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M3BEUITAJ O OLIEHHU MTOJOBHOCTHU TEME, KAHAUAATA U MEHTOPA 3A U3PAJTY
JOKTOPCKE AUCEPTALIMIE
— o0aBe3Ha caapsKHHa —
(Cpaka pyOpuka mopa OMTH NIONYH-€HA.)

I NMoAALIKM O KOMUCHJIHN

1. JlaTym H Oprah Koju je UMEHOBA0 KOMHCH]Y

08.05.2009. Hayuno-nacrapno sehe Texnoaonror-paxyareray Horom Cany
2, Cacras KOMMCH_jB Ca Ha3HAaKOM HMMEHA W NpEe3uMEeHa CBAKOF YaHa, 3Barba. HA3WBA YXKEC Hay1He 001acTH 3a

Kojy je m3alpan y 3Bame, aaTyma u3dopa y 3Bare M Ha3uB QakyTeTa. YCTAHOBE Y KOJO) j& unaH KoMucH|e
3aM0C/1eH:

i 1. npod. np Mupjana Bypuh, wian
z peosHM ripodecop. YHusepsuter v Hosom Cany. Texnonouku axynrer
| 2. npo¢. ap Munoapar Texnh, npeacennnk Komucuje
peaoBHHU nipoecop. YHusepsuter y Hosom Cany. Texnonomku daxynrer
3. npo¢. ap , Gyula Vatai, yaan

penoBuu npogecop. Univerzitet Corvinus, byanmriernra

I MOAALMN O KAHAHUAATY

1. Hwme, ume jenHor poautesba, Npe3uMe:
Anekcangap , Uamja, Joxkuh
2. Jlatym™m u MecTo pohersa, onmwTHHA, penydauka:
16.07.1975. bama Jlyka, bawa Jlyka, bocna u Xepueropuna
3. Jarym oabpase, MECTO M HA3UB MarucTapeke Tese:
11.07.2005., Hoeu Caja, Cywenme npexpam0eHuX Biaakana mehepHe perne
4. Hayuna o6nact U3 Koje je CTeUeHO aKaleMCKO 3Bambe MarucTpa Hayka:
Texnosomke HayKke-XeMHjCKO UH/KEHe€PCTBO
5. [lpukas HayuHUX CTPYHHUX PaaOBa Ca OUEHOM:
HATIOMEHA: Tipukaz Tpeda aa canpiki MyHe Ha3uBe HayUHHMX W CTPYUHHUN PAA0BaA. [Ae U Kana cy 00jaB/mbeHu,
MMEHA KOAYTOPa M KPaTak ONMC CaapXiHe PaaoBa. ca eKCMAHUMTHOM OLEHOM 1a JI PajoBH NPHAATajy HAK He
npunazajy ykoj Havunoj ofaacTi M3 Koje je N0KTOPCKA IMCepTauMja, OAHOCHO Aa W CV pajoBH v BE3W ca
JOKTOPCKOM AHCEPTALIjOM.
[Tornaspe y KH-U3M; perJielHd 4iaHak, mehynapoanor 3nauaja (M14)

1. A. Joki¢, Z. Zavargo, J.Gyura, B. Prodani¢: Possibilities to Control Solid Uptake during Osmotic
Dehydration of Sugar Beet, U: Jerrod M. Cantor: Progress in Food Engineering Research and
Development, New York: Nova Science Publishers, 2008, [SBN 1-60021-905-5.

A. Jokié. Z. Zavargo, J. Gyura. S. Radivojevié. Z. Seres: An Artificial Neural Network Approach
to Prediction of Sugar Beet Yield and Quality in Serbia. Nova Science Publishers. in press.
Julianna Gyura. Zita Seres. Marijana Sakaé. Biljana Pajin, Dragana Soronja Simovié. Aleksandar
Joki¢. Production of Dietary Fiber from Sugar Beet Crops for Application in Food Industry. Nova
Science Publishers. in press.
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Pan y Bpxynckom Mehynapoanom vaconucy (M21)

Joki¢, A., Gyura, J.. Levi¢, Lj.. Zavargo. Z.: Osmotic dehydration of sugar beet in combined
aqueus solutions of sucrose and sodium chloride, Journal of Food Engineering. 2007. Vol. 78. str.
47- 51, ISSN 0260-8774.

Pan y mehynapoanom yaconucy (M23)

AJoki¢, Z.Zavargd: Optimization of Pipeline Network for Oil Transport. Hung.J.Ind.Chem..
2001. Vol. 29.str. 13- 117, i
Zavargo Z.. Joki¢ A.. Prodani¢ B.. Grbi¢ J.. Jeftic-Mucibabi¢ R.: Performance of falling film plate
evaporators in reconstructed multiple-effect evaporation station in sugar factory, Thermal Science.
2006. Vol. 10. No. 4, str. 55- 61, UDK: 621, ISSN 0354-9836

Caonuwreme ca ckyna MehyHapoador 3Hayaja wuramMnano y ueaunu (M33)

Z.Zavargd, A.Jokié: Capital Cost Minimization of Pipe Network for Incompressible Fluid
Transport, 6th International Symposium on Interdisciplinary Regional Research - ISIRR, Novi
Sad: oktobar. 2002, str. 3- 4.

Z.Zavargo, A.Jokié, T.Zikié. M.Teki¢: Osmosed Water Reduction at variable Volume
Diafiltration with  Time Dependent Water Adding, 6th International Symposium on
Interdisciplinary Regional Research - ISIRR, Novi Sad: oktobar, 2002.

Gyura J.. Joki¢ A.. Levi¢ Lj., Zavargo Z.: Osmotic dehydratation of sugar beet in sucrose solution,
PSU-UNS International Conference on Engineering and Environment - ICEE-2005. Novi Sad.
Serbia: University of Novi Sad. 18-20 May. 2005. str. El. vers.- T10.

Seres Z.. Gvura J., Skrbi¢ B.. Jokié A Perzistentni organski polutanti u prehrambenim vlaknima
Secerne repe. IV Medunarodna Eko-konferencija (11 deo). Novi Sad. Serbia: Ekoloski pokret grada
Novog Sada. 20-23 Septembar. 2006, str. 175- 180.

J.Grbi¢. R. Jevtic-Mucibabi¢. A. Jokié: Evaluacija i kontrola procesa kristalizacije tehnikom
Kulterovog brojaca, 1 Medunarodni kongres tehnologija kvalitet 1 bezbednost hrane, Novi Sad:
Novembar. 2007.

R. Jevtic-Mucibabi¢, J. Grbi¢, A. Joki¢, B. Prodani¢: Evaporating substances in molasses. |
Medunarodni kongres tehnotogija kvalitet i bezbednost hrane, Novi sad: Novembar, 2007.

Z. Zavargo. S. Dodi¢, A. Joki¢, ] Dodi¢, B. Prodani¢c. S. Popov: Possibilities for Bioethanol
Production in Vojvodina. 6" Biennial International Workshop "Advances in Energy Studies”.
Graz, 2008.

J. Rankovi¢. J. Dodic. S. Popov. S. Dodi¢. Z. Zavargo. A. Jokié¢.:Bioethanol production from raw
juice as intermediat product of sugar processing. [nternational Conference On Science and
Technique in the Agri-Food Business. November. 2008, Szeged. Hungary.

A. Jokié¢.. Z. Seres. B. Prodani¢. J. Gyura. Z. Zavargo.: Rehydration of sugar beet fibers.
International ‘Conference On Science and Technique in the Agri-Food Business. November. 2008,
Szeged. Hungary.

. B. Prodani¢. A. Jokié.. Z. Zavargo.. Z. Seres, J. Gyura: Raw sugar solution ultrafiltration bz

means of the static mixer. International Conference On Science and Technique in the Agri-Food
Business. November. 2008, Szeged. Hungary.
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Caomureme ca ckyna mehynapoanor 3Hayaja mramnano y ussoay (M34)

Filipovi¢ J., Seres Z.. Jokié A., Soronja Simovi¢ D.: Phisical characteristics of sugar beet fibers
influencing dough and bread quality. Quality on food and beverages in the frame of EU standards,
Bucharest, Romania: Balkan Environmental Association. 23-24 February. 2006, str. 29- 29,

Seres Z.. Gyura J.. Teki¢ M., Joki¢ A.: The influence of the Kinetics static mixer on row sugar
solution ultrafiltration, International workshop on Quality on tood and beverages in the frame of
EU standards, Bucharest, Romania: Balkan Environmental Association, 23-24 February. 2006. str.
36- 36,

Prodani¢ B.. Zavargo Z.. Joki¢ A.. Gyura J.: Prediction of mass transfer during osmotic
dehydration of carrots using neural networks, Proceedings of the 9th International Symposium
Interdisciplinary regional research "ISIRR 2007", Novi Sad: 2007.

Gyura I.. Saka¢ M., Seres Z.. Jokié¢ A.: Antioxidant properties of sugar beet fibers. 10th Eurpean
Nutrition Conterence. Paris, France: July. 2007

Seres Z.. Gyura J.. Vatai Gy., Eszterle M., Joki¢ A.: Inprovement of non-sucrose separation from
row sugar solution by ceramic membrane. "Food - New Option for the Industry” EFFOST / EHDG
Joint Conference, Lisbon, Portugal: Elsevier, 14-16 November., 2007, str. 156- 156.

Bojana B. Prodani¢, Aleksandar L. Joki¢, Zoltan Z. Zavargo: Racionalizacija potroSnje energije u
industriji $eéera Republike Srbije. Regionalna konferencija Industrijska energetika i zaStita zivotne
sredine u zemljama jugoisto¢ne Evrope .IEEP 2008, Zlatibor, 2008.

Paa v Boaehem yaconmucy HannoHaaHor suavaja (M5S1)

Joki¢ A.. Gvura J.. Zavargo Z.. Levi¢ Lj.: Kinetika konvektivnog suSenja ekstrahovanih rezanaca
Secerne repe, Hem. Ind.. 2005. Vol. 59. No. 3-4.str. 73- 77.

Prodani¢ B.. A.Jokié. J. Markovic., Z.Zavargo: improving the economic performances of the beet
sugar industry, Acta Peridica Technologica. 2008. Vol. 39, str. 57- 63

Pajx v yaconucy HauHOHAIHOT 3Hauaja (MS52)

AJokié. Z.Zavargo: Investment Cost Optimization of Pipeline Network for Transport of
Incompressible Fluid Flow. Acta Peridica Technologica. 2001, Vol. 32, str. 55- 60.

Lj. Levié. T. Kuljanin, A. Joki¢: Efekti osmotskog predtretmana pri suSenju prehrambenih
viakana proizvedenih iz Se¢erne repe, PTEP — Casopis za procesnu tehniku i energetiku u
poljoprivredi. 2004, Vol. 8, No. 1-2, str. 43- 45, UDK: 631.55/56:620.92. ISSN 1450-5029.
Filipovi¢ J.. Gvura J.. Joki¢ A.. Sere$ Z.: Prehrambena vlakana dobijena alkalnom ekstrakcijom
Secerne repe primenjena u proizvodnji hleba. Zito-hleb, 2005, Vol. 32, No. 3. str. 89- 96.

Levi¢ Lj.. Joki¢ A., Gyura J.. Zavargo Z.: Mikrotalasno suSenje prehrambenih vlakana Secerne
repe. Casopis za procesnu tehniku i energetiku u poljoprivredi. 2005. Vol. 9. No. 1-2, str. 33- 35,
Joki¢ A.. Gyura J.. Levi¢ Lj. Zavargo Z.: Kinetika konvektivhog suSenja dekolorisanih
prehrambenih viakana Secerne repe. Casopis za procesnu tehniku i energetiku u poljoprivredi.
2005, Vol. 9. No. 1-2, str. 67- 70,

Filipovi¢ J.. Seres Z., Joki¢ A.. Soronja Simovi¢ D.: Uticaj veli¢ine Cestica na fizicke osobine
vlakana iz ecerne repe i kvalitet hleba. Zito-hleb, 2006. No. 33 str. 25- 32.

Jokié¢ A.. Prodani¢ B.. Gyura J.. Zavargo Z.. Levi¢ LJ.: Vakuum osmotska dehidratacija Secerne
repe. PTEP - Casopis za procesnu tehniku i energetiku u poljoprivredi. 2006, Vol. 10, No. 5. str.
150- 153, UDK: 631.55/56:620.92, ISSN 1450-5029.

Jokié¢ A, Prodani¢ B., Gyura J.. Zavargo Z.. Levi¢ LJ.: Kinetika osmotske dehidratacije Sargarepe
u rastvorima saharoze. PTEP - ¢asopis za procesnu tehniku i energetiku u poljoprivredi. 2007, Vol.
11, No. 1-2, str. 42- 44, UDK: 631.55/56:620.92. ISSN 1450-5029.
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Caonmreme ca CKyna HAUMOHAJHOI 3Ha4Yaja wramnaxo y ueauan (Mo63)

Joki¢ A., Zavargd Z: Optimizacija investicionih troSkova cevne mreze za transport nestiljivog
fluida. XL Savetovanje Srpskog Hemijskog Drustva, Novi Sad: 2001,

Jasna Grbi¢, Zoltan Zavargo. Aleksandar Joki¢, Rada Jevtic-Mucibavbié. Nikola Dokmanovié:
Eksperimentalno odredivanje koeficijenta prolaza toplote kroz zagrevne povrsine ploc¢astog
uparivata u Fabrici $ecera Sajkaska - Zabalj. 12. Simpozijum termicara SCG. Sokobanja, Nis:
Maginski fakultet, 18-21 oktobar, 2005, ISBN 86-80587-51-6.

Jevtié-Muc¢ibabi¢ R., Grbi¢ J., Joki¢ A., Prodani¢ B.: Optimum colloid coagulation in the
carbonatation of sugar beet juice. VII Simpozijum "Savremene tehnologije i privredni razvoj" sa
medunarodnim ucescem, Leskovac: 2007.

Zavargo Z.. Joki¢ A.. Prodani¢ B.. Grbi¢ J.. Jevtic-Mucibabi¢ R.: Optimizacija tehnoloskog
procesa proizvodnje u cilju smanjenja potrosnje toplotne energije u fabrici Seera .Donji Srem™ -
Pec¢inci. 13. Simpozijum termicara Srbije. Nis: Masinski fakultet. 16-19 oktobar. 2007.

Caonuremwe ca CKyNna HAHOHATHOI 3HA4aja mraMnano y u3zsoay (Mo64)

AJokié. Z.Zavargo: Optimizacija investicionih troskova cevine mreze za transport nestisljivog
fluida, X1 Savetovanje Srpskog hemijskog drustva, Novi Sad: januar, 2001,

Mamuapcxa TE3a

A. Jorkuh: Cywene npexpamderux BnakaHa mehepre pene. Texwnonouixku dakvarter. Hosu Caa

YKyNnan HHIeKC KOMeTEeHTHOCTH Kanauaara: 60,2

Tokom pana Ha Texuonoinkom dakvatety v Hosom Caay kananaat. mp Joxuh Anexcanip.
Daruo ce npobieMuma TpaHCcnopTa Mace W TONJIOTE. KOJU MPCICTaBbajy OCHOBY mnpodiema y
001aCTH XEMUJCKOT MHIKEHEPCTRBA Y KOjO] C€ Hana3W M MnpujaBbeHa aucepTtaumja. ToxkoMm rnpeux
rO/MHA Paja KaHAMIAT YUECTBYjE Y MCMUTHBAUMA BE3aHWUM 3a CVLICHE NpexpaMOeHux BjlakaHa
wehepue pene M yTHUAJy Tuna cylletba HA BHUXOB  KBaduteT. Y oOpagd A00HjeHHX
CKCTIEPUMEHTAIHMX PE3YJTaTa KOPULUTEHE Cy METOAe KOje ce Hajga3e y npujaBy JOKTOpPCKe
aucepTauMje Kanauaara. Y NpuioKEeHOM CNUCKY pediepeHUM KaHauaaTa MOTY CE YOUMTH W OHe
Koje ce oaHoce Ha memOpaHcke cenapalluje wTo ynyhyje Ha 3akibydak 7a je KaHAMAAT YNo3HaT ca
npodIeMaTHKOM BE3AHOM 33 HHUXOBY IIPUMEHY.

Ob6jasmene pedepenue, mehy kojuma u  pedepeHue v MCTaKHYTHM  MelhyHapoaHum
YACOMUCHUMA W NOCNRaBba vy MehYHAPOAHUM KibMrama. Koje ce OMHOCE Ha NPUMEHY KOHLenTa
HEVPOHCKUX MPEeXd W MOCTYIKA OA3MBHC MOBPLUXAHE YKA3y]y 1a KAHAWIAT Pacnonaxe 3Hatbuma u
MCKYCTBOM HEOMXOHUM 3a M3paay MpeiioKeHe A0KTOpPCKe AucepTauuje.

1

OGPA3JOXKEHU KPUTEPUIJYMU U PA3JIO3H HA OCHOBY KOJHUX CE 3ACHHUBA
IMMO3MTUBHA OUEHA JA JE KAHAMAAT MOAOKAH JA PAJU ANCEPTALINJY

Mp Anekcaniap Jokuh je HaKOH NeT roanHa MarucTpupao Ha MaTHYHOM (DaKyITEeTY.
Marucrapcku paj KaHAMAaTa ca TeMOM BE3AHOM 3a cyliere npexpamOeHux BrakaHa wehepue
pere, NPeACTaBba JONPUHOC HHOBATUBHO] A€1aTHOCTH y JOMEHY npexpamOeHe TeXHOI0ruje.

24 objaB/beHa paja KanauaaTa y nepuoay HakOH MarucTpuparsa, noTephyjy Herosy crpemHocT
M IKEBY 38 YCNEUWHUM 0aB/beheM HayHHO-HCTPAKUBAUYKHM PA/IOM.

[pofaemarnka, kojy je 0nabpao 3a Temy JOKTOPCKE AMCEPTaLM]E. M3Y3€THO j€ aKTyeslHa M
NpeACTaB/ba AOMNPUHOC pasyMeBamy MNpoleca KOju ce Jetlapajy TOKOM MHKpoduaTpauuje
cycrneHsuja Kao 1 MOryliHOCTH HBUXOBOT MOJEI0OBAbA. '
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OUEHA MNNOJOBHOCTH MPEAJTOXKEHOI MEHTOPA
HAITOMEHA: llopexn penesaHTHMX NOJATaKa O MEHTOPY. 00aBE3HO OUCHUTH HErOBY NOAOOHOCT.
EKCIAMUMTHO HABECTH Aa JIM MEHTOP JeCTe WM HUje NoaoDaH.

(VS

Meutop, npod. ap 3ontan 3apapro, on 2003. roauHe je penosHu npodecop TexHomoukor
daxyntera, Yuusepszurera y Hosom Cany., rae odapba aKTHBHOCTH OWTHE 3a aKalaeMCKY,
HCTPaKHBAUKY M CTpyuHO-npodecHonansy aenarnoct dakyiarera. [loa mentopereom npod. ap
3oatan 3asapra ypaheHo je u 0a0parmeHo 25 AMNNOMCKHMX paJoBa. 1Ba MaruCTapeka paja v jeaHe
AokTopeka aucepraumja. [pod. ap 3oatan 3aBapro je Tokom paga OHO y4eCHUK OpOjHHX
HaydHOMCTpaxHBadknx npojekara. Koayrop je vudenumka noa Hacaosom OCHOBH XeMmujcke
TEMOJMHAMHUKE, KOJH Ce VCIIELLHO rnpumetbyje vy Hactaen. O6jasuo je OpojHe panose oa Kojux je 10
oA mehyHapoaHor 3mauaja, mely Kojuma cy Tpu paja y AMPEKTHO] Be3n ca npodieMaTkom
NpeaIoKeHe A0KTOPCKE AucepTaumie:

Puri¢ M.. Gyura J.. Zavargo Z... Sere§ Z.. Teki¢ M.: Modelling of ultrafiltration of non-sucrose
compounds in sugar beet processing. Journal of food engineering. 2004, Vol. 63_ str. 73- 82.
Buric. M., Gyura, J.. Zavargo. 7.0 The analysis of process variables influencing some
characteristics of permeate from ultra- and nano- filtration in sugar- beet processing.
Desalination, 2004, Vol. 169, str. 167- 182, ISSN 001 1-9164.

Joki¢, A.. Gyura, J., Levié, Lj.. Zavargo. Z.: Osmotic dehydration of sugar beet in combined
aqueus solutions of sucrose and sodium chloride, Journal of Food Engineering, 2007, Vol. 78, str.
47- 51, ISSN 0260-8774.

[pod. ap 3BonTan 3aBapro npunajga Tpynu HAJUMTUPaHUMX ayTopa TexHOMOUKOr
thakyntera y Hosom Cany.

Ha ocHOBY MOCTMrHYTHX pe3ynTaTa KOMHCH]A CMaTpa Aa je MEHTOP KOMIMETEHTAH 1a BOAU
JOKTOPCKY AMCEPTALIM]Y MO/ HACIOBOM HABEACHUM ¥ NpUjaBH.

OLEHA MOAOBHOCTH TEME:

1. Ouena q)dpmyﬂaunje HA3HBA Te3e:

[TpennokeHn HAcnOB aucepTauMje jacHO je (DOPMYJIHCAH M YKA3yje HA CYLITHHY TeMme M
aKTYEIHOCT HCTPAKHBaHbA.

2. OueHa npeaMera HCTPAKUBABA:

HerpaxkuBawa  npenpuljeHa  JOKTOPCKOM — JMcepTallMjoM  crajajy  [aBe  aKTyejHe
npobnematuke. [lpeaHocT npuMeHe HEYPOHCKMX MpeXa Hal KIACHYHMM  NPUCTYNUMa
MOZIENOBakY TEXHOJOLIKHX Apoleca Orfeaa ce y bHUXOBOj BEAMKO] HEJTMHEAPHOCTH TE CTOra MOTyY
Jla MPeAcTasbajy KOMIUIEKCHe HellHHeapHe npouece. JloOHjarem aaekBaTHUX MaTeMaTHUKHX
Mojel1a 10NprHeo OU He camMo 00/beM pa3yMeBary YTHUAja NPOLECHUN MapaMeTapa v bHXOBUX
MehyCOOHUX WHTEpaKLMja, HEro W HCIWTHBamY MOrYRHOCTH npumeHe A00ujeHHMX Mojela 3a
ONTUMH30BaLE VCIIOBA H3BOhEeHa npoueca.

3. Ouena no3HaBama nNpod/jieMaTHKe HA OCHOBY M3adpaHe auTeparype:

Mp Anekcanaap Jokuh je npu noctasbaiby NpeiMeTa v LMba HCTPaXKHBArba 00paano Befin
Opoj Hayunux paaosa v apyre rpafe. [Toceban kpamret oOpaheHor auTeparypHor marepujana je
FEroBa akTYENHOCT. HauMme BehiMHa TuTepaTypHUX HaBOJA je HOBM]EI aTyma.




4, OueHa HH/bEBA HCTPAKHBALA:

LiM/b MCTP@KMBAMA Y OKBMPY OBE JOKTOPCKE AMCEPTALIMjE J¢ MCMUTHBAMbE MOryhHOCTH
MpUMEHE KOHLENTA HEYPOHCKMX MPEXa M NOCTYIKA OI3HBHE MOBPLIKHE QYHKLIN]E 38 MOJENOBAbE
npoueca "cross-flow” mukpoduaTpalmje cycnensija nekapekor keacua. Jlokropeka JaucepTaumja
MMa TEOPU]CKH 10OPO OCMHULIIBEH, JACHO NEPHHUCAH M aKTYeaH LUn/b.

5. OueHa OYEKHBAHUX Pe3y/aTaTa (XHIIOTE3€)

Pesynratn pasa Tpeba na Aajy JNOMPHHOC MPOLIMPEHY PasyMeBarma yTHiiaja MpoUecHUN
napameTapa M HUXOBMX MehyCOOHUX HHTEpaKuMja, and W MCnuTHBatby MOryhHOCTH npumene
100HjeHUX MOJeNa 3a ONTHMHU30BAME YCI0Ba W3BONErba npoueca. Hageaenn oueKnBaHy pesynTaTH
AMCEPTALIMjE ¥ CKAAY CY ¢a OOMMOM HCTPAKHBAA.

6. Ouena niayga pajga

[lnan pasa obyxXBaTa CBE PENEBAHTHE CIEMEHTE 3a MPABMIHY PEaTH3aUM]y [0CTAB/bEHOT
LMIba paja.

7. OuexHa MeTo/1a U Y30pKa HCTPAKHABA/bA:

Metoae n ypehaju onabpann y OBOj JOKTOPCKOj AucepTauujn 100po cy ojabpauu u
npykajy MorylHOCT aneKBaTHOT eKCrepumMeHTanHor pasa. [loy3aanoct U penpoayKTHOMIHOCT
pasynTata, Takohe je 00e30eheHa MpUMEHOM HABEIEHUN NOCTYyNaKa.

8. OueHa mecra, 1adoparopuje H onpemMe 3a CKCMEPHMEHTATHN pajx:

Onpema Texuonowxor Qaxysreta y Hosom Cany ovoryhyje KBanuTeTHY W LENOBATY

peajiM3aliujy eKcnepumeHara.
9. Quena MeTo/e CTATHCTHYKE 00paje noaraKa:
[MpexsuljeHe CTATUCTHUKE METOJE Cy ANEKBATHE M CABPEMEHE. & napaMeTapu rapaHTyjy

peanHy npoleHy J0GHjeHMX pe3y/Tara. JMcepTaurjom je npeasuheHa npumeHa caBpeMeHux
COPTBEPCKHUX NAKETA.

VI 3AK/bYUAK CA OBPA3JIOKEHOM OUEHOM O NOAOBHOCTHU TEME U KAHAUAATA:
HATIOMEHA: O6ape3Ho HanucaTy OleHy Ja Jid CY TeMa M KaHauAaT 1104001 WiH He.

Komucuja 3a oueHy noao0HOCTH TeMeE. KaHiMaata W MEHTOpa 3a M3pany [0KTOpCKe
ancepraumje Mp Anexcanapa Jokuha noa nasusom "Mojenosatbe "cross—flow” MuKkpoduaTpaumje
cycrieH3Mja KBacua NMPUMEHOM KOHUENTA HEYPOHCKHX MpPeka W NMOCTYNKA OI3HBHC roppiumHe".
HAKOH YBMJA Y MPHJIOJKEHY NOKYMEHTALM]Y cMaTpa 1a je npodiemarvka adcepTanmnje aktyenHa.
JlyGsbe noszHaBatbe MHTEpaKUMja ¥ (PEHOMEHA KOJU KOHTPOIMLLY MUKPO(MATPALIM]Y CYCTIEH3H]a
KBaclla onpapaasa noTpedy 3a OBAKBMM HAYYHWUM HCTPA/KHBAHEM.

Kananaar je Ha OCHOBY Mpelora Teme JAOKTOPCKE AMCEepTaiilje W aocafailirber pala
[0KA320 1A BAAA MOMEHYTOM HAYUHOM [POBAEMATHKOM M MOXKE CE CMATPATH Ja NOCe1yje Hay HM
HOTEHUM]AN HEONXOAAH /1A OArOBOPH 3aXTEBUMA NPEIIOKEHUM YV MPHJABH IHCEPTALIIE.




[TOTIHUCH YWIAHOBA KOMHCHIE

npod. ap Mupjana Bypuh, wnau

penoHu npodecop. Yausepsuter y Hopom Cany. Texnonouiku dakynrer

npod. ap Muoapar Texuh, npejiceHUK Komucuje

pe;tosuu npodecop. Yuusepsutet y HoBom Cany. Texnonouwku daxynrer

npod. ap , Gyula Vatai, wian

penosuu npodecop. Univerzitet Corvinus, by aummnennra

HAIOMEHA: Ynan komucHje KOju He KeJu 1a NOTMMLIE W3BELWTA] jep Ce HE Clake ca MUllberem sehinte
YNAHOBA KOMMCHje, IyAKaH je A& yHece y H3BewTaj o0pa3nokere. OAHOCHO pa3nore 300r KOJHX HE kel 1a
NoTNuiIe U3BELITA].



