HNme u npesume

Mowmumio [{onuh

3Bame

[Ipodecop cTpykoBHUX CTynHja

Ha3ue MHCTHTYHHje Y KO0jOj HACTABHUK PalH ca MYHUM WJIH Axasiemuja cTpyKoBHUX cTynuja Jyxua Cpouja,
HENMYHHUM PaJlHUM BPEMEHOM U 0] Kaja

Ouncex Bucoka nmocaosHa mkosna Jleckosarr, ox 03.02.2015.

Yxka Hay4YHa O/JHOCHO YMETHHYKA obJacrt

IlocnoBHa eKOHOMI/Ija U MCHalIMCHT

AkajeMcKa Kkapujepa

. Hayuna nnu ymeTHHYKA VYika Hay4Ha, YMCTHUYKA WIH CTPyYHA
I'onuna WNucturynuja y y yHaHa, y 4
obuact obuact
Akanemuja CTPYKOBHUX
N36op y 3Bame 2026. crynuja Jyxxua Cpowuja, ExoHOMCKE Hayke [TocnoBHA eKOHOMHja I MEHAIIMEHT
JleckoBan
dakynTer 3a Typu3aM H
HoxTopar 2025. ExoHoMcke Hayke ExoHoMcke Hayke
YTOCTUTEIBCTBO, OXpHT
®DaxynTeT 3a XOTENHjEePCTBO U
Macrep 2020. Y J°p MeHauMeHT 1 OU3HHAC MeHauMeHT U OU3HHAC
Typu3aMm, Bpmauka Oama
DakynTeT 3a TYPUCTHUKH U
Hunnoma 2017. Yo yp ExonoMcke Hayke ExonoMcke Hayke
XOTEJIMjepCKU MEeHaMEeHT, beorpan

Cnmcak npeaMera 3a Koje je HACTABHUK AKPeJUTOBAH HA MIPBOM MJIU IPYTOM CTelleHy CTyauja

P.b. Osnaka Hasup npeamera Bujt HacTage Hasus crymjcxor nporpava | SRS crynuja (OCC, CCC,
1.2.3.... | npenvera e A ya porp OAC, MCC, MAC, CAC)
[IpenaBama, .
1 MTHD34 | KerepuHr MeHayIMeHT 6 MeHanMeHT racTpoOHOMUje OCC
BexOE
[IpenaBama, .
2 MTHO19 lacTpoHOMCKY MEHAIIMEHT 5 MeHanMeHT racTpoOHOMUje OCC
BexOe
i IIpenaBama, i
3 $SG001 CI/ICT?MI/I panay racTpOHOMUJH U TUIAHHPAHE pen MeHayMeHT TeXHOJIOruje cce
MEHHja BexOe XpaHe U TaCTPOHOMH]E
j IIpenaBama, i
4 $SG002 prj €KTOBAabC U ONPEMAahe YTOCTHTEIHCKIX pen MeHayMeHT TeXHoJIOruje cce
o0jekaTa BexOe XpaHe U TaCTPOHOMH]E
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30upHH MOJAM HAYYHE, OJHOCHO YMETHHYKE U CTPYYHE AKTHBHOCTH HACTABHUKA

VYkynaH 6poj urara

VYkynan 6poj pagoa ca SCI (SSCI) mucrte 5

TpenyTHO y4enrhe Ha IIpojeKTHMA Homahu 1 ‘ Melynapoanu 1

VYcaspmiaBama

o Bucep mopa‘“ — bpau 2026 — nexap 3a Haj00JbY BHCOKY IIKONY, 9 31aTHHX, 2 cpeOpHe U 1| OpoH3aHa Memasba

e MehyHnapoauu racrponomcku dectuBan Mcrandyin (Sile) — 11 3nataux menama, 4 cpedpHe u 1 OpoHzana menaba
e ['actpo-Typuctnuku dectusan Hum 2025 — 8 nexapa, 6 3naTtHuX, 6 cpeOpHUX U 5 OpOH3aHMX MeJasba

e Unan upHja Ha TAKMHYCHY Y IPUIPEMHE JeckoBauke myhkammie 2025

e Takmuueme Pymynnja ,,Black Sea Fish Festival® 2025

e ["actponomcko Takmuueme beorpan ,,Open Balkan — Food Vision* 2025 — cpebpHa u 6poH3aHa Mezajba y KaTeropuju ,,Best Young
Chef*

e ["'actpoHoMcko TakmMuderme bynsa 2024 — 1 nexap, 6 31atHux, 3 cpeOpHe U 1 OpoH3aHa Menasba




e ["actpo-Typuctnuku ¢pectuBan Hum 2024 — 1 mexap, 7 3nmatHux, 3 cpebpHe u 1 6poH3aHa Meaaba
e Takmuuewe Pymynuja ,,.Black Sea Fish Festival® 2024

e UjaH >xupHja Ha TAKMUYEHY Y TIPUIIPEMHU JieckoBauke Myhkanuie 2024

¢ Yyemhe Ha racTpoHOMCKOM TakMuuey beorpar ,,Open Balkan — Food Vision® 2024

e T'actpo xyn“ HoBu Can 2024 — 1 nexap, 5 3matHux, 7 cpeOpHUX U 2 OpOH3aHE Measbe

o Tactpo xyn HoBu Canx 2023 — 1 cpebpHa u 2 OpoH3aHEe MeIabe

e ['actponoMcko TakmMuuewe beorpan ,,Open Balkan — Food Vision® 2023 — 3maTHa Menaspa 3a THMCKO U cpeOpHa Menasba 3a
WHIHMBUIYATHO TAKMUUYCHE

e UnaH >xupHja Ha TaKMUYEHY Y TIPUIIPEMH jena of napajajsa ,,llapanajs dect 2023

JlpyTH mojiaIy Koje cMaTpare peieBaHTHUM
e UYaHCTBO y pa3HHM acolljanyjama u3 001acTH racTpoHOMHje, Kao u KpoBHe opranm3anuje World Association of Chefs’ Societies (Worldchefs)
e Jlyroroaumime mpo(eCHOHaTHO UCKYCTBO Y 00JIACTH TaCTPOHOMHMjE U 00pa3oBama

¢ Kanrnenapuja 3a nyanHo obpaszoBame U HarnoHaiHu OKBHpP KBaTU(UKAIH]ja




