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povecanja njene konkurentnosti, kvaliteta i bezbednosti”, MNRS

2 | Istraziva¢ na inovacionom projektu projektu 11146010 pod nazivom ,,Razvoj 01.01.2011-
novih inkapsulacionih i enzimskih tehnologija za proizvodnju biokatalizatora i 31.12.2019.
bioloski aktivnih komponenata hrane u cilju povecanja njene konkurentnosti,
kvaliteta 1 bezbednosti”, MNRS

3 | Istraziva¢ na projektu u okviru Programa IDEJE: ,Integrated strategy for | on okroOpa 2022
rehabilitation of disturbed land surfaces and control of air polution® (RECAP),
#7726976

4 | Istraziva¢ na projektu programa razvoja nauke i tehnologije Republike Srbije i 2021-2024
Narodne Republike Kine ,,Development of novel fermentation products
enriched with plant and mushroom extracts*

5 | Istrazivac na projektu ,,Integration of paper-based nucleic acid testing methods 2019-2022
into microfluidic devices for improved biosensing Applications” (IPANEMA),
European Union’s Horizon 2020 research and innovation program under the
Marie Sklodowska-Curie grant agreement N0.872662

6 | Istraziva¢ na projektu ,,Biostimulant alternative casing for a sustainable and 2020-2022
profitable mushroom industry” (BIOSCHAMP), No.101000651

7 | Istraziva¢ na projektu ,,The use of Ganoderma lucidum extracts for developing 2018

new food and beverage products enriched with biologically active components®
financed by Chineese company Fujian Xianzhilou Biological Science and
Technology Co., Ltd. (2018)

MeHTOpPCTBO 0100paBam-¢ JOKTOPCKUX JMCEPTALHjA

1

Onena HayyHe 3aCHOBAaHOCTM TeME JOKTOpPCKEe JAucepTaiuje 3Be3faHa
Joanosuha ,.ITorenuujan kopumhema ripuBa Lentinus edodes u Laetiporus
sulphureus kao nomaTka BajbylIIIMMa — aHATN3a KapaKTEPUCTHUKA KBAJMTETA,
OMOJIOIIKe aKTUBHOCTH W IN Vitro mgurectuje”, ITossonpuspentu ¢axynrer
Yuusepsuteta y beorpany, 2022.




