Hou. np JoBo CaBanoBuh, TnniioMupanu MHKemep nNpexpaMoOeHe TEXHOJIOTHje

a) OcHoBHU Ouorpadpckm moganu:

Nwme (ume 06a poautespa) u
pe3nMe:

JOBO (Munenko u bopucnaska) CABAHOBHUh

Hatym u mjecto pohema:

05.07.1974. romune Mpxowuh ['pan

YcraHnoBe y kojuMma je 61o
3aII0CIICH:

MecHna unnycrpuja ,,Kanuro”, I'mamouanu,
Jlaktamm; 2002-2004

MecHna unnycrpuja Jlujanosuhu, ['mamovanu,
Jlakramm; 2004-2013

Mecuna unnycrpuja ,, JIUM-JIUM* 1.0.0. JlakTamun
2013 no manac

Bucoka mkosia Banja Luka College 2021 no ganac

Panna mjecra:

Texnoor

PykoBoaunarn npousBoame

PyxoBoaunar noapyxHuie

Boha HACCP Ttuma 3a yBoheme 1 UMILIEMEHTALU]y
HACCP cucrema

[Tpodecop

HitaHCTBO y HAYYHUM U
CTPYYHHUM OpraHu3alujama Win
YAPYKEHUMA:

Unan yapyxema Umxemepa Texnonoruje Penmyonuke
Cpricke

0) JlumiomMe u 3BamAa:

OcHoBHe cTyanje

Hasu unctutynuje:

Texnonomku ¢akynrer Yuusep3urera y bamoj Jlynu

3Bame:

JAuniaoMupanu HHKewep npexpamoeHe
TEXHOJIOTHje

MjecTo 1 ToAMHA 3aBpILIETKA:

bamwa Jlyka, 2002.rogune

[Ipocjeuna orjena u3 mujenor
cryauja:

7,50

JloxkTOopcke cTyauje/IoKTOpAT:

Hasu uncrutynuje:

Texunonomku ¢axynrer, Yuusepsurer y Hosom Cany

Mjecto u roguHa ogopaHe
JOKTOPCKE AMCEepTalnja;

Hosu Can, 2019. romune

HasuB mokxTopcke aucepraiuje:

,»YTUIA] A0AaTaKka €TapCKUX yJba HA KBAIUTET (HUHO
YCUTHEHUX OapeHux u (HEpMEHTHCAHHX CYBHX
koOacuma“

Hayuna/ymjetHnuka obmact
(momanu U3 IUIIOME):

Texnonomko nHxkemepcTBO/[IpexpambeHo
MHKEHEPCTBO

ITpocjeuna omjena:

9,86




B) HayuyHa/ymjeTHMYKA 1jeJIaTHOCT KAHAUAATA

OpurngajJIHd HAaYyYHU PajJ vV HCTAKHVTOM HAaYYHOM Yaconucy Mehvaapoanor 3adaja

1. gojic’, B., Tomovi¢ V., Jokanovi¢ M., Ikoni¢ P., Dzini¢ N., Kocié-Tanackov S.,
Popovi¢ LJ., Tasi¢ T., Savanovi¢ J., Zivkovi¢ Soji¢ N. (2017). Antioxidant
activity of Juniperus Communis L. essential oil in pork cooked Sausages. Czech
journal of food science, 35, 189-193.

2. Koci¢-Tanackov S., Blagojev N., Suturovi¢ 1., Dimi¢ G., Pejin J., Tomovi¢ V.,
Soji¢ B., Savanovié¢ J., Kravi¢ S., Karabasil N. (2017). Antibacterial activity
essential oils against Escherichia coli, Salmonella enterica and Listeria
monocytogenes. Journal of Food Safety and Food Quality (Archiv fiir
Lebensmittelhygiene), 68, 88-95.

3. Tomovi¢ V., Soji¢ B., Savanovi¢ J., Kocié-Tanackov S., Pavli¢ B., Jokanovié
M., Pordevi¢ V., Parunovi¢ N., Martinovi¢ A., Vujadinovi¢ D. (2020). New
Formulation towards Healthier Meat Products: Juniperus communis L. Essential
Oil as Alternative for Sodium Nitrite in Dry Fermented sausages. Foods, 9, 1066.

4, gojic’ B., Tomovi¢ V., Savanovié¢ J., Koci¢-Tanackov S., Pavli¢ B., Jokanovic¢
M., Milidrag A., Martinovi¢ A., Vujadinovi¢ D., Vuki¢ M. (2021). Sage (Salvia
officinalis L.) Essential Oil as a Potential Replacement for Sodium Nitrite in Dry
Fermented Sausages. MDPI, 9, 424.

5. 5. Tomovi¢ V., gojié B., Savanovic¢ J., Koci¢-Tanackov S., Pavli¢ B., Jokanovi¢
M., Pordevi¢ V., Parunovi¢ N., Martinovi¢ A., Vujadinovi¢ D. (2021). Caraway
(Carum carvi L.) essential oil  improves quality of dry-fermented sausages
produced with different levels of sodium nitrite, Journal of Food Processing and
Preservation, 00, e15786, https://doi.org/10.1111/jfpp.15786

6. Mujovi¢, M., éojié, B., Danilovi¢, B., Koci¢- Tanackov, Suncica., Ikoni¢, P.,
Purovi¢, S., Milosevi¢, S., Bulut, S., Pordevi¢, N., Savanovié, J., Pavli¢., B.
(2023) Fennel (Foeniculum vulgare) essential oil and supercritical fluid extracts
as novel antioxidants and antimicrobial agents in beef burger processing, Food
Bioscience, https://doi.org/10.11016/1.tbi0.2023.103283

OpurngajaHyd HAYYHH PajJ vV HAay4YHoOM Jaconucy MehyHapoaHor 3Ha4yaja

1. Mandi¢ S., Savanovi¢ D., Velmir A., Kalaba V., Savanovi¢ J., Jokanovi¢ V. (2018).
Effect of incorporating blackthorn fruit (Prinus spinosa L.) extract in natural casing
on quality of Kranjska sausage. Meat Technology, 59, 2, 80-90.

2. Savanovi¢ D., Gruji¢ R., Savanovi¢ J., Mandi¢ S., Rakita S. (2018). Analysis of



https://doi.org/10.1111/jfpp.15786
https://doi.org/10.11016/j.fbio.2023.103283

frozen chicken meat using Differential Scanning Calorimetry. Food and Feed
Research, 45 (2), 129-137.

3. Savanovi¢ D., Gryji¢ R., Savanovi¢ J. (2019). The influence of the freezing rate on
the physico-chemical properties of pork meat (M. Longissimus dorsi). Acta Periodica

Technologica, 50, 228-235.

OpuruHaJIHH HAVYHHM PaJ HA HAVUYHOM cKyny MeljyHapoaHor 3Hayaja

1. Savanovi¢ D., Gruji¢ S., Gruji¢ R., Savanovi¢ J. (2010). Uticaj aditiva na formiranje
boje u toku zrenja govedih kobasica, Zbornik radova, XXI Naucno-struc¢na
konferencija poljoprivrede i prehrambene industrije, Neum, BiH, 1302-1310.

2. Savanovi¢ D., Gruji¢ S., Gruji¢ R., Savanovié J. (2012). Sensory evaluation as tool
in quality improvement of boiled chicken sausage, Proceedings, 6th Central
European Congress on Food, CEFood 2012, 23-26 May, Novi Sad, Serbia, 1207-
1212.

3. Gruji¢ R., Jasi¢ M., Gruji¢ S., Savanovi¢ D., Savanovié¢ J. (2012). Environmental
and material flow cost accounting in sausage production, Procedings, 2nd
International Symposium on Environmental and Material Flow Management
“EMFM 2012%, 07-09 June, Zenica, BiH, 65-70.

4. Savanovi¢ D., Gruji¢ S., Gruyji¢ R., Savanovié¢ J. (2013). Faktori koji utiCu na
formiranje arome u toku zrenja trajnih kobasica. In Proceedings of The Second
Scientific — Professional Conference Jahorina Business Days of: Entrepreneurship,
Gastronomy and Tourism, JBD - EGT — 2013. organized by Faculty of Economics
University of East Sarajevo, 5-9.03.2013, BA, 539-550.

5. Savanovi¢ J., Gruji¢ R., Savanovi¢ D., Gruji¢ S. (2015). Production of sucuk in
industrial onditions. Proceedings of IV International Congress “Engineering,
environment and materials in processing industry” At Jahorina, 4-6.03.2015.
Bosnia and Herzegovina, 391-401.

6. éojié, B., Tomovi¢ V., Dzini¢ N., Savanovi¢ J., Savanovi¢ D. (2016). Effect of
caraway essential oil on pork cooked sausage quality. Proceedings XI Conference of
Chemists, Technologists and Environmentalists of Republic of Srpska, 18-19
November, Tesli¢, Bosnia and Herzegovina, 295-299

7. Savanovi¢ D., Gruji¢ R., Mandi¢ S., Savanovi¢ J. (2017). Uticaj smrzavanja na
kvalitet prehrambenih proizvoda. Proceedings V International Congress
"Engineering, Environment and Materials in Processing Industry", March 15%-17%,
Jahorina, Republic of Srpska, Bosnia and Hercegovina, 565-582.




8.

10.

11.

12.

13.

14.

15.

Savanovi¢ D., Gruji¢ R., Savanovi¢ J., Rakita S. (2017). Effect of scaning rate on
melting and crystallization DSC profiles of cooked pork meat. Proceedings V
International Congress "Engineering, Environment and Materials in Processing
Industry", March 15™-17", Jahorina, Republic of Srpska, Bosnia and Hercegovina,
551-564.

Savanovi¢ D., Gruji¢ R., Savanovi¢ J. (2018). Uticaj postupaka odmrzavanja na
promjenu boje svinjskog mesa (M. Longissimus dorsi). Proceedings XII Conference
of Chemists, Technologists and Environmentalists of Republic of Srpska, 02-03
November, Tesli¢, Bosnia and Herzegovina, 384-392.

Soji¢, B., Pavli¢ B., Tomovi¢ V., Dzini¢ N., Savanovi¢ J., Jokanovi¢ M., Skaljac
S. (2018). Effect of winter savory essential oil on antioxidative activity of cooked
pork sausage, XII Conference of Chemists, Technologists and Environmentalists
of Republic of Srpska, The Book of Abstracts, 02-03 November, Tesli¢, Bosnia
and Herzegovina, 92.

Savanovi¢ D., Gruji¢ R., Savanovi¢ J. (2020). Analysis of vegetable proteins by
capillary gel (CGE), XI International Agriculture Symposium "AGROSYM 2020"
Virtual Conference, 8-9 October 2020, Bosnia and Herzegovina, Proceedings of the
XI International Scientific Agricultural Symposium “Agrosym 20207, 94-99.

Savanovi¢ D., Velemir A., Mandi¢ S., Ritan N., Savanovi¢ J. (2020). Influence of
coagulation conditions on the content of fatty acids in acid-coagulated cheeses, XI
International Agriculture Symposium "AGROSYM 2020" Virtual Conference, 8-9
October 2020, Bosnia and Herzegovina, Proceedings of the XI International
Scientific Agricultural Symposium “Agrosym 2020, 100-106.

Savanovi¢ D., Strugalovi¢ D., Velemir A., Mandi¢ S., Savanovié J. (2020). Effect of
partial replacement of sodium chloride with potassium chloride on the properties of
acid-coagulated cheeses, "XIII CONFERENCE OF CHEMISTS,
TECHNOLOGISTS AND ENVIRONMENTALISTS OF REPUBLIC OF
SRPSKA", Virtual Conference, 30. October 2020, Bosnia and Herzegovina, XIII
CONFERENCE OF CHEMISTS, TECHNOLOGISTS AND
ENVIRONMENTALISTS OF REPUBLIC OF SRPSKA, BOOK OF
PROCEEDINGS, 101-111.

Savanovi¢ D., Velemir A., Savanovié¢ J., Ritan N. (2021). Sensory properties of
cheeses obtained by different processes heat-acid coagulation of milk, Proceedings
of the XII International Scientific Agricultural Symposium “Agrosym 20217,
Jahorina, October 07 - 10, 2021., pp. 1041-1046.

Savanovi¢ D., Mandi¢ S., Vuci¢ G., Velemir A., Savanovié J., TeSanovi¢ N. (2021).




16.

17.

18.

19.

20.

21.

22.

23.

Effect of thawing methods on the physico-chemical properties of turkey meat,
Proceedings of the XII International Scientific Agricultural Symposium “Agrosym
20217, Jahorina, October 07 - 10, 2021., pp. 1034-1040.

Savanovi¢ D., Velemir A., Ritan N., Savanovié¢ J. (2021). Influence of coagulation
conditions on the mineral composition of acid-coagulating cheeses, PROCEEDINGS
of X INTERNATIONAL CONFERENCE OF SOCIAL AND TECHNOLOGICAL
DEVELOPMENT, Trebinje, June, 03-06, 2021. Republic of Srpska, B&amp;H, pp.
629-636.

Savanovi¢ D., Velemir A., Savanovi¢ J., Dmitrovi¢ B. (2021). Effect of milk fat
content on the quality characteristics of fresh cheese, PROCEEDINGS of X
INTERNATIONAL CONFERENCE OF SOCIAL AND TECHNOLOGICAL
DEVELOPMENT, Trebinje, June, 03-06, 2021. Republic of Srpska, B&amp;H, pp.
620-628.

Savanovi¢, D., Velemir, A., Savi¢, A, Savanovi¢, J., Sckuli¢, J. (2022). Influence of
addition of selected spices on mineral composition of fresh cream cheese, X
MEDUNARODNA KONFERENCIJA O DRUSTVENOM 1 TEHNOLOSKOM
RAZVOJU, Trebinje 2022, 556-563

Savanovi¢, D., Velemir, A, Savanovié, J., A., Savi¢, Smilji¢c, T. (2022). Proizvodnja
svjezeg sira postupkom toplotno-kiselinske koagulacije mlijeka, X MEDUNARODNA
KONFERENCIJA O DRUSTVENOM I TEHNOLOSKOM RAZVOIJU, Trebinje 2022,
564-57

Savanovié¢ J., Soji¢ B., Savanovié¢ D., Pavli¢ B., Tomovié¢ V., Skaljac S., Jokanovi¢ M.
(2022). The effect of wild thyme by-product extracts on the oxidative stability of
cooked hams with reduced level of sodium nitrite. XIV CONFERENCE OF CHEMISTS,
TECHNOLOGISTS AND ENVIRONMENTALISTS OF REPUBLIC OF SRPSKA, Banja
Luka, Republic of Srpska, B&H October 21-22, 2022, Book of abstracts, 109-110.

Savanovi¢ D., Velemir A., Savanovi¢ J., Sekuli¢ J. (2022). Content of macro - and
microelements in  cheeses  produced with the addition of  different
spices. XIV CONFERENCE OF CHEMISTS, TECHNOLOGISTS AND
ENVIRONMENTALISTS OF REPUBLIC OF SRPSKA, Banja Luka, Republic of Srpska,
B&H October 21-22, 2022, Book of abstracts, 111

Savanovi¢ D., Savanovié¢ J., Velemir A., Arseni¢ D. (2022). Possibilities of production of
fresh cream cheese in semi-industrial conditions. XIV CONFERENCE OF CHEMISTS,
TECHNOLOGISTS AND ENVIRONMENTALISTS OF REPUBLIC OF SRPSKA, Banja
Luka, Republic of Srpska, B&H October 21-22, 2022, Book of abstracts, 112.

Savanovi¢, D., Velemir, A., Savanovi¢, J., Savi¢, A., Babi¢, D., (2023). Physiochemical
properties of cream cheese with the addition of selected spices, PROCEEDINGS of XII
INTERNATIONAL CONFERENCE OF SOCIAL AND TECHNOLOGICAL
DEVELOPMENT, Trebinje, June, 15-18, 2023. Republic of Srpska, B&H, pp. 396-402.




OpuUrHHAJIHH HAVYHHU PAJ Y HAYYHOM YACONUCY HAIMOHAJHOI 3HAavyaja

1.

Savanovi¢ D., Gruji¢ S., Gruji¢ R., Savanovi¢ J. (2014). Effect of rosemary
extract and green tea extract on colour stability and quality of fermented sausage.
Electronic Journal of Polish Agricultural Universities EJPAU, 17(1), 1-21.

Savanovi¢ D., Gruji¢ S., Gruji¢ R., Savanovi¢ J. (2014). Effect of Antioxidants on
the Colour Stability of Fermented Sausage “Sucuk” Type. Quality of Life, 5(1-2),
19-32.

Savanovi¢ D., Gruji¢ R., Torbica A., Savanovi¢ J. (2018). Analiza proteina
pSenice kapilarnom gel elektroforezom (CGE). Glasnik hemicara, tehnologa i
ekologa Republike Srpske, 14, 23-29.

Savanovi¢ D., Gruji¢ R., Savanovié¢ J., Torbica A., Tomi¢ J., Gojkovi¢-
Cyvjetkovi¢ V. (2020). Effect of freezing rate, frozen storage time and thawing
methods on concentration of thymosin proteins in pork meat, Journal of Chemists,
Technologists and Environmentalists, 1,1, 34-40.

r) O0pa3oBHAa 1jeJIaTHOCT KAHAWAATA:

1.

Apyru o0aumuu melhynapoane capaamwe (KoH(epeHUHje, CKYINOBH,
paanoHuIe, eAyKAlHja Y HHOCTPAHCTBY)

Seminar: Quality management system, organized by TEMPUS IB JEP 16140-
2001, Consortium members in Banjaluka on May 8-10, 2003.

Seminar: HACCP-Theory and Practice, organized by TEMPUS IB JEP 16140-
2001, Consortium members in Banjaluka on May 8-10, 2003.

Seminar: ,HACCP — KONSULTANT®, zasnovan na zahtevima standarda ISO
9001:2000, zahtevima CODEX Alimentarius CAC/RCP 1-1969 REV.4 2003 i
vaze¢im propisima, TUV Rheinland, Banjaluka 11-12.02.2008.

Kurs: ,,Organizacija sluzbenih kontrola i mikrobioloski kriterijumi u hrani®,
Agencija za bezbjednost hrane Bosne 1 Hercegovine, Banjaluka, april 2011.

Seminar: ,, Ypotreba prehrambenih aditiva®, Agencija za bezbjednost hrane Bosne
1 Hercegovine , Banjaluka, novembar 2011.

Seminar: ,,SUSTAINABLE TECHNOLOGIES IN THE FOOD AND
PHARMACEUTICAL INDUSTRIES®, University of East Sarajevo, Faculty of
Tehnology in Zvornik, june 2012.

Seminar: ,, SUPPLY CHAIN MANAGEMENT*, CAPINFOOD, Zvornik, May
2013.




9. Seminar: ,, JCT SOLUTIONS*, CAPINFOOD, Zvornik, June 2013.
10. Seminar: ,,KNOWLEDGE TRANSFER®“, CAPINFOOD, Zvornik, September

2013.

11. Seminar: ,,Informisanje potrosaca o hrani — Obaveze subjekata u poslovanju sa

hranom*, Udruzenje inZenjera tehnologije Republike srpske, Banjaluka, 02.april
2016. godine.

Realizovan nacionalni nau¢ni projekat u svojstvu saradnika na projektu

Clan tima Projekta pod nazivom: ,,Uticaj prirodnih antioksidanasa na formiranje i
stabilnost boje trajnih kobasica®, Ministarstvo nauke i tehnologije Republike
Srpske, 2009-2011.

Clan tima Projekta pod nazivom: ,Promjene proteina u toku smrzavanja
prehrambenih proizvoda®, Ministarstvo nauke i tehnologije Republike Srpske,
2018-2020.

Clan tima Projekta pod nazivom: Uticaj dodatka biljnih ekstrakata na svojstva
prirodnog omotaca i odrzivost Domace fermentisane kobasice®, 2019-2021.

Clan tima Projekta pod nazivom: , Ispitivanje kvaliteta sireva dobijenih razli¢itim
postupcima toplotno-kiselinske koagulacije mlijeka*, 2019-2021.

Clan tima Projekta pod nazivom: ,,Proizvodnja i karakterizacija novih proizvoda
od mlijeka®, 2022-2023.

Visoka sSkola ,Banja Luka College, podrzalo MINISTARSTVO ZA
NAUCNOTEHNOLOSKI RAZVOJ I VISOKO OBRAZOVANjJE e« 2024 -
Povecanje efikasnosti preduzetnistva kroz implementaciju novih IT komunikacija

Realizovan medunarodni naucéni projekat u svojstvu saradnika na projektu

1.

Obavljanje projektnih aktivnosti iz radnog paketa W.P.6. (Ac.6.2.) u okviru
Projekta ,Improving the enabling environment and public awareness for
innovation in the South-East-European food sector through translational
collaboration — CAPINFOOD* (Poboljsanje poticajnog okruzenja i javne svijesti o
inovacijama u prehrambenom sektoru jugoistocne Evrope putem transnacionalne
saradnje) 23.03-2013-23.07.2013. godine.




Doc. dr Jovo Savanovi¢ izvodi nastavu na Visokoj Skoli ,,Banja Luka College” na
Studijskom programu Menadzment gastronomije 1  ugostiteljstva iz sljedecih
predmeta:

Osnovi Gastronomije
Gastronomski proizvodi
Nauka o ishrani
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Gastronomska kultura 1 tradicija




