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2012 DESTILLATA , Medunarodno takmicenje za vocne rakija | likere, Be€, Austrija

2010 Obuka za analizu aroma aktivnih komponenti, Graz University of Technology, Austria
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2008 DESTILLATA, Medunarodno takmicenje za vocne rakija | likere, Be€, Austrija.
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Razvoj poljoprivrede, marketinga i mehanizacije, Budimpesta
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1.

Spaho, N., Urosevi¢, |., UroSevi¢, T., Mihaljevi¢ Zulj, M. (2025). Chapter Eight - Application of distillation in alcoholic
beverage production, In. Jafari, S.M., Malekjani, N., (Ed.) Mass Transfer Operations in the Food Industry, In Unit
Operations and Processing Equipment in the Food Industry (pp. 237-282). Elsevier, Woodhead Publishing,. ISBN
9780128195369. https://doi.org/10.1016/B978-0-12-819536-9.00007-2.

Orugevi¢ Zuljevié, S., Spaho, N. (2024): Bread Aroma and Flavour Creation Factors. Chavarri Hueda, M. (Ed.) In: The
Science of Fermentation. IntechOpen. doi: 10.5772/intechopen.115114

Spaho N. Bbuki¢-Ratkovi¢ D. (2018): Proizvodnja vocnih rakija. U: NikiCevi¢ N., Spaho N., buki¢-Ratkovi¢ D., Popovi¢ B.,
UroSevi¢ I. Proizvodnja voc¢nih rakija vrhunskog kvaliteta.Drugo dopunjeno izdanje. Univerzitet u Beogradu, Poljoprivredni
fakultet, pp.401-433.

Spaho Nermina (2017). Distillation Techniques in the Fruit Spirits Production, U: Distillation - Innovative Applications and
Modeling, Dr. Marisa Mendes (Ed.), InTech, DOI: 10.5772/66774., pp. 129-152.
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Akagi¢, A., Spaho, N., Omanovi¢, H., Semic¢, A., HuSidi¢, R. (2017): Tehnologija sokova i nektara (uredile Akagic, A.,
Spaho, N.). Poljoprivredno-prehrambeni fakultet, Univerziteta u Sarajevu. Sarajevo.Bosna i Hercegovina. ISBN 978-
9958-597-62-6._ COBISS.BH-ID 24162310.

Nermina Spaho (2010): Fermentirani proizvodi, tri autorizovana poglavlja u knjizi, 1zdavac Poljoprivredno-prehrambeni
fakultet Univerzitet u Sarajevu.(textbook)

Slavica Gruji¢, Nermina Spaho (2010): Potrebe potroSaca i kvalitet prehrambenih proizvoda. Izdava¢ Poljoprivredno-
prehrambeni fakultet Univerzitet u Sarajevu. (textbook)

Nermina Spaho (2009): Rewiew of the Lastest Researc in Field of Alcoholic Beverages. In: Selected Topics on Food
Science and Technology, Murkovic M., Catalejo J.M., Grujic S., Cortin C., TehnoloSki fakultet Banja Luka, KU Luven with
Consortium of tempus Project 40030_2005.

Budimir J., SnjeZzana Mari¢, Ranka Kubitek, Nermina Spaho, (2004): Senzorska analiza. Tehnoloski fakultet Univerziteta u Tuzli,
Tuzla. TEMPUS JEP — 16140/01

Nermina Spaho (2010):Senzorna analiza , WUS Austria and Faculty of Agriculture and Food Sciences, University of
Sarajevo.

Nermina Spaho, Erich Leitner (2010): Aroma i aromatske supstance, WUS Austria and Faculty of Agriculture and Food
Sciences, University of Sarajevo
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11.

12.

13.

14.

15.

Sekeri¢, A., Blesi¢, M., Drkenda, P., Spaho, N. (2023). Effect of the alcohol content on sensory perception of the fruit
spirits. Acta Agriculturae Slovenica, 119(4), 1-7. https://doi.org/10.14720/aas.2023.119.4.15939

Blesi¢, M., Serdarevi¢, A., Spaho, N., Smaji¢-Murti¢, M., Jovanovi¢ Cvetkovi¢, T., Banjanin, T. (2023). Changes in cielab
chromatic properties of white wines with modeled high contents of sulfur dioxide. Radovi Poljoprivredno-Prehrambenog
Fakulteta Univerziteta u Sarajevu, 73(1), 160-174. https://ppf.unsa.ba/casopis/RADOVI%20WORKS%2073.1.pdf
ASimovi¢, Z., Hasanovi¢, S., Muminovi¢, S., Spaho, N., Corbo, S., Cengi¢, L. (2023). Antioxidant Activity and Total
Phenolic Content Determining in Samples of Celandine (Chelidonium Majus L.) by Applying Different Solvents. In: Brka,
M., et al. 32nd Scientific-Expert Conference of Agriculture and Food Industry. Agriconference 2022. Lecture Notes in
Bioengineering. Springer, Cham. pp.202-209. https://doi.org/10.1007/978-3-031-47467-5_20

Stamboli¢, A., Drki¢, E., Keser, S., Spaho, N., Omanovi¢-Mikli¢anin, E. (2023). Determination of Methanol Content in
Homemade Brandy Using Raman Spectroscopy. In: Brka, M., et al. 32nd Scientific-Expert Conference of Agriculture and
Food Industry. Agriconference 2022. Lecture Notes in Bioengineering. Springer, Cham. pp.401-409.
https://doi.org/10.1007/978-3-031-47467-5_36

Spaho, N., Gasi, F., Leitner, E., Akagi¢, A., Blesi¢, M., Meland, M. (2023). Improving the Flavor Profile of Apple Spirits
Using Traditional Cultivars. ACS Food Science & Technology , 3(3), 414-427. DOI: 10.1021/acsfoodscitech.2c00320
Oras, A., Akagi¢, A., Spaho, N., Gasi, F., Zuljevi¢, S. O., Meland, M. (2023). Distribution and Stability of Polyphenols in
Juices Made from Traditional Apple Cultivars Grown in Bosnia and Herzegovina. Molecules, 28(1), 230.
https://doi.org/10.3390/molecules28010230

Stanzer, D., Hanousek Ci¢a, K., Blesi¢, M., Smaji¢ Murti¢, M., Mrv&ié, J., Spaho, N. (2023). Alcoholic Fermentation as a
Source of Congeners in Fruit Spirits. Foods, 12(10), 1951. https://doi.org/10.3390/foods12101951

Akagié, A., Oras, A., Gasi, F., Meland, M., Drkenda, P., Memié, S., Spaho, N., Zuljevi¢, S. O., Jerkovi¢, I., 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(19), 3031. https://doi.org/10.3390/foods11193031

Spaho, S., Blesi¢, M., Kurtovi¢, M., Borovac, B. (2022). Content of Harmful Chemical Compounds That May Persist in
Plum Spirits. Scientific Study & Research, Chemistry & Chemical Engineering, Biotechnology, Food Industry. 23(4) 307-
320.

Mrveié, J., Trontel, A., Hanousek Ci¢a, K., Vah¢i¢, N., Niki¢evié, N., Spaho, N., ... Stanzer, D. (2021). Chemical and
sensorial characteristics of traditional fruit spirits from Southeast Europe. Glasnik Zastite Bilja, 44.(6.), 80-89.
https://doi.org/10.31727/9zb.44.6.9

Drkenda, P., Culah, A., Spaho, N., Akagi¢, A., Hudina, M. (2021). How Do Consumers Perceive Sensory Attributes of
Apple? Foods, 10(11), 2667. https://doi.org/10.3390/fo0ds10112667

Spaho, N., Gasi, F,, Leitner E, Blesi¢, M., Akagi¢, A., Zulievié, SO., Kurtovié, M., Ratkovi¢, DB., Murti¢, MS,, AkSi¢, MF., Meland, M.
Characterization of Volatile Compounds and Flavor in Spirits of Old Apple and Pear Cultivars from the Balkan Region. Foods.
2021; 10(6):1258. https://doi.org/10.3390/foods10061258

Blesi¢, M., Karsi¢, E., Spaho, N., Smaji¢-Murti¢, M. (2021):Influence of sugar and acid concentrations to sweetness
threshold of still white wines. Works of the Faculty of Agriculture and Food Sciences, University of Sarajevo, Vol. LXV,
No. 70, pp.165-178. 5

Akagi¢, A., Spaho, N., Orucevi¢ Zuljevi¢, S. (2020): The influence of cultivar and enzyme treatment on the aroma
complex of apple juice. Food Science and Technology 41(AHEAD). DOI: 10.1590/fst.13720

Jamakovi¢, N., Spaho, N. (2020): Influence of Initial Alcohol Content in Distillate on Distribution of Methanol and Higher Alcohols
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During Redistillations 786-794 In: New Technologies, Development and Application Il Karabegovi¢, Isak (Ed.) Springer
International Publishing, Year: 2020. elSBN: 978-3-030-46817-0. DOI 10.1007/978-3-030-46817-0

Akagic, A., Oras, A., Orucevi¢ Zuljevi¢, 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; doi:10.3390/foods9040462
Drkenda, P., Music, O., Spaho, N., Hudina, M. (2019):Geographic and seasonal variation of biochemical parameters of
the European native plum 'Pozegaca’ (Prunus domestica L.). European Journal of Horticultural Science, 84 (5), 282-293.
Akagi¢ A., Vranac A., Gasi F., Drkenda P., Spaho N., Orugevi¢-Zuljevi¢ S., Kurtovié M., Musi¢ O., Murti¢ S., Hudina M.
(2019): Sugars, acids and polyphenols profile of commercial and traditional apple cultivars for processing Sugars, acids
and polyphenols profile of commercial and tra- ditional apple cultivars for processing. Acta agriculturae Slovenica, pp.
239-250.

Spaho, N., buki¢-Ratkovi¢, D., Niki¢evi¢, N., TeSevi¢, V., Mijatovi¢, B., Smaji¢-Murti¢, M. (2019): Aroma compounds in
barrel aged apple distillates from two different distillation techniques. Journal of The Institute of Brewing, 125 (3), pp. 389-
397.

Spaho, N., Blesi¢, M., Smaji¢ Murti¢, M., Buki¢-Ratkovi¢ D. (2019): Content of harmful chemical compounds in plum
spirits. CASSE Conference, Sarajevo, 12-15 June, Book of abstract, Poster No. P3.05 pp. 26.

Blesi¢, M., Karsi¢, E., Spaho, N., Smaji¢ Murti¢, M. (2019): Influence of the ratio of sugar and total acid concentrations to
sensory perception of sweetness of still white wines. CASSE Conference, Sarajevo, 12-15 June, Book of abstract Oral
Presentation No. 3C.03. pp. 13.

Alihodzic, A., Gasi, F., Drkenda, P., Akagic, A., Vranac, A., Meland, M., Music O., Spaho N. (2018): Sensory
Acceptability of the Autochthonous Fruits of Bosnia and Herzegovina. Erwerbs-Obstbau, Vol. 60, (3), pp 247-252.
Bukic¢-Ratkovi¢ D., Niki¢evi¢ N., Blesi¢ M., TeSevi¢ V., Smaji¢-Murti¢ M., Spaho N. (2017): Changes in chemical
composition of blended apple brandy during storage in oak wood. 28" International Scientific-Expert conference of
Agriculture and Food Industry, Book of Abstract, pp. 42.

buki¢-Ratkovié, D., Spaho, N., Nikicevi¢, N., TeSevi¢, V., Blesi¢, M., Smaji¢-Murti¢ M.(2017): Differences in chemical
composition of apple brandy depending on the distillation techiques used. 28" International Scientific-Expert conference
of Agriculture and Food Industry, Book of Abstract, pp. 43.

Blesi¢, M., Buza, E., Spaho, N., Smaji¢- Murti¢, M. (2017): Wine serving temperature as a factor of sensory perception of
their quality. 28™ International Scientific-Expert conference of Agriculre and Food Industry. Book of Abstract pp. 41.
Stanojéi¢ S., Akagi¢ A., Orugevié Zuljevi¢ S., Spaho N., Gasi F., Vranac A., Bijedi¢ A. (2017): Effects of storage on the
bioactive components and sensory propertise of processed wild bluberry products. 28" International Scientific-Expert
conference of Agriculture and Food Industry, Book of Abstract, pp.68

Dzafi¢ A., Akagi¢ A., Spaho N., Semi¢ A., Smaji¢ M., Orucevi¢ Zuljevi¢ S. (2017): Physicochemical, textural, and sensory
properties of biscuite enriched with cornelian chery pulp. 10th International Scientific and Professional Conference ,With
Food to Health” Osijek, Croatia, October 12th — 13th 2017. Book of abstract, pp.144.

Blesi¢, M., Drma¢, M., Batini¢, K., Spaho, N., Smaji¢ Murti¢, M., Zele, M. (2017): Levels of selected metals in wines from
different Herzegovinian viticultural localities Croatian journal of food science and technology. 9 (1). pp. 1-10.

Memic, A., Muj€inovi€, A., Smaji¢-Murti¢, M., Spaho, N. (2017): Effect of Sodium Chloride Addition During Distillation on
Azeotrpic Ethanol-Water Change. Works of the faculty of Agriculture and Food Sciences, University of Sarajevo, Vol.
LXIl, 67/1, pp. 199-209.

Begié, M., Orucevi¢ Zuljevié, S., Akagi¢, 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.

Dzafi¢, A., Orudevié-Zuljevié, S., Spaho, N., Akagi¢, A. (2017): Effects of barley flour addition and baking temperature on
B-glucans content and biscuite properties. Technologica Acta, 10 (1), pp. 35-44.

Dzafié, A., Akagi¢, A., Spaho, N., Semi¢, A., Orugevié-Zuljevié, S., (2017): Sensory and colour properties of biscuits in
relation to barley flour incorporation and baking temperature. Works of the Faculty of Agriculture and Food Sciences,
University of Sarajevo, Vol. LXII, 67/2, pp. 411-424.

Akagic, A., Vranac, A., Spaho, N., Gasi, F., Kurtovi¢, M., Meland, M. (2017): Effect of processing on the polyphenolic
compounds in apple juices. Works of the Faculty of Agriculture and Food Sciences, University of Sarajevo, Vol. LXII,
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, Vol. LXIl, 67/2, pp. 493-504.
Blesic, M., Zele, M., Bavcar, D., Spaho, N., Smajic-Murtic M. (2016): Monoterpenes in cv. Zilavka Free-Run Musts from
Prefermentatively Macerated Pomace - American Journal of Enology and Viticulture. 67 (1), pp. 116-119.

Grahi¢, J., Spaho, N., Oki¢, A., Kurtovi¢, M., GaSi F. (2016): Comparison of sensory parameters of six locally grown
tomato varieties Works of the Faculty of Agriculture and Food Sciences, University of Sarajevo Vol. LXI, No. 66/1, pp.
133-137.

Blesic, M., Smajic-Murtic, M., Vranac, A., Spaho, N., Osmi¢, A., Hadziahmetovi¢, E., Hodzi¢, S. (2016): Influences of
yeast inoculation and sugar concentration in apple juice on the course of alcoholic fermentation, basic composition, and
acidic properties of apple wines. Works of the Faculty of Agriculture and Food Sciences, University of Sarajevo, Vol.LXl,
No0.66/2, pp. 153-166.

Orucevi¢ Zuljevié, S., DZafi¢, A., Akagi¢, 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.
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Jasarevic, E., Sarenac, Z., Spaho, N. (2016): The effect ot the temperature of heating during distillation on the content of
furfural and aroma of apple destillates. 1st Students Congress “Food-Nutrition-Helth”, Sarajevo, Book of Abstract, pp. 4.
Blesi¢, M., Spaho, N., Smaji¢ Murti¢, M., Musi¢, O. (2016): Influences of trademark and lightinng conditions on sensory
perception of wine quality. 5th International Symposium on Agricultural Sciences, Banja Luka 29.02. — 03.03. 2016., Book
of Abstracts, pp. 143.

Blesi¢, M., Hodzi¢, S., Spaho, N., Smaji¢ Murti¢, M. (2015): Chromatic characteristics of wines of different ages.
AGRORES - IV International Symposium and XX Scientific-Professional Conference of Agronomists of Republic of
Srpska. Bijeljina, Book of Abstracts, pp. 109.

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, Bosna i Hercegovina. Book of Abstracts, pp. 98.

Operta, S., Kanli¢, N., Tahmaz, J., Corbo, S., Spaho, N., Alki¢-Subasi¢ M. (2015): Physical, Chemical and Sensory
Properties of Bosnian Sudzuk and ,Vlasi¢ka“ Sausage Produced Under Controlled Conditions, The 3" International
Symposium on “Traditional Foods from Adriatic to Caucasus”01-04 October 2015 Sarajevo , Book of abstract, pp. 137.
Nikoli¢, A., Spaho, N., Uzunovi¢, M., Djuki¢- Ratkovi¢, D., Operta, S. (2015):Traditional Food Seen by Bosnian
Consumers. The 3" International Symposium on “Traditional Foods from Adriatic to Caucasus’01-04 October 2015
Sarajevo , Book of abstract, pp. 537.

Orugevié Zuljevi¢, S., Mutap, N., Spaho, N., Tahmaz, J., Akagi¢, 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.
Nikoli¢, A., Uzunovi¢, M., Spaho, N. (2014): Lifestyle pattern underlying organic and traditional food consumption. British
Food Journal. Vol. 116 (11), pp. 1748-1767.

Blesi¢, M., Mujaki¢, V., Spaho, N., Smaji¢ Murti¢, M. (2014): Threshold of sensory perception of sulphur dioxide in
Herzegovinian white wines. Proceedings of the 25th International Scientific- Experts Congress on Agriculture and Food
Industry, 1zmir, Turkey. pp. 89-92.

Vranac, A., Begic-Akagic, 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. Proceedings of 25" International Scientific-
Expert Conference of Agriculture and Food Industry — Izmir 2014. Turkey. pp. 165-168.

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. Journal of Hygienic Engineering and Design,
pp.190-196.

Orucevié, S., 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. Izmir, Turkey. Book of Abstracts, pp. 206.

Begi¢-Akagi¢, A., Berbi¢, N., Islamovi¢, A., Vranac, A., Orucevi¢, S., Drkenda, P., Spaho, N., Ekeberg, D., Bulbulusi¢, A.,
Kallenborn R. (2014): Bioactive Compounds Content and Antioxidant Activity in Cornelian Cherry Jam during the
Storage. 25" International Scientific-Expert Conference of Agriculture and Food Industry. 25-27 September. Izmir,
Turkey. Book of Abstracts, pp. 180.

Vranac, A., Begi¢-Akagic¢, 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). 2nd
International Congress on Food Technology. 05-07 November. Kussadasi, Turkey. Book of Abstracts, pp. 19.

Orucevi¢, S., Begic¢-Akagic, A., Spaho, N., Gadzo, D., Gavri¢, T., Begi¢, M., BulbulusSi¢, 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, pp. 122.

Drkenda, P., Spaho, N., Begié-Akagi¢, 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 , pp. 239.

Gasi F., Kurtovic M., Begic-Akagic, A., Spaho N., Drkenda P., Meland M., Grahic 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.

Spaho, N., Nikolic, A., Faljic, A., Alihodzic, A. (2013): Children colour preferences. 10" Pangborn Sensory Science
Symposium, Rio de Janeiro, Brasil, Elsevier-Oxford Abstracts, P1.4.014.

Orucevi¢, S., Begic¢-Akagic, 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, pp. 111.

Alihodzic, A., Gasi, F., Drkenda, P., Begic-Akagic, A., Meland, M., Kurtovic, M., Spaho, N. (2013): Autochthonous fruit
varieties as a basis of B&H food industry sustainable competitive advantages. EFFoST Annual Meeting, Bologna, ltaly,
Book of abstract.

Spaho, N., Durr, P., Grba, S., Velagi¢-Habul, E., Blesi¢ M. (2013): Effects of distillation cut on the distribution of higher
alcohols and esters in brandy produced from three plum varieties. Journal of the Institute of Brewing. 119 (1), pp. 48-56.
Orucevié, S., Begic¢-Akagic¢, 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.

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. Proceedings of 24" International Scientific-Expert Conference of Agriculture and
Food Industry, Sarajevo. Bosnia and Herzegovina. pp. 204-208.
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Curriculum vitae Nermina Spaho

Blesi¢, M., Zele, M., Bukvi¢, A., Viles, A., Smajic, M. Spaho, N. (2013): Influence of Filtration on Colour Characteristic of
Young Herzegovinian White Wines. The Journal of Ege University Faculty of Agriculture, Special Issuse, Vol. |, pp. 191-
194.

Spaho N., Selimovi¢ E., Begi¢-Akagi¢ A., Bijeliac S. (2012): Effect of color on the perception of sensory attributes of
strawberry and apple juice. Proceedings of 22™ International Scientific-Expert Conference of Agriculture and Food
Industry. Sarajevo. Bosna i Hercegovina. pp. 370-372.

Spaho, N., Alihodzi¢, A., Orucevi¢, S., Nikoli¢, A., Smaji¢, M. (2012): Olfactory evaluations of intensity realised aroma
compounds from different food matrixes. 5" European Conference on sensory and Consumer Research, EuroSense,
Bern, Swicerland, Conference Abstracts, P. 10.3.

Spaho, N., Orucevi¢, S., Alihodzi¢, A., Smaji¢, M., Tahmaz J. (2012): Influence of food viscosity on the perception of
aroma compounds. Proceedings of the 6" Central European Congres on Food, pp. 1271-78.

Begic-Akagic, 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 sour cherry nectar. Proceedings of 22™ International Scientific-Expert
Conference of Agriculture and Food Industry. Sarajevo, Bosna i Hercegovina. pp. 282-285.

Begic¢-Akagi¢, 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.

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.

Nikolic, A., Spaho N., Samardzic T. (2011): Influence of wine extrinsic quality dimension on consumers perception in
Bosnia and Herzegovina, In Vino Analytica Scientia, Proceedings of the 7th Symposium.

Begi¢ — Akagic¢, A., Nezirevi¢, A., Vranac, A., Spaho, N., Oru€evic¢, S., Drkenda, P. (2011): Effect of genotype and way of
maceration on the content bioactive compounds of cherry nectar. Book of abstracts, pp.138.

Dervi¢, V., Gasi, F., Spaho, N., Skender, A., Hadziabuli¢, S., Kurtovi¢, M. (2011): Analisis of main sources of phenotypic
variability in apple cultivars currently introduced to B&H, Book of abstracts, pp. 56.

Spaho N. (2011): Stetne komponente u rakijama, Dani turizma i §ljive, Tarevci, Modri¢a.

Spaho, N., Nikoli¢, A., Adilovi¢, A., Salihovi¢, A. (2010): Preferencije potroSaca pri kupovini mesnih proizvoda. XXI
Naucno-stru¢na konferencija poljoprivrede i prehrambene industrije, Zbornik radova, pp. 853-863.

Smaji¢, M., Blesi¢, M., Hasanovi¢, A., Spaho, N. (2010): Organolepti¢ka percepcija kvaliteta piva u zavisnosti od vrste
ambalaze. XXI Nau€no-stru€na konferencija poljoprivrede i prehrambene industrije, Zbornik radova, pp. 845-853.
Orucevié, S., Spaho, N., Hot, M. (2010): Uticaj temperature na senzorna svojstva ¢okolade. XXI Naucno-stru¢na
konferencija poljoprivrede i prehrambene industrije, Zbornik radova, pp. 793-803.

Semié, A., Oruéevi¢, S., Bauman, |., Muminovi¢, S., Spaho, N., Klepo, B. (2010): Effects of Increasing Sourness of Bread
Dough on Bread Quality. Proceedings of the 5" INTERNATIONAL CONGRESS FLOUR — BREAD 09 and 7" CROATIAN
CONGRESS OF CEREAL TECHNOLOGISTS, Opatija, October 21-23, Croatia, pp 416-424.

Falji¢, A., Pavlovi¢, K., Buri¢, 1., Faletar, J., Spaho N. (2010): Uticaj brenda na senzornu percepciju potrosaca
prehrambenih proizvoda. Radovi Poljoprivrednog fakulteta Univerziteta u Sarajevu, Vol.LV, N0.60/1, pp. 287-294.
Blesi¢, M., TeSanovi¢, I., Spaho, N., Smaji¢, M. (2010): Uticaj brenda na potroSacku percepciju kvaliteta primjene
razli¢itih metoda organolepti¢kog ocjenjivanja vina. Radovi Poljoprivrednog fakulteta Univerziteta u Sarajevu, Vol.LV,
No.60/1, pp. 231-243.

Mesi¢, M., Gasi, F., Spaho, N. (2010): Uticaj koncentracije alkohola na senzorna svojstva vo¢nih macerata. Radovi
Poljoprivrednog fakulteta Univerziteta u Sarajevu, Vol. LV,No., 60/2, pp. 153-160.

Spaho N., Alihodzi¢ A., Begi¢-Akagic 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.

Spaho N. (2010): Proizvodnja Sljivovice na tradicionalan nacin. Dani turizma i Sljive, Tarevci, Modrica.

Blesic, M., Nikolic, A., Koji¢, A., Spaho, N. (2009): Influence of regional wine brands on Bosnia and Herzegovina
consumers perception of wine quality. Proceedings of 32" World Congress of Vine and Wine, Zagreb.

Blesi¢, M., Baskarad, Z., Spaho, N., Smaji¢, M. (2009): Promjene sadrZaja slobodnog sumpor dioksida pri razli¢itim
uslovima €uvanja otvorenih bijelih hercegovackih vina. Radovi Poljoprivredno-prehrambenog fakulteta Univerziteta u
Sarajevu, Vol. LIV, 59/2, pp.89-99.

Nikoli¢, A., Velagi¢ Habul, E., Spaho, N. (2009): StrateSko planiranje-integralni dio procesa osiguranja kvaliteta na
visokoskolskim institucijama. Zbornik radova: 11l Savjetovanje, Reforma visokog obrazovanja-primjena Bolonjskih principa
na Univerzitetu u Sarajevu. pp. 343-357.

Spaho, N., Blesi¢, M., Nikoli¢, A., Smaji¢, M. (2009): Zastita imena prehrambenih proizvoda u BiH-primjer Sljivovica. XX
Naucno —stru¢na konferencija poljoprivrede i prehrambene industrije, Neum Zbornik radova, pp.301-311.
Begi¢-Akagi¢, A., Orucevic¢, S., Blesi¢, M., Spaho, N. (2008): Consumer approaches to traditional food products. The
2008 Joint Central European Congress, Cavtat, Croatia Proceedings. Vol 1. pp.427-433.

Spaho, N., Blesi¢, M., Begi¢-Akagic¢, A., Orucevi¢, S., Pjano,A., Ferizovi¢,H. (2008): Furfural content in the distillates of
prune and dried pear. The 2008 Joint Central European Congress, Cavtat, Croatia Proceedings. Vol 2. pp.143-149.
Gasi, F., Spaho, N., Salki¢, B., Drkenda, P., Peji¢, ., Kurtovi¢, M. (2008): Upotreba pomoloSkog biljega visoke
heritabilnosti u determinaciji domaceg i odomacenog genofonda jabuke u Bosni i Hercegovini. Radovi Poljoprivredno-
prehrambenog fakulteta Univerziteta u Sarajevu, Vol.LIll, 59/1, pp.89-97.

Velagi¢ Habul, E., Spaho, N., Nikoli¢, A, (2008): Izvodenje postdiplomskog studija u skladu sa Bolonjskim procesom.
Zbornik radova: Il Savjetovanje: Reforma visokog obrazovanja-primjena Bolonjskih principa na Univerzitetu u Sarajevu.
pp. 211-217.
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Curriculum vitae Nermina Spaho

Semi¢, A., Orucevic¢, S., Spaho N. (2007): Uticaj premjesivanja i duzine odmaranja tijesta na senzorna svojstva hljeba,
Radovi Poljoprivrednog fakulteta Univerziteta u Sarajevu, Vol.LIl, N0.58/2, str.185-192.

Orugevié, S., Ugarcié-Hardi, Z., Begi¢-Akagi¢ A., Spaho, N. (2007): Wheat Hardness Index in Relation to the Other
Wheat Quality Parameters. Proceedings of 4" International Congress Flour-Bread, 6™ Croation Congress of Cereal
Technolgists Opatija; October 24-27.2007, Croatia, pp. 183-189.

Cvrk R., Begi¢-Akagi¢ A., Blesi¢ M., Spaho N., Maktouf N. (2007): Proizvodnja kaSastog nektara od drenjka uz koristenje
razli¢itih zasladiva€a. Zbornik radova sa nau€nog 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.

Begi¢-Akagi¢, 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.

Spaho, N., Bajramovi¢, L., Koji¢, A. (2006): Proizvodnja likera od dulbe Secer ruze, XIX Nauc¢no —strucni skup
poljoprivrede i prehrambene industrije, Zbornik radova, Neum.

Saki¢, N., Soldo, S., Spaho, N. (2006): Stanje i proizvodnja piva u Njemackoj i Bosni i Hercegovini. 33. Medunarodni
sajam poljoprivrede i prehrambene industrije, Sajam Sljive, Gradacac, Zbornik radova.

Drkenda, P., Kurtovi¢, M., Spaho, N., Begi¢-Akagi¢, A., Kurtovi¢, A., Hodzi¢, A., Smajlovi¢, E., Hodzi¢, H. (2006): Prinos i
kvalitet ploda novih italijanskih sorti jagode uzgajanih u uslovima Zivinica. Zbornik radova XVII Privredna manifestacija
"Dani jagodastog voca BiH", Celié. str. 36-42.

Hadzi¢, S., Jarebica, DZ., Begic¢-Akagic, A., Kurtovi¢, M., Spaho, N., Gasi, F., Drkenda, P. (2006): Moguc¢nost industrijske
prerade autohtonog sortimenta jabuke i kruske. Zbornik radova XVII Privredna manifestacija "Dani jagodastog voca BiH",
Celi¢. str. 43-50.

Blesi¢, M., Koji¢, A., Spaho, N. (2006): Sadrzaji ekstrakta i pepela u vinima blatina proizvedenim primjenom razli€itih
maceracionih postupaka, XIX Nau¢no —strucni skup poljoprivrede | prehrambene industrije, 7-9 juna 2006, Neum.
Drkenda, P., Spaho, N., Kurtovi¢, M., Kurtovi¢, A., Begié-Akagi¢, A., Civié, H., Smajlovi¢, E., (2006): Senzorna analiza
novog sortimenta jagode. Radovi Poljoprivrednog fakulteta Univerziteta u Sarajevu, Vol.LI, No. 57/11, str. 35-43.

Spaho N., Koji¢, A., Imamovi¢, A. (2005): Cokoladni liker kao alternativno rjeSenje u iskoristavanju poluproizvoda pri
proizvodniji Sljivovice. Radovi Poljoprivrednog fakulteta Univerziteta u Sarajevu, Vol. L, 55/2, str. 155-165.

Blesi¢, M., Pa3agi¢, S., Spaho N., Koji¢, A.,(2005): Ocjena pogodnosti metoda senzorne analize vina za ocjenjivace iz
kategorije priucenih laika. Radovi Poljoprivrednog fakulteta Univerziteta u Sarajevu, Vol.L, No.56/1, str.161-169.

Spaho, N., Blesi¢, M. (2005): Uticaj nacina izvodenja destilacije na kvalitet destilata Sljivovice, Radovi Poljoprivrednog
fakulteta Univerziteta u Sarajevu, Vol.L, 56/2 str.126-135.

Begi¢-Akagi¢, A., Spaho, N., Jarebica, DZ., Omanovi¢, E. (2005): KoriStenje voca u proizvodnji kandiranih proizvoda.
Zbornik radova XVI Privredna manifestacija "Dani jagodastog voéa BiH", Celi¢. pp. 69-75.

Spaho N., Blesi¢ M., Begi¢-Akagi¢ A., OruCevic S., Kurtovi¢ M. (2005): Senzorni profil tradicionalno proizvedenih destilata
od tri cultivara jabuke. Proceedings of XVIII Naucno-strucni skup poljoprivrede i prehrambene industrije. Neum 2005.
Spaho, N., Orucevi¢, S., Begic¢-Akagi¢, A. (2004): Consumer as designer of trends in food technology. Works of Faculty
of Agriculture, University of Sarajevo, Vol. XLIX, No0.54/2, pp. 179-186.

Drkenda, P., Kurtovié¢, M., Kanli¢, K., Spaho N., Civi¢, H. (2004): Senzorna i pomometrijska analiza plodova vodeéih sorti
jabuke. Radovi Poljoprivrednog fakulteta Univerziteta u Sarajevo, Vol.L, No.54/ll, str.5-15.

Jarebica, Dz., Kurtovi¢, M., Spaho, N., Begi¢-Akagic¢ A. (2004): Zamrzavanje voca i povré¢a. Zbornik radova struénog
savjetovanja. XV Privredna manifestacija «Dani jagodastog voé¢a» Celi¢ , pp. 89-97.

Spaho, N., Orucevi¢, S., Begi¢-Akagic, A., (2004): PotroSaci kao kreatori trendova u prehrambenoj industriji. Radovi
Poljoprivrednog fakulteta Univerziteta u Sarajevu, Vol.XLIX, Br. 54/Il, str.179-186.

Orucevi€ S., Begic¢-Akagic¢ A., Spaho N. (2004): Osnovni koncept sigurnosti ishrane, 11 RuZickini dani. Vukovar 2004.
Begic¢-Akagi¢, A., Kurtovi¢, M., Spaho, N., Jarebica, Dz. (2003): Tajberi- mogucnosti uzgoja i prerade. Zbornik radova
struénog savjetovanja XIV Privredna manifestacija «Dani jagodastog voca», Celi¢ pp. 81-86.

Blesi¢, M., Koji¢, A., Spaho, N., Begi¢-Akagi¢, A., Kurtovi¢, M. (2002): Ocjena pogodnosti plodova jagodastog i
bobicastog voca za preradu u voéna vina. Zbornik radova struénog savjetovanja XllI Privredna manifestacija Dani
jagodastog voéa, Celi¢, pp. 30-38

Begic¢-Akagi¢, A., Orucevi¢, 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.

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

Spaho, N., Koji¢ A., (2002): Grozde kao sirovina u proizvodnji jakih alkoholnih pic¢a. Il Internacionalni workshop
«Submediteransko vocarstvo i vinogradarstvo» , Mostar.

Spaho, N. (2001): Senzorna analiza- uloga i zna€aj u tehnologiji jakih alkoholnih pi¢a Simpozij: « Moderna istrazivanja u
poljoprivredi i Sumarstvu — mogucénosti primjene u BiH», Sarajevo.

Spaho, N. (2001): Ruralni razvoj i autohtoni proizvodi-$ljivovica. AVALON-Beta seminar: OdrZivi ruralni razvoj. Sarajevo.
Spaho, N. (2001): Senzorna analiza- uloga i znacaj u tehnologiji jakih alkoholnih pi¢a Simpozij: « Moderna istraZivanja u
poljoprivredi i Sumarstvu — moguénosti primjene u BiH», Sarajevo. Book of abstract, pp. 7.

Jarebica, Dz., Spaho, N., Begi¢-Akagi¢ A. (2000): Proizvodnja jagodastog voca i unapredenje primarne proizvodnje.
Zbornik radova XVI Privredna manifestacija "Dani jagodastog voca BiH", Celié. pp. 63-74.

Spaho, N. (2000): Odredivanje sadrzaja nekih teSkih metala u pojedinim fazama proizvodnje domace S§ljivovice, Radovi
Poljoprivrednog fakulteta, Univerziteta u Sarajevu. Vol.XLIV, No 48/99. str.143-151
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121. Begi¢-Akagic, A., Kurtovi¢, M., Spaho, N., Blesi¢, M. (1999): Possibility of increasing assortment of plim’s processed

products. Works of Faculty of Agriculture, University of Sarajevo, Vol. XLIV, No. 48, pp.134-143.

122. Spaho, N., Begi¢-Akagi¢ A.(1999): Technological defects in the process of plum brandy production. Works of Faculty of

Ucesce

1.

10.

12.
13.
14.
15.
16.
17.
18.
19.

20.

Agriculture, University of Sarajevo, Vol. XLIV, No. 48, pp.151-160.
u naucno-strazivackim projektima

Izu€avanje genomskih asocijacija aromatskih profila kod autohtonih genotipova jabuke u cilju komercijalne utilizacije .
Kantonalno ministarstvo za obrazovanje, nauku i mlade (2019-2021)

Projekat Federalnog ministarstva obrazovanja i nauke (2019): Stetne komponente u rakijama od kogti¢avog voca.

Agricultural landscapes development- LANDS- Erasmus + Programme. Projekt br. 585833-EPP-1-2017-1-RS-EPPKA2-
CBHE-JP (2018-2020)

MSc in Sustainable Food Production Systems —Erasmus + Project STEPS (2019-2021)

Lifelong learning for sustainable agriculture in Alps_Danube-AdriaticRegion-LifeADA- TEMPUS JPHES 544595 2013/16.
University of life science, Norway and Faculty of Agriculture and Food Sciences University of Sarajevo. ,Evaluation of fruit genetic
resources in B&H with aim of sustainable commercial utilization®. 2011-2014.

University of life science, Norway and Faculty of Agriculture and Food Sciences University of Sarajevo: ,Antioxidant activity and
stability of bioactive components during processing of certain raw materials of plant origin in Bosnia and Herzegovina“-PRN
332160 UQ. 2012-2014.

Projekat Federalnog ministarstva obrazovanja i nauke (2012): Opremanije pilot pogona za prehrambene tehnologije

Projekat Federalnog ministarstva obrazovanja i nauke (2011): Dinamika prelaska pojedinih isparljivih komponentiu toku destilacije
Sljivovice”.

Projekta Kantonalnog ministarastva obrazovanja i nauke (2010): Olifaktorno utvrdivanje intenziteta oslobodenih aromatskih
jedinjenja iz razli¢itih matriksa hrane

WUS Austria: 04/SA/08 — Master in Food Analysis. 2008-2010.

Poljoprivredno-prehrambeni fakultet, Univerzitet u Sarajevu: Unaprijedenje proizvodnje vocénih destilata u firmi Mapex-Maglaj. 2009
Tempus project CD_JEP_40035: Building the European Food Science Education in B&H 2006-2009.

Federalno ministarstvo poljoprivrede, vodoprivrede i Sumarstva. 2007/08: Organska poljoprivreda- instrument odrZivosti ruralnih
podrugja, BiH.

Projekat kantonalnog ministarstva obrazovanja i nauke: Promjena sadrZaja fenola tokom sazrijevanja autohtohtoih i proizvodnih
kultivara jabuke. 2006.

Tempus project JEP-40030-2005. CARDS 2005: New Bologna Oriented Doctoral Study Program in BA 2005-2008
Tempus/CARDS JEP 16 140/2001: EU Food Laws — Bridge among University and Industry 2002-2005.

Sadrzaj fenola i indeks posmedenja tokom sazrijevanja i Cuvanja autohtonih i savremenih kultivara jabuka. Ministarstvo
obrazovanja i nauke, Kanton Sarajevo 2005.

PODRSKA REKONSTRUKCIJI POLJOPRIVREDNOG | SUMARSKOG FAKULTETA UNIVERZITETA U SARAJEVU,
Eidgenossische Technische Hochscschule Zurich, 1997-2001.

TEMPUS PHARE CD-JEP 13104-1998 "Reorientation of Academic Education in Agriculture in Boshia and Herzegovina", 1998-
2001

Recenzije i Clanstva
Recenzije knjiga

Predrag Vukosavljevié, Ivana Karabegovi¢ (2025). VOCNE RAKIJE, TEHNOLOGIJA PROIZVODNJE | METODE
ANALIZE, Univerzitet u Beogradu — Poljoprivredni fakultet

Sanja Orugevié Zuljevié, Mirjana Demin, Amila Oras (2025): Senzorna anliza hljeba, Univerzitet u Sarajevu

Milenko Blesi¢ (2016): Tehnologija vina, Poljoprivredno-prehrambeni fakultet Univerziteta u Sarajevu

Stalni recenzent za sljedece Casopise:

Foods, MDPI

Metabolites, MDPI

Moleculs, MDPI

Separations, MDPI

Food Chemistry X, Elsevier

Microchemical Journal, Elsevier

Journal of Distilling Science (JDS)

Journal of the Institute of Brewing

ACS Food Science & Technology, American Chemical Society
Food and Bioprocess Technology, Springer

European Food Research and Technology, Springer

Wood Science and Technology, Springer

Food Physics, Institute of Food Physical Processing, Jiangsu University, Chine
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X Curriculum vitae Nermina Spaho

e Acta Alimentaria, An International Journal of Food Science, Akadémiai Kiadé Hungarian
e  Croatian Journal of Food Science and Technology, Faculty of Food Technology Osijek
e Radovi poljoprivrednog fakulteta

Clanstvo
Urednicki odbor ¢asopisa:
e JOURNAL OF DISTILLING SCIENCE, USA
e Journal of Tekirdagd Faculty of Agriculture (JOTAF), Tekirdag, Turkiye

Stalni ¢lan komisija za senzornu ocjenu kvaliteta hrane i pica:
e Medunarodni sajam poljoprivrede i prehrambene industrije ,Sajam Sljive”, Gradatac
. Novosadski sajam, Novi Sad.
e  Medunarodno ocjena kvaliteta destilata, Apatin, Srbija
e Medunarodni festival Zganih Pijag, Slovenia
e  Zlatni €okanj, Zenica
e Avala Fest, Beograd
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