Wme v npeanmve: Auo Kysenos
3Bame: BoHpepneH NMpodecop
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Pea. |Onuc Ha aKkTMBHOCTa 3a CaMOKOHTpona Ha MoeHn

Op. | aBTOHOMHMOT cTatyc Ha ®PB cornacHo co
CraHpapaM M HoOpMaTUBM 3a u3BeAyBawe Ha
BUCOKOOOpa3oBHa AejHOCT Ha YHUBEpP3UTeToT

1. |OCjaBeH Hay4yeH wnM CTpyYeH Tpya BO
HajnpecTUXXHO MefyHapo4HO cCnucaHue CO MMNAaKT
c¢akTop oo 1 (eaeH) — 4 (4eTupun) NoeHn
Kuzelov, Aco and llieva, Verica and Taskov, Nako and Sofijanova, Elenica and 4
Andronikov, Darko and Saneva, Dusica and Vasilev, Kostadin (2015) Antioxidative
Wirkung von Gewdirzextrakten. Journal Fleischwirtschaft (11). pp. 126-130. IF- 0.066

2. | OGjaBeH Hay4€eH Unu CTpy4eH TpyA Bo MefyHapoaHO MoeHun
cnucaHue 6e3 nmnakT paktop — 3 (Tpu) NnoeHun 12
Kuzelov, Aco and llieva, Verica and Taskov, Nako and Saneva, Dusica (2015) Influence
of the sweet red paper extract on the quality and oxidative changes in fats of sausages. 3
Agricultural Science and Technology, 7 (3). pp. 372-378. ISSN 1313-8820
Indzhelieva, Dijana and Valkova-Jorgova, Katja and Kuzelov, Aco and Andronikov, Darko
(2015) The impact of starter culture on the pH and the content of lactic and volatile fatty 3
acids in boiled-smoked sausages. Tehnologija mesa, 56 (1). pp. 34-40. ISSN 2406-1247
Kuzelov, Aco and Andronikov, Darko and Taskov, Nako and Saneva, Dusica and
Naseva, Dijana and Sofijanova, Elenica (2015) Influence of the basil extracts and arillus
myristicae on antioxidative changes in semidurable sausages. Macedonian Journal of
Animal Science, 5 (1). pp. 31-34. ISSN 1857-7709 3
Kuzelov, Aco and Andronikov, Darko and Taskov, Nako and Saneva, Dusica and
Sofijanova, Elenica (2015) Antimicrobiological effect of extracts from spices during
production of semidurable national sausages. Macedonian Journal of Animal Science, 5
(2). pp. 25-30. ISSN 1857 - 7709

3. | OGjaBeH Tpya u npeTcTaByBake CO YMETHUYKO U MoeHn
CTPY4YHO Aeno Ha MefyHapoAgHa Hay4yHa, yMeTHUYKa
KOHJepeHLuMja, KOHrpec MU Hay4yHO U CTPY4YHO 4
cnucaHue — 2 (aBa) NoeHu
Savinok, Oksana and Kuzelov, Aco (2015) Influence of ways of cooling on functional
properties of pork. In: Prehrambena nauka tehnika i tehnologii, 20-23 Oct 2015, Plovdiv,
Bulgaria.
Kuzelov, Aco and Andronikov, Darko and Naseva, Dijana and Marenceva, Daniela (2015)
Effect of garlic extract on the microbiological status and sensory properties of pork
minced meat. In: International conference on Food Science Engineering and Technology,
20-23 Oct 2015, Plovdiv, Bulgaria.

4. |MNoTnuwaH rogueH AOroBop 3a Hay4eH NMpPoeKkT BO MoeHn
BUCMHaA opf Hajmanky 4.000 (yetupu wnjaawu) 4

19



http://eprints.ugd.edu.mk/14467/
http://eprints.ugd.edu.mk/14467/
http://eprints.ugd.edu.mk/14470/
http://eprints.ugd.edu.mk/14470/
http://eprints.ugd.edu.mk/13969/
http://eprints.ugd.edu.mk/13969/
http://eprints.ugd.edu.mk/13709/
http://eprints.ugd.edu.mk/13709/
http://eprints.ugd.edu.mk/13711/
http://eprints.ugd.edu.mk/13711/
http://eprints.ugd.edu.mk/15201/
http://eprints.ugd.edu.mk/15201/
http://eprints.ugd.edu.mk/15181/
http://eprints.ugd.edu.mk/15181/

eBpa/roauHa — 4 (YeTUpU) NOeHU

Kuzelov, Aco and Andronikov, Darko and Sofijanova, Elenica and Taskov, Nako and
Naseva, Dijana and Saneva, Dusica and Kletnikoski, Petar (2014) The influence of
extracts on the durability of different ground meats and sausages. [Project] (In Press)

BpemeTpaere Ha npoektoT: Anpun 2014 — 2016.

14. | U3papeH y4ebHUK — 5 (neT) noeHm MoeHn
5
n3pgageHa ckpunrta — 2 (ABa) NoeHu
Kuzelov, Aco (2015) TpaduuyuoHaaHu MecHU rnpoussodu. YHnsepsuteT ,[oue Jenues®,
Wtun. ISBN 978-608-244-233-4
BkynHo noeHn| 29
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