeTepuHapeH dPakynTeT BO
Ckonje. YneH e Ha MakegOHCKOTO Hay4HO ApywTBO butona. YdyecrtByBan Ha
ronem 6poj, CMMNO3MyMK, COBETyBara, KOHrPecK BO 3eMjaBa 1 BO CTPAHCTBO
og obnacta Ha TexHomnormjata Ha Meco M npou3BoaM on meco. Mma
objaBeHO ronem OpoOj Ha Hay4yHU TPyAoBWM U M3paboTeHO noronem 6poj Ha
annuMkaTMBHU MPOEKTM BO KOj YYecTByBas&li KakO KOOpAMHATOp, rnaBeH
NCTpaxyBad U ucTpaxyBad. [locera mma y4ecTBYBaHO BO HEKOSIKY Hay4HO
NCTPaXKyBadKn NPOEKTMW.

TpynoBu o6jaBeHn BO nocnegHuTe 5 rogMHn BO CTPYYHU CrMCaHUja Ko
ce HaoraaT Ha MefyHapoaHo npu3sHaTtata nucta CLUW (SCI - Science
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Y4yecTBO BO HayYHOUCTPaXKyBaUYKN NPOEKTH:

HacnoB Ha Mepuopg duHaHcupaH Ynora Bo
NpPOEeKToT oa: NpPOeKToT
(rmaBeH
nctpaxysall
WUINU y4eCHUK
UckopucryBame 2002- 2003 MuHuCTEpCTBOTO | YUECHUK
Ha KpBTa JI00MeHa 3a Exomoruja Ha
IIPU UCKPBABYBabE PenyOnuka
Ha )KMBOTHHU 32 Makenonuja u
MIPOU3BOJICTBO HA MUHHUCTEPCTBOTO
Opraso- 3a Exonoruja Ha
Ipenapary, PenyOnuka
Yemika

Hogu xypukymymu | 2005 - 2009 EBporicka Yauja | YdecHuK
3a mpexpamMOcHH
WHXUHEPU
Using local
resources for
sustainable
agribusiness and
tourism in the
Southern Balkans
Funded By EU
commission

2010 - 2013 EBponcka YHuja | YyecHuk

3agomkeHuja Bo Npeanor- NpoeKToT CO BPpeMeHCKa paMka:

Bo mexom Ha 0eeme 200uHu:

1. la ru KOOpAUHUPA U OPTaHU3KPaA AKTUBHOCTUTE BO PAMKHUTE Ha
IPOEKTOT (3a 8peme Ha

yeauom nepuoo Ha mpaerbe Ha NPOeKmont),

2. Jla v cneau ¥ KOHTPOJIMPA aHAJIM3UTE HAa KUCEJIMHCKU CTENIEH U
MEPOKCUJICH OPOj, CEH30PHUTE U MUKPOOHOJIOIIKUTE aHATU3U

3. la ru 00y4yBa H cley MIIaIUTE UCTPAKyBayu BO TEKOT Ha
aKTUBHOCTHUTE Ha

NPOCKTOT, (3a 6peme Ha yeauom nepuoo Ha mpaerbe Ha NPOeKmont),

4. Jla ydaecTByBa BO MHUIITyBak¢ HA HAYYHU TPYJOBU U HUBHO 00jaBYBambe
BO HAYYHHM CIIMCaHHUja U yYE€CTBO Ha HAy4YHU KOH(EpPEHLIUU

5.Jla moaroTByBa u3BeIITau Of MPOCKTOT (Ha Kpajom 00 npeama u
smopama 200uHa).




UctpaxyBau: (npunoxete nocebeH hopmynap 3a CeKoj UCTpaxKyBau
BKITy4YeH BO MPOEKTOT)

Ume n npesnme Hapko AHOPOHMKOB

Tutyna HokTop Ha Hayku 3a xpaHa, ogaen - Meco u
npousBoau on Meco

Mo3uumja HdoueHT a-p

Appeca YHuBep3auteT ,,lloue [lenyeB” 3emjoaenckm
cakynTteTt

Ten | Pakc: +389 32 550 111

e-mail darko.andronikov@ugd.edu.mk

Kpatka 6uorpadmja:

Ponen 25.06.1975 roa. Bo Ceetu Hukoune.

OoOpa3oBanue

1989-1993, YCO bopuc Kunpuu, Cpenno Xemucko Yuunuire, Benec.
1993-1998, Texnonomko Metamypriku PakynreT, oTcek [Ipexpandbeno
buorexnonomko Muxenepcrso, Yuusepsurer CB. Kupun nu Meroauyj,
Ckomje. P. Makenonuja

2006-2012, buorexmmuku ¢pakynteT, Karempa 3a XpaHa - ommen 3a
Meco, Yuausepsutet Bo Jbybspana. P. Cinosenunja

TpyaoBu o6jaBeHu BO nocneaHuTe 5 roagMHU BO CTPYYHU CNMCaHMja Kom
ce HaoraaT Ha mefyHapoaHo npu3sHaTtaTta nucta CLUU (SCI - Science
citation index), co Ha3Ha4yeH UMNakT pakTop 3a CeKoj TPYA;:
1. M. Prevolnik, D. Andronikov, B. Zlender, M Font-i-Furnols, M. Novi¢,
D. Skorjanc, M. Candek-Potokar. Classification of Dry-Cured Hams
according to the Maturation Time using Near Infrared Spectra and
Artificial Neural Networks. Meat Science, 96 (1) 14-20, (IF=3.039)
2013. ISSN S0309-1740(13)00290-8

2. D. Andronikov, L. Gasperlin, T. Polak, B. Zlender. Texture and
Quality Parameters of Slovenian Dry-Cured Ham Kraski prsut
According to Mass and Salt Levels. Food Technology and
Biotechnology 51 (1), 112-122, (IF=0.977) 2013. ISSN 1330-9862

3. B. Zlender, T. Polak, D. Spacapan, D. Andronikov, L. Gasperlin.
Influence of raw matter origin and production period on fatty-acid
composition of dry-cured hams. Acta agriculturae Slovenica 92 (1), 53-
60, 2008 (SCI).

4. D. Andronikov, D. Naseva, N. Taskov, D. Saneva, A. Kuzelov.
Chemical and microbiological analysis of fresh, frozen and emulsions
of pork skins. Modern trends in livestock production, 697-704, 2013
(SCI).

5. A. Kuzelov, D. Naseva, N. Taskov, D. Spasova, D. Andronikov.
Impact of functional mix and starter cultures on the sensory properties
of permanent sausages produced in industrial conditions. Modern
trends in livestock production, 705-712, 2013 (SCI).

6. Darko Andronikov, Dijana Naseva, Zoran Dimitrovski, Dusica
Saneva, Aco Kuzelov. The amount of protein and influence of various
acid solution an water in microbiology of fresh and frozen pork skins.



http://www.ftb.com.hr/24.Andronikov_et_al.pdf
http://www.ftb.com.hr/24.Andronikov_et_al.pdf
http://www.ftb.com.hr/24.Andronikov_et_al.pdf
http://www.researchgate.net/publication/228904689_INFLUENCE_OF_RAW_MATTER_ORIGIN_AND_PRODUCTION_PERIOD_ON_FATTY-ACID_COMPOSITION_OF_DRY-CURED_HAMS/file/d912f5110f1a4ac0ed.pdf
http://www.researchgate.net/publication/228904689_INFLUENCE_OF_RAW_MATTER_ORIGIN_AND_PRODUCTION_PERIOD_ON_FATTY-ACID_COMPOSITION_OF_DRY-CURED_HAMS/file/d912f5110f1a4ac0ed.pdf

International scientific on-line journal" Science & Technologies” 3 (5),
11-15, 2013. ISSN 1314-4111

7. Aco Kuzelov, Zoran Dimitrovski, Dijana Naseva, Nako Taskov, Darko
Andronikov. Microbiological status of smoked meat products,
International scientific on-line journal" Science & Technologies" 3 (5),
16-18, 2013. ISSN 1314-4111

8. Kuzelov, Aco and Taskov, Nako and Andronikov, Darko and Naseva,
Dijana and Saneva, Dusica. Examination of some quantitative and
qualitative characteristics of the meat from different kinds of pigs.
Food science, engineering and technologies, 242-245, 18-19 Oct.
2013.

9. Kuzelov, Aco and Andronikov, Darko and Taskov, Nako and Saneva,
Dusica and Naseva, Dijana. The influence of the temperature on the
chemical and microbiological composition of vacuum packed
Vrshnichki sausage. Food science, engineering and technologies,
234-236, 18-19 Oct., 2013.

Y4yecTBO BO Hay4YHOUCTpPaXyBa4ykKu NPOEeKTU:

HacnoB Ha Mepuop PuHaHCcUupaH Ynora Bo
NpPoOeKToT oa: NPOEKTOT
(rmaBeH
ucTpaxyBau
WU y4eCHUK
UHTerpupaHa 2008-2012 EBponckaTa MaBeH
XpaHa un yHuja McTpaxyBau
npexpaHa

3apomxeHunja Bo NpeAnor-npoekToT Co BpeMeHcKa pamka:

Ilpsa 2oouna:

1. 1a yuecTByBa BO CJI€/IEHhE HA MPOLIECOT HA MTPOU3BOACTBO HA MECO U
0OJIMKYBaHU MPOU3BOJIN O] MECO

2. Jla y4ecTBYBa BO ClIe/IcHh¢ Ha aHAIU3UTE (MEPOKCUICH OpO]
KUCEJIMHCKH CTENeH, MUKPOOHOJIOIIKH U CEH30PHU aHAJIU3H)

Bmopa coouna:

1. la yuecTBYyBa BO CJI€/IEHhE Ha MPOLIECOT HA MTPOU3BOACTBO HA MECO U
O0JMKYBaHH MPOU3BOJIU OJ1 MECO

2. Jla yuecTByBa BO MUIITyBamke HA HAYYHU TPYJOBU U HUBHO 00jaBYBame
BO HAYYHHM CIIMCaHHUja U HAyYHU MaHU(ECTALIHH.




UctpaxyBau: (npunoxete nocebeH hopmynap 3a Cekoj mnag nctpaxysad
BKITy4YeH BO MPOEKTOT)

MUme u npesnme Enenuua CodmjaHoBa

Tutyna HokTop no MeHayMeHT

Mo3unumja BoHpeneH npodecop

Appeca YHuBepsurer, ,,lloue Odenyes*“- LUTtun
3emjogencku cpakynrteTt

Ten /| Pakc: +389 32 550 608

e-mail elenica.sofijanova@ugd.edu.mk

KpaTtka 6uorpadmja:
PopeHa Ha 19.07.1965 rognHa Bo Benec

O6pasoBaHue:

2007 - [Joktopcka ancepTaumja Ha MIHCTUTYTOT 3a COLIMOSTIOLLKM N NOSIUTUYKO
— NpaBHWN UCTpaxyBawa nNpu YHueepauteToT ,,CeeTn Knpun n Metogu;” —
Ckonje.

2005 - MaructpaTtypa Ha IHCTUTYTOT 3a COLMOSOLLKNA N NOSIUTUYKO — NPaBHU
ncTpaxysawa npu YHusepautetoT ,,CeTtu Knpun n Metogy;,, - Ckonje.
1985 - Jognnnomckn ctyauun Ha Ha lNeparowkata Akagemuja ,,KnumeHT
Oxpwuackn,, Bo Ckonje — ogaeneHcka HacTaBa.

PaboTHO ncKycTBO:

2009 — Bo Tek: BpaboTteHa Bo YHuBep3uteT “loue Jendes” Bo LUTun, kako
BOHpeaeH npodecop Ha 3emjoaenckmn dakynrer.

1995-2009: BpaboTeHa Bo ocHOBHO yuunuwite,,bnaroj Kupkos,, Bo Benec.

[pyrn akTUBHOCTM:

YyecTBO Ha ronem 6poj ,cumMno3nymm, CoBeTyBaHma, KOHrpecx BO 3eMmjaBa 1
BO CTpaHCTBO o obnacta Ha MeHapmeHTOT .MMma objaBeHO ronem 6poj Ha
Hay4HU TPYOOBU M gocera uMa y4ecTBYBaHO BO HEKOJTIKY Hay4YHO
NCTpa)KyBayKn NPOEKTMW.

TpyAoBu o6jaBeHu BO nocneaHuTe 5 roagMHM BO CTPYYHU CNMCaHMja Kom
ce HaoraaT Ha mefyHapogHo npu3HaTtaTta nucta CLUU (SCI - Science
citation index), co Ha3Ha4yeH UMnNakT pakTop 3a CeKoj TPYA;:

1. Dimovska, Violeta and Sofijanova, Elenica and llieva, Fidanka (2013)
Agro-biological characteristics of three Sauvignon blanc (Vitisvinifera
L.) clones, growing in R. Macedonia, Plant studies, International
scientific on-line journal "Science & Technologies”, Ill (6). pp. 9-14.
ISSN 1314-4111

2. Sofijanova, Elenica and Dimovska, Violeta and Catleska, Vesna and
Spirovska, Maja (2013) Commitment to quality in agribusiness.
International Scientific on-line Journal "Science & Technologies”, 3 (6).
pp. 1-4. ISSN 1314-4111

3. Sofijanova, Elenica and Kuzelov, Aco and Fotov, Risto and Catleska,
Vesna (2013) Implementing teamwork for quality in agribusiness.
International scientific on-line journal "Science & Technologies", 3 (6).
pp. 1-4. ISSN 1314-4111




4. llievski, Mite and Spasova, Dragica and Sofijanova, Elenica and
Koleva Gudeva, Liljana and Georgievski, Milan and Markova, Natalija
(2013) The role of crop production in receiving of biodisel as a new
entrepreneurial opportunities in the Republic of Macedonia.
International Scientific on-line Journal "Science & Technologies”, IlI
(6). pp. 17-23. ISSN 1314-4111

5. Sofijanova, Elenica and Fotov, Risto and Kletnikoski, Petar (2012)
Quality function and the effective manager. Yearbook of Faculty of
Agriculture, 2011, XI. pp. 7-15. ISSN 1409-987X

6. Sofijanova, Elenica and Kletnikoski, Petar (2012) Learning versus
"Training and teaching” for quality (LTT) in agribusiness. pp. 159-162.

7. Sofijanova, Elenica and Kletnikoski, Petar and Dimovska, Violeta and
Dimitrovski, Zoran (2012) Comparative Economic Analysis of Wheat
Production Using Certified and Uncertified Seed: The Case of
Ovcepole Region in Republic of Macedonia. Scientific Works of UFT
Volume LIX- 2012 “Food Science, Engineering and Technologies”. pp.
922-926.

8. Kuzelov, Aco and Sofijanova, Elenica (2012) Some chemical and
microbiological characteristics of modified atmosphere vacuum -
packaged beef meat. International scientific on-line journal "Science &
Technologies”, | (3). pp. 152-155. ISSN 1314-4111

9. Dimovska, Violeta and Ivanova, Violeta and llieva, Fidanka and
Sofijanova, Elenica (2011) Influence of Bioregulator Gibberellic Acid
on Some Technological Characteristics of Cluster and Berry from
Some Seedless Grape Varieties. Journal of Agricultural Science and
Technology, 1. pp. 1054-1058. ISSN 1939-1250

10.Sofijanova, Elenica and Kletnikoski, Petar and Fotov, Risto (2011)
Correlation Dependence between Consumer Needs Satisfaction and
Profit Making in Agribusiness. International scientific on-line journal
"SCIENCE & TECHNOLOGIES", | (8). pp. 7-10. ISSN 1314-4111

11.Dimovska, Violeta and Ivanova, Violeta and llieva, Fidanka and
Sofijanova, Elenica (2011) Influence of Bioregulator Gibberellic Acid
on Some Technological Characteristics of Cluster and Berry from
Some Seedless Grape Varieties. Journal of Agricultural Science and
Technology B, 1. pp. 1054-1058.

12.Sofijanova, Elenica and Marjanova Jovanov, Tamara and
Kletnikoski, Petar (2011) Marketing strategy - a strong base for
tourism growth and development: A Case study analysis — Republic of
Macedonia. Collections of Papers, The Second International Scientific
Congress - Biennale: The influence of tourism on economic
development. pp. 682-691.

13.Dimovska, Violeta and Ivanova, Violeta and llieva, Fidanka and
Sofijanova, Elenica and Kletnikoski, Petar (2011) The State of Table
Grape Varieties in R. Macedonia. International scientific on-line journal
"Science & Technologies”, | (6). pp. 30-34. ISSN 1314-4111




Y4yecTBO BO HayYHOUCTPaXXyBa4yku NPOEKTHU:

HacnoB Ha Mepuop PuHaHCcupaH Ynora Bo
NpPoOeKToT oa: NPOEKTOT
(rmaBeH

ucTpaxyBau
WNn y4eCHUK

Project Western | 2009-2012 TEMPUS YyecHuK

Balkan Rural

Extension

Network through

Curriculum

Reform, JP —

158777

Using local 2010-2012 TEMPUS IV YyecHuk

resources for

sustainable

agribusiness and

tourism in the

Southern

Balkans

MogepHusaumja | 10 01 2010- MOH KoopanHaTtop n

BO obpaszoBHuoT | 10 06 2010 oby4vyBay

npouec

CoBpemeHu 10 01 2013 go | MOH KoopanHaTtop n

KpeaTuBHM 10 03 2013 oby4vyBay

TEXHUKUN U

KOMYHMKaLNCKK

BELUTUHM

3apgomkeHuja BO Npeasnor-npoeKkToT Co BpeMeHcKa paMkKa:

Ilpsa 2oouna:

Jla yuecTByBa BO HCTPa)KyBaH-ETO HA MMa3apoT HA BaKyMHPAHO MEJIEHO
MeCcO, YTBpAYBam€ Ha HEroBara IOTPOIIYBAaYKaTa M EKOHOMCKHUTE

MOKa3aTeIH.
Bmopa coouna:

Jla yuecTByBa BO MUIIIYBamke€ HAa HAYYHHU TPYAOBH M HUBHO 00jaByBame

BO Hay4YHU CIIMCAaHW]a U HAYYHU MaHU(ECTAIUH.




UctpaxyBau: (npunoxete nocebeH popmynap 3a cekoj Mnag nctpaxysad
BKITy4YeH BO MPOEKTOT)

Ume n npesnme Hako Tawkos

Tutyna [OKTOp Ha EKOHOMCKN HayKwu

Mo3unumja BoHpeneH npodecop

Appeca YHusepautet,loue denyes“-LUTtun,
dakynTeT 3a Typmsam 1 GU3HUC NOrMCTMKa

Ten /| Pakc: 00389 32 550 351

e-mail nako.taskov@ugd.edu.mk

KpaTtka 6uorpadmja:
PogeH Ha 30.01.1952 Bo WTtun, P. MakegoHuja

O6pasoBaHue:

2008 - [lokTtopcka anceptaumja Ha MeryHapogHa otBopeHa akagemuja — Kues,
P.Ykpauna

2002 - MaructpaTtypa Ha YHuep3uteT “C. KnumeHT Oxpunackn”, dakynTeT 3a
Typu3am u yroctutencreo, Oxpua.

1990 - Joannnomckn ctyaumn Ha YHueepauTeT “Ce. KnumeHT Oxpuacku”, dakynteT
3a Typusam u yroctutencrteso, Oxpua.

PaboTHO NCKYCTBO:

2008 — Bo Tek: BpaboTeH Bo YHuBepautet “loue JenyeB” Bo LUTun, kako [JoueHT n
[ekaH Ha PakynTeToT 3a Typm3am n BM3HMC NorncTuka

2002-2008: BpaboteH Bo CpegHo yumnuwrte “Kone Hextenunn” Bo LLUTnn, kako
npodecop o obnacrta Ha yrocTUTENCTBOTO U TYPU3MOT.

1979-1993: XoHopapeH BpaboTeH Bo CpegHo yumnuwrte “Metogunja Mutescku -
Bpuuo” Bo MakegoHcka KameHunua, kako npodecop oa obnacta Ha
YroCTUTENCTBOTO U TYPU3MOT.

1977-2002: BpaboTteH Bo “Actnb0” BO LLTKN, Kako pakoBoauTen Ha kyjHa. Og 1998
r. Kako gnpekrop Ha OO3T CtaHgapa.

Opyrn akTMBHOCTMU:

18.03 — 08.04.2011: Crtygucka noceta “PypaneH Typusam”, WHCTUTYT 3a
uctpaxyesawa BO TypuamoTr, Manta, TEMMYC IV [poekt “Kopuctewe Ha
NOKanHuTe pecypcu — OAPXKNIUB arpobu3HUC U Typu3am BO 3eMjuTe O jyKeH
BankaH”

11.10 — 22.10.2010: O6ykn 3a “Ogpxnue Typusam”, YHUBEP3UTET Ha JyronctovHa
EBpona, TetoBo, TEMITYC IV [Mpoekt "Kopuctewe Ha fokanHuTe pecypcu —
OAPXNNB arpodbum3HMC 1 Typmu3am BO 3eMjuTe o jykeH bankaH”

30.06 — 01.07.2010: PabotunHuua u wun3paboTka Ha MNPOEKTU 3a MNOrpaHuYHa
copaboTtka no uHuumjatMBa "llaTekaTa Ha XenesHata 3aBeca” (Makeponuja -
Byrapwuja), bnaroesrpag

21.06 - 23.06.2010: PabotunHunua 3a “PernoHaneH mapkeTuHr — IcToueH permon”,
WTtun, GTZ RED




TpynoBu o6jaBeHn BO nocneaHuTe 5 roaMHn BO CTPYYHU CNMCaHMja Kou ce
HaofaaT Ha mefyHapoaHo npusHartaTta nucta CLU (SCI - Science citation
index), co Ha3Ha4YeH UMNakT pakTop 3a CeKoj TPyA;:

1. Mitreva, Elizabeta and Taskov, Nako and Filiposki, Oliver and Dzorleva, Tatjana

(2013) Business processes optimization possibilities. International Journals of
Marketing and Technology (IJMT), 3 (8). pp. 89-97. ISSN 2249-1058

2. Mitreva, Elizabeta and Taskov, Nako and Kitanov, Vladimir and Filiposki, Oliver
and Dzaleva, Tatjana (2013) Models of TQM Strategy in the World and the
Need for Macedonian Model of Excellence. International Journal of Pure and
Applied Sciences and Technology, 16 (1). pp. 69-79. ISSN 2229 - 6107

3. Mitreva, Elizabeta and Taskov, Nako and Kitanov, Vladimir and Filiposki, Oliver
and Dzaleva, Tatjana (2013) The Need for Information System Design in
Building a House of Quality. International Journal of Pure and Applied Sciences
and Technology, 16 (1). pp. 26-33. ISSN 2229 - 6107

4. Mitreva, Elizabeta and Taskov, Nako (2013) The road to success - from high
quality public services towards the high-quality public administration. In: V-th
International Scientific Conference: During the "Science Days of TU-Sofia
2013", 1-3 June 2013, Sozopol, Bulgaria.




Y4yecTBO BO HayYHOUCTPaXKyBaUYKN NPOEKTH:

3emMjuTe o jyxeH
Bankan”

HacnoB Ha Mepuopg ®duHaHcupaH | Ynora BO NMpPoOeKToT
NPOEeKToT oa: (rmaBeH uctpaxysay
WUIN YYEeCHUK
"Kopuctere Ha 2010-2012 TEMIYC IV Pakosoguten/YyecHuk
nokanHuTe MpoekT
pecypcu —
O4pPXIMB
arpobusHnC un
Typusam BO

3apgonmkeHuja BO Npeasnor-npoeKkToT Co BpeMeHCKa paMkKa:

Ilpsa 2oouna:

1. ,Z[a YU4CCTBYBA BO UCIIUTYBAILCTO HAa CCH30PpHATA aHAJIM3a Ha ITPOU3BOAUTC

Bmopa coouna:

1. Jla yuecTByBa BO NMHILIYBaKk€ Ha HAYYHH TPYJIOBU U HUBHO 00]JaBYBaHE BO
HAy4YHHU CNIMCAHM]a U HAYYHU MaHU(ECTalUU.




UcTtpaxyBau: (npunoxete nocebeH bopmynap 3a cekoj Mnag uctpaxysau
BKIy4eH BO MPOEKTOT)

Ume u npesunme Hwnjana HaceBa

Tutyna M-p no 3emjoaenckn Hayku

Mo3uuuja AcucTteHT, YHuBep3uret ,,lloue den4yeB*
3emjogencku chakynrteTt

Appeca Kpcte MucupkoB 66

Ten / dakc: 032 550 617

e-mail dijana.naseva@ugd.edu.mk

Kpatka 6uorpadmja:

PopeHa Ha 09.01.1982 o WTun, P. MakenoHwuja

O6pasoBaHue:

M-p [HOwjana HaceBa wmaructpupa Bo 2010 roguHa Ha PakynteTr 3a
3eMjofernickm Haykn 1 xpaHa — Ckonje, Hacoka — TexHosiorvja Ha aHMmarHm
npousBoau, rpyna TexHonoruja Ha Meco Ha TeMa ,KBaHTUTaTMBHA npoLueHKa
Ha TpynoT of HoeBwu (Struthio camelus, L.,) n cnopegba Ha XeMWUCKMOT
COCTaB Ha HOEBO, NMUMELLKO U jyHELLKO Meco”.

Bo 2013 roguMHa ce 3anuwyBa Ha LOKTOPCKA CTyauM Ha YHUBEP3UTET Yy
Beorpagy, P. Cp6bwuja, T[lorbonpmBpeann dakyntet, [lpexpambeHa
TexHornoruja.

TpyaoBu o6jaBeHn BO nocneaHuTe 5 roagMHU BO CTPYYHU CNMCaHMja Kom
ce HaoraaT Ha MmefyHapogHo npu3sHaTtaTta nucta CLUU (SCI - Science
citation index), co Ha3Ha4yeH UMNakT pakTop 3a CeKoj TPYA;:

My6nukaunm:

1. A. Kuzelov, Dijana Naseva, N. Taskov, D. Saneva, D. Spasova, D.
Andronikov, (2013): Impact of functional mix and starter cultures on
the sensory properties of permanent sausages produced in industrial
conditions, 10th International Symposium MODERN TRENDS IN
LIVESTOCK PRODUCTION, Belgrade, Serbia, 705 — 712

2. D. Andronikov, Dijana Naseva, N. Taskov, D. Saneva, A. Kuzelov,
(2013): Chemical and microbiological analyses of fresh, frozen and
emulsion of pork skins, 10th International Symposium MODERN
TRENDS IN LIVESTOCK PRODUCTION, Belgrade, Serbia, 697 — 704

3. D. Andronikov, Dijana Naseva, Z. Dimitrovski, D. Saneva, A. Kuzelov,
(2013): The Amount of Protein and influence of various acid solutions
and water in microbiology of fresh and frozen pork skins, International
scientific on-line Journal “Science and Technologies” — Stara Zagora,
(5):11-15

4. A. Kuzelov, Z. Dimitrovski, Dijana Naseva, N. Taskov, D. Andronikov
(2013): International scientific on-line Journal “Science and
Technologies” — Stara Zagora, 111(5):16-18

5. A. Kuzelov, O. Savinok, Dijana Naseva, (2012): Change of chemical
constitution of the traditional macedonian sausage kept of different
temperatures, International conference of Food science, engineering
and technologies




6. A. Kuzelov, O. Savinok, T. Angelkova, M. Mladenov, Dijana Naseva,
(2012): Sensory and nutritive quality of fermented dry sausages
produced in industrial conditions, Journal of Agricultural Science and
Technology, (3)

7. Dijana Naseva, Z. Pejkovski, A. Kuzelov, (2012): Ostrich — yield and
chemical composition, Fleichwirtshaft International 27(1):53-58

8. A. Kuzelov, O. Savinok, T. Angelkova, Dijana Naseva, (2012):
Changes in the chemical composition of some pieces of pork stored at
different temperatures, Journal of Agricultural Science and
Technology, 4(1):85 — 88

9. A. Kuzelov, M. Jordanovski, Z. Gacovski, Dijana Trajcova, (2012):
Carcass categorization and chemical composition of ostrich meat,
Macedonian Journal of Animal Science 2:67 - 69

10.A. Kuzelov, M. Jordanovski, Z. Gacovski, Dijana Trajcova, (2011):
Economical benefit from ostrich (Struthio camelus, L.) breeding and
primary processing, Macedonian Journal of Animal Science 2:89 — 92

11.A. Kuzelov, N. Taskov, Dijana Naseva, (2011): Kvantitativhe |
kvalitativne osobine mesa svinje rase dalant. XVI savetovanje o
biotehnologiji sa medzunarodnim ucescem, zbornik radova, Vol. 16.
(18), Cacak, 4-5 Mart, str. 551 — 556

12.A. Kysenos, M. CrtojaHoBcku, OnjaHa Hacesa, (2010): YyecTBO Ha
OCHOBHUTE [EerfoBU W TKMBA BO TPYNOBUTE OA KPCTOCKM L0OOMEHM
nomery 6ywa n cumenTtaneu. NoguweH 360pHUK Ha 3emjogencknoT
dakynteT, YHuBepautet “oue OJenyeB” LUtun, ctp. 59 - 64

13.Naseva Dijana, Pejkovski Zlatko, Lilic Slobodan, (2010): Evaluation of
the ostrich carcass reared and slaughtered in Macedonia. Tehnologija
mesa, God. 51, Br. 2, Beograd, str. 143 — 148

14.Aco Kuzelov, Dijana Naseva, Goran Bojkov, (2009): Statistical
Processing of the Chemical Analysis of some Meat Products.
MNognweH 360pHUK Ha 3emjogencknoT dakynteT, YHuBepauTeT “loue
HenueB” WWtnn, cTtp. 77-86

15.Aco Kuzelov, Dijana Naseva, (2009). Carcass categorization and
chemical composition of ostrich meat. IV International Symposium of
Livestock Production, Struga, 2009 (in press)




Y4yecTBO BO HayYHOUCTPaXyBaUYKkyU NPOEKTH:

HacnoB Ha
NpPoOeKToT

Mepuop

PuHaHCcHpaH
oa:

Ynora Bo
NPOEeKTOoT
(rmaBeH
MUcTpaxyBau
WNn y4eCHUK

3apgomkeHuja BO Npeasnor-npoeKkToT Co BpeMeHCKa paMkKa:

Ilpsa 2oouna:

Jla Bpim ucnuryBame Ha pH Ha npousBoaute
2. Jla yuecTByBa BO BaKyMHPAHETO Ha Tpou3Boaute Bo MAII

aTMocdepa

1. JIa yuecTByBa BO HCIUTYBAaHETO Ha KUCEIUHCKU CTEIEH, IEPOKCUICH
OpoOj , CEH30PHUTE U MUKPOOHOJIOIIKUTE UCTTUTYBabha
Bmopa coouna:

1. Cratuctuuka o6paboTKa Ha MOAATOIIUTE

2. Jla yaecTByBa BO MHUIITYBamkE HA HAYYHHU TPYIOBU U HUBHO 00jaByBambe

BO Hay4YHU CIIMCaHW]a U HAYYHH MaHHU(ECTAIUH.




UcTtpaxyBau: (npunoxete nocebeH bopmynap 3a cekoj Mnag uctpaxysau
BKIy4eH BO MPOEKTOT)

1. Ame n npesume | Jywwmua CaHeBa

Tutyna Marucrtep Ha TEXHUYKU HAyKun

Mosunumnja Mom. acucteHT Ha dakynTeT 3a Typusam u
OU3HMC NOrncTuKa

Appeca YHuBepsurer, lNoue Jenyes“-lUTun,
daKynTeT 3a Typusam n 6U3HUC NOrMCTUKA

Ten /| Pakc: +389 32 550 356

e-mail dusica.saneva@ugd.edu.mk

KpaTtka 6uorpadmja:
PoaeHa Ha 06.05.1983 Bo LWTtun, P. MakegoHuja

O6pasoBaHue:

2012: OOKTOPCKM CTyaMM Ha TeXHOMOLLKO - MeTanypLuKn oakynTeT npu
YHusepautetot “Cs. Kupun n Metoawj” Bo Ckonje, Penybnvka MakenoHuja,
MOAYN MeHaLMEHT Ha KBanuTeT

2009-2011: MarucTtep Ha TEXHUYKM HayKN, TEXHOMOLLKO - MeTanypLUKu
dakynteT, YHuBepautetoT “C. Kupun n Metoguj” Bo Ckonje, Penybnuka
MakegoHuja

Hacnos Ha marucTtepcka Tesa Ha Tema "UHTerpupaH mogen 3a
obes3benyBare KBanUTeT Ha porioBaH Baden 1 Yokonago 3a roteene”
2001-2006: gunnomMmpaH MHxXeHep npexpaHbeH TexHonor, TEXHOMOLKO -
MeTanypwkun dakyntet, YHusepautetoT “Cs. Kupun n Metoguj” sBo Ckonje,
Penybnuka MakegoHuja

PaboTHO nckycTtBo:

2008-2011: nabopaHT Ha PakynTeT 3a Typusam 1 BU3HMUC NOrMCTUKA,
YHusepautert,loue denyes”

2011: nomnag acucTeHT Ha dakynTeT 3a Typusam 1 GU3HUC NOrMCTUKA,
YHusepautert,loue denyes”

[pyrn akTMBHOCTMU:

2010: Obyka 3a “OgpxnmB Typusam”’, YHnBep3nTeT Ha JyrouctoyHa Espona,
TetoBo TEMITYC IV MNpoekT "Kopucterwe Ha foKanHUTe pecypcu — 0ap>xnve
arpobusHunc 1 Typusam BO 3emjute of jy>keH bankan”, TeToBo

2009: Center of applied spectroscopy international summer schools 2009 GC
and UV-VIS Spectroscopy Application, TexHOMOLWKOo-MeTanypLkn dakynTer,
Ckonje,.

2009: TpeHur kypc 3a lNnaHnpare Ha pa3BojoT Ha TYPU3IMOT U MEHALIMEHTOT,
HaunoHaneH ueHTap 3a wucTpaxyBawe, MwuHuctepctBo 3a 2009 -
HagsopewHn Pabotun, Kanpo, Apancka Penybnuka Ervmnet

Y4yecTBO Ha ceMunHap Ha Tema: ,HoB npuctan BO pa3BOjOT HA MeHalMeHTOT
Ha KBanuTeT"

2009: YyecTBO Ha 6-TMOT TpaguumoHaneH HaTnpesap ,[logroTByBame Ha
TopTa“, MeryHapoaeH caem 3a XxpaHa 1 TexXHomnormja 3a npexpaHbeHa
nHgyctpuja FOODTECH 2009, AgaHa-Typuuja, 25-28 mapt 2009 r.




TpyAaoBu o6jaBeHn BO nocneaHuTe 5 roaMHMU BO CTPYYHU CnMCaHuMja Kom
ce HaoraaT Ha MefyHapoaHo npu3sHaTtaTta nucta CLU (SCI - Science
citation index), co Ha3Ha4yeH UMNakT pakTop 3a CeKoj TPYA;:

1. Andronikov, Darko and Naseva, Dijana and Dimitrovski, Zoran and
Saneva, Dusica and Kuzelov, Aco (2013) The amount of protein and
influence of various acid solution and water in microbiology of fresh
and frozen pork skins. International scientific on-line journal "Science
& Technologies”, 3 (5). pp. 11-15. ISSN 1314-4111

2. Tashkov, Nako and Metodieski Dejan and Saneva, Dushica (2010)
Tourism - Opportunity for development of cities. IV Congress of the
Republic of Macedonia geography.

3. Andronikov, Darko and Naseva, Dijana and Taskov, Nako and
Saneva, Dusica and Kuzelov, Aco (2013) Chemical and
microbiological analysis of fresh, frozen and emulsions of pork skins.
10th International Symposium: Modern trends in livestock production,
02 Oct 2013, Belgrade, Serbia.

4. Kuzelov, Aco and Naseva, Dijana and Taskov, Nako and Saneva,
Dusica and Spasova, Dragica and Andronikov, Darko (2013) Impact of
functional mix and starter cultures on the sensory properties of
permanent sausages produced in industrial conditions. 10th
International Symposium: Modern trends in livestock production, 02
Oct 2013, Belgrade, Serbia.

5. Kuzelov, Aco and Stojanovski, Mitre and Taskov, Nako and
Sofijanova, Elenica and Saneva, Dusica (2013) Impact of loss weights
and pressing leg on seasoning pork ham produced in industrial
conditions. XVIII Consultation on Biotechnology, 15 -16 March 2013,
Cacak, Republika Srbija.

6. Kuzelov, Aco and Taskov, Nako and Andronikov, Darko and Naseva,
Dijana and Saneva, Dusica (2013) Examination of some quantitative
and qualitative characteristics of the meat from different kinds of pigs.
Food science, engineering and technologies 2013, 18-19 Oct 2013,
Plovdiv, Bulgaria.

7. Kuzelov, Aco and Andronikov, Darko and Taskov, Nako and Saneva,
Dusica and Naseva, Dijana (2013) The influence of the temperature
on the chemical and microbiological composition of vacuum packed
Vrshnichki sausage. Food science, engineering and technologies
2013, 18-19 Oct 2013, Plovdiv, Bulgaria.




Y4yecTBO BO HayYHOUCTPaXKyBaUYKN NPOEKTH:

3emMjuTe o jyxeH
Bankan”

HacnoB Ha Mepuopg duHaHcupaH Ynora Bo
NpPoOeKToT oa: NPOEKTOT
(rmaBeH
UcTpaxyBad
WUNnun y4eCHUK
"KopucTtere Ha 2010-2012 TEMMNYC IV YyecHuk
nokanHuTe MpoekT
pecypcu —
OLPXNnB
arpobusHnC 1
Typusam BO

3apgomkeHuja BO Npeasnor-npoeKkToT Co BpeMeHCKa paMkKa:

Ilpsa 2oouna:

1./la Bpuiu ncnutyBamwe Ha pH Ha npouszBoauTE
2 Jla ydecTByBa BO BAKYMHUPAmkETO Ha mpousBoauTe Bo MAII

atMocdepa

3. Jla yuecTByBa BO MCIHUTYBAaHETO HA KUCEIMHCKU CTENEH, NEPOKCUAECH

Opoj , CEH30PHUTE U MUKPOOHMOJIOIITKUTE UCTTUTYBabha

Bmopa coouna:

1. Cratuctuuka o6paboTKa Ha MOAATOIIUTE

2. Jla ydecTByBa BO MHUIITYBaWkE HA HAYYHHU TPYIOBU M HUBHO 00jaByBambe

BO Hay4YHU CIIMCaHW]a U HAYYHU MaHU(ECTAIUH.




UctpaxyBau: (npunoxeTe nocebeH hopmMynap 3a cekoj Mnag nctpaxysau
BKITy4YeH BO MPOEKTOT)

Ume n npesnme MeTtap KneTHUKOBCKMK

Tutyna M-p No eKOHOMCKWN HayKku

Mo3unumja AcucTteHT, YHusepautet ,loue [enyes”
3emjoaenckn pakyntet

Appeca Kpcte Mucupkos 66

Ten / ®akc: +389 32 550 609

e-mail petar.kletnikoski@ugd.edu.mk

KpaTtka 6uorpadmja:
PopeH Ha 16.10.1982 roanHa Bo KoyaHu.

O6pasoBaHue:

2011 Bo Tek: [doktopaT of obnacta Ha EkoHOMMKa Ha 3emjogencrBoTo,
YHusepsutet “Cs. Knpun n Metoaw;” , JHY EkoHomckn UHcTuTyT — Cronje.
2007 -2011: Nocneamnnomckn ctyaumn og obnacta Ha ArpobusHuc,
YHusepautet “Cs. Knpun n Metoaw;” , JHY EkoHomckn NHcTuTyT — Ckonje.
2001-2006: [doaunnomckn ctygum opf obnacta Ha ArpoekoHomujaTa,
YHusepantetr “CB. Kupun u Metogunj” Ckonje, ®akynteT 3a 3eMjoAaericku
HayKn 1 xpaHa.

PaboTHO NCKYCTBO:
2007- AcucteHT Ha 3emjogencku dakynteT, YHuBepauteT [oue [denyes
LTumn.

Cryaucku npecroum:

24-30.08.2008 — Y4ecTBO Ha JleTHaTa wkona 3a PypanHa couuonornja, 2008
‘URBAN-RURAL COOPERATION FOR THE FUTURE” Bo Nagykanizsa,
Hungary.

08-24.05.2013 - y4ectBO Ha obyka ,Community Capacity and Rural
Development — Focusing on One Village One Product movement” Bo
Janonuja (Kitakyushu City) Bo opraHmsaumja Ha JICA — JanoHcka areHumja 3a
MefyHapogHa copaboTka.

TpyaoBu o6jaBeHn BO nocnegHuTe 5 roguHN BO CTPYYHU CNMCaHUja Kou
ce HaoraaT Ha mefyHapogHo npu3HaTtaTta nucta CLUW (SCI - Science
citation index), co Ha3Ha4yeH uMnNakT pakTop 3a CeKoj TPYA;:

e Sofijanova, Elenica and Fotov, Risto and Kletnikoski, Petar (2012)
Quality function and the effective manager. Yearbook of Faculty of
Agriculture, 2011, XI. pp. 7-15. ISSN 1409-987X

e Sofijanova, Elenica and Kletnikoski, Petar and Fotov, Risto (2011)
Correlation Dependence between Consumer Needs Satisfaction and
Profit Making in Agribusiness. International scientific on-line journal
"SCIENCE & TECHNOLOGIES", | (6). pp. 7-10. ISSN 1314-4111

e Miceski T. Kletnikoski P. (2011): Implementation of QMS and EMS in
tobacco companies according to the strategic development of this
branch in EU. Journal of hygienic engineering and design — European
Hygienic Engeneering and Design Group. World Congres on hygienic
engineering and design, Macedonia: 224-23.




e Dimovska, Violeta and Ivanova, Violeta and llieva, Fidanka and
Sofijanova, Elenica and Kletnikoski, Petar (2011) The State of Table
Grape Varieties in R. Macedonia. International scientific on-line journal
"Science & Technologies”, | (6). pp. 30-34. ISSN 1314-4111

Y4yecTBO BO Hay4YHOUCTpPaXyBa4iKu NPOEKTU:

HacnoB Ha Mepuop PuHaHCcUupaH Ynora Bo
NpPoOeKToT oa: NPOEKTOT
(rmaBeH
ucTpaxyBau
WU y4eCHUK

Project Western | 2009-2012 TEMPUS YyecHuK
Balkan Rural
Extension
Network through
Curriculum
Reform, JP —
158777

Using local 2010-2012 TEMPUS IV YyecHuk
resources for
sustainable
agribusiness and
tourism in the
Southern
Balkans

3apomkeHuja BO Npeanor-npoekToT Co BpeMeHCKa paMka:

Ilpsa coouna:

Jla ydecTByBa BO HCTpPaXyBameTO Ha IMa3apoT Ha BaKyMHPaHO MEJIEHO
MECO, YTBpAyBam€ Ha HEroBaTa NOTPOIIyBauyKaTa M EKOHOMCKHTE
MOKa3aTeIH.

Bmopa coouna:

Jla yuecTByBa BO MUILyBamk-€ HA HAYYHU TPYAOBU U HUBHO 00jaByBambe
BO HAYYHHM CIIMCaHHUja U HAYYHU MaHU(ECTALIHH.




Researchers:

Principal researcher

Name Surname Aco Kuzelov

Title Doctor of Science in Technology meat
Position Associate Professor

Address Univerzity Goce Delcev Stip Facultu of

Agriculture

Tel./Fax. 00389 32 550 605

e-mail aco.kuzelov@ugd.edu.mk
Short CV:

Born on 21.03.1959 in Stip. Master studies at the Veterinary Faculty in
Belgrade. Ph.D. from the University of Food Technology Department of
Technology of meat and fish in Plovdiv Bulgaria. Basic spec is Technology of
meat and meat products. From 1985 to 2007 he worked in the meat industry
slaughterhouse Sveti Nikole production manager. And since 2007 has been
employed as a professor at University "Goce Delchev" - Stip. So far he has
been a member of the Board of agroberza the government of the Republic of
Macedonia. Lecturer in Higher Agricultural School in Bitola, and the
Veterinary Faculty. Member of the Macedonian Scientific Society Bitola.
Participated in large numbers, symposiums, conferences, congresses in the
country and abroad in the field of technology of meat and meat products. Has
published many scientific papers and made a number of application projects
in which he participated as a coordinator, principal investigator and
researcher. He has participated in several research projects.

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

1. Andronikov D. Naseva Dijana ,Dimitrovski Z. Saneva Dusica, Kuzelov A.
( 2013) The amount of protein and influence of various acid solution and
water in microbiology of fresch and frozen pork skins International Scientific
On — line Journal Science & Technologies 3. ( 5). Pp.11- 15. ISSN 1314 -
4111

3. Frosina Panevska , Kuzelov A.( 2013) Influence food has in humans
sugar status Journal of Mountain Agriculture on the Balkans 16. ( 4).pp.871
—879. ISSN 13 11-0489

4. Sofijanova Elenica , Kuzelov A. Fotov R. Catlevska Vesna ( 2013)
Implementig tearmwork for quality in agribusiness International Scientific On
— line Journal Science & Technologies 3, ( 6) pp. 1-4. ISSN 1314 -4111.

5. Oksana Savinok Litvanova Inna , Kuzelov A. ( 2012) The natural additive
with antioxidant properties for meat products Macedonian Journal of Animal
Science 2, (4). Pp. 405 —408. ISSN 1857 — 6907.

6. Kuzelov A. Savinok Oksana , Angelkova Tanja, Mladenov M. Naseva
Dijana ( 2012) Sensory and nutritive quality of fermented dry sausages
produced in industrial conditions Journal of Agricultural Science and
Technology, 4. (1). ISSN 1314 —n 412 X pp. 89 -91.

7. Kuzelov Aco Jordanovski M. Gacovski Z. Trajcova Dijana ( 2012) Carcass
categorization and chemical composition of ostrich meat Macedonian Journal
of Animal Science 2.( 1). Pp. 67 — 69.

8. Kuzelov A. Oksana Savinok Angelkova Tanja , Dijana Naseva ( 2012)
Changes in the chemical Composition of Some Piesces of Pork Stored and
Different Temperatures Journal of Agricultural Science and Technology, 4. (




1). ISSN 1314 — 412X

9. Kuzelov A. Jordanovski M. Gacovski Z. Trajcova Dijana ( 2012 )
Economical benefit from Ostrich ( Struthio Camelus L.) Breeding and
primary processing Macedonian Journal of Animal Science pp. 90 — 92 .
ISSN 1857 -7700

10. Radevska marjana , Stojanovski M. Josevska E. Kuzelov A. ( 2012 )
Slaughter charasterictich of ostrich XVII  of Internacional conference on
Biotechnology Vol.17 ( 19) pp. 342 - 346. Univesity of Kraguevac Faculty of
Agronomy 6 — 7 April Cacak Srbija.

11. Naseva Dijana Pejovski Z.Kuzelov A. ( 2012) Ostrich yeld and chemical
composition Fleischwirtshaft international, 27 ( 1) pp. 53 — 58.

12. Josevska Elena , Stojanovski M.Kuzelov A. Radevska Mirjana ( 2012)
Phusichochemical characteristic of goat meat according to breed and
finishing system XVII  Proceedings of Internacional conference on
Biotechnology Vol.17 ( 19) 275 - 279. Univesity of Kraguevac Faculty of
Agronomy 6 — 7 April Cacak Srbija.

13. Kuzelov A. Sofijanova Elenica (2012): Some chemical and
microbiological characteristic of modified atmosphere vacuum packaged beef
meat International scientific on — line journal Science & Technologies 1. ( 3)
pp 152 — 155 ISSN 1314 4111.

14. Kuzelov A. Taskov N. Dijana Naseva ( 2011) Quantitative and qualitative
traits of the meat pigs breed dalant XVI Proceedings of Internacional
conference on Biotechnology Vol.16 ( 18) 551-556. Univesity Kraguevac
Faculty of Agronomy Cacak Srbija.

15. Kuzelov A,Taskov N. Angelkova Tanja , Atanasova Elena, Mladenov
M.( 2011) Changes in chemical composition of Musculus quadriceps femoris
of beef kept at different temperatures Journal for the improvement of Animal
Husbandry, 27 ( 3) pp 1083 — 1090 ISSN 1450 - 9156

16. A. Kuzelov, Oksana Savinok ( 2011)Chemical Microbiological and
Sensory changes of Musculius semimebranosus of pork stored at diferent
temperatures Godisen zbornik ISSN 1409 -907x

17. A. Kuzelov M. Stojanovski ( 2010) Anatomsko topografske karakteristike
unutrasnih organa od svinja Zbornik radova XV savetovanja o Biotehnologiji
sa medjunarodnim ucescem 15 (17) ( 5) pp.873 - 840

18. A. Kuzelov , M. Stojanovski (2010) Ucesce mase misica Musculus
Semimembranosus | Musculus Semitendinosus u trupovima | butovima kod
svinja rase dalant Zbornik radova XV savetovanja o Biotehnologiji sa
medjunarodnim ucescem 15 ( 17) ( 5) pp.833 - 836

19. A. Kuzelov, and. Esmerov (2010) Opportunities for production of pet food
Proceedings Contributions Macedonian Scientific Society VII (11 -12), pp
215-220. ISSN 0420 — 0950

20. A.Kuzelov Impact on the Quality of the meat By The Length Of
transport Of Pigs (2010). ( 275-279) Sojuz na Ucenite na Bulgarija Klon
Blagoevgrad Naukata, Obrazovanieto | izkustvoto prez 21vi vek Godisnik
Tom 4 Blagoevgrad. ( 275-279)

21. A.Kuzelov Chemical and microbiological Examening of Final Meat
products As An Indicator Of Their Quality ( 8-11) 20™ Anniversary
International Scientific Conference 3-4" June 2010 Stara Zagora Bulgarija
22.. A. Kuzelov, M. Stojanovski Ucesce masa misica  Musculus
Semimembranosus i Musculus Semitendinosus u trupovima | butovima kod
svinja rase daland ( 833-836) XV Savetovanje o Biotehnologiji Zbornik
Radova Cacak 26-27 Mart 2010.

23, A. Kuzelov, M. Stojanovski anatomical topography of internal organs in
pigs (837-841) XV Consultation on Biotechnology Proceedings Cacak 26-
27Mart 2010




24. A. Kuzelov Nitrates Content In Some Raw Dried Meat Products (239-242)
Scientific Works jubilee scientific conference with international participation
Traditions and challenges to Agrarnoto Education Science and Business 14 -
17 October 2010 Plovdiv R. Bulgaria

25. A. Kuzelov After The transport of cattle on the Quality of Meat (243-246)
Scientific Works jubilee scientific conference with international participation
Traditions and challenges to Agrarnoto Education Science and Business 14 -
17 October 2010 Plovdiv R. Bulgaria

26. Aco Kuzelov Extraction of hot carcass weights of Simmental breed (121-
124) Codification of International scientific research papers konferentsija
"Food Science, Engineering and Technology Plovdiv 15-16 October 2010.
27. Aco Kuzelov of pig carcasses sh breed dalant (124-126) Codification of
research) International Scientific konferentsija "Food Science and
Technology Plovdiv 15 and 16 October 2010.

28. Vangelitsa Jovanovska, A. Kuzelov. Production of raw dried sausages in
meat and slaughterhouse industrija Saint Nicholas (115-120) International
Scientific konferentsija "Food Science and Technology and Plovdiv 15 -16
October 2010.

29. A.Kuzelov Olga Kirovska Cigulevska ( 2009 ): Application of a new
micro- enzymatic preparation in processing of canned beef meat products (
63-65). Journal Fleisch wirschaft International 2/2009 Volume 24

Participation in research projects

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

Utilization of 2002 -2003 Ministry of Participant
blood obtained Environment
during bleeding of the
of animals for the Republic of
production of Macedonia
organo-products, and Ministry of
Environment
of Czech
Republic
New curricula for | 2005 -2009 European Participant
food engineers Union
Using local 2010 -2013 European Participant
resources for Union
sustainable

agribusiness and
tourism in the
Southern Balkans
Funded By EU

commission
Utilization of 2002 -2003 Ministry of Participant
blood obtained Environment
during bleeding of the
of animals for the Republic of
production of Macedonia
organo-products, and Ministry of
Environment
of Czech

Republic




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

During the two years:

1. To coordinate and organize activities within the project (during

entire period of the project).

2. To monitor and control the acid level analysis and peroxide number,
sensory and microbiological analyzes.

3. To train young researchers and tracked over the activities of

project (during the entire period of the project).

4. To participate in writing scientific papers and their publication in scientific
journals and participation in scientific conferences.

5. To preparing project reports (end of first and second year).




Senior Scientist/ Researcher

Name Surname Darko Andronikov

Title PhD Department of Food - Meat and meat
products

Position Associate professor

Address University “Goce Delcev” — Stip, Faculty of
Agriculture

Tel./Fax. +389 32 550 111

e-mail darko.andronikov@ugd.edu.mk

Short CV:

Born on 25.06.1975 in Sveti Nikole, R. Macedonia.

Education:
1989-1993, USO Boris Kidric, Secondary Chemical School, Veles.
1993-1998, Faculty of Technology and Metallurgy, Department of Food

Biotechnology Engineering, Ss. Cyril and Methodius, Skopje. R. Macedonia.
2006-2012, Biotechnical Faculty, Department of Food - Meat Department,

University of Ljubljana, R. Slovenia.

Scientific papers published in the last 5 years in SCI - Science citation

index, indicating the impact factor

1. M. Prevolnik, D. Andronikov, B. Zlender, M Font-i-Furnols, M. Novi¢,

D. Skorjanc, M. Candek-Potokar. Classification of Dry-Cured Hams
according to the Maturation Time using Near Infrared Spectra and
Artificial Neural Networks. Meat Science, 96 (1) 14-20, (IF=3.039)
2013. ISSN S0309-1740(13)00290-8

. D. Andronikov, L. Gasperlin, T. Polak, B. Zlender. Texture and
Quality Parameters of Slovenian Dry-Cured Ham Kraski prsut
According to Mass and Salt Levels. Food Technology and
Biotechnology 51 (1), 112-122, (IF=0.977) 2013. ISSN 1330-9862

. B. Zlender, T. Polak, D. Spacapan, D. Andronikov, L. Gasperlin.
Influence of raw matter origin and production period on fatty-acid
composition of dry-cured hams. Acta agriculturae Slovenica 92 (1), 53-
60, 2008 (SCI).

. D. Andronikov, D. Naseva, N. Taskov, D. Saneva, A. Kuzelov.
Chemical and microbiological analysis of fresh, frozen and emulsions
of pork skins. Modern trends in livestock production, 697-704, 2013
(SCI).

A. Kuzelov, D. Naseva, N. Taskov, D. Spasova, D. Andronikov.
Impact of functional mix and starter cultures on the sensory properties
of permanent sausages produced in industrial conditions. Modern
trends in livestock production, 705-712, 2013 (SCI).

. Darko Andronikov, Dijana Naseva, Zoran Dimitrovski, Dusica
Saneva, Aco Kuzelov. The amount of protein and influence of various
acid solution an water in microbiology of fresh and frozen pork skins.



http://www.ftb.com.hr/24.Andronikov_et_al.pdf
http://www.ftb.com.hr/24.Andronikov_et_al.pdf
http://www.ftb.com.hr/24.Andronikov_et_al.pdf
http://www.researchgate.net/publication/228904689_INFLUENCE_OF_RAW_MATTER_ORIGIN_AND_PRODUCTION_PERIOD_ON_FATTY-ACID_COMPOSITION_OF_DRY-CURED_HAMS/file/d912f5110f1a4ac0ed.pdf
http://www.researchgate.net/publication/228904689_INFLUENCE_OF_RAW_MATTER_ORIGIN_AND_PRODUCTION_PERIOD_ON_FATTY-ACID_COMPOSITION_OF_DRY-CURED_HAMS/file/d912f5110f1a4ac0ed.pdf

International scientific on-line journal" Science & Technologies” 3 (5),
11-15, 2013 (SCI). ISSN 1314-4111

7. Aco Kuzelov, Zoran Dimitrovski, Dijana Naseva, Nako Taskov, Darko
Andronikov. Microbiological status of smoked meat products,
International scientific on-line journal" Science & Technologies" 3 (5),
16-18, 2013. ISSN 1314-4111

8. Kuzelov, Aco and Taskov, Nako and Andronikov, Darko and Naseva,
Dijana and Saneva, Dusica. Examination of some quantitative and
qualitative characteristics of the meat from different kinds of pigs.
Food science, engineering and technologies, 242-245, 18-19 Oct.,
2013.

9. Kuzelov, Aco and Andronikov, Darko and Taskov, Nako and Saneva,
Dusica and Naseva, Dijana. The influence of the temperature on the
chemical and microbiological composition of vacuum packed
Vrshnichki sausage. Food science, engineering and technologies,
234-236, 18-19 Oct., 2013.

Participation in research projects

Project title Period Financed by Role in the
project (Pl or
participant)
Integrated food 2008-2012 European Pl-principal
and nutrition Union investigator

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

First year:

1. To participate in the monitoring process of the production of meat and
meat products.

2. To participate in the tracking analysis (peroxide number, acid level,
microbiological and sensory analysis).

Second year:

1. To participate in the monitoring process of the production of meat and
meat products.

2. To participate in writing scientific papers and their publication in
scientific journals and scientific events.




Junior researcher (use separate sheets for each participant)

Name Surname

Elenica Sofijanova

Title

PhD in Management

Position Associate professor
Address University “Goce Delcev” — Stip, Faculty of
agriculture
Tel./Fax. +389 32 550 608
e-mail elenica.sofijanova@ugd.edu.mk
Short CV:

Born on 19.07.1965 in Veles

Education:

2007 - Ph.D. Institute for social and politic studies, University Ss. Cyril and

Methodius in Skopje

2005 - M.Sc. Institute for social and politic studies, University Ss. Cyril and

Methodius in Skopje

1985 - B.Sc., Teaching academy Ss Kliment Ohridski - Skopje

Working experience (employment):

2009 — curent: Assistant Professor at University " Goce Delchev " in Stip,

Faculty of Agriculture ,.

1995-2009: Teacher at elementary school Blagoj Kirkov, Veles

Other activities:

Participation of many, symposiums, conferences, congresses in the country
and abroad in the field of management. Has published many scientific papers
and has patrticipated in several research projects.

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

1. Dimovska, Violeta and Sofijanova, Elenica and llieva, Fidanka (2013)
Agro-biological characteristics of three Sauvignon blanc (Vitisvinifera
L.) clones, growing in R. Macedonia, Plant studies, International
scientific on-line journal "Science & Technologies", Il (6). pp. 9-14.
ISSN 1314-4111

2. Sofijanova, Elenica and Dimovska, Violeta and Catleska, Vesna and
Spirovska, Maja (2013) Commitment to quality in agribusiness.
International Scientific on-line Journal "Science & Technologies”, 3 (6).
pp. 1-4. ISSN 1314-4111

3. Sofijanova, Elenica and Kuzelov, Aco and Fotov, Risto and Catleska,
Vesna (2013) Implementing teamwork for quality in agribusiness.
International scientific on-line journal "Science & Technologies”, 3 (6).
pp. 1-4. ISSN 1314-4111

4. llievski, Mite and Spasova, Dragica and Sofijanova, Elenica and
Koleva Gudeva, Liljana and Georgievski, Milan and Markova, Natalija
(2013) The role of crop production in receiving of biodisel as a new
entrepreneurial opportunities in the Republic of Macedonia.
International Scientific on-line Journal "Science & Technologies", Ili




(6). pp. 17-23. ISSN 1314-4111

5. Sofijanova, Elenica and Fotov, Risto and Kletnikoski, Petar (2012)
Quality function and the effective manager. Yearbook of Faculty of
Agriculture, 2011, XI. pp. 7-15. ISSN 1409-987X

6. Sofijanova, Elenica and Kletnikoski, Petar (2012) Learning versus
"Training and teaching” for quality (LTT) in agribusiness. pp. 159-162.

7. Sofijanova, Elenica and Kletnikoski, Petar and Dimovska, Violeta and
Dimitrovski, Zoran (2012) Comparative Economic Analysis of Wheat
Production Using Certified and Uncertified Seed: The Case of
Ovcepole Region in Republic of Macedonia. Scientific Works of UFT
Volume LIX- 2012 “Food Science, Engineering and Technologies”. pp.
922-926.

8. Kuzelov, Aco and Sofijanova, Elenica (2012) Some chemical and
microbiological characteristics of modified atmosphere vacuum -
packaged beef meat. International scientific on-line journal "Science &
Technologies”, | (3). pp. 152-155. ISSN 1314-4111

9. Dimovska, Violeta and Ivanova, Violeta and llieva, Fidanka and
Sofijanova, Elenica (2011) Influence of Bioregulator Gibberellic Acid
on Some Technological Characteristics of Cluster and Berry from
Some Seedless Grape Varieties. Journal of Agricultural Science and
Technology, 1. pp. 1054-1058. ISSN 1939-1250

10.Sofijanova, Elenica and Kletnikoski, Petar and Fotov, Risto (2011)
Correlation Dependence between Consumer Needs Satisfaction and
Profit Making in Agribusiness. International scientific on-line journal
"SCIENCE & TECHNOLOGIES", | (6). pp. 7-10. ISSN 1314-4111

11.Dimovska, Violeta and Ivanova, Violeta and llieva, Fidanka and
Sofijanova, Elenica (2011) Influence of Bioregulator Gibberellic Acid
on Some Technological Characteristics of Cluster and Berry from
Some Seedless Grape Varieties. Journal of Agricultural Science and
Technology B, 1. pp. 1054-1058.

12.Sofijanova, Elenica and Marjanova Jovanov, Tamara and
Kletnikoski, Petar (2011) Marketing strategy - a strong base for
tourism growth and development: A Case study analysis — Republic of
Macedonia. Collections of Papers, The Second International Scientific
Congress - Biennale: The influence of tourism on economic
development. pp. 682-691.

13.Dimovska, Violeta and lvanova, Violeta and llieva, Fidanka and
Sofijanova, Elenica and Kletnikoski, Petar (2011) The State of Table
Grape Varieties in R. Macedonia. International scientific on-line journal
"Science & Technologies”, | (6). pp. 30-34. ISSN 1314-4111




Participation in research projects

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

Project Western | 2009-2012 TEMPUS Participant
Balkan Rural
Extension
Network through
Curriculum
Reform, JP —
158777

Using local 2010-2012 TEMPUS IV Participant
resources for
sustainable
agribusiness and
tourism in the

Southern

Balkans

Modernisation in | 10 01 2010- MES Coordinator
educational 10 06 2010

process

Contemporary 10 01 2013 - MES Coordinator
creative 10 03 2013

techniques and
communication
skills

Title of the MSci or PhD theses

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

First year

To participate in market research of vacuum-packed minced meat and
consumption determination of vacuum-packed minced meat and economic
indicators.

Second year
To participate in writing of scientific papers and publishing in scientific
journals and scientific events.




Name Surname Nako Tashov

Title PhD in Economy Sciences

Position Associate professor

Address University “Goce Delcev” — Stip, Faculty of
Tel./Fax. Tourism and Business Logistics, Krste

Misirkov bb, 2000 Stip

e-mail 00389 32 550 351
Short CV:

Born on 30.01.1952 in Stip, R. Macedonia

Education:

2008 — Ph.D., International Open Academy - Kiev , R.Ukraina

2002 — M.Sc., University " Ss . Kliment Ohridski ", Faculty of Tourism and
Hospitality , Ohrid

1990 — B.Sc., University " Ss . Kliment Ohridski ", Faculty of Tourism and
Hospitality , Ohrid

Working experience (employment):

2008 - current : Employee at University " Goce Delchev " in Stip , Assistant
Professor and Dean of the Faculty of Tourism and Business Logistics
2002-2008: Professor, High School " Kole Nehtenin " in Stip ,

1979-1993 : Professor , Secondary School " Methods Mitevski - Brico " in M.
Kamenica

1977-2002 : Employed in " Astibo " in Stip, Since 1998 as director of
Standard OOZT .

Other activities:

18:03 - 08.04.2011 : Workshop " Rural Tourism ", Institute for Research in
Tourism , Malta , TEMPUS IV project " Using local resources - sustainable
agribusiness and tourism in the countries of the southern Balkans "

11:10 - 22.10.2010 : Training for "sustainable tourism " , South East
European University , Tetovo , TEMPUS IV project " Using local resources -
sustainable agribusiness and tourism in the countries of the southern
Balkans "

30.06 - 01.07.2010 : Workshop and development projects in border
cooperation initiative " Iron Curtain Trail " ( Macedonia - Bulgaria),
Blagoevgrad

21:06 - 23.06.2010 : Workshop on " Regional Marketing - East Region ",
Stip, GTZ RED

Scientific papers published in the last 5 years in SCI - Science citation
index, indicating the impact factor
1.Mitreva, Elizabeta and Taskov, Nako and Filiposki, Oliver and Dzorleva,

Tatjana (2013) Business processes optimization possibilities. International
Journals of Marketing and Technology (IJMT), 3 (8). pp. 89-97. ISSN 2249-
1058

2.Mitreva, Elizabeta and Taskov, Nako and Kitanov, Vladimir and Filiposki,
Oliver and Dzaleva, Tatjana (2013) Models of TQM Strategy in the World
and the Need for Macedonian Model of Excellence. International Journal of
Pure and Applied Sciences and Technology, 16 (1). pp. 69-79. ISSN 2229 -




6107

3.Mitreva, Elizabeta and Taskov, Nako and Kitanov, Vladimir and Filiposki,
Oliver and Dzaleva, Tatjana (2013) The Need for Information System
Design in Building a House of Quality. International Journal of Pure and
Applied Sciences and Technology, 16 (1). pp. 26-33. ISSN 2229 - 6107

4.Mitreva, Elizabeta and Taskov, Nako (2013) The road to success - from
high quality public services towards the high-quality public administration.
In: V-th International Scientific Conference: During the "Science Days of
TU-Sofia 2013", 1-3 June 2013, Sozopol, Bulgaria.

Participation in research projects

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

" Using local 2010-2012 TEMPUS IV Pl/participant
resources - project
sustainable

agribusiness and
tourism in the
countries of the
southern Balkans "

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

First year:

1. To participate in the examination of sensory analysis of products.
Second year:

1. To participate in writing scientific papers and their publication in scientific
journals and scientific events.




Name Surname

Dijana Naseva

Title

Mcs

Position Teaching assistant “Goce Delcev”
University, Faculty of Agriculture
Address Krste Misirkov bb
Tel./Fax. 032 550 617
e-mail dijana.naseva@ugd.edu.mk
Short CV:

Born at 09.01.1982 in Stip, Macedonia

Education:

2005 — 2010 MSc in agricultural sciences, Faculty of Agricultural Sciences
and Food in Skopje. MSc thesis titled QUANTITATIVE EVALUATION OF
OSTRICH (Struthio camelus, L.) CARCASSES AND COMPARISON OF
CHEMICAL COMPOSITION OF OSTRICH, CHICKEN AND BEEF MEAT

2013 — PhD studies at Beograd University, Faculty of Agriculture,
Department of Animal technology.

Scientific papers published in the last 5 years in SCI - Science citation

index, indicating the impact factor

1. A. Kuzelov, Dijana Naseva, N. Taskov, D. Saneva, D. Spasova, D.

Andronikov, (2013): Impact of functional mix and starter cultures on
the sensory properties of permanent sausages produced in industrial
conditions, 10th International Symposium MODERN TRENDS IN
LIVESTOCK PRODUCTION, Belgrade, Serbia, 705 — 712

. D. Andronikov, Dijana Naseva, N. Taskov, D. Saneva, A. Kuzelov,
(2013): Chemical and microbiological analyses of fresh, frozen and
emulsion of pork skins, 10th International Symposium MODERN
TRENDS IN LIVESTOCK PRODUCTION, Belgrade, Serbia, 697 — 704

. D. Andronikov, Dijana Naseva, Z. Dimitrovski, D. Saneva, A. Kuzelov,
(2013): The Amount of Protein and influence of various acid solutions
and water in microbiology of fresh and frozen pork skins, International
scientific on-line Journal “Science and Technologies” — Stara Zagora,
(5):11-15

. A. Kuzelov, Z. Dimitrovski, Dijana Naseva, N. Taskov, D. Andronikov
(2013): International scientific on-line Journal “Science and
Technologies” — Stara Zagora, 111(5):16-18

. A. Kuzelov, O. Savinok, Dijana Naseva, (2012): Change of chemical
constitution of the traditional macedonian sausage kept of different
temperatures, International conference of Food science, engineering
and technologies

. A. Kuzelov, O. Savinok, T. Angelkova, M. Mladenov, Dijana Naseva,
(2012): Sensory and nutritive quality of fermented dry sausages
produced in industrial conditions, Journal of Agricultural Science and




Technology, (3)

7. Dijana Naseva, Z. Pejkovski, A. Kuzelov, (2012): Ostrich — yield and
chemical composition, Fleichwirtshaft International 27(1):53-58

8. A. Kuzelov, O. Savinok, T. Angelkova, Dijana Naseva, (2012):
Changes in the chemical composition of some pieces of pork stored at
different temperatures, Journal of Agricultural Science and
Technology, 4(1):85 — 88

9. A. Kuzelov, M. Jordanovski, Z. Gacovski, Dijana Trajcova, (2012):
Carcass categorization and chemical composition of ostrich meat,
Macedonian Journal of Animal Science 2:67 - 69

10.A. Kuzelov, M. Jordanovski, Z. Gacovski, Dijana Trajcova, (2011):
Economical benefit from ostrich (Struthio camelus, L.) breeding and
primary processing, Macedonian Journal of Animal Science 2:89 — 92

11.A. Kuzelov, N. Taskov, Dijana Naseva, (2011): Kvantitativhe |
kvalitativne osobine mesa svinje rase dalant. XVI savetovanje o
biotehnologiji sa medzunarodnim ucescem, zbornik radova, Vol. 16.
(18), Cacak, 4-5 Mart, str. 551 — 556

12.A. Kysenos, M. CrtojaHoBcku, OnjaHa Hacesa, (2010): YyecTBO Ha
OCHOBHUTE [EerioBU W TKMBA BO TPYNOBUTE OA KPCTOCKM L0OOMEHM
nomery 6ywa n cumenTaneu. NoguweH 360pHMK Ha 3emjogenckuoT
dakynteT, YHusepauteT “oue OJenyes” LUTun, ctp. 59 - 64

13.Naseva Dijana, Pejkovski Zlatko, Lilic Slobodan, (2010): Evaluation of
the ostrich carcass reared and slaughtered in Macedonia. Tehnologija
mesa, God. 51, Br. 2, Beograd, str. 143 — 148

14.Aco Kuzelov, Dijana Naseva, Goran Bojkov, (2009): Statistical
Processing of the Chemical Analysis of some Meat Products.
MNoguweH 360pHUK Ha 3emjogencknoT gakynteT, YHusepsuteT “loue
HenyeB” lWtnn, cTtp. 77-86

15.Aco Kuzelov, Dijana Naseva, (2009): Carcass categorization and
chemical composition of ostrich meat. IV International Symposium of
Livestock Production, Struga, 2009 (in press)

Participation in research projects

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

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

- To perform a pH test in products.

- To participate in vakuum packaging products in MAP atmosphere.

1. To participate in the examination of acid degree, peroxide number,




sensory and microbiological tests

Second year:

1. Statistical data processing

2. To patrticipate in writing scientific papers and their publication in scientific
journals and scientific events.

Name Surname Dushica Saneva

Title MSc

Position Junior Assistant, University “Goce Deléev” —
Stip, Faculty of Tourism and Business Logistics

Address Krste Misirkov bb, 2000 Stip, Republic of
Macedonia

Tel./Fax. +389 32 550 356

e-mail dusica.saneva@ugd.edu.mk

Short CV:

Born 06.05.1983 Stip, Macedonia

Education and Training:

2001-2006: Graduated engineer technologist — Food technologist, Faculty of
technology and metallurgy - Sts. Cyril and Methodius University — Skopje,
Department of Food technology

2009-2011: Postgraduate studies, Quality management, Faculty of
technology and metallurgy - Sts. Cyril and Methodius University - Skopje
2012 —current Ph.D studies, Quality management, Faculty of technology and
metalurgy - Sts. Cyril and Methodius University — Skopje

Working experience (employment):

2011 - current : Junior assistant, University "Goce Del&ev" - Stip, Faculty of
Tourism and Business Logistics

2008-2011: laboratory Assistant, University "Goce Del&ev" - Stip, Faculty of
Tourism and Business Logistics

Other activities:

2010: Training for sustainable tourism, South East European University,
Tetovo TEMPUS |V project "Using local resources - sustainable agribusiness
and tourism in the countries of the southern Balkans", Tetovo

2009: Center of applied spectroscopy international summer schools in 2009
GC and UV-VIS Spectroscopy Application, Technology and Metallurgy,
Skopje.

2009: The training course planning tourism development and management,
National Research Center, Department 2009 - Foreign Affairs, Cairo, Arab
Republic of Egypt, Participation in the seminar on "New approach to the
development of quality management”

2009: Participation in the 6th match traditional "Prepare cake", International
Food and Technology of Food Industry FOODTECH 2009 Adana-Turkey 25-
28 March 2009

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

1. Andronikov, Darko and Naseva, Dijana and Dimitrovski, Zoran and




Saneva, Dusica and Kuzelov, Aco (2013) The amount of protein and
influence of various acid solution and water in microbiology of fresh
and frozen pork skins. International scientific on-line journal "Science
& Technologies”, 3 (5). pp. 11-15. ISSN 1314-4111

. Tashkov, Nako and Metodieski Dejan and Saneva, Dushica (2010)
Tourism - Opportunity for development of cities. IV Congress of the
Republic of Macedonia geography.

. Andronikov, Darko and Naseva, Dijana and Taskov, Nako and
Saneva, Dusica and Kuzelov, Aco (2013) Chemical and
microbiological analysis of fresh, frozen and emulsions of pork skins.
10th International Symposium: Modern trends in livestock production,
02 Oct 2013, Belgrade, Serbia.

. Kuzelov, Aco and Naseva, Dijana and Taskov, Nako and Saneva,
Dusica and Spasova, Dragica and Andronikov, Darko (2013) Impact of
functional mix and starter cultures on the sensory properties of
permanent sausages produced in industrial conditions. 10th
International Symposium: Modern trends in livestock production, 02
Oct 2013, Belgrade, Serbia.

. Kuzelov, Aco and Stojanovski, Mitre and Taskov, Nako and
Sofijanova, Elenica and Saneva, Dusica (2013) Impact of loss weights
and pressing leg on seasoning pork ham produced in industrial
conditions. XVIII Consultation on Biotechnology, 15 -16 March 2013,
Cacak, Republika Srbija.

. Kuzelov, Aco and Taskov, Nako and Andronikov, Darko and Naseva,
Dijana and Saneva, Dusica (2013) Examination of some quantitative
and qualitative characteristics of the meat from different kinds of pigs.
Food science, engineering and technologies 2013, 18-19 Oct 2013,
Plovdiv, Bulgaria.

. Kuzelov, Aco and Andronikov, Darko and Taskov, Nako and Saneva,
Dusica and Naseva, Dijana (2013) The influence of the temperature
on the chemical and microbiological composition of vacuum packed
Vrshnichki sausage. Food science, engineering and technologies
2013, 18-19 Oct 2013, Plovdiv, Bulgaria.




Participation in research projects

agribusiness and
tourism in the
countries of the
southern Balkans "

Project title Period Financed by Role in the
project (Pl or
participant)
" Using local 2010-2012 TEMPUS IV participant
resources - project
sustainable

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

First year:
1. To examines pH products

2 To participate in vakuum packaging products in MAP atmosphere.
3. To participate in the examination of acid degree, peroxide number,

sensory and microbiological tests.
Second year:
1. Statistical data processing

2. To participate in writing scientific papers and their publication in scientific

journals and scientific events.




Name Surname Petar Kletnikoski

Title M.Sc. in Economy

Position Teaching assistant

Address University “Goce Delcev” — Stip, Faculty of

agriculture

Tel./Fax. 032 550 609

e-mail petar.kletnikoski@ugd.edu.mk
Short CV:

Born on 16.10.1982 in Kocani, Macedonia.

Education:

2011 - curent: Ph.D. Institute for economy, University Ss. Cyril and
Methodius in Skopje.

2007 -2011: M.Sc. Institute for economy, University Ss. Cyril and Methodius
in Skopje.

2001-2006: B.Sc., in Agroeconomy, University Ss. Cyril and Methodius in
Skopje. Faculty of Agriculture science and food.

PaboTHO MCKYCTBO:
2007- Teaching assistant at University “Goce Delcev’- Stip, Faculty of
Agriculture

Other activities:

24-30.08.2008 —Participan at Sammer school for Rural sociology, 2008
‘URBAN-RURAL COOPERATION FOR THE FUTURE” in Nagykanizsa,
Hungary.

08-24.05.2013 — Traning for ,Community Capacity and Rural Development
— Focusing on One Village One Product movement” in Japan (Kitakyushu
City) JICA.

Scientific papers published in the last 5 years in SCI - Science citation
index, indicating the impact factor
e Sofijanova, Elenica and Fotov, Risto and Kletnikoski, Petar (2012)
Quality function and the effective manager. Yearbook of Faculty of
Agriculture, 2011, XI. pp. 7-15. ISSN 1409-987X

e Sofijanova, Elenica and Kletnikoski, Petar and Fotov, Risto (2011)
Correlation Dependence between Consumer Needs Satisfaction and
Profit Making in Agribusiness. International scientific on-line journal
"SCIENCE & TECHNOLOGIES", | (6). pp. 7-10. ISSN 1314-4111

e Miceski T. Kletnikoski P. (2011): Implementation of QMS and EMS in
tobacco companies according to the strategic development of this
branch in EU. Journal of hygienic engineering and design — European
Hygienic Engeneering and Design Group. World Congres on hygienic
engineering and design, Macedonia: 224-23.

e Dimovska, Violeta and Ivanova, Violeta and llieva, Fidanka and
Sofijanova, Elenica and Kletnikoski, Petar (2011) The State of Table




Grape Varieties in R. Macedonia. International scientific on-line journal
"Science & Technologies”, | (6). pp. 30-34. ISSN 1314-4111

Participation in research projects

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

Project Western | 2009-2012 TEMPUS participant
Balkan Rural
Extension
Network through
Curriculum
Reform, JP —
158777

Using local 2010-2012 TEMPUS IV participant
resources for
sustainable
agribusiness and
tourism in the
Southern
Balkans

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

First year

To participate in market research of vacuum-packed minced meat and
consumption determination of vacuum - packed minced meat and economic
indicators.

Second year
To participate in writing of scientific papers and publishing in scientific
journals and scientific events.




UcTpaxyBayka nHcpacTpyktypa

UcTpaxyBauku kanauuteTu/onpema

Nanete peTtaneH onuc Ha MWHdpacTpykTypaTa M onpemarta koja ke Ouage Ha
pacrnonarake Ha UCTpaxyBaumTe BO MHCTUTYLIMUTE KOW y4eCTBYBaaT BO NPOEKTOT.

3a u3BplyBare Ha 3agaynTe of NPOEKTOT ke Guae opmMupaH, UCKYCeH TUM of,
obnacra Ha TexHomnorujata Ha Meco, aHanUTUYKUTE TEXHUKX 3a aHanu3a Ha Meco U
npousBoan o4 MECO U MMKpoGKororvja Ha MecoTo.

1. MecHa NHgyctpuja n Knannuya Ceetn Hukone

Pacnonara co nabopartopuja BO koja nma:

- OpeneHve 3a xemumja n BGakTepuosriormja MU BO Koja Ce BpLUM UCMUTYBawe Ha
CypoBMHaTa 1 roTOBMOT MPOU3BOA.

- OpeneHne 3a CEH30PUYHO OLIEHYBaHE.




Research infrastructure

Facilities available in the Researchers Team’s laboratory (if applicable)
Provide a detailed list of the infrastructure and equipment available and necessary
for the proposed research.

To perform the tasks of the project will be established, experienced team
specializing in meat technology, analytical techniques for the analysis of meat and
meat products and meat microbiology.

1. Slaughterhouse and Meat Industry Sveti Nikole

It has a laboratory which has department for chemistry and bacteriology and in
which the examination of the raw material and finished product.

Department for sensory evaluation.




dUHaAHCUCKM NNaH:

Tpowouwu (Bo MK[)

Bp. Bua Ha Tpolwok MpBa roguHa | Bropa BkynHo
roguMHa
420 MaTHM u AHeBHM TpoLwwoumn 71 000 71 000 142 000
421 Tpowouu 3a rpeemse, 12 000 12 000 24 000
TeNeKOMYHUKaLMCKN TPOLLOLM,
TPaHCNOPT U CH.
423 Mana na6opaTtopucka onpema, | 54 000 46 000 100 000
noTpoLUueH maTepujan, apyrm
MaTepujanu
424 MonpaBku n cepsucHu ycnyru | 62 000 70 000 132 000
425 [oroBopHu ycnyru 0 0 0
BKYMNHU TPOLLOLUMN 199 000 199 000 398 000




Financial Plan

Expenditures (in MKD)

No. Purpose First year Second year | Overall

420 Travel and daily allowances 71 000 71 000 142 000

421 Expenditures for Heating, 12 000 12 000 24 000
communication, transport

423 Small laboratory inventory, 54 000 46 000 100 000
chemicals, other materials.

424 Repairment of instruments and | 62 000 70 000 132 000
servicing

425 Services by contract 0 0 0

TOTAL COSTS 199 000 199 000 398 000




HacnoB Ha NpoekKToT:

AHekc 1

MpoekT bBp:

CornacHocT Ha UCTpaXXyBauuTe U MHCTUTYLUMUTE BKITy4YeHU BO NPOEKTOT (04
CUTE UCTPaXyBayun BKIy4YeHW BO MPOEKTOT - Mo noTpeba aa ce 3ronemu 6pojoT Ha

COOABETHUTE NONUH-A):

FmaBeH
UCcTpaxyBau:
(Wme, noTnuc n
patym)

Mpod. a-p Auo Kysenos

UcTpaxyBau:
(Wme, noTnuc n

patym)

HDoueHT Aa-p Aapko AHAPOHUKOB

UcTtpaxyBau:
(Mme, noTnuc n
AaTym)

Mpod. a-p EneHnuua CodmjaHoBa

UcTpaxyBau:
(Mme, noTnuc n

patym)

Mpod. A-p Hako TawkoB

UcTtpaxyBau:
(Mme, noTnuc n
Aatym)

M-p OnjaHa HaceBa

UcTpaxyBau:
(Mme, noTnuc n

patym)

M-p Oywunuya CaHeBa

Mnaa uctpaxyBau:
(Mme, noTnNuc 1
AaTtym)

M-p netap KneTHMKOCKMU

Mnaa uctpaxyBau:
(Mme, noTnNuc 1
Aatym)

PakoBupguten Ha

Ume n npesnme, 3Bame:

MHCTUTYLMjaTa Ha

UHcTutyumja:

rmaBHUOT
UCTpaxyBay

MoTnuc n nevar

PakoBupguten Ha

Ume n npesnme, 3Bame:

MHCTUTYyLMjaTa Ha
ocTaHaTuTe

UHcTuTyumja:

ncTpaxyBsayiun

MoTnuc n nevar

PakoBupguten Ha

Ume n npesnme, 3Bame:

MHCTUTYyLMjaTa Ha
ocTaHaTuTe

UHcTuTyumja:

ncTpaxyBsayiun

MoTnuc n nevar

PakoBupguten Ha

Ume n npesnme, 3Bame:

MHCTUTYyLMjaTa Ha
ocTaHaTuTe

UHcTutyumja:

UCTpaxyBaiu

MoTnuc n nevar




AHekc 2

M3jaBa

Jac _Auo KysenoB Kako rnaBeH uUcTpaxyBay, noa MopanHa U maTtepujanHa
OAroBOPHOCT M3jaByBaM AekKa NnpearioxXeHMOT Hay4yeH MpPOEeKT He ce
c¢ouHaHCcupa oa Apyru M3Bopu Ha huHaHCUpakse.

DaTtym MoTtnuc



