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1. Spaho, N., Gasi, F, Leitner, E., Akagié, A., Blesi¢, 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, Akagié, A., Spaho, N., Gasi, F., Orugevi¢ Zuljevi¢, 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:/ldoi.org/10.3390/molecules28010230
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Akagié, A., Oras, A., Gasi, F., Meland, M., Drkenda, P., Memi¢, M., Spaho, N., Orucevi¢ Zuljevi¢, S., Jerkovi¢, 1., Musi¢, O.,
Hudina, M. (2022). "A Comparative Study of Ten Pear (Pyrus communis L.) Cultivars in Relation to the Content of Sugars, Organic
Acids, and Polyphenol Compounds" Foods 11, no. 19: 3031. https://doi.org/10.3390/foods11193031

Akagié¢, A., Oras, A., Ismic, |. (2022). The effects of Pretreatments on the Physicochemical and sensory Properties of
frozen Carrots. CE-Food 2020: 10th Central European Congress on Food pp 288-304 DOI: 10.1007/978-3-031-04797-8_26
Drkenda, P., Culah, A., Spaho, N., Akagié,A., Hudina, M.(2021). How Do Consumers Perceive Sensory Attributes of

Apple?" Foods 10, no. 11: 2667. https://doi.org/10.3390/foods10112667

Leitner, E., Spaho, N., Gasi, F., Blesic, M., Akagic, A., Orucevic Zuljevic, S., Kurtovic, M., Dukic Ratkovic, D., Fotiric
Aksic, M., Meland, M. (2021): Characterization of Volatile Compounds and Flavor in Spirits of Old Apple and Pear
Cultivars from the Balkan Region', Foods, vol. 2021, no. 10, 1258, pp. 1-17

Akagié, A., Spaho, N., Orugevi¢ Zuljevi¢, S. (2020).The influence of cultivar and enzyme treatment on the aroma
complex of apple juice. Food Science and Technology DOI: https://doi.org/10.1590/fst.13720

Akagié, A., Vranac Oras, A., Orugevi¢ Zuljevié, S., Spaho, N., Drkenda,P., Bijedi¢, A., Memi¢, S., Hudina, M.
(2020).Geographic variability of sugars and organic acids in selected wild fruit species. Foods. 9 (462), 1-14,
https://doi.org/10.3390/foods9040462, DOI: 10.3390/foods9040462.

Bijedi¢, A., Akagié, A., Antelj, M., Omanovi¢, 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.

Orugevié Zuljevi¢ S. and A. Akagié (2020): Encapsulation — A Perspective Improving Functional Properties of Flour

Based Confectionary. American Journal of Biomedical Science & Research. 9(4). pp.273-276.

Akagi¢ A., Orucevi¢ Zuljevi¢ S., Basié A., DBuderija A., Kadi¢ B., Karaman A., Lagumdzija A., Mulagi¢ A., Vrazalica A. (2019): Radovi
poljoprivredno-prehrambenog Fakulteta Univerziteta u Sarajevu. Volume LXIV No. 69/2. pp.89-100

Akagié A., Vranac A., Gasi F., Drkenda P., Spaho N., Orugevi¢ Zuljevi¢ S., Kurtovié M., Musi¢ O., Murtié 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

Murtic, S., Oljaca, R., Smajic Murtic, M., Vranac, A., Akagi¢, 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

Alihodzic, A., Gasi, F., Drkenda, P., Akagié, 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

Memi¢, M., Vranac, A., Drkenda, P., Akagié, A., Musi¢, 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.

Dzafi¢, A., Akagié, A., Spaho, N., Semié, A., Orugevi¢ Zuljevi¢, 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.

Akagié¢, A., Vranac, A., Spaho, N., Gasi, F., Kurtovi¢, 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.

Vranac, A., Akagi¢, A., Gasi, F., Spaho, N., Kurtovi¢, 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.

Begi¢, M., Orugevi¢ Zuljevi¢, S., Akagié, 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.

Orucevi¢ Zuljevié, S., Dzafié, A., Akagié, 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.

Dzafi¢, A., Orucevi¢ Zuljevi¢, S., Sehovac, F., Melezovi¢, T., Akagié, 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.

Orucevi¢ Zuljevié, S., Mutap, N., Spaho, N., Tahmaz, J., Akagié, A., DZafi¢, A. (2015): Effects of Production and
Ingredients on Tahini Halvah Quality. Journal of Food Science and Engineering. David Publishing. 5. pp.122-129.
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.

Begi¢-Akagié, A., Spaho, N., Gasi, F., Drkenda, P., Vranac, A., Meland, M., Salki¢, 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.

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
10.1007/s 10341-014-0203-926.
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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.

Begic-Akagic, A.,_Drkenda, P., Vranac, A., Orazem, P., Hudina, M. (2013): Influence of growing region and storage
time on polyphenolic profil of Cornelian cherry (Cornus mas L.) jam. Journal of European Horticulture Science. Europ. J.
Hort. Sci., 78 (1) ISSN 1611-4426. pp.30-39.

Vranac, A., Muhovi¢, L., Savi¢, D., Oru€evi¢, S., Begié-Akagi¢, A., Selimovi¢, A. (2013): Effects of adding buckwheat
whole grain flour on antioxidant and sensory properties of biscuit. Radovi poljoprivredno-prehrambenog Fakulteta
Univerziteta u Sarajevu. Volume LVIII No. 63/2. pp.105-113.

Orucevi¢, S., Begi¢-Akagi¢, A., Spaho, N., Kukavica, N., Menzil, T. (2013): Effects of addition of starch hydrolysates and
high fructose syrup on bread quality. Radovi poljoprivredno-prehrambenog Fakulteta Univerziteta u Sarajevu. Volume
LVIII No. 63/2. pp.95-104.

Tuzlak, A., Begié-Akagié¢, A. (2012): Stability of bioactive components in cornelian cherry jam during production and
storage. Radovi Poljoprivredno-prehrambenog fakulteta, Univerziteta u Sarajevu. Vol. LVII No. 62/2. pp.187-201.
Drkenda, P., Spahi¢, A., Spahi¢, A., Begi¢-Akagi¢, A. (2012): Testing of “Gisela 5" and “santa Lucia 64" cherry
rootstocks in Bosnia and Herzegovina, Acta agriculturae Slovenica, pp.129-136.D0I:10.2478/v10014-012-0012-5.
Begié-Akagié, A., Spaho, N., Orucevi¢, S., Drkenda, P., Kurtovi¢, M., Gasi, F., Kopjar, M., Pilizota, 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.

OrucCevi¢ S., Hodzi¢ E., Begié-Akagi¢ 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.

Begié-Akagié¢, A., Guzonji¢, DZz.(2011): Antioksidativha aktivnost voc¢nih sokova i nektara. Works of the Faculty of
Agricultural and Food Sciences, University of Sarajevo, Volume LV, No. 61/2. pp.95-105.

Begié-Akagi¢ A., Leko S., Oru€evi¢ 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.

Musi¢, B., Begi¢-Akagi¢, A. (2011): Sadrzaj i stabilnost folata u prirodnim i sokovima obogacenim folnom kiselinom.
Works of the Faculty of Agricultural and Food Sciences, University of Sarajevo, Volume LV, No. 61/2. pp.131-143.
Begic¢-Akagi¢ 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.

Begié-Akagi¢ A., Spiritovi¢ M., Basi¢ G., Jarebica, DZ., Orugevi¢ S., Begi¢ A. (2004): Aspekti kvaliteta prirodnih
mineralnih voda i uskladenost sa Direktivom Evropske Unije. Works of Faculty of Agriculture, University of Sarajevo, Vol.
XLIX, No.54/1, pp.151-160.

Drkenda P., Kurtovi¢c M., HodZi¢ A., Begié-Akagi¢ A., HodZi¢ A. (2005): PomoloSke karakteristike novih sorti
jagode.Works of Faculty of Agriculture, University of Sarajevo, Vol. L; No.56/I1, pp.81-89.

Begié-Akagié A., Jarebica DZ., Muminovi¢ S., Agkar M., Tahmaz J., Civié H., Mili¢evié¢ D., Top&agi¢ R. (2005): Utjecaj
inhibitora na hemijski sastav i indeks posmedenja aktuelnog sortimenta krompir. Works of Faculty of Agriculture,
University of Sarajevo, Vol. L, No.56/1, pp.171-181.

Tahmaz J., Smaji¢ A., Begié-Akagié A., Corbo S., Alkié M., Orugevié S., Musanovié A. (2005): Uticaj sadrZaja masti na
organolepticku ocjenu uzoraka Cipsa i flipsa. Works of Faculty of Agriculture, University of Sarajevo, Vol. L, No.56/2,
pp.115-125.

Orucevi¢ S., Ugarcié-Hardi 7., Begié-Akagié A., Spaho N. (2008): Wheat Hardness Index in Relation to the Other Wheat
Quality Parameters. Proceedings of 4" INTERNATIONAL CONGRESS FLOUR — BREAD 07, and 6" CROATIAN
CONGRESS OF CEREAL TECHNOLOGISTS Opatija; October 24-27.2007, Croatia, pp.183-189.

Begié-Akagi¢ A.,Orucevi¢ S., Blesi¢ M., Spaho N. (2008): Consumer approaches to traditional food products. 4" Central
European Congress on Food and 6" Croatian Congress of Food Technologists, Biotechnologists, and Nutritionists, 15-17 May
2008, Cavtat, Croatia, Book of Proceedings, pp.427-432.

Spaho N., Blesi¢ M., Begi¢-Akagi¢ A., OruCevi¢ S., Pjano A., Ferizovi¢ H. (2008): Furfural content in the distillates of prune and
dried pear. 4™ Central European Congress on Food and 6" Croatian Congress of Food Technologists, Biotechnologists, and
Nutritionists, 15 — 17 May 2008, Croatia, Book of Proceedings, pp.143-148.

Sulievié M., Drkenda P., Spahi¢ A., Begié-Akagi¢ A., Civi¢ H. (2009): Fruit quality of apple cultivars Idared and Granny Smith.
Proceedings of 20" Scientific — experts conference on agriculture and food industry, Neum, Bosnia and Herzegovina, pp.51-59.
Begié-Akagi¢ A., Pilizota 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.

Begié-Akagi¢ A., Pilizota 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.

Spaho N., AlihodZi¢ A., Begié-Akagi¢ A., Blesi¢ 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.

Brotlija M., Karalija L., Rov€anin A., Begi¢-Akagié A., Drkenda P. (2010): Effect of physical and chemical properties raw material
on depectinization and sensory features of apple juice. Proceedings of 21* Scientific — experts conference on agriculture and food
industry, Neum, Bosnia and Herzegovina, pp.739-746.

Aleki¢ A., Arnaut K., Feti¢ E., Vizmeg A., Babic¢ J., Ceric H., Begié-Akagi¢ A., Drekenda P. (2010): Awareness of consumers about
the health aspects of fruits, vegetables and products thereof. Proceedings of 21* Scientific — experts conference on agriculture and
food industry, Neum, Bosnia and Herzegovina, pp.719-728.
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Orucevic¢ S., Begié-Akagi¢ 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.

Vranac A., Begi¢-Akagi¢ A., Spaho N., Orucevi¢ 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 stru¢ni radovi

1.

2.

10.

Begi¢-Akagi¢ A., Kurtovi¢ M., Spaho N., Blesi¢ 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.

Spaho N., Begié-Akagi¢ 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.

Blesi¢ M., Jarebica Dz., Kurtovi¢ M., Begi¢-Akagi¢ A. (1999): Production of fruit wine. Works of Faculty of Agriculture, University
of Sarajevo, Vol. XLIV, No. 48, pp.122-134.

Begic¢-Akagic¢ A., Orucevic¢ 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.XLVIIl, No.51, pp.179-187.

Orucevi¢ S., Begié-Akagi¢ A., Spaho N. (2002): Application sweeteners in food industry. Works of Faculty of Agriculture,
University of Sarajevo, Vol.XLVIl, No.51, pp.172-179.

Spaho N., Orucevi¢ S., Begi¢-Akagi¢ 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.

Subari¢ D., Miligevi¢ D., Pagali¢ H., Aljié M., Babi¢ J., Sabanovié M., Begié-Akagi¢ A. (2007): Utjecaj sorte i dodataka na udio
polifenola i posmedivanje soka jabuke i svjeZe narezanih jabuka. Zbornik radova sa nauc¢nog skupa ,Agrotech” Gradacac. pp.49-
59.

Cvrk R., Begié-Akagi¢ A., Blesi¢ M., Spaho N., Maktouf N. (2007): Proizvodnja kaSastog nektara od drenjka uz koriStenje razlicitih
zasladivaCa. Zbornik radova sa naucnog skupa “Agrotech” Gradacac. pp. 40-45.

Spaho N., Blesi¢ M., Orucevi¢ S., Begi¢-Akagi¢ A., Kurtovi¢ 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.

Begic¢-Akagic¢ A., Jarebica Dz., Vladavi¢ A., Spaho N., Orucevi¢ 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, udzbenici

1.

2.

8.

9.

Akagi¢, 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

Orugevié Zuljevi¢ S, Akagié 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/showi/title/flour-based-confectionery-as-functional-food
Akagié A., Vranac A. (2017): Svojstva voc¢a za proizvodnju sokova. Poljoprivredno-prehrambeni fakultet Univerziteta u
Sarajevu. Sarajevo. Bosna i Hercegovina. ISBN 978-9958-597-52-2. COBISS.BH-ID 23821062.

Akagi¢ A., Spaho N., Omanovi¢ H., Semi¢ A., HuSidi¢ R. (2017): Tehnologija sokova i nektara (uredile Akagi¢, A.,
Spaho, N.). Poljoprivredno-prehrambeni fakultet, Univerziteta u Sarajevu.Sarajevo.Bosna i Hercegovina. ISBN 978-9958-
597-62-6.COBISS.BH-ID 24162310.

Velagi¢-Habul E., Nikoli¢ A., Begié-Akagi¢ A. (2005): New food forms at the market; Novel food and Organically produced foods.
TEMPUS JEP — 16140/01.

Begié¢-Akagi¢ 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.

Begic¢-Akagi¢ A., Tahmaz J. (2010): Minimalno preradeno voce i povrce, Poljoprivredno-prehrambeni fakultet, Univerziteta u
Sarajevu, pp.1-124.

Begic¢-Akagi¢ A. (2010): Fermentisano povrce i vo¢e U: Fermentirani proizvodi, (Uredila N. Spaho), Poljoprivredno-prehrambeni
fakultet Univerzitet u Sarajevu, pp.281-318.

Begic¢-Akagic, A. (2011): Aspekti novih oblika hrane. Skripta (rukopis) WUS AUSTRIA, Austrian Development Cooperation.

UceSc¢e na medunarodnim i domacim skupovima (kongres, konferencija)

1.

Akagi¢ A., Oras A., Popié D., MemiSevié A., Orugevi¢ Zuljevi¢ 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.

Drkenda, P., Markovi¢, S., Akagi¢, A., Musi¢, O., Oras, A., Grohar, M.C., Veberi¢, R., Hudina, M. (2024). Seasonal
variations on the biochemical fruit profile of blueberry cultivars. Zbornik referatov 5. slovenskega sadjarskega kongresa z
mednarodno udelezbo,17-18 January, Krsko Slovenia.

Memisevi¢, A., Popi¢, D., Oras, A., Orugevié Zuljevi¢ S., Spaho, N., Tahmaz, J., Akagié, 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.

Maleskic Kapo, S., Akagi¢, 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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11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

Curriculum vitae Asima Akagi¢

Dzafic A., Muli¢ J., Akagié A., Orucevi¢ Zuljevi¢ 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.

Oras A., Softi¢ A., Akagi¢ A., Corbo *., Orugevi¢ Zuljevi¢ 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.

Akagic, A., Oras, A., Drkenda, P, Gasi, F.,, Spaho, N., Orucevi¢ Zuljevi¢, S., Musi¢, O., | Meland, M. (2021).
Biochemical variabilty of traditional pear cultivars from bosnia and herzegovina 10th Central European Congress on
Food, Sarajevo B&H.

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

Akagié, A., A. Vranac, F. Gasi, P. Drkenda, N. Spaho,S. Orucevi¢ Zuljevi¢, M. Kurtovi¢, A. Dzafi¢, M. Hudina (2019): Distribution of
polyphenolic compounds in apple juices produced using traditional and commercial apple cultivars. 10"CASEE (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.

Tahmaz, J., Bahor, M., Varupa, E., Orugevi¢ Zuljevi¢, S., Akagié, A., Djulangi¢, N. (2018): Influence of microwave pre-
treatment and frying temperature on texture of crumbed vegetable sticks, 29" International Scientific-Expert Conference
of Agriculture and Food Industry. Cesme - izmir / Turkey, 26 — 28 September, Book of Abstracts

Beci¢, E., Dedi¢, M., Dedi¢, A., Imamovi¢, B., Alispahi¢, A., Akagié, A., Sober, 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, 23" International Symposium on Separation Sciences, Vienna,
Austria.

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

Dzafi¢, A., Akagié, A., Spaho, N., Semié, A., Orugevi¢ Zuljevi¢, S. (2017): Sensory and colour properties of biscuits in
relation to barley flour incorporation and baking temperature. 28" International Scientific-Expert Conference of Agriculture
and Food Industry. 27-29 September. Sarajevo, Bosna i Hercegovina. Book of Abstracts 45.

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

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

Saracevicé, S., Agi¢, A., BalihodZi¢, E., Previjak, B., Vranac, A., Akagic, A., Orucevi¢ Zuljevié, S. (2017): Quality of fruits-
enriched rahat lokums, 28" International Scientific-Expert Conference of Agriculture and Food Industry. 27-29
September. Sarajevo, Bosna i Hercegovina. Book of Abstracts 66.

Stanojcié, S., Akagié, A., Orucevi¢ Zuljevié, S., Spaho, N., Gasi, F., Vranac, A., Bijedic, A. (2017): Effects of storage on
the bioactive components and sensory properties of processed wild blueberry products, 28" International Scientific-
Expert Conference of Agriculture and Food Industry. 27-29 September. Sarajevo, Bosna i Hercegovina. Book of
Abstracts 68.

Akagié A., Mlaco M., Islamovi¢ A., Orucevi¢ Zuljevi¢ S., Vranac A. Kallenborn R. (2015): Influence of Fruit Properties of
Rose Hips on Pekmez Quality. The 3" International Symposium on “Traditional Foods from Adriatic to Caucasus” 01-04
October. Sarajevo, Bosna i Hercegovina. Book of Abstracts 370.

Orugevié Zuljevié S., Mutap N., Akagié A., Tahmaz J., Dzafi¢ A. (2015): Effects of Production and Ingredients on Tahini
Halvah Quality. The 3" International Symposium on “Traditional Foods from Adriatic to Caucasus” 01-04 October.
Sarajevo, Bosna i Hercegovina. Book of Abstracts 30.

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

Dzafi¢ A., Orugevi¢ Zuljevi¢ S., Sehovac F., Melezovi¢ T., Akagié A., Kallenborn R., Ekeberg D. (2015): Effects of spelt
(Triticum spelta L.) flour incorporation and flour extraction rate on biscuit quality 26™ International Scientific-Expert
Conference of Agriculture and Food Industry. 27-30 September. Sarajevo, Bosnia and Hercegovina.Book of Abstracts
66.

Akagié A., Islamovié¢ A., Vranac A., Orugevi¢ Zuljevi¢ S. (2015): Sugar and Organic Acid Profile of the Wild Fruits
Originating from Bosnia and Herzegovina for Processing. 26" International Scientific-Expert Conference of Agriculture
and Food Industry. 27-30 September. Sarajevo, Bosnia and Hercegovina. Book of Abstracts 53.

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

Orucevi¢ S., Begi¢-Akagi¢ A., Spaho N., Arnaut K., Vizmeg A. (2014): Fat Bloom Resistance of Pralines Depending on
Different Ways of Tempering. 25" International Scientific-Expert Conference of Agriculture and Food Industry. 25-27
September. 1zmir, Turkey. Book of Abstracts206.

Begi¢-Akagi¢ A., Berbi¢ N., Islamovi¢ A., Vranac, A., Oru€evi¢ S., Drkenda P., Spaho N., Ekeberg D., Bulbulusi¢ A.,
Kallenborn R. (2014): Bioactive Compounds Content and Antioxidant Activity in Cornelian Cherry Jam during the
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26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45,

Curriculum vitae Asima Akagi¢

Storage. 25" International Scientific-Expert Conference of Agriculture and Food Industry. 25-27 September. |zmir,
Turkey. Book of Abstracts 180.

Vranac A., Begi¢-Akagi¢ A., Hudina M., Orazem P., GaSi F., Spaho N., Meland M. (2014): Impact of cultivar and
processing stage on the distribution of polyphenols in apples and their juices. 25" International Scientific-Expert
Conference of Agriculture and Food Industry. 25-27 September. Izmir, Turkey. Book of Abstracts 213.

Alihodzi¢ A., Gasi F., Drkenda P., Begi¢-Akagi¢ A., Vranac A., Meland M., Spaho N. (2014): Sensory acceptability of the
autochthonous faruits of Bosnia and Herzegovina Challenges and possibilities for food industry.25" International
Scientific-Expert Conference of Agriculture and Food Industry. 25-27 September. Izmir, Turkey. Book of Abstracts 43.
Vranac A., Begié-Akagi¢ A., GaSi F., Spaho N., Drkenda P., Kurtovi¢ M., Meland M. (2014): Polyphenolic profiles of
traditional and international apple and pear cultivars using high performance liquid chromatography (HPLC). 2™
International Congress on Food Technology. 05-07 November. Kussadasi, Turkey. Book of Abstracts 19.

Islamovi¢ A., Mla¢o M., Berbi¢ N., Begi¢-Akagi¢ A.,Orucevi¢ S., Bulbulusi¢ 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.

Orucevi¢ S., Begi¢-Akagi¢ A., Spaho N., Gadzo D., Gavri¢ T., Begi¢ M., BulbuluSi¢ A. (2014): Relationship between
physical and chemical quality parameters in barley. 7" 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.

Begi¢-Akagi¢ A., Spaho N., Gasi F., Drkenda P., Vranac A., Meland M., Salki¢ B. (2014): Sugar and organic acid
profiles of the traditional and international apple cultivars for processing.7" 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.

Drkenda P., Spaho N., Begié-Akagié A., Culah A., Hudina M. (2014): Sensory and pomological characteristics of scab-
apple cultivars. 7" 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.

Bulbulusi¢ A., Ekeberg D., Orucevi¢ S., Spaho N., Begié-Akagi¢ A., Berbi¢ N., Kallenborn R. (2014): Effects of wheat
flour addition, flour extraction and baking temperature on (-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.

OruCevi¢S., Begié-Akagi¢ A., OmerhodZi¢ N. (2013): Total phenol content and antioxidant activity of wheat biscuits
related to flour types. 7" International Congress Flour-Bread '11, 9" Croatian Congress of Cereal Technologists. 16-18
October 2013. Opatija, Croatia. Book of Abstracts 67.

Orucevi¢ S., Begié-Akagi€ A., Spaho N., Kukavica N., Menzil T. (2013): Effects of starch hydrolysates addition on bread
quality. 24" International Scientific-Expert Conference of Agriculture and Food Industry. 25-28 September 2013.
Sarajevo, Bosna i Hercegovina. Book of Abstracts 111.

Orucevi¢ S., Kollenborn R., Begi¢-Akagi¢ A., Bulbulusi¢ A., Begi¢ M., GadZo D., Gavri¢ T. (2013): Antioxidant activity
and baking quality of bread produced of spelt (Triticum spelta L.) and common wheat (Triticum aestivum L.) wholemeal
flour. 24" International Scientific-Expert Conference of Agriculture and Food Industry. 25-28 September 2013. Sarajevo,
Bosna i Hercegovina. Book of Abstracts 110.

Begi¢-Akagic¢ A., Aleki¢ A., Orucevic¢ S., Kallenborn R., Berbi¢ N., Islamovi¢ A., Drkenda P., Vranac, A. (2013): Influence
of production method on phenol content of rose hip “Pekmez. 24" International Scientific-Expert Conference of
Agriculture and Food Industry. 25-28 September 2013. Sarajevo, Bosna i Hercegovina. Book of Abstracts 83.

Faletar J., Blesi¢ M., Smaji¢ M., Begi¢-Akagic¢ A., Alihodzi¢ A., Spaho N. (2013): Dynamics of evaporation of the certain
volatiles during plum brandy distillation. 24" International Scientific-Expert Conference of Agriculture and Food Industry.
25-28 September 2013. Sarajevo, Bosna i Hercegovina. Book of Abstracts 97.

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

Dzini¢ B., Drkenda P., Cepalo S., Zlati¢ A., Begié-Akagi¢ A., Musi¢ O. (2013): Pomological evaluation of autochtonus
genotypes of pomogeranate (Punica granatum L.) from Mostar area.24™ International Scientific-Expert Conference of
Agriculture and Food Industry. 25-28 September 2013. Sarajevo, Bosna i Hercegovina. Book of Abstracts 147.

Gasi F, Kurtovi¢ M., Begi¢-Akagi¢ A., Spaho N., Drkenda P., Meland M., Grahi¢ 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.
Alihodzi¢ A., Gasi, ., Drkenda, P., Begié-Akagi¢, A., Meland, M., Kurtovi¢, 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.
Kopjar M., Jovanovi¢ D., Begi¢-Akagi¢ A., Pilizota V. (2012): Effect of trehalose and sucrose addition on phenols, antioxidant
activity and colour in apple juice. 14" RuZi¢ka days “Todayscience- tomorrow industry” ISBN: 978-953-6894-46-8. 13-15.09.2012,
Vukovar, Hrvatska. Zbornik radova, bibliografska jedinica 593413.

Spaho N., AlihodzZi¢ A., Orucevi¢ S., Begi¢-Akagi¢ A., Smaji¢c M. (2012): Olfactory evaluations of intensity realized
aroma compounds from different food matrixes. A Sense of Inspiration. 5"European Conference on Sensory and
Consumer Research. 9-12 September 2012. Bern, Switzerland. Book of abstract.

OrucCevi¢ S., Selimbegovi¢ E., Milicevi¢ D., GadZo D., Begié-Akagi¢ A. (2012): Impact of quantity and quality of wet
gluten on hard biscuits properties. 6" Central Europen Congress on Food. 23-26"™ May 2012. Novi Sad, Serbia. Book of
Abstracts 354.
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72.

Curriculum vitae Asima Akagi¢

Vranac A., Muhovi€¢ L., Savi¢ D., Orucevi¢ S., Begié-Akagi¢ A., Selimovi¢ A. (2011): Effects of adding buckwheat whole
grain flour on antioxidant and sensory properties of biscuit. 6™ International Congress Flour-Bread '11, 8" Croatian
Congress of Cereal Technologists 2011. Opatija, Croatia.

Begi¢-Akagi¢ A., Nezirevi¢ A., Vranac A., Spaho N., Orucevi¢ S.,Drkenda P. (2011): Effect of genotype and way of
maceration on the content bioactive compounds of cherry nectar. 22" International Scientific-Expert Conference of
Agriculture and Food Industry. 28.09.-01.10.2011. Sarajevo. Bosnia & Herzegovina. Book of abstracts 138.

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

Jarebica Dz., Spaho N., Begié-Akagi¢ A. (2000): Proizvodnja jagodastog voca i unapredenje primarne proizvodnje. X! Privredna
manifestacija. Celi¢ 2000.

Smaiji¢ A., Corbo S., Begié-Akagi¢ A., Suvalija B. (2001):Utjecaj pakovanja, deklarisanja i etiketiranja na kvalitet proizvoda u
prehrambenoj industriji. X!/ Privredna manifestacija. Celié¢ 2001.

Begi¢-Akagi¢ A.(2001): Kupina — kao znaCajan izvor mineralnih materija. Simpozij — Moderna istraZivanja u poljoprivredi i
Sumarstvu — mogucnost primjene u BiH, Sarajevo.

Orucevic¢ S., Husejnovi¢ R., Begi¢-Akagi¢ A. (2002): Parametri obilieZja kvaliteta Strudle od smokve. Il Internacionalni workshop
“Submediteransko vocarstvo i vinogradarstvo” Mostar, 2002.

Begié-Akagi¢ A., Jarebica Dz., Drkenda P., Orucevi¢ S. (2002): Mogucnosti i rezimi skladistenja nekih vo¢nih vrsta. I/
Internacionalni workshop “Submediteransko vocarstvo i vinogradarstvo” Mostar, 2002.

Blesi¢ M., Kaji¢ A., Spaho N., Begié-Akagi¢ A., Kurtovi¢ M. (2002): Jagodasto voce u proizvodnji vocnih vina. XlII Privredna
manifestacija. Celi¢ 2002.

Begi¢-Akagi¢ A., Kurtovi¢c M., Spaho N., JarebicaDz. (2003): Tajberi — mogucnostiuzgojaiprerade. XIV Privredna
manifestacija. Celi¢ 2003.

Smaiji¢ A., Sari¢ Z., Suvalija B., Begié-Akagi¢ A., Bulanci¢ N., Tahmaz J. (2003): Preradivacki kompleks u funkciji primarne
poljoprivredne proizvodnje. Sajam u Gradaccu, 2003.

Salihbasi¢, E., Begié-Akagi¢ A. (2003): HACCP. Prvi simpozij poljoprivrede, Sumarstva i veterinarstva, Neum 2003.
Orucevic¢ S., Begié-Akagié A., Spaho N. (2004): Osnovni koncept sigurnosti ishrane, 11 RuZickini dani. Vukovar 2004.
Jarebica DZ., Kurtovi¢ M., Spaho N., Begié-Akagié¢ A. (2004): Zamrzavanje voéa | povréa. XV Privredna manifestaciia. Celi¢
2004.

Begi¢-Akagic¢ A., Jarebica Dz., Jahi¢ N., Orucevi¢ S., Milicevi¢ D., TopCagi¢ R. (2004): Influence of Different Inhibitors
on Enzymatic Browning in New Varieties of Potato (Tango, Palma and Inovator). 2" CENTRAL EUROPEN MEETING,
5™ CROATIAN CONGRESS OF FOOD TECHNOLOGISTS, BIOTEHNOLOGISTS AND NUTRITIONS. Opatija 2004.
Ajvazaj R., Jarebica DZ., Ndoja Z., Begi¢-Akagi¢ A. (2005): Utjecaj komponenti suhe materije pasiranih plodova jabuke,
Sljive i viSnje na kvalitet mjeSane marmelade. XVIII Naucno-strucni skup poljoprivrede i prehrambene industrije. Neum
2005.

Spaho N., Blesi¢ M., Begi¢-Akagi¢ A., Orucevi¢ S., Kurtovic M. (2005): Senzorni profil tradicionalno proizvedenih
destilata od tri cultivara jabuke. XVIII Naucno-strucni skup poljoprivrede i prehrambene industrije. Neum 2005.
Begi¢-Akagic¢ A., Hadzi¢ S., Gasi F., Kutrovi¢ M. (2005): Evaluacija tehnoloSkih svojstava autohtonih genotipova jabuke
u BiH. XVIII Naucno-struc¢ni skup poljoprivrede i prehrambene industrije. Neum 2005.

Taletovi¢ E., Sari¢ Z., Dizdarevi¢ T., Begié-Akagi¢ A. (2005): Pilot proizvodnja aromatiziranog jogurta od Sljive. XVIll Naucno-
strucni skup poljoprivrede i prehrambene industrije, Neum 2005.

Hadzi¢ S., Jarebica Dz., Begi¢-Akagi¢ A., Kurtovi¢c M., Spaho N., GaSi F., Drkenda P. (2006): Mogucnost industrijske
prerade autohtonog sortimenta jabuke i kruske. XVII Privredna manifestacija.Celi¢ 2006.

DrkendaP., Kurtovi¢ M., SpahoN., Begié-Akagi¢ A.,Kurtovi¢ A., Hodzi¢ A., Smajlovic E., Hodzi¢ H. (2006):
Prinosikvalitetplodanovihitalijanskihsortijagodeuzgajanihuuslovima Zivinica. XVII Privredna manifestacija.Celi¢ 2006.
Subari¢ D., Miligevi¢ D., Pagali¢ H., Alji¢ M., Babi¢ J., Sabanovié M., Begié-Akagié¢ A. (2006): Utjecaj sorte i dodataka na udio
polifenola i posmedivanje soka jabuke i svjeZe narezanih jabuka. Naucni skup ,Agrotech” Gradacac, 2006.

Drkenda P., Kurtovic M., Begi¢-Akagi¢ A., Hodzi¢ A. (2006): Pakovanje, transposrt i Cuvanje plodova jabuke. /Il
Privredna manifestacija ,Dani jabuke” Gorazde, 2006.

Cvrk R., Begié¢-Akagic¢ A., Blesi¢ M., Spaho N., Maktouf N. (2007): Proizvodnja kaSastog nektara od drenjka uz koriStenje razlicitih
zasladivaca.Naucni skup “Agrotech”Gradacac, 2007.

Drkenda P., Kurtovié M., Causevi¢ E., Begié-Akagié A., Kanli¢ K. (2007): Tehnoloska evaluacija autohtonih genotipova jabuke na
podrucju Gorazda. Technological evaluation of autochtonous apple genotypes cultivated in the region Gorazde. 42. CROATIAN
AND 2. INTERNATIONAL SYMPOSIUM ON AGRICULTURE. Opatija, 2007.

Orucevi¢ S., Ugarci¢-Hardi Z.,Begié-Akagi¢A., Spaho N.(2008): Wheat Hardness Index in Relation to the Other Wheat Quality
Parameters. 4™ INTERNATIONAL CONGRESS FLOUR — BREAD 07, and 6" CROATIAN CONGRESS OF CEREAL
TECHNOLOGISTS Opatija; October 24-27.2007, Croatia.

Begi¢-Akagi¢ A., Orucevi¢ S., Blesi¢ M., Spaho N. (2008): Consumer approaches to traditional food products, 4™ CENTRAL
EUROPEAN CONGRESS ON FOOD AND 6™ CROATIAN CONGRESS OF FOOD TECHNOLOGISTS,
BIOTECHNOLOGISTS, AND NUTRITIONISTS, 15-17 May 2008, Cavtat, Croatia.
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Spaho N., Blesi¢ M., Begi¢-Akagi¢ A., OruCevi¢ S., Pjano A., Ferizovi¢ H. (2008): Furfural content in the distillates of prune and
dried pear, 4™ CENTRAL EUROPEAN CONGRESS ON FOOD AND 6™ CROATIAN CONGRESS OF FOOD
TECHNOLOGISTS, BIOTECHNOLOGISTS, AND NUTRITIONISTS, 15 — 17 May 2008, Croatia.

Begi¢-Akagi¢ A., Pilizota V. (2009): Determination phenol compounds in actually patotoe cultivars. 20. Naucno stru¢na
konferencija poljoprivrede i prehrambene industrije. Neum 2009.

Aleki¢ A., Amaut K., Feti¢ E., Vizmeg A., Babi¢ J., Ceric H., Begi¢-Akagi¢ A., Drekenda P. (2010): Awareness of consumers about
the Health aspects of fruits, vegetables and products thereof.21. Naucno stru¢na konferencija poljoprivrede i prehrambene
industrije. Neum 2010.

Brotlija M., Karalija L., Rov€anin A., Begié-Akagi¢ A., Drkenda P. (2010): Effect of physical and chemical properties of raw material
on depectinization and sensory features of apple juice. 21. Naucno stru¢na konferencija poljoprivrede i prehrambene industrije.
Neum 2010.

Begi¢-Akagi¢ A., Jarebica Dz., Hmji¢ A. (2011): Proizvodnja niskokaloricnog dzema od jagodastog voca. XXII Privredna
manifestacija “Dani jagodastog voca BiH” Celi¢ 2011.

UceSce u projektima i studijama

1. Tempus/CARDS JEP 16 140/2001: EU Food Laws — Bridge among University and  Industry.

2. SadrZaj fenola i indeks posmedenja tokom sazrijevanja i Cuvanja autohtonih i savremenih kultivara jabuka. Projekat
Ministarstva obrazovanja i nauke, Kanton Sarajevo 2005.

3. TEMPUS CD_JEP 40035-2005 “Building the European Food Science Education in B&H"2005-2008.

4. TEMPUS UM_JEP 40030-2005, “New Bologna Oriented Doctoral Study program in BA”.
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