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RADNO ISKUSTVO |

2017 -  Redovni profesor
Poljoprivredno-prehrambeni fakultet, Univerziteta u Sarajevu, Bosna i Hercegovina

2017-2011  Vanredni profesor
Poljoprivredno-prehrambeni fakultet, Univerziteta u Sarajevu, Bosna i Hercegovina

2011-2007  Docent
Poljoprivredno-prehrambeni fakultet, Univerziteta u Sarajevu, Bosna i Hercegovina

2007-2002  Visi asistent
Poljoprivredno-prehrambeni fakultet, Univerziteta u Sarajevu, Bosna i Hercegovina

2002-1999  Asistent
Poljoprivredni fakultet, Univerziteta u Sarajevu, Bosna i Hercegovina

1999-1993  Saradnik na ispitivanju ZiveZnih namirnica i predmeta opSte upotrebe i ¢lan Komisije za
ispitivanje sanitarnog minimuma
Zavod za javno zdravstvo Federacije Bosne i Hercegovine, Odjeljenje za higijenu i
toksikologiju, Laboratorij bromatologije.

1993-1989  Asistent na projektu “Novi proizvodi na bazi mlijeka i surutke” u okviru DC X TO 6.13.
UPI Institut za istrazivanje i razvoj Sarajevo — Butmir, Bosna i Hercegovina

OBRAZOVANJE |

2007  Doktor poljoprivrednih nauka
Poljoprivredno-prehrambeni fakultet, Univerziteta u Sarajevu Bosna i Hercegovina

1999-2000  Magistar poljoprivrednih nauka za oblast Tehnologija biljnih proizvoda
Poljoprivredni fakultet, Univerziteta u Sarajevu Bosna i Hercegovina

1987-1990  Prehrambeno-biotehnoloski fakultet Zagreb, SveuciliSta u Zagrebu
Postdiplomski znanstveni studij Prehrambene tehnologije

1982-1987  Dipl. ing poljoprivrede; Odsjek: Prerada i kontrola poljoprivrednih proizvoda
Poljoprivredni fakultet, Univerziteta u Sarajevu Bosna i Hercegovina
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Maternji jezik
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2008

2015
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Institut fur Pflanzenbau Giessen, Njemacka,
Istituto Agronomico per L Oltremare, Firenca, Italija
Gépipari Tudomanyos Egyesiilet Budapest, Budimpesta, Madarska

UMB, Norwegian University of Life Science, Department of Plant and Environmental Science,
Aas, Norveska

University of Hohenheim, Stuttgart, Njemacka

Fakulteta za vede o zdravju, Institut za Zivila, prehrano in zdravjeica, Maribor, Slovenia

Bosanski
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X Curriculum vitae Sanja Orugevié Zuljevié

Bibliografija od 2017.g

Naucni radovi

v Zlatan Sari¢, Nermina Hasanbasi¢, Sanja Orucevié Zuljevi¢, Tarik Dizdarevi¢, Munevera Begi¢, Amila Oras, Miroljub Baraé, Slobodan Perovi¢,
Svijetlana Saki¢-Dizdarevi€, Aleksandra Martinovi¢, Radivoje Miljani¢ (2024): Technology, physico-chemical and sensory characteristics of
indigenous goat cheese Lider. Works of the Faculty of Agriculture and Food sciences University Sarajevo. Volume LXIX No. 74/2. pp.226-235.

v Akagié, A., Oras, A., Gasi, F., Meland, M., Drkenda, P., Memi¢, S., Spaho, N., Orugevi¢ Zuljevi¢, S., 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

v Oras A, Akagi¢, A., Spaho, N., Gasi, F., Zuljevi¢, SO., Meland, M. (2022): Distribution and stability of polyphenols in juices made from traditional
apple cultivars grown in Bosnia and Herzegovina. Molecules 28 (1), 230

v Spaho, Nermina, Fuad Gasi, Erich Leitner, Milenko Blesié, Asima Akagi¢, Sanja Orugevié¢ Zuljevié, Mirsad Kurtovi¢, Davorka Buki¢ Ratkovié,
Mirela Smaiji¢ Murti¢, Milica Fotiri¢ AkSi¢, Mekjell Meland. (2021): Characterization of volatile compounds and flavor in spirits of old apple and
pear cultivars from the Balkan region. Foods 10 (6), 1258

v Akagié A., Orugevi¢ Zuljevi¢ S., Basi¢ A., Buderija A., Kadi¢ B., Karaman A., Lagumdzija A., Mulagié A., Vrazalica A. (2020): Utjecaj nac¢ina
proizvodnje na kvalitet mariniranog bijelog luka (Allium sativum L.). Works of the Faculty of Agriculture and Food sciences University Sarajevo.
Volume LXIV No. 69/2. pp.89-100.

v Akagi¢ A., Vranac Oras A., Orucevi¢ Zuljevi¢ S., Spaho N., Drkenda P., Bijedi¢ A., Memié S., Hudina M. (2020): Geographic Variability of
Sugars and Organic Acids in Selected Wild Fruit Species. Foods. 9:4. 462-476.

v Akagi¢, A., Spaho, N., Zuljevi¢ SO. (2020): The influence of cultivar and enzyme treatment on the aroma complex of apple juice. Food Science
and Technology 41, 301-310.

v Kondi¢ D., Orugevi¢ Zuljevié¢ S., Hajder ., Selimbegovi¢ E. (2020): Evaluation of grain characteristics of domestic wheat ( Triticum aestivum L.)
obsolete cultivars and landraces. Italian Journal of Agronomy. 15:1345.

v Orugevié Zuljevié, S, Akagié, A. (2020): Encapsulation — A Perspective Improving Functional Properties of Flour-Based Confectionary. American
Journal of Biomedical Science & Research 9 (4), 273-276

v Akagi¢ A., Vranac A., Gasi F., Drkenda P., Spaho N., Orugevi¢ Zuljevié¢ S., Kurtovié M., Musi¢ O., Murti¢ S., Hudina M. (2019): Sugars, acids
and polyphenols profile of commercial and traditional apple cultivars for processing. Acta agriculturae Slovenica. 113:2 pp. 239-250.

v Begi¢ M., Tahmaz J., Mulagi¢ A., Semié A., Orucevi¢ Zuljevi¢ S. (2017): Impact of the temperature on the milk absorption of different kinds of
breakfast cereals. Works of the Faculty of Agriculture and Food sciences University Sarajevo. Volume LXII No. 67/2. pp. 425-432

v Begié, M., Orugevié Zuljevié, S., Akagié, A., Spaho, M. (2017): Relationship between the Physical and Chemical Quality Parameters of Common
Buckwheat (Fagopyrum Esculentum Moench) and Tartary Buckwheat (Fagopyrum Tataricum Moench). International Journal of Research in
Agricultural Sciences 4 (3), 155-159

v Dzafi¢ A., Akagié A., Spaho N., Semi¢ A., Orugevi¢ Zuljevi¢ 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 Sarajevo. Volume LXII No. 67/2 pp.
411-424.

v Dzafi¢ A., Orugevié¢ Zuljevié S., Spaho N., Akagié A. (2017): Effects of Barley Flour Addition and Baking Temperature on Beta-Glucans Content
and Biscuits Properties Technologica Acta. Journal of Science —Professional from Chemistry and Technology. Faculty of Technology Tuzla.
10:1. pp.35-44.

v"Rasevi¢ V., Vranac A., Orucevi¢ Zuljevi¢ S. (2017): Impact of sourdough addition on the bread quality. Works of the Faculty of Agriculture and
Food sciences University Sarajevo. Volume LXII No. 67/2 pp. 401-410.

v Selimovié A., Miligevi¢ D., Selimovié A., Orugevié¢ Zuljevié¢ S., Jasi¢ A., Vranac A. (2017): Properties of crackers with buckwheat sourdough. Acta
Chimica Slovaca. 10:2. pp.152-158.

Radovi objavljeni u zbornicima

v/ Sari¢ Zlatan, Munevera Begi¢, Amila Oras, Nermina Hasanbasi¢, Lejla Hozi¢, Asja Lukovac, Amila Smaka, Tarik Dizdarevi¢, Svijetlana Saki¢-
Dizdarevié, Sanja Orugevi¢ Zuljevié, Miroljub Baraé (2024): Contribution to the study of the physical properties of cheeses. 45th International
Dairy Experts Symposium. Rovinj, Croatia, Book of Proceedings. pp. 23-29.
https://www.researchgate.net/publication/387491514_Contribution_to_the_study of the_physical_properties_of cheeses

v Salki¢, A., Mujezin, L., Orugevié Zuljevi¢, S. (2023). Characteristics of Steviol Glycosides and Their Function as Sucrose Substitutes: A Review.
In: Brka, M., et al. (Eds): Proceeding. 32nd Scientific-Expert Conference of Agriculture and Food Industry. Agriconference 2022. Lecture Notes
in Bioengineering. Springer, Cham. pp. 266—284. https://doi.org/10.1007/978-3-031-47467-5_26

v Jasmina Tahmaz, Munevera Begié, Sanja Orucevi¢ Zuljevi¢, Vahdeta Mehmedovi¢, Mersiha Alki¢-Subasié¢, Josip Jurkovi¢, Nermina Djulanéi¢.
(2022): Physical properties of vegetable food seasoning powders. In: M. Brka et al. (Eds.): Proceeding. CE-Food 10" Central European
Congress on Food, Sarajevo. Springer, Cham. pp. 14-32 https://doi.org/10.1007/978-3-031-04797-8_2

v Orugevié Zuljevi¢, Sanja, Amina Muji¢, Jasmina Tahmaz, Amela Buderija, Amela LagumdZija, Amela DZafi¢, Asima Akagi¢ (2022): Effects of
Dry Fruit Supplement on Biscuit Quality. In: Brka, M., et al. (Eds): Proceeding. 10" Central European Congress on Food. CE-Food 2020.
Springer, Cham. pp.163-173. https://doi.org/10.1007/978-3-031-04797-8_15

v Oras, A., Softi¢, A., Akagi¢, A., Corbo, S., Zuljevi¢, S.0. (2022). Improving the Quality of Wheat Bread by Using Chia (Salvia hispanica L.)
Seeds and Psyllium (Plantago ovata) Husk. In: Brka, M., et al. (Eds): Proceeding. 10" Central European Congress on Food. CE-Food 2020.
Springer, Cham. pp. 266-279. https://doi.org/10.1007/978-3-031-04797-8_24

v Dzafi¢, A., Muli¢, J., Akagié, A., Orugevi¢ Zuljevié, S. (2022). Effects of wet gluten adjustment on physico-chemical and rheological
characteristics of three types of wheat flour. In: M. Brka et al. (Eds.): Proceeding. CE-Food 2020, 10" Central European Congress on Food,
Sarajevo. Springer, Cham. pp.211-222. https://doi.org/10.1007/978-3-031-04797-8_19

Knjige/Udzbenici i poglavlja u knjigama

v Orugevi¢ Zulievi¢ S, Akagi¢ A. Flour-based confectionery as functional food. In: Arshad MS, Ahmad MH, editors. Functional Foods - Phytochemicals and
Health Promoting Potential. London, UK, London, UK: IntechOpen; 2021. DOI: 10.5772/intechopen.95876

v' Amela Dzafi¢, Sanja Orucevi¢ Zuljevi¢. The Importance of Buckwheat as a Pseudocereal: Content and Stability of Its Main Bioactive Components. In
Waisundara VY editor. Pseudocerals. IntechOpen; 2022. DOI: 10.5772/intechopen.102570

v Oras Amila, Orugevié Zuljevié Sanja. Metode za analizu Zita, brasna, pekarskih proizvoda i tiestenine - Praktikum. Univerzitet u Sarajevu Poljoprivredno-
prehrambeni fakultet. (2024). ISBN 978-9958-597-85-5

v Orugevié Zuljevié S and Spaho N (2024) Bread Aroma and Flavour Creation Factors. Food Science and Nutrition. IntechOpen.
http://dx.doi.org/10.5772/intechopen.115114

v Sanja Orugevi¢ Zulievié, Mirjana Demin, Amila Oras. Senzorna analiza hlieba. Univerzitet u Sarajevu Poljoprivredno-prehrambeni fakultet. (2025). ISBN 978-
9958-597-86-2
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