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OSOBNE INFORMACIJE Biljana Pajin
9 Ravanicka 9, 21000 Novi Sad, Srbija.
t. 00381214853687 [§ 0038162201253

4 pajinb@tf.uns.ac.rs

(3]

Spol Zzensko| Datum rodenja 12. 10. 1971. | Drzavljanstvo Srpsko

RADNO ISKUSTVO u

Datum  02.06.2015.

Zanimanje ili radno
mjesto

Ime i adresa
poslodavca

Datumi (od —do) 2005.-2015.
Zanimanje ili radno
mjesto

Ime i adresa
poslodavca

Datumi (od —do)  1995.-2005.
Zanimanje ili radno
mjesto

Ime i adresa
poslodavca

Redoviti profesor

Tehnoloski fakultet Novi Sad, Univerzitet u Novom Sadu, Bul. Cara Lazara 1, 21000 Novi Sad, Srbija

Docent, izvanredni, redoviti profesor

Tehnoloski fakultet Novi Sad, Univerzitet u Novom Sadu, Bul. Cara Lazara 1, 21000 Novi Sad, Srbija

Asistent, visi asistent

Tehnoloski fakultet Novi Sad, Univerzitet u Novom Sadu, Bul. Cara Lazara 1, 21000 Novi Sad, Srbija

OBRAZOVANJE | [}
OSPOSOBLJAVANJE
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Datumi

Naziv dodijeljene
kvalifikacije

Glavni predmeti / steCene
profesionalne vjestine

Ime i vrsta organizacije
pruzatelja obrazovanja i
osposobljavanja

Razina prema nacionalnoj ili
medunarodnoj klasifikaciji
Datumi

Naziv dodijeljene
kvalifikacije

Glavni predmeti / steCene
profesionalne vjestine

Ime i vrsta organizacije
pruzatelja obrazovanja i
osposobljavanja

Datumi
Naziv dodijeliene
kvalifikacije

Ime i vrsta organizacije
pruzatelja obrazovanja i
osposobljavanja

Razina prena nacionalnoj ili
medunarodnoj klasifikaciji

27.02.2005.

Doktor tehnickih nauka, nauc¢na oblast Tehnolo$ko inZenjerstvo

Naziv rada: "Uticaj frakcija mlec¢ne masti na reoloSka svojstva i kvalitet Cokolade

Tehnolo$ki fakultet Novi Sad, Univerzitet u Novom Sadu
Znanost i visoko obrazovanje

25.06.2000.

Magistar tehnoloskih nauka, nau¢na oblast TehnoloSko inzenjerstvo

«

Naziv rada: “ Tehnoloski kvalitet suncokreta za namensku primenu u konditorskim

Proizvodima
Tehnoloski fakultet Novi Sad, Univerzitet u Novom Sadu
Znanost i visoko obrazovanje
27.10.1995.
Diplomirani inzenjer tehnologije

Tehnoloski fakultet Novi Sad, Univerzitet u Novom Sadu

Znanost i visoko obrazovanje

OSOBNE VJESTINE |
Materinski jezik ~ Srpski
Ostali jezici RAZUMIJEVANJE PISANJE
Slusanje Citanje Govorna interakcija Govorna produkcija;
Engleski B2 B2 B1 B1
Zamijenite nazivom jezi¢ne potvrde. UpiSite stupanj ako je primjenjivo.
Stupnjevi: A1/2: Pocetnik - B1/2: Samostalni korisnik - C1/2 Iskusni korisnik
Zajednicki europski referentni okvir za jezike
Komunikacijske vjestine = Komunikativna, lako se uklapa u drustvo i ima iskazanu sklonost za timski rad. Pouzdana,
odgovorna, kreativna.
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Xeu rOp dSS curiculum vitae

Organizacijske/
rukovoditeljske
vjestine

Racunalne vjestine

Ostale vjestine

Vozacka dozvola

Projekti

Drago Subarié

o C:)Ian Nastavno nau¢nog veca TehnoloSkog fakultet (2006 do 2012)
o Clan Saveta Tehnoloskog fakulteta (2004 do 2006)

o Rukovodilac odeljenja za konditorske proizvode u okviru laboratorije za ispitivanje

prehrambenih proizvoda, Tehnolo$ki fakultet, Univerzitet u Novom Sadu
o Predsednik komisije za dodelu priznanja ,Najbolje iz Vojvodine*
o Predsednik komisije za ocenu kvaliteta konditorskih proizvoda na Novosadskom sajmu

Organizacijski odbori znanstveno-struénih skupova

52.Savetovanje industrije ulja, Priozvodnja i prerada uljarica, Crna Gora, Clan uredivackog odbora zbornika, 2011
53.Savetovanje industrije ulja, Priozvodnja i prerada uljarica, Crna Gora, Clan uredivackog odbora zbornika, 2012
54.Savetovanje industrije ulja, Priozvodnja i prerada uljarica, Crna Gora, Clan uredivackog odbora zbornika, 2013
55.Savetovanje industrije ulja, Priozvodnja i prerada uljarica, Crna Gora, Clan uredivackog odbora zbornika, 2014
56.Savetovanje industrije ulja, Priozvodnja i prerada uljarica, Crna Gora, Clan uredivackog odbora zbornika, 2015

= informati¢ka pismenost

= vozacka dozvola B kategorije

Sudjelovanje u realizaciji znanstvenih projekata

MEDUNARODNI PROJEKTI

Voditelj projekta
Projekt: Quality and stability development of confectionery filling, Bilateralni projekat Srbija — Hrvatska,
(2011-2012)

Sudjelovanije:

Projekt: Cross-border network for knowledge transfer and innovative development in wastewater treatment
(Waterfriend), IPA project, Serbia-Hungary (2013-2014)

DOMACI PROJEKTI

Voditelj domaceg projekta:

Projekt: Funkcionalni ingredijenti — nosioci kvaliteta u tehnologiji keksa , Nacionalni TR 20023 (2008-2010)
Projekt: Razvoj novih funkcionalnih konditorskih proizvoda na bazi uljarica, Nacionalni TR 31014 (2011-2015)

Projekt: Promena sastava masne faze u cilju proizvodnje nutritivno obogacenog konditorskog krem  proizvoda,
Kratkoro€ni projekat od strateSkog znacaja za razvoj AP Vojvodine (2013-2014)

Sudjelovanije:

Projekt: Istrazivanja sirovina, procesa i kontrole kvaliteta u prehrambenoj tehnologiji, Nacionalni 12M13 (1995-
1998)

Projekt: Program novih tehnologija u prehrambenoj industriji, Dvopek proizvodi na bazi viakana iz Se¢erne repe,
Nacionalni BTN. 7.1.6.0441.B (1998-2001)

Projekt: Novi snek proizvodi na bazi jezgre konzumnog suncokreta, Nacionalni BTN.2.3.2.0411.B (2002-2005)
Projekt: Cokolada na bazi jezgra suncokreta, Nacionalni BTN-321008B (2005-2007)
Projekt: Novi konditorski proizvodi na bazi jezgre suncokreta, Nacionalni BTN-321009B (2005-2007)
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Projekt: Niskoenergetska masna punjenja za konditorske proizvode sa dodatkom skrobnih derivata, Nacionalni
BTN-371010B (2005-2007)

Projekt: Vrednovanje kvaliteta pSenice i proizvoda od nje prema nameni u Republici Srbiji — AP Vojvodini i Republici
Makedoniji u poredenju sa modelom kvaliteta po standardima EU , Pokrajinski 114-451-00565/2005-01 (2004-
2007)

Projekt: Funkcionalnost namenskih masti za pekarske i konditorske proizvode, Pokrajinski 114-451-01062/2008-01
(2008-2010)

Projekt: Fini pekarski proizvodi funkcionalnih karakteristika namenjeni potro$acima sa posebnim potrebama u
ishrani, Pokrajinski (2011-2015)

Projekt: Application of food industry by-products in development of functional and environmentally friendly extruded
food products and additives, Croatian national project 1321 (2014 — 2018)

Clanstva o Clan srpskog hemijskog drustva

UsavrSavanje

Godina  2006.

Mjesto  Budapest, Hungary
Ustanova Corvinus Univerzitet, Budapest, Hungary
Podru¢je Prehrambena tehnologija

Godina 2013.

Mjesto  Trondheim, Norwai
Ustanova Faculty of Technology, HIST, Sgr-Trendelag University College
Podrugje Prehrambena tehnologija
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Izvorni
znanstvenii
pregledni A1
radovi

Curriculum vitae Drago Subarié

PUBLIKACIJE n

10.

11.

12.

13.

14.

15.

16.

17.

POPIS ZNANSTVENIH RADOVA U POSLJEDNJIH 5 GODINA

Torbica A., Pajin B., Omorjan R. (2011): Influence of Soft Cocoa Butter Equivalents on Color and Other

Physical Attributes of Chocolate, Journal of American Oil Chemists Society, 88, 937-947. ISSN 0003-

021X, Food Science & Technology (36/128, 2011), IF 2.181

Pajin B., Doki¢ Lj., Zari¢ D., Soronja-Simovié D., Lon&arevi¢ ., Nikoli¢ 1., (2013): Crystallization and

rheological properties of soya milk chocolate produced in a ball mill, Journal of Food Engineering, 114,

70-74.1SSN 0260-8774, Food Science & Technology (25/122, 2013), IF 2.984

Saranovié Z., Sere$ Z., Joki¢ A., Pajin B., Dokié Lj., Gyura J., Dalmacija B., Soronja Simovié D. (2011):

Reduction of solid content in starch industry wastewater by microfiltration, Starch/Starke, 63, 64-74.

ISSN 0038-9056, Food Science & Technology (52/128, 2011), IF 1.641

Radujko I., Jurié J., Pajin B., Omorjan R., Sere§ Z., Soronja Simovié D. (2011): The influence of

combined emulsifier 2 in 1 on physical and crystallization characteristics of edible fats, European Food

Research and Technology, vol. 232 br. 5, str. 899-904. ISSN 1438-2377, Food Science &

Technology (45/128, 2011), IF 1.899

Hadnadev M., Doki¢ Lj., Dapcevi¢ Hadnadev T., Pajin B., KrstonoSi¢ V. (2011): The impact of

maltodextrin-based fat mimetics on rheological and textural characteristics of edible vegetable fat,

Journal of Texture Studies, vol. 42 br. 5, str. 404-411. ISSN 0022-4901, Food Science & Technology

(61/128, 2011), IF 1.377

Lon¢€arevi¢ I., Pajin B., Omorjan R., Torbica A., Zari¢ D., Maksimovi¢ J., Svarc Gaji¢ J. (2013): The

influence of lecithin from different sources on crystallization and physical properties of nontrans fat,

Journal of Texture Studies, 44, 450-458. ISSN 0022-4901, Food Science & Technology (56/122, 2013),

IF 1.509

Torbica A., Pajin, B., Omorjan, R., Lon&arevic¢, ., Tomi¢, J. (2014): Physical properties of chocolate

with addition of Cocoa Butter Equivalent of moderate hardness. Journal of the American Oil Chemists'

Society, 91(8), 39-48. ISSN 0003-021X, Food Science & Technology (49/122, 2013), IF 1.898

Soronja Simovi¢ D., Filipovi¢ N., Sere$ Z., Gyura J., Jokié A., Pajin B. (2010): Optimization of the

formula of bread enriched with sugar beet fibres, Acta Alimentaria, Vol. 39 (4), 488-497. ISSN 0139-

3006, Food Science & Technology (99/128, 2010), IF 0.440

Saka¢ M., Gyura J., Mi§an A., Sere$ Z., Pajin B., Soronja Simovi¢ D. (2011): Antioxidant activity of

cookies supplemented with sugarbeet dietary fiber, Zuckerindustrie, 136 (61), 151-156. ISSN 0344-

8657, Food Science & Technology (116/128, 2011), IF 0.162

Pajin B., Dimi¢ E., Romani¢ R., Radujko I. (2011): Influence of fatty acid composition of sunflower

kernel on quality and shelf-life of cookies, Acta Alimentaria, Vol. 40 (1), 71-79. ISSN 0139-3006, Food

Science & Technology (98/128, 2011), IF 0.6

Zari¢ D., Pajin B., Rakin M., Sere§ Z., Doki¢ Lj., Tomi¢ J. (2011): Effect of Soya Milk on Nutritive,

Antioxidative, Reological and Textural Properties of Chocolate Produced in a Ball Mill, Hemijska

industrija, 65 (5) 563-573. ISSN 0367-598X, Engineering, Chemical (120/133, 2011), IF 0.205

Zarié¢ D., Pajin B., Lon&arevié |., Sere$ Z., Dokié Lj., Soronja-Simovié D. (2012): The impact of

manufacturing process on the content of hard triglycerides, hardness and thermal properties of milk

chocolate, Hemijska industrija , 66 (5) 735—741. ISSN 0367-598X, Engineering, Chemical (111/133,

2012), IF 0.317

Petkovi¢ M., Pajin B., Tomic¢ J., Torbica A., Sere§ Z., Zari¢ D., éoronja-Simovié D. (2012): Textural and

sensory properties of spreads with sucrose and maltitol, Hemijska industrija , 66 (3) 385-394. ISSN

0367-598X, Engineering, Chemical (111/133, 2012), IF 0.317

Pajin B., Radujko I., Z. Seres, D. Soronja Simovi¢, J. Gyura, M. Saka¢ (2012): Influence of low- melting

milk fat fraction on crystallization and physical properties of chocolate, British Food Journal, Vol.114, 6,

868-879. ISSN 0007-070X, Food Science & Technology (72/124, 2012), IF 0.982

Fistes A., Raki¢ D., Pajin B., Doki¢ Lj., Nikoli¢ I. (2013): The effect of processing parameters on energy

consumption of ball mill refiner for chocolate, Hemijska industrija, 67 (5) 747—751. ISSN 0367-598X,

Engineering, Chemical (109/133, 2013), IF 0.437

Bogdanovi¢ B., Seres 7., Gyura J., Saka¢ M., Simovié-éoronja D., MiSan A., Pajin B. (2013): The

influence of the extraction parameters on the quality of dried sugar beet pulp, Hemijska industrija, 67

(2) 269-275. ISSN 0367-598X, Engineering, Chemical (109/133, 2013), IF 0.437

Petkovi¢ M., Pajin B., Tomi¢ J. (2013): Effects of Temperature and Mixer Speed Rotation on

Rheological Properties of Spreads with Maltitol, Journal of Food Process Engineering, 36 (5), 634-644.
ISSN 0145-8876, Food Science & Technology (82/122, 2013), IF 0.896
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Curriculum vitae Drago Subarié

Zari¢, D., Pajin, B., Lonc&arevic¢, I, Soronja-Simovic’:, D., Seres, Z. (2012): The impact of the
manufacturing process on the hardness and sensory properties of milk chocolate, Acta Periodica
Technologica, 43, 1-342, 139-1

Saranovié Z., Sere$ Z., Sekuli¢ R., Gyura J., Dalmacija B., Pajin B. (2010): Decreasing of chemical
oxigen demand in waste water from starch industry using microfiltration, International conference,
Waste waters, municipal solid wastes and hazardous wastes, 29.03.-01.04.2010. Subotica, Srbija, 104-
111.

Pajin B., Sere$ Z., Saranovi¢ Z., Soronja Simovié D., Long&arevié I. (2011): Ultrafiltration of westwater
of wheat starch industry, 2MInternational Congress, Engineering, Ecology and Materials in the
Processing Industry, 09.-11.03. 2011. Jahorina, Bosnia and Hercegovina, 1021- 1027.

Migan A., Saka& M., Gyura J., Sere$ Z., Medié ., Tadié V., Pajin B. (2011): Sugarbeet dietary fiber
with antioxidant properties as a potential food ingredient, 2" International Congress Engineering,
Ecology and Materials in the Processing Industry, 09.-11.03. 2011. Jahorina, Bosnia and Herzegovina,
310-313.

Hadnadev M., Dapcevi¢ Hadnadev T., Torbica A., Doki¢ Lj., Pajin B., KrstonoSi¢ V. (2011): Rheological
properties of maltodextrin based fat — reduced confectionery spread system, 11™ International
Congress on Engineering and Food, xxxx Athena, Greece.

Stojanovié Z., Svarc-Gajié J., Kravié S., Pajin B., Suturovi¢ Z., Lond&arevi¢, |., Karisik-Burovié A.,
Vasiljevi¢ I. (2011): Determination of copper in laboratory-made chocolate. 2nd CEFSER (Center of
Excellence in Food Safety and Emerging Risks) WORKSHOP ,Persistent Organic Pollutants in Food
and the Environment‘. 26th Symposium on Recent Developments in Dairy Technology. BIOXEN
seminar ,Novel approaches for environmental protection®,08-10.09, University of Novi Sad, Faculty of
Technology, Novi Sad, Serbia, 160-164.

évarc-Gaji(: J., Stojanovi¢ Z., Pajin B., Vasiljevi¢ |., Suturovi¢ Z., Kravi¢ S., LonCarevi¢ I. (2011):
Chocolate contaminations by lead during technological process. 2" CEFSER (Center of Excellence in
Food Safety and Emerging Risks) WORKSHOP ,Persistent Organic Pollutants in Food and the
Environment®. 26" Symposium on Recent Developments in Dairy Technology. BIOXEN seminar ,Novel
approaches for environmental protection, 08.-10.09. University of Novi Sad, Faculty of Technology,
Novi Sad, Serbia, 101-105.

Zari¢ D., Pajin B., Rakin M., Doki¢ Lj., Seres Z., éoronja Simovi¢ D., Lon¢arevi¢ |. (2012): Effect of
soya milk on antioxidant activity changes in chocolate, 6th Central European Congress on Food,
CEFo0d2012, 23.-26.05. Novi Sad, Serbia, 103-107.

Milaginovié-Seremes$i¢ M., Radosavljevi¢ M., Dokié Lj., Pajin B. (2012): Resistant starch as functional
ingredient in high-quality food, 6th Central European Congress on Food, CEFo0d2012, 23.-26.05. Novi
Sad, Serbia, 255-261.

Dokié Lj., Nikolié 1., Miranovié N., Pajin B., Soronja-Simovi¢ D., Sere$ Z. (2012): Rheological properties
of functional spread of hull-less pumpkin seed flour and wheat fibre gel, 6th Central European
Congress on Food, CEFo0d2012, 23.-26.05. Novi Sad, Serbia, 236-241.

Tadi¢ D., Cade’; N., Ota A., Butinar B., Trost K., Pajin B., Raspor P., Ulrih Poklar N., Smole Motina S.
(2012): Antimicrobial activity of phenolic extracts from olive leaves and grape skins and seeds — impact
of encapsulation, 6th Central European Congress on Food, CEFo0d2012, 23.-26.05. Novi Sad, Serbia,
1000-1005.

Mandié A., Sakaé M., Migan A., Soji¢ B., Petrovié Lj., Lon&arevié |., Pajin B., Sedej |. (2014): Static
headspace GC method for aldehydes determination in different food matrices, 8th World Congress on
Polyphenols Applications, 05.06.-06.06., Lisbon, Portugal, International Journal of Agricultural,
Biosystems Science and Engineering, 8, 4, 14-17

Dokié Lu., Nikoli¢ 1., Pajin B., Sere$ Z. (2010): Possibility of production of functional food sread from
pumpkin seed flour, 11" International Symposium Interdisciplinary Regional Research, 13.-15.10,
Szeged, Hungary. ;

Z. Sere§, B. Pilic, B. Pajin, J. Gyura, D. Soronja Simovi¢, Lj. Doki¢, I. Nikoli¢ (2010): Thermal
characteristics of final and byproducts of sugar industry determined by differential csanning calorimetry,
11% International Symposium Interdisciplinary Regional Research, 13.-15.10., Szeged, Hungary.

Pajin B., Soronja Simovié D., Subari¢ D., Dokié Lj., Lon&arevié |., Babi¢ J., Sere$ Z. (2012): Cookies
enriched with chesnut flour as a source of dietary fibres, 5 International Dietary Fibre Conference, 07.-
09.05. Rim, ltalija, 147.

Soronja Simovié D., Pajin B., Sere§ Z., Long&arevié I., Doki¢ Lj., Nikoli¢ 1. (2012): Influence of sugar
beet fibres on the toast bread quality, 5" International Dietary Fibre Conference 2012, 07-09.05, Rim,
Italija, 148.

Gyura J., Soronja Simovi¢ D., Pajin B., Lon&arevi¢ |., Sere$ Z. (2012): Textural characteristics of puff
pastry margarines, 10th Euro Lipid Congress, 23.09.-26.09. Cracow, Poland, 349.

Loné&arevié I., Pajin B., Lj. Doki¢, Z. Sere$, A. Fistes, D. Soronja Simovi¢, V. Krstono$i¢ (2014):
Rheological and textural properties of cocoa spread cream with sunflower lecithin, International
conference on science and technique based on applied and fundamental research, Book of abstracts,
ICoSTAF’14, 25.04. Szeged, Hungary.
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Curriculum vitae Drago Subarié

Pajin B., Radujko I., Juri¢ J., Dokié Lj., Soronja Simovi¢ D., Dimi¢ E. (2010): Uticaj emulgatora na
fiziCka i kristalizaciona svojstva namenskih masti smanjenog sadrzaja Trans masnih kiselina, Uljarstvo,
Vol. 41, 1-2, 29-35.

Pajin B., Radujko I., Soronja Simovi¢ D., Gyura J., Omorjan R., Sandor B., lkoni¢ B. (2010): Quality of
cream products with the addition of emulsifiers from different sources, Review of Faculty of
engineering, Analecta Technica Szegedinensia, University of Szeged, Hungary, 183-188.

Sere$ Z., Pajin B., Saranovi¢ Z., Doki¢ Lj., Soronja Simovi¢ D., Laszlo Z., Joki¢ A. (2010):
Sedimentation combined with microfiltration for wastewater treatment in wheat starch industry, Review
of Faculty of engineering, Analecta Technica Szegedinensia, University of Szeged, Hungary, 229-236.
Misan A., Gyura J., Sakaé M., Simovié-Soronja D., Sere§ Z., Pajin B. (2011): Relation between
antioxidant activity of affined C sugar and thermaly induced nonenzymatic browing, Food & Feed
Research, Novi Sad, 38, 2, 75-79.

Fiste$ A., Lj. Doki¢, Pajin B., Nikoli¢ I., Raki¢ D. (2012): The effect of agitator shaft speed on energy
consumption of a ball mill, Sedimentation combined with microfiltration for wastewater treatment in
wheat starch industry, Review of Faculty of engineering, Analecta Technica Szegedinensia, University
of Szeged, Hungary, 63-67.

Sere$ Z., Dokié Lj., Pajin B., Soronja Simovi¢ D., Subari¢ D., Babié J., Fiste$ A. (2013): Influence of
operating parameters on the flux during microfiltration of the steepwater in the starch industry, Hungary,
Review of Faculty of engineering, Analecta Technica Szegedinensia, University of Szeged, Hungary, 7-
16.

Soronja Simovi¢ D., Pajin B., Saka& M., Sere$ Z., Lon¢arevi¢ 1., Nikolié I. (2013): Influence of sugar beet dietary
fibers on coookies shelf life, IcoOSTAF 2013, Review of Faculty of engineering, Analecta Technica Szegedinensia,
University of Szeged, Hungary, 17-23.

Longarevi¢ 1., Pajin B., Doki¢ Lj., Zarié¢ D., Omorjan R, Sere§ Z., Soronja Simovié¢ D. (2013): Kvalitet mazivog
kakao-krem proizvoda sa suncokretovim lecitinom, Uljarstvo, Vol. 44, 1, 27-33.

Sere§ Z., Vatai Gy., Doki¢ Lj., Soronja-Simovi¢ D., Hodur C., Ikoni¢ B., Nikoli¢ I., Pajin B. (2014):
Enviromental friendly method in the sugar-beet production for the colourants removal, IcoSTAF 2014, Review of
Faculty of engineering, Analecta Technica Szegedinensia, University of Szeged, Hungary, 17-23.

Fiste$ A., Dogenovié T., Raki¢ D., Pajin B., Sere§ Z., Soronja-Simovi¢ D., I. Loncarevi¢ (2014): Statistical
analysis of the basic chemical composition of whole grain flour of different cereal grains, Acta Universitatis
Sapientiae, Alimentaria, 7, 45-53.

Radujko 1., Nikolovski Z., Pajin B., Doki¢ Lj. (2010): Uticaj emulgatora razli¢itog porekla na fizicka i senzorna
svojstva krem proizvoda, Zbornik radova 51. Savetovanja industrije ulja, 215-222, 27.06.-02.07. Herceg Novi,
Crna Gora.

Pajin, B. Radujko I, Juri¢ J., Dokié¢ Lj., Soronj Simovi¢ D., Dimi¢ E. (2010): Uticaj emulgatora na fizi¢ka i
kristalizaciona svojstva namenskih masti smanjenog sadrzaja trans-masnih Kkiselina, Zbornik radova 51.
Savetovanja industrije ulja, 223-228, 27.06.-02.07. Herceg Novi, Crna Gora.

Doki¢ Lj., Krstonosi¢ V., Nikoli¢ 1., Pajin B. (2010): Disperzione i reoloske karakteristike emulzija ulja visoko-
oleinskog tipa u vodi stabilizovanih osa skrobom, Zbornik radova 51. Savetovanja industrije ulja, 241-248,
27.06.-02.07. Herceg Novi, Crna Gora.

Pajin B., Zari¢ D., Doki¢ Lj., Radujko 1., Tomi¢ J., Juri¢ J. (2010): Reoloska svojstva ¢okolade sa sojinim
mlekom, Zbornik radova 51. Savetovanja industrije ulja, 249-256, 27.06.-02.07. Herceg Novi, Crna Gora.

Soronja Simovi¢ D., Pajin B., Saka& M., Seres Z., Lon&arevi¢ 1., Nikoli¢ I. (2011): Influence of sugar beet dietary
fibers on cookies shelf life, 6MInternational Congress Flour-Bread '11, 8" Croatian Congress of Cereal
Technologists, 12.-14.10.2011. Opatija, Croatia, 351-358.

Kesi¢ M., Hartig E., Skrbi¢ J., Gvozdenovié M., Pajin B. (2011): Kristalizaciona svojstva ¢okomala, Zbornik
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