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MEHaIMEHT
AkaneMcka Kapujepa
Hayuna nnu VYxa HayuHa,
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VYkynan O6poj nurata 6 (Scopus); 47 (Google Scholar)
Ykynan 6poj pagosa ca SCI (SCIE) nucrte 3
TpenytHo yuemrhe Ha mpojeKTUMA Homahu - / Melynapomuu — /

Ycaspuiasama | /

AyTop WM KoayTop Ha Bumie on 15 cTpydHMX W HaydHUX pajoBa. PeneHseHT y MelyHapoaHuM
HaygauMm vacormcuma: ,,WITH FOOD TO HEALTH“ wu ,,Croatian Journal of Food Science and
Technology“. ITocenyje 6oraro HCKyCTBO y MeIaromKoM paay (OCHOBHA IIKOJA, CPE/bha IIKOIa, BUCOKA
nikosa). [lepMaHeHTHO pajid Ha CBOM MPO(ECHOHATHOM yCaBpliaBamy W mocehyje CTpy4YHe U HaydHe
koH(epeHIIMje, Te aKTUBHO ydecTByje Ha uctuM. Ilocenyje OpojHe cepTudukare o ycaBpllaBamby U3
pa3Hux obnactu. [lornpeacennuk je amymuu yapyre TexuOC.
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