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Objavljeni naučni radovi

  

1. Spaho, N., Gaši, F., Leitner, E., Akagić, A., Blesić, M., Meland, M. (2023). Improving the Flavor Profile of Apple Spirits Using 
Traditional Cultivars ACS Food Sci. Technol. 2023, 3, 3, 414–427 https://doi.org/10.1021/acsfoodscitech.2c00320  

2. Oras, A., Akagić, A., Spaho, N., Gaši, F., Oručević Žuljević, S., Meland, M. (2023). Distribution and Stability of Polyphenols in 
Juices Made from Traditional Apple Cultivars Grown in Bosnia and Herzegovina Molecules 2023, 28(1), 
230; https://doi.org/10.3390/molecules28010230  

 © Europska unija, 2002-2018 | europass.cedefop.europa.eu Stranica 2 / 9 

2014

2013

2011

2008

2004

2004

                                                 2003
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                                                 1999

 Realizacija doktorske disertacije kandidatkinja Nadira Berbić (prof.dr Roland Kallenborn)  Univerzitet 
u Aas (Norveška)

Realizacija doktorske disertacije kandidatkinje Amile Vranac  (prof.dr Hanz Norli) BIOFORSK u Aas 
(Norveška)

Razvoj curriculuma za modul „Aspects of new food forms“ Univerzitet u Grazu (prof.dr Michale 
Murkovic 

Razvoj curricula za modul „Fruit and vegetable products“ (master studij) Univerzitet u Beču (prof.dr 
Juergen Koening)

Razvoj modula „Novel food“ Univerzitet u Nantu, ENITIAA Francuska (prof.dr Armel Davenel)

Latest  Development  in  agricultural  Marketing,  Enviromental  protection  and  Engineering-
Scientific Society of Mechanichal Engineering in the farmes of the International Cooperation 
for development – Traning course Budapest, 2004.

Radionica GTZ Programme – Uvođenje GMP; GHP; HACCP – Lukavac, 2003

Labaratorijske analize pri kontroli kvaliteta hrane i pića (tri mjeseca)- Univerzitet u Giessenu 
Njemačka; The Geisenheim Research Institute; DAAD stipendija 

Eksperimentalni rad magistarske teze, pogonske vježbe u  fabrici za preradu voća i  povrća 
Bishofzell, Švajcarska; (tri mjeseca), ETH Univerzitet Cirih, Švajcarska;  stipendija Švajcarske 
vlade 

                             Maternji jezik
bosanski

Ostali jezici RAZUMIJEVANJE GOVOR PISANJE 

Slušanje Čitanje Govorna interakcija Govorna produkcija 

engleski B2 B2 B1 B1 B2

njemački A2 B2 A2 A2 A2
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https://doi.org/10.3390/foods9040462, DOI: 10.3390/foods9040462.

9. Bijedić,  A.,  Akagić,  A., Antelj,  M.,  Omanović,  H.  (2020).  Comparative analysis  of  individual  phenolic  compounds in 
commercial type strawberries, raspberries and blackberries. Proceedings of the XI International Scientific Agricultural 
Symposium “Agrosym 2020” pp. 557-560. October 8-9. 

10. Oručević Žuljević S. and A. Akagić (2020): Encapsulation – A Perspective Improving Functional Properties of Flour 

Based Confectionary. American Journal of Biomedical Science & Research. 9(4). pp.273-276.
11. Akagić A., Oručević Žuljević S., Bašić A.,  Đuderija A., Kadić B.,  Karaman A., Lagumdžija A., Mulagić A.,  Vražalica A. (2019): Radovi 

poljoprivredno-prehrambenog Fakulteta Univerziteta u Sarajevu. Volume LXIV No. 69/2. pp.89-100 
12. Akagić A., Vranac A., Gaši F., Drkenda P., Spaho N.,  Oručević Žuljević S., Kurtović M.,  Musić O., Murtić S.,  Hudina M. 

(2019): Sugars, acids and polyphenols profie of commercial and traditional apple cultivars for processing, Acta 
agriculturae Slovenica, 113/2, 41–52 doi:10.14720/aas.2019.113.2.5 

13. Murtic, S., Oljaca, R., Smajic Murtic, M., Vranac, A., Akagić, A., Civic, H. (2018): Cherry tomato productivity as 
influenced by liquid organic fertilizer under different growth conditions. Journal of Central European Agriculture, 19(3), 
pp.503-516. DOI: /10.5513/JCEA01/19.3.2168 

14. Alihodzic,  A., Gasi, F., Drkenda, P., Akagić, A., Vranac, A., Meland, M., Music O., Spaho N. (2018): Sensory 
Acceptability of the Autochthonous Fruits of Bosnia and Herzegovina. Erwerbs-Obstbau, 
https://doi.org/10.1007/s10341-018-0365-y

15. Memić, M.,  Vranac, A.,  Drkenda, P.,  Akagić, A.,  Musić, O. (2017):  Biochemical fruit composition of autochthonous 
pear cultivars from Bosnia and Herzegovina, Radovi poljoprivredno-prehrambenog Fakulteta Univerziteta u Sarajevu. 
Volume LXII No. 67/2. pp.86-95.

16. Džafić, A.,  Akagić, A.,  Spaho, N.,  Semić, A.,  Oručević Žuljević, S. (2017): Sensory and colour properties of biscuits in 
relation to barley flour incorporation and baking temperature. Radovi poljoprivredno-prehrambenog Fakulteta Univerziteta 
u Sarajevu. Volume LXII No. 67/2. pp.411-424.

17. Akagić, A., Vranac, A.,  Spaho, N.,  Gaši, F.,  Kurtović, M.,  Meland, M. (2017): Effect of processing on the polyphenolic  
compounds in apple juices, Radovi poljoprivredno-prehrambenog Fakulteta Univerziteta u Sarajevu. Volume LXII No. 
67/2. pp.482-492.

18. Vranac, A., Akagić, A.,  Gaši, F., Spaho, N.,  Kurtović, M.,  Meland, M. (2017):  Sensory evaluation of blended cloudy  
apple juices.  Works of the Faculty of  Agriculture and Food Sciences University of Sarajevo. Volume LXII  No. 67/2. 
pp.493-504.

19. Begić, M., Oručević Žuljević, S., Akagić, A., Spaho, N. (2017): Relationship between the Physical and chemical quality 
parameters of common buckwheat (Fagopyrum Esculentum Moench) and Tartary Buckwheat (Fagopyrum Tartaricum 
Moench).  International  Journal  of  Research in  Agricultural   Sciences.  Volume4.  Issue 3.  ISSN (Online)  2348-3997. 
pp.155-159. 

20. Oručević  Žuljević,  S.,  Džafić,  A.,  Akagić,  A.,  Spaho,  N.,  Vranac A.  (2016):  Relationship  between Selected Quality 
Parameters in Spelt Wheat Grain.  International Journal of Agriculture Innovations and Research. Volume 5. Issue 1. 
ISSN (Online) 2319-1473. pp.54-58. 

21. Džafić, A., Oručević Žuljević, S., Šehovac, F., Melezović, T., Akagić, A., Kallenborn, R., Ekeberg, D. (2016): Effects of 
spelt  (Triticum  spelta  L.)  flour  incorporation  and  flour  extraction  rate  on  biscuit  quality.  Radovi  poljoprivredno-
prehrambenog Fakulteta Univerziteta u Sarajevu. Volume LXI No. 66/1. pp.128-132.

22. Oručević  Žuljević,  S.,  Mutap,  N.,  Spaho,  N.,  Tahmaz,  J.,  Akagić,  A., Džafić,  A.  (2015):  Effects  of  Production and 
Ingredients on Tahini Halvah Quality. Journal of Food Science and Engineering. David Publishing. 5. pp.122-129.  

23. Islamovic, A., Mlaco, M., Berbic, N.,  Begic-Akagic, A., Orucevic, S., Bulbulusic, A., Ekeberg, D., Drkenda, P. (2014): 
Seasonal variation of the physical and chemical parameters of wild genotypes cornelian cherry (Cornus mas L.). Journal 
of  International  Scientific  Publications:  Agriculture  and  Food. Volume  2.  ISSN  1314-8591  (Online).  Published  at: 
http//www.csientific-publications.net. pp.466-471.

24. Begić-Akagić, A., Spaho, N., Gaši, F., Drkenda, P., Vranac, A., Meland, M., Salkić, B. (2014): Sugar and organic acid 
profiles of the traditional and international apple cultivars for processing.  Journal of Hygienic Engineering and Design, 
pp.190-196.

25. Drkenda, P., Spahic, A., Begic-Akagic, A., Gasi, F., Vranac, A., Blanke, M. (2014): Pomological characteristics of some 
autochthonous  genotypes  of  cornelian  cherry  (Cornus  mas  L.)  in  Bosnia  and  Herzegovina, Erwerbs-Obstbau  DOI 
IO.1007/s 10341-014-0203-926.
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26. Drkenda, P., Osmanovic, H.,  Begic-Akagic, A., Hudina, M.,  Civic, H., Duric, S.,   Murtic,  S. (2013): Calcium Foliar 
Application in Function of Apple Fruit Quality Preserving. The Journal of Ege University Faculty of Agriculture, Volume 1. 
Special Issue. ISSN 1018-8851. pp.41-46.

27. Begic-Akagic, A., Drkenda, P., Vranac, A., Orazem, P., Hudina, M. (2013):  Influence of growing  region and storage 
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31. Drkenda,  P.,  Spahić,  A.,  Spahić,  A.,   Begić-Akagić,  A.  (2012):  Testing of  “Gisela  5”  and “santa  Lucia  64”  cherry 
rootstocks in Bosnia and Herzegovina, Acta agriculturae Slovenica, pp.129-136.DOI:10.2478/v10014-012-0012-5.

32. Begić-Akagić, A., Spaho, N., Oručević, S.,  Drkenda, P., Kurtović, M., Gaši, F.,  Kopjar,  M., Piližota, V. (2011): Influence 
of cultivar,  storage time, and processing on the phenol content of cloudy apple juice.  Croat.  J.  Food. Sci.  Technol. 
Volume 3 (2), pp.1-8.

33. Oručević  S.,  Hodžić  E.,  Begić-Akagić A., Tahmaz J.  (2011):  Pasta  quality  in  relation to  used ingredients.  Radovi 
poljoprivredno-prehrambenog Fakulteta Univerziteta u Sarajevu. Volume LVI No. 61/2. pp.117-130.

34. Begić-Akagić,  A., Guzonjić,   Dž.(2011):  Antioksidativna aktivnost voćnih sokova i  nektara.  Works of  the Faculty of 
Agricultural and Food Sciences, University of Sarajevo, Volume LV, No. 61/2. pp.95-105.

35. Begić-Akagić A., Leko S., Oručević S., Drkenda P., Kopjar M. (2011): Antioxidant activity of fruit and vegetables. Radovi 
poljoprivredno-prehrambenog Fakulteta Univerziteta u Sarajevu. Volume LVI No. 61/2. pp.105-115. 

36. Musić, B.,  Begić-Akagić, A. (2011): Sadržaj i stabilnost folata u prirodnim i sokovima obogaćenim folnom kiselinom. 
Works of the Faculty of Agricultural and Food Sciences, University of Sarajevo, Volume LV, No. 61/2. pp.131-143.

37. Begić-Akagić A.(2001): New technological procedure in production of low-caloric jam. Works of Faculty of Agriculture, University 
of Sarajevo, Vol. XLVI, No.50, pp.87-97.

38. Begić-Akagić  A., Špiritović  M.,  Bašić  G.,  Jarebica,  Dž.,  Oručević  S.,  Begić  A.  (2004):  Aspekti  kvaliteta  prirodnih 
mineralnih voda i usklađenost sa Direktivom Evropske Unije. Works of Faculty of Agriculture, University of Sarajevo, Vol. 
XLIX, No.54/1, pp.151-160.

39. Drkenda  P.,  Kurtović  M.,  Hodžić  A.,  Begić-Akagić  A., Hodžić  A.  (2005):  Pomološke  karakteristike  novih  sorti 
jagode.Works of Faculty of Agriculture, University of Sarajevo, Vol. L; No.56/I1, pp.81-89.

40. Begić-Akagić A., Jarebica Dž., Muminović Š., Ačkar M., Tahmaz J., Čivić H., Miličević D., Topčagić R. (2005): Utjecaj 
inhibitora  na  hemijski  sastav  i  indeks  posmeđenja  aktuelnog  sortimenta  krompir.  Works  of  Faculty  of  Agriculture, 
University of Sarajevo,  Vol. L, No.56/1, pp.171-181.

41. Tahmaz J., Smajić A., Begić-Akagić A., Čorbo S., Alkić M., Oručević S., Mušanović A. (2005): Uticaj sadržaja masti na 
organoleptičku ocjenu uzoraka čipsa i flipsa.  Works of Faculty of Agriculture, University of Sarajevo, Vol. L, No.56/2, 
pp.115-125.

42. Oručević S., Ugarčić-Hardi Ž., Begić-Akagić A., Spaho N. (2008): Wheat Hardness Index in Relation to the Other Wheat 
Quality  Parameters.  Proceedings  of  4th  INTERNATIONAL  CONGRESS  FLOUR  –  BREAD  07,  and  6th  CROATIAN 
CONGRESS OF CEREAL TECHNOLOGISTS Opatija; October 24-27.2007, Croatia, pp.183-189.

43. Begić-Akagić A.,Oručević S.,  Blesić M.,  Spaho N. (2008):  Consumer approaches to traditional  food products.  4th Central 
European Congress on Food and 6th Croatian Congress of Food Technologists, Biotechnologists, and Nutritionists, 15-17 May 
2008, Cavtat, Croatia, Book of Proceedings, pp.427-432.

44. Spaho N., Blesić M., Begić-Akagić A., Oručević S., Pjano A., Ferizović H. (2008): Furfural content in the distillates of prune and 
dried pear. 4th Central European Congress on Food and 6 th Croatian Congress of Food Technologists, Biotechnologists, and 
Nutritionists, 15 – 17 May 2008, Croatia, Book of Proceedings, pp.143-148.

45. Suljević M., Drkenda P., Spahić A., Begić-Akagić A., Čivić H. (2009): Fruit quality of apple cultivars Idared and Granny Smith. 
Proceedings of 20th Scientific – experts conference on agriculture and food industry, Neum, Bosnia and Herzegovina, pp.51-59.

46. Begić-Akagić A., Piližota V. (2010): Determination phenol compounds in actually patotoe cultivars. Works of Faculty of 
Agricultural and Food Sciences, University of Sarajevo Vol.LV, No.60/1, pp.251-260.

47.  Begić-Akagić A.,  Piližota V. (2010): Prevention of enzymatic browning in recent potato varieties,  Works of Faculty of 
Agricultural and Food Sciences, University of Sarajevo Vol.LV, No.60/2, pp.187-200.

48. Spaho N., Alihodžić A., Begić-Akagić A., Blesić M. (2010): Content of methanol in the apple pomace distillates.Works of 
Faculty of Agricultural and Food Sciences, University of Sarajevo Vol.LV, No.60/2, pp.201-210.

49. Brotlija M., Karalija L., Rovčanin A., Begić-Akagić A., Drkenda P. (2010): Effect of physical and chemical properties raw material 
on depectinization and sensory features of apple juice. Proceedings of 21st Scientific – experts conference on agriculture and food 
industry, Neum, Bosnia and Herzegovina, pp.739-746.

50. Alekić A., Arnaut K., Fetić E., Vizmeg A., Babić J., Ceric H., Begić-Akagić A., Drekenda P. (2010): Awareness of consumers about 
the health aspects of fruits, vegetables and products thereof. Proceedings of 21st Scientific – experts conference on agriculture and 
food industry, Neum, Bosnia and Herzegovina, pp.719-728.
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51. Oručević S., Begić-Akagić A., Peljto S. (2011): Precision of Device for Fast Measuring of Moisture in Grain. Works of the Faculty 
of Agricultural and Food Sciences, University of Sarajevo, Volume LV, No. 61/1, pp. 199-205.  

52. Vranac A., Begić-Akagić A., Spaho N., Oručević S. (2011): Effects of Extraction on Quality of Refreshing Soft Drinks from Nettle. 
Works of the Faculty of Agricultural and Food Sciences, University of Sarajevo, Volume LV, No. 61/1, pp.175-182. 

Objavljeni stručni radovi

1. Begić-Akagić  A.,  Kurtović  M.,  Spaho N.,  Blesić  M. (1999):  Possibility of increasing assortment of plum’s processed 
products. Works of Faculty of Agriculture, University of Sarajevo, Vol. XLIV, No. 48, pp.134-143.

2. Spaho N.,  Begić-Akagić A.(1999):  Technological  defects  in  the process of  plum brandy production.  Works of  Faculty  of 
Agriculture, University of Sarajevo, Vol. XLIV, No. 48, pp.151-160.

3. Blesić M., Jarebica Dž., Kurtović M.,  Begić-Akagić A. (1999): Production of fruit wine. Works of Faculty of Agriculture, University 
of Sarajevo, Vol. XLIV, No. 48, pp.122-134.

4. Begić-Akagić A., Oručević S., Spaho N. (2002): The changes of the lycopene content in tomato products during food processing. 
Works of Faculty of Agriculture, University of Sarajevo, Vol.XLVII, No.51, pp.179-187.

5. Oručević S., Begić-Akagić A., Spaho N. (2002): Application sweeteners in food industry. Works of Faculty of Agriculture, 
University of Sarajevo, Vol.XLVII, No.51, pp.172-179.

6. Spaho N., Oručević S., Begić-Akagić A. (2004): Consumer as designer of trends in food technology. Works of Faculty of 
Agriculture, University of Sarajevo, Vol. XLIX, No.54/2, pp.179-186.

7. Šubarić D., Miličević D., Pašalić H., Aljić M., Babić J., Šabanović M., Begić-Akagić A. (2007): Utjecaj sorte i dodataka na udio 
polifenola i posmeđivanje soka jabuke i svježe narezanih jabuka. Zbornik radova sa naučnog skupa „Agrotech“ Gradačac. pp.49-
59.

8. Cvrk R., Begić-Akagić A., Blesić M., Spaho N., Maktouf N. (2007): Proizvodnja kašastog nektara od drenjka uz korištenje različitih 
zaslađivača. Zbornik radova sa naučnog skupa “Agrotech” Gradačac. pp. 40-45.

9. Spaho N., Blesić M., Oručević S., Begić-Akagić A., Kurtović M. (2007): Sensory Evaluation of Traditionally Produced Distillates 
from three Apple Cultivars. Works of the Faculty of Agricultural and Food Sciences, University of Sarajevo, Volume LII, No. 58/1, 
pp.231-239.

10. Begić-Akagić A., Jarebica Dž., Vladavić A., Spaho N., Oručević S. (2007): Content of Quinine in Refreshing Non-alcoholic Drinks. 
Works of the Faculty of Agricultural and Food Sciences, University of Sarajevo, Volume LII, No. 58/2, pp.175-180.

Objavljene knjige, udžbenici

1. Akagić, A., Oras, A. (2025): Traditional versus Commercial Apple Varieties: Chemical Composition and Implications for 
Processing In: Malus domestica -New Insight DOI: 10.5772/intechopen.1008508

2. Oručević Žuljević S, Akagić A. (2021) Flour-based confectionery as functional food. In: Arshad MS, Ahmad MH, editors. 
Functional Foods—Phytochemicals and Health Promoting Potential. Rijeka: IntechOpen; 2021. DOI: 
10.5772/intechopen.95876 http://mts.intechopen.com/articles/show/title/flour-based-confectionery-as-functional-food

3. Akagić A., Vranac A. (2017): Svojstva voća za proizvodnju sokova. Poljoprivredno-prehrambeni fakultet Univerziteta u 
Sarajevu. Sarajevo. Bosna i Hercegovina. ISBN 978-9958-597-52-2. COBISS.BH-ID 23821062.

4. Akagić A., Spaho N., Omanović H.,  Semić A.,  Hušidić R. (2017): Tehnologija sokova i  nektara (uredile Akagić, A., 
Spaho, N.). Poljoprivredno-prehrambeni fakultet, Univerziteta u Sarajevu.Sarajevo.Bosna i Hercegovina. ISBN 978-9958-
597-62-6.COBISS.BH-ID 24162310.

5. Velagić-Habul E., Nikolić A., Begić-Akagić A. (2005): New food forms at the market; Novel food and Organically produced foods. 
TEMPUS JEP – 16140/01. 

6. Begić-Akagić A., Courtin C.M., Baerdemaeker J.D.(2009): Fruit and vegetable processing – recent developments, in Selected 
Topics on Food Science and Technology (Eds. by Murkovic M., Cantalejo J. M., Grujic S., Courtin C.), TEMPUS UM_JEP 40030-
2005, New Bologna Orientated Doctoral Srudy Program in BA“ , Banja Luka and Leuven, pp.227-312. 

7. Begić-Akagić A., Tahmaz J. (2010): Minimalno prerađeno voće i povrće, Poljoprivredno-prehrambeni fakultet, Univerziteta u 
Sarajevu, pp.1-124. 

8. Begić-Akagić A. (2010): Fermentisano povrće i voće U: Fermentirani proizvodi, (Uredila N. Spaho), Poljoprivredno-prehrambeni 
fakultet Univerzitet u Sarajevu, pp.281-318. 

9. Begić-Akagić, A. (2011): Aspekti novih oblika hrane. Skripta (rukopis) WUS AUSTRIA, Austrian Development Cooperation.

Učešće na međunarodnim i domaćim skupovima (kongres, konferencija)
1. Akagić A., Oras A., Popić D., Memišević A., Oručević Žuljević S., Spaho N. (2024). Characeristics of apple pekmez 

produced in traditional way in Bosnia and Herzegovina. 34th International Scientific-expert conference of Agriculture and 
Food Industry 9-11 October, Sarajevo B&H. 

2. Drkenda, P., Marković, S., Akagić, A., Musić, O., Oras, A., Grohar, M.C., Veberič, R., Hudina, M. (2024). Seasonal 
variations on the biochemical fruit profile of blueberry cultivars. Zbornik referatov 5. slovenskega sadjarskega kongresa z 
mednarodno udeležbo,17-18 January, Krško Slovenia.

3. Memišević, A., Popić, D., Oras, A., Oručević Žuljević S., Spaho, N., Tahmaz, J., Akagić, A. (2022). Chemical 
composition of apple pekmez produced in Bosnia and Herzegovina. 32nd International Scientific-Expert Conference of 
Agriculture and Food Industry “Local Food Production Systems in the Era of Global Challenges”, 01-02 December, 
Sarajevo B&H.

4. Maleskic Kapo, S., Akagić, A. (2021). The of role carotenoids in the prevention of lung cancer. Journal of Tropical 
Diseases & Public Health, 11th European Epidemiology and Public Health Congress Webinar. 
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5. Džafić A., Mulić J., Akagić A., Oručević Žuljević S (2021). Effects of wet gluten adjustment on physico-chemical and rheological 
characteristics of three types of wheat flour. 10th Central European Congress on Food, Sarajevo B&H. 

6. Oras A., Softić A., Akagić A., Čorbo 1., Oručević Žuljević S (2021).  Improving the quality of wheat bread by using chia (Salvia 
hispanica L.) seeds and psyllium (Plantago ovata) HUSK. 10th Central European Congress on Food, Sarajevo B&H.

7. Akagić, A., Oras, A., Drkenda, P., Gaši, F.,  Spaho, N., Oručević Žuljević, S., Musić, O., l Meland, M. (2021). 
Biochemical variabilty of traditional pear cultivars from bosnia and herzegovina 10th Central European Congress on 
Food, Sarajevo B&H.

8. Bijedić,  A.,  Akagić,  A., Antelj,  M.,  Omanović,  H.  (2020).  Comparative analysis  of  individual  phenolic  compounds in 
commercial type strawberries, raspberries and blackberries. Proceedings of the XI International Scientific Agricultural 
Symposium “Agrosym 2020” pp. 557-560. October 8-9. 

9. Akagić, A.,  A. Vranac, F. Gaši, P. Drkenda, N. Spaho,S. Oručević Žuljević, M. Kurtović, A. Džafić, M. Hudina (2019): Distribution of 
polyphenolic compounds in apple juices produced using traditional and commercial apple cultivars. 10thCASEE (Central and South 
eastern Europe) CONFRENCE, University of Sarajevo faculty of Agriculture and Food sciences, Bosnia and Herzegovina, 12-15 
june Sarajevo Book of Abstracts 28.

10. Tahmaz, J.,  Bahor, M.,  Varupa, E.,  Oručević Žuljević, S.,  Akagić, A., Djulančić, N. (2018): Influence of microwave pre-
treatment and frying temperature on texture of crumbed vegetable sticks, 29th International Scientific-Expert Conference 
of Agriculture and Food Industry. Çeşme - İzmir / Turkey, 26 – 28 September, Book of Abstracts

11. Bečić, E., Dedić, M., Dedić, A., Imamović, B., Alispahić, A., Akagić, A., Šober, M. (2017).Development and validation of 
HPLC  method  for  the  simultaneous  determination  of  tetracycline  and  oxytetracycline  using  post-column  europium 
complexation and sensitized fluorescence detection,  23rd International  Symposium on Separation Sciences,  Vienna, 
Austria. 

12. Memić, M.,  Vranac, A.,  Drkenda, P.,  Akagić, A.,  Musić, O. (2017):  Biochemical fruit composition of autochthonous 
pear cultivars from Bosnia and Herzegovina, 28th International  Scientific-Expert  Conference of  Agriculture and Food 
Industry. 27-29 September. Sarajevo, Bosna i Hercegovina. Book of Abstracts 123. 

13. Džafić, A.,  Akagić, A.,  Spaho, N.,  Semić, A.,  Oručević Žuljević, S. (2017): Sensory and colour properties of biscuits in 
relation to barley flour incorporation and baking temperature. 28th International Scientific-Expert Conference of Agriculture 
and Food Industry. 27-29 September. Sarajevo, Bosna i Hercegovina. Book of Abstracts 45. 

14. Akagić, A., Vranac, A.,  Spaho, N.,  Gaši, F.,  Kurtović, M.,  Meland, M. (2017): Effect of processing on the polyphenolic  
compounds  in  apple  juices, 28th International  Scientific-Expert  Conference  of  Agriculture  and  Food  Industry. 27-29 
September. Sarajevo, Bosna i Hercegovina. Book of Abstracts 37. 

15. Vranac, A., Akagić, A.,  Gaši, F., Spaho, N.,  Kurtović, M.,  Meland, M. (2017):  Sensory evaluation of blended cloudy  
apple juices 28th International Scientific-Expert Conference of Agriculture and Food Industry. 27-29 September. Sarajevo, 
Bosna i Hercegovina. Book of Abstracts 72. 

16. Saračević, S., Agić, A., Balihodžić, E., Prevljak, B., Vranac, A., Akagić, A., Oručević Žuljević, S. (2017): Quality of fruits-
enriched  rahat  lokums,  28th International  Scientific-Expert  Conference  of  Agriculture  and  Food  Industry. 27-29 
September. Sarajevo, Bosna i Hercegovina. Book of Abstracts 66. 

17. Stanojčić, S., Akagić, A., Oručević Žuljević, S., Spaho, N., Gaši, F., Vranac, A., Bijedić, A. (2017): Effects of storage on 
the bioactive components and sensory properties of  processed wild blueberry products,  28th International  Scientific-
Expert  Conference  of  Agriculture  and  Food  Industry. 27-29  September.  Sarajevo,  Bosna  i  Hercegovina.  Book  of 
Abstracts 68.

18. Akagić A., Mlačo M., Islamović A., Oručević Žuljević S., Vranac A. Kallenborn R. (2015): Influence of Fruit Properties of  
Rose Hips on Pekmez Quality. The 3rd International Symposium on “Traditional Foods from Adriatic to Caucasus” 01-04 
October. Sarajevo, Bosna i Hercegovina. Book of Abstracts 370.

19. Oručević Žuljević S., Mutap N., Akagić A., Tahmaz J., Džafić A. (2015): Effects of Production and Ingredients on Tahini 
Halvah  Quality.  The 3rd International  Symposium on “Traditional  Foods  from Adriatic  to  Caucasus” 01-04  October. 
Sarajevo, Bosna i Hercegovina. Book of Abstracts 30.

20. Vranac A.,  Akagić A., Gaši F., Kurtović M. (2015): Distribution of Individual polyphenols during the production of apple 
pekmez.  The 3rd International Symposium on “Traditional Foods from Adriatic to Caucasus” 01-04 October. Sarajevo, 
Bosnia and Hercegovina. Book of Abstracts 28.

21. Džafić A., Oručević Žuljević S., Šehovac F., Melezović T., Akagić A., Kallenborn R., Ekeberg D. (2015): Effects of spelt 
(Triticum spelta  L.)  flour  incorporation  and flour  extraction  rate  on  biscuit  quality  26th International  Scientific-Expert 
Conference of Agriculture and Food Industry. 27-30 September. Sarajevo, Bosnia and Hercegovina.Book of Abstracts 
66. 

22. Akagić A., Islamović A.,  Vranac A.,  Oručević Žuljević S. (2015): Sugar and Organic Acid Profile of  the Wild Fruits  
Originating from Bosnia and Herzegovina for Processing.  26th International Scientific-Expert Conference of Agriculture 
and Food Industry. 27-30 September. Sarajevo, Bosnia and Hercegovina. Book of Abstracts 53.

23. Vranac A., Akagić A., Gaši F., Spaho N., Kurtović M., Meland M. (2015): Effect of L-ascorbic acid addition on individual 
polyphenols content in clody and clear apple juices.26th International Scientific-Expert Conference of Agriculture and 
Food Industry. 27-30 September. Sarajevo, Bosnia and Hercegovina.Book of Abstracts98.

24. Oručević S., Begić-Akagić A., Spaho N., Arnaut K., Vizmeg A. (2014): Fat Bloom Resistance of Pralines Depending on 
Different Ways of Tempering.  25th International Scientific-Expert Conference of Agriculture and Food Industry. 25-27 
September. Izmir, Turkey. Book of Abstracts206.

25. Begić-Akagić A., Berbić N., Islamović A., Vranac, A., Oručević S., Drkenda P., Spaho N., Ekeberg D., Bulbulušić A., 
Kallenborn  R.  (2014):  Bioactive  Compounds  Content  and  Antioxidant  Activity  in  Cornelian  Cherry  Jam during  the 
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Storage.  25th International  Scientific-Expert  Conference  of  Agriculture  and  Food  Industry. 25-27  September.  Izmir, 
Turkey. Book of Abstracts 180.

26. Vranac A.,  Begić-Akagić A., Hudina M.,  Oražem P.,  Gaši  F.,  Spaho N.,  Meland M. (2014):  Impact of  cultivar and 
processing  stage  on  the  distribution  of  polyphenols  in  apples  and  their  juices.  25th International  Scientific-Expert 
Conference of Agriculture and Food Industry. 25-27 September. Izmir, Turkey. Book of Abstracts 213.

27. Alihodžić A., Gaši F., Drkenda P., Begić-Akagić A., Vranac A., Meland M., Spaho N. (2014): Sensory acceptability of the 
autochthonous  faruits  of  Bosnia  and  Herzegovina  Challenges  and  possibilities  for  food  industry.25th International 
Scientific-Expert Conference of Agriculture and Food Industry. 25-27 September. Izmir, Turkey. Book of Abstracts 43.

28. Vranac A.,  Begić-Akagić A., Gaši F., Spaho N., Drkenda P., Kurtović M., Meland M. (2014): Polyphenolic profiles of 
traditional  and  international  apple  and  pear  cultivars  using  high  performance  liquid  chromatography  (HPLC).  2nd 

International Congress on Food Technology. 05-07 November. Kussadasi, Turkey. Book of Abstracts 19.
29. Islamović A., Mlaćo M., Berbić N., Begić-Akagić A.,Oručević S., Bulbulušić A., Ekeberg D., Drkenda P. (2014): Seasonal 

variation  of  the  physical  and  chemical  parameters  of  wild  genotypes  cornelian  cherry  (Cornus  mas  L.).  Poster 
presentation on International Scientific Events. 4-7 Jun 2014. Elenite, Bulgaria.

30. Oručević S.,  Begić-Akagić A., Spaho N., Gadžo D., Gavrić T., Begić M., Bulbulušić A. (2014): Relationship between 
physical and chemical quality parameters in barley. 7th Central European Congress on Food – CEFood. 21-24 May 2014. 
Ohrid, Macedonia. ISBN 978-608-4565-05-5. COBISS.MK-ID 96214026 Book of Abstracts 122.

31. Begić-Akagić A., Spaho N., Gaši F.,  Drkenda P., Vranac A., Meland M., Salkić B. (2014): Sugar and organic acid 
profiles  of  the traditional  and international  apple  cultivars  for  processing.7th  Central  European Congress on Food – 
CEFood.  21-24 May 2014. Ohrid, Macedonia. ISBN 978-608-4565-05-5. COBISS.MK-ID 96214026 Book of Abstracts 
255.

32. Drkenda P., Spaho N., Begić-Akagić A., Ćulah A., Hudina M. (2014): Sensory and pomological characteristics of scab-
apple cultivars. 7th  Central European Congress on Food – CEFood. 21-24 May 2014. Ohrid, Macedonia. ISBN 978-608-
4565-05-5. COBISS.MK-ID 96214026 Book of Abstracts 239.

33. Bulbulušić A., Ekeberg D., Oručević S., Spaho N., Begić-Akagić A., Berbić N., Kallenborn R. (2014): Effects of wheat 
flour addition, flour extraction and baking temperature on β-D-Glucans content, physic-chemical and sensory properties 
of barley biscuits. ICC International Symposium on Bioactive Compounds in Cereal Grains and Foods. 24-25 April 2014. 
Vienna, Austria. Book of Abstracts 46.

34. OručevićS.,  Begić-Akagić A., Omerhodžić N. (2013): Total phenol content and antioxidant activity of wheat biscuits 
related to flour types. 7th  International Congress Flour-Bread '11, 9th Croatian Congress of Cereal Technologists. 16-18 
October 2013. Opatija, Croatia. Book of Abstracts 67.

35. Oručević S., Begić-Akagić A., Spaho N., Kukavica N., Menzil T. (2013): Effects of starch hydrolysates addition on bread 
quality.  24th International  Scientific-Expert  Conference  of  Agriculture  and  Food  Industry.  25-28  September  2013. 
Sarajevo, Bosna i Hercegovina. Book of Abstracts 111.

36. Oručević S., Kollenborn R.,  Begić-Akagić A., Bulbulušić A., Begić M., Gadžo D., Gavrić T. (2013): Antioxidant activity 
and baking quality of bread produced of spelt (Triticum spelta L.) and common wheat (Triticum aestivum L.) wholemeal 
flour. 24th International Scientific-Expert Conference of Agriculture and Food Industry. 25-28 September 2013. Sarajevo, 
Bosna i Hercegovina. Book of Abstracts 110.

37. Begić-Akagić A., Alekić A., Oručević S., Kallenborn R., Berbić N., Islamović A., Drkenda P., Vranac, A. (2013): Influence 
of  production  method  on  phenol  content  of  rose  hip  “Pekmez. 24th International  Scientific-Expert  Conference  of 
Agriculture and Food Industry. 25-28 September 2013. Sarajevo, Bosna i Hercegovina. Book of Abstracts 83.

38. Faletar J., Blesić M., Smajić M., Begić-Akagić A., Alihodžić A., Spaho N. (2013): Dynamics of evaporation of the certain 
volatiles during plum brandy distillation. 24th International Scientific-Expert Conference of Agriculture and Food Industry. 
25-28 September 2013. Sarajevo, Bosna i Hercegovina. Book of Abstracts 97.

39. Spahić  A.,  Drkenda  P.,  Begić-Akagić  A. (2013):  Pomological  characteristics  of  cornelian  cherry  (Cornus  mas  L.) 
genotypes in Bosnia and Herzegovina. 24th International Scientific-Expert Conference of Agriculture and Food Industry. 
25-28 September 2013. Sarajevo, Bosna i Hercegovina. Book of Abstracts 190.

40. Džinić B., Drkenda P., Čepalo S., Zlatić A.,  Begić-Akagić A., Musić O. (2013): Pomological evaluation of autochtonus 
genotypes of pomogeranate (Punica granatum L.) from Mostar area.24th International Scientific-Expert Conference of 
Agriculture and Food Industry. 25-28 September 2013. Sarajevo, Bosna i Hercegovina. Book of Abstracts 147.

41. Gaši F., Kurtović M., Begić-Akagić A., Spaho N., Drkenda P., Meland M., Grahić J. (2013): Evaluation of apple and pear genetic 
resources in Bosnia-Herzegovina with the aim of sustainable, commercial utilization. Pre-breeding - fishing in the gene pool. 
Abstracts of oral presentations and posters of the European Plant Genetic Resources Conference 2013, (EUCARPIA) Sweeden. 

42. Alihodžić A., Gasi, F., Drkenda, P., Begić-Akagić, A., Meland, M., Kurtović, M., Spaho, N. (2013): Autochthonous fruit varieties as 
a basis of B&H food industry sustainable competitive advantages. EFFoST Annual Meeting, Bologna, Italy, Book of abstract. 

43. Kopjar M., Jovanović D., Begić-Akagić A., Piližota V. (2012): Effect of trehalose and sucrose addition on phenols, antioxidant 
activity and colour in apple juice. 14th Ružička days “Todayscience- tomorrow industry” ISBN: 978-953-6894-46-8. 13-15.09.2012, 
Vukovar, Hrvatska. Zbornik radova, bibliografska jedinica 593413. 

44. Spaho N.,  Alihodžić A.,  Oručević S.,  Begić-Akagić A., Smajić M. (2012): Olfactory evaluations of intensity realized 
aroma  compounds  from  different  food  matrixes.  A  Sense  of  Inspiration.  5thEuropean  Conference  on  Sensory  and 
Consumer Research. 9-12 September 2012. Bern, Switzerland. Book of abstract. 

45. Oručević S., Selimbegović E., Miličević D., Gadžo D.,  Begić-Akagić A. (2012): Impact of quantity and quality of wet 
gluten on hard biscuits properties. 6th Central Europen Congress on Food. 23rd-26th May 2012. Novi Sad, Serbia. Book of 
Abstracts 354.
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46. Vranac A., Muhović L., Savić D., Oručević S., Begić-Akagić A., Selimović A. (2011): Effects of adding buckwheat whole 
grain  flour  on antioxidant  and sensory  properties of  biscuit.  6th  International  Congress Flour-Bread '11,  8th Croatian 
Congress of Cereal Technologists 2011. Opatija, Croatia.

47. Begić-Akagić A., Nezirević A., Vranac A., Spaho N., Oručević S.,Drkenda P. (2011): Effect of genotype and way of 
maceration on the content  bioactive  compounds of  cherry  nectar.  22nd International  Scientific-Expert  Conference of 
Agriculture and Food Industry. 28.09.-01.10.2011. Sarajevo. Bosnia & Herzegovina. Book of abstracts 138. 

48. Spaho N.,  Selimović E.,  Begić-Akagić A., Bijeljac S. (2011): Effect of color on the perception of sensory attributes of 
strawberry  and apple  juice.  22nd International  Scientific-Expert  Conference  of  Agriculture  and  Food  Industry.28.09.-
01.10.2011. Sarajevo. Bosnia & Herzegovina. Book of abstracts 174.

49. Jarebica Dž., Spaho N., Begić-Akagić A. (2000): Proizvodnja jagodastog voća i unapređenje primarne proizvodnje. XI  Privredna 
manifestacija. Čelić 2000.

50. Smajić A., Čorbo S.,  Begić-Akagić A., Šuvalija B. (2001):Utjecaj pakovanja, deklarisanja i etiketiranja na kvalitet proizvoda u 
prehrambenoj industriji. XII Privredna manifestacija. Čelić 2001.

51. Begić-Akagić A.(2001):  Kupina – kao značajan izvor  mineralnih materija.Simpozij  – Moderna istraživanja u poljoprivredi  i 
šumarstvu – mogućnost primjene u BiH, Sarajevo. 

52. Oručević S., Husejnović R., Begić-Akagić A. (2002): Parametri obilježja kvaliteta štrudle od smokve. II Internacionalni workshop 
“Submediteransko voćarstvo i vinogradarstvo” Mostar, 2002.

53. Begić-Akagić A., Jarebica Dž., Drkenda P., Oručević S. (2002): Mogućnosti i režimi skladištenja nekih voćnih vrsta. II 
Internacionalni workshop “Submediteransko voćarstvo i vinogradarstvo” Mostar, 2002.

54. Blesić M., Kojić A., Spaho N.,  Begić-Akagić A., Kurtović M. (2002): Jagodasto voće u proizvodnji voćnih vina.  XIII Privredna 
manifestacija. Čelić 2002.

55. Begić-Akagić  A.,  Kurtović  M.,  Spaho  N.,  JarebicaDž.  (2003):  Tajberi –  mogućnostiuzgojaiprerade.  XIV  Privredna 
manifestacija. Čelić 2003.

56. Smajić A., Sarić Z., Šuvalija B.,  Begić-Akagić A., Đulančić N., Tahmaz J. (2003): Prerađivački kompleks u funkciji primarne 
poljoprivredne proizvodnje. Sajam u Gradačcu, 2003.

57. Salihbašić, E., Begić-Akagić A. (2003): HACCP. Prvi simpozij poljoprivrede, šumarstva i veterinarstva, Neum 2003.
58. Oručević S., Begić-Akagić A., Spaho N. (2004): Osnovni koncept sigurnosti ishrane, 11 Ružičkini dani. Vukovar 2004.
59. Jarebica Dž.,  Kurtović M.,  Spaho N.,  Begić-Akagić A. (2004): Zamrzavanje voća I povrća. XV Privredna manifestacija. Čelić 

2004.
60. Begić-Akagić A., Jarebica Dž., Jahić N., Oručević S., Miličević D., Topčagić R. (2004): Influence of Different Inhibitors 

on Enzymatic Browning in New Varieties of Potato (Tango, Palma and Inovator). 2ND CENTRAL EUROPEN MEETING, 
5TH CROATIAN CONGRESS OF FOOD TECHNOLOGISTS, BIOTEHNOLOGISTS AND NUTRITIONS. Opatija 2004.

61. Ajvazaj R., Jarebica Dž., Ndoja Z., Begić-Akagić A. (2005): Utjecaj komponenti suhe materije pasiranih plodova jabuke, 
šljive i višnje na kvalitet mješane marmelade.  XVIII Naučno-stručni skup poljoprivrede i prehrambene industrije. Neum 
2005.

62. Spaho N.,  Blesić  M.,  Begić-Akagić A., Oručević  S.,  Kurtović  M.  (2005):  Senzorni  profil  tradicionalno  proizvedenih 
destilata od tri cultivara jabuke. XVIII Naučno-stručni skup poljoprivrede i prehrambene industrije. Neum 2005.

63. Begić-Akagić A., Hadžić S., Gaši F., Kutrović M. (2005): Evaluacija tehnoloških svojstava autohtonih genotipova jabuke 
u BiH. XVIII Naučno-stručni skup poljoprivrede i prehrambene industrije. Neum 2005.

64. Taletović E., Sarić Z., Dizdarević T.,  Begić-Akagić A. (2005): Pilot proizvodnja aromatiziranog jogurta od šljive.  XVIII Naučno-
stručni skup poljoprivrede i prehrambene industrije, Neum 2005.

65. Hadžić S., Jarebica Dž.,  Begić-Akagić A., Kurtović M., Spaho N., Gaši F., Drkenda P. (2006): Mogućnost industrijske 
prerade autohtonog sortimenta jabuke i kruške. XVII Privredna manifestacija.Čelić 2006.

66. DrkendaP.,  Kurtović  M.,  SpahoN.,  Begić-Akagić  A.,Kurtović  A.,  Hodžić  A.,  Smajlović  E.,  Hodžić  H.  (2006): 
Prinosikvalitetplodanovihitalijanskihsortijagodeuzgajanihuuslovima Živinica. XVII Privredna manifestacija.Čelić 2006.

67. Šubarić D., Miličević D., Pašalić H., Aljić M., Babić J., Šabanović M., Begić-Akagić A. (2006): Utjecaj sorte i dodataka na udio 
polifenola i posmeđivanje soka jabuke i svježe narezanih jabuka. Naučni skup „Agrotech“ Gradačac, 2006.  

68. Drkenda  P.,  Kurtović  M.,  Begić-Akagić  A.,  Hodžić  A.  (2006):  Pakovanje,  transposrt  i  čuvanje  plodova  jabuke.  III 
Privredna manifestacija „Dani jabuke“ Goražde, 2006. 

69. Cvrk R., Begić-Akagić A., Blesić M., Spaho N., Maktouf N. (2007): Proizvodnja kašastog nektara od drenjka uz korištenje različitih 
zaslađivača.Naučni skup “Agrotech”Gradačac, 2007. 

70. Drkenda P., Kurtović M., Čaušević E., Begić-Akagić A., Kanlić K. (2007): Tehnološka evaluacija autohtonih genotipova jabuke na 
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