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YHUBEP3UTET BO TETOBO

OAKVYIITET 3A IPEXPAHBEHA TEXHOJIOT'NJA 1 UHCXPAHA

Pedepar Ha peneH3eHTa KOMUCHja

R/

s Onmra MUKpPOOMOJIOTHja U
% IIpexpandena MUKpPOOHOJIOTHja

Bp3 ocHOBa Ha KOHKYpPCOT Ha YHHBEpP3UTETOT BO Te€TOBO, 3a M300p-pen300p HA HACTABHHIIM BO
CUTC HACTAaBHO-HAYYHM 3Bamba Ha YHHUBEP3UTETOT BO TeToBo, oOjaBen Ha 10.04.2021 romunHa, BO
nHeBHUTEe BecHUIM: ,.Koxa“ um ,,CnobomeH medar kako W oduIUjaHaTa BeO-CTpaHWIA Ha
Yuauep3uteTtor BO TeroBo, HacTaBHO-HaydyHHOT coBeT Ha @akynreror 3a [IpexpanOeHa
Texnonoruja u Mcxpana, Ha cocraHokoT oxapkaH Ha: 22.04.2021 romuHa moHEce OAIyKa 3a
dbopMupame Ha pereH3eHTa komucuja ( omryka op. 21-101 /1), Bo oBoj cocras:

1. TIpod.n-p. [1abup ABAYJIAXH, Bonpenen IIpodecop — npercenaren
2. Ilpod.a-p. buzena BUJO, Penosen Ilpodecop — unen
3. TIpod.n-p. [Ipaneepa YABEJIU KYCH, Penosen [Ipodecop — uinen

Ha jaBHMOT KOHKypC oOjaBeH BO JHEBHHOT medar: ,,Koxa“ u ,,Cmobonen Ileuar™, ox 10.04.2021
roguHa ¥ Ha BeO-cTpaHuuarta www.unite.edu.mk nHa YHusepszureror Bo TeroBo, ox 10.04.2021
roavHa, 3a u300p-pen3dbop Ha HactaBHUK Ha @akynreror 3a [IpexpanbOena Texnomnoruja u
Hcxpana, Ha COCTaHOKOT, IO MPEIMETHTE:

% OnmrTa MUKpPOOHOJIOTHja U

< IIpexpanOena MmukpoOHoJIOTHja

Bo ropenaBeieHMOT KOHKYpC aruuupai camo kauauaaToT Jou.a-p. Memann @epartu, ceraiieH
HAaCTaBHUK 10 ropeHaBeicHuTe npeaMeTu, Ha Pakynreror 3a [Ipexpandena TexHonoruja u
Hcxpana - YHuBep3uteT Bo Tetoso.

3aBplieHaTa JOKyMEHTalll]a, IpeBUIeHa CIIOpe]] KOHKYPCOT, KaHUAATOT ja JOCTaBUJI Ha
14.04.2021 roguna.

Penien3enTta koMucHja, OTKAKo ja pasrieaa TOKyMeHTalujaTa 3a KaHIuJaToT, TO h3/1aBa OBOj
W3BEIIITAj:
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MN3BELITAJ
Jou.n-p.Mcmann @epatu, e poaeH Ha 05.11.1978 roquna, Bo C. Xeposjane, TeToBo
1985-1993 OcHoBro yunnumite ,,JIupuja“ XKeposjane, Tetoso.
1993-1997 roguna Cpenno yuunuire ,,Morma [Tujane* TeroBo, BeTepruHApEeH TEXHUYAP.

1997-2002 @akynrer 3a Berepunapna Meaununa, 3emjonencku Y HuBep3ureT Bo Tupana, Tupana
P. AnGanwuja.

2009-2013 roauna 3anuman Ha Jloktopcku crynu, Kateapa 3a jaBHO BeTepuHApHO 3/pasje,
@akynrer 3a Berepunapaa Menununa, 3emjonencku YHuBep3uTeT Bo Tupana, Tupana P.
AnbGanuja. Ha 04.07.2013 ronuHa, ja oqOpaHuB CBOjaTa JOKTOPCKA IUCEPTAIIH]ja IO/ HACIOB
Mukpoouonowka npouenka na mpaouyuonainomo ,,Illap“ cuperwe npouszeedeno 6o
mpaouyuoHanu u unoycmpucku yciosu, na OJ1enoT 3a jaBHO BETepUHAPHO 31paBje, Dakynrer
3a Berepunapua Meaununa, 3eMjonencku YHuBep3uteT Bo Tupana, Tupana P. Anbanuja.

AKAJEMCKO 1 TIPO®PECHOHAJIHO HCKYCTBO

2002-2007 roquna — J[okTOp 1O BeTepUHA BO MIPEBEHIIMja HA 3apa3Hu 00JIECTH, KaKo U BO
Kypartuaa.

2007 ropmua - O oBaa roanHa BpabOTeH Ha J[pykaBHUOT YHUBEP3UTET BO TETOBO U aHTa)XKHpaH Ha
@akynrerort 3a [Ipexpanbena Texnonoruja u Mcxpana, no npeamerure Onmra MUKpOOHOIOTHja U
[Tpexpanbena mukpoOuosnoruja, [IpobuoTuiin u craprep KyaTypH.

2011-2012 roauna - Koopaunatopu Ha ECTS (EBporicku cucteM 3a TpaHcdep Ha KpeaurT).

2016 ronmua - 136pana Bo HacnoBoT Jlo1eHT, 3a npeaMeTrure: OnmTa MUKpOOHOIOTHja U
[IpexpanOena MukpoOuosoruja.

2018 - 2021 roamua - PakoBoauren Ha nabopatopuja Ha dakynreTort 3a [Ipexpanbena
Texnonoruja u Mcxpana.

2016-2020 roauna - nokaHet npodecop Ha YHuBep3uTeT 3a buznuc u TexHomnoruja, Hayku 3a
XpaHa 1 Ouotexnosoruja, [Ipumruna, Kocoo

2021 roguHa - PakoBoauTten Ha mpoekToT ,,HabaBka Ha ompema 3a J1abopaToprCcKa aHaIu3a Ha
KBAJIUTETOT U 0e30eHOCTa Ha XpaHaTa“.

[IpenaBanu mpeameTn (MpeaaBama U BEXKON):

¢ Omniura MUKpoOuosoryja (peiaBama 1 BeXOH )
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s IlpexpanOena MUKpoOHOJIOTH]a (peaaBamba U BEKOH)

¢ IIpoOuoTHIY ¥ MOYETHU KyITypH (TIpeaBama 1 BEKOH)

HAYYHO-UCTPAXKYBAUYKA PABOTA

Nr. | ABropu Hacnosu Crnucanue ['opuna/cTpana
1. | Gafur Xhabiri, | Quality of mixed | The 15T International | 15-17 April
Hamit Mehmeti, | bread in the vicinity of | symposium on | 2010
Ismail Ferati Polog after | ,, Traditional  foods | Tekirdak/Turke
modernization of the | from  Adriatic to | y467-469,,
flour industry Caucasus,,
proceeding book
2 Karakasova F.B. | Technology of drying | International Tirana/Albania
Milenevska, N. | mushrooms (chamber | symposium ; 268-271,
Durmishi I. | drying) Conservation and
Ferati, H. sustainable Use for
Pollozhani Rural Development,
proceeding book
3 Namik Durmishi; | Change of  some | First International | Korca,
Ismail Ferati | parameters in  the | Conference of | Albania. 312-
Ljubica apple concentrate | Agriculture, Food | 317,
Karakasova; storage in constant | and Environment,
Frosina temperature proceeding book
Babanovska
Milenkovska;
Renata Kongoli
4 Gafur Xhabiri, | Technological First International | Korca,
Abdyl Sinani, | qualities of cultivars | Conference of | Albania. 364-
Ismail Ferati, of wheat in some | Agriculture, Food | 369,
regions of Macedonia | and Environment,
proceeding book
5 Ismail Ferati, | Quality control and | First International | Korca,
Bizena Bijo, | safety white cheese | Conference of | Albania. 364-
Pranvera  Cabeli | produced in industrial | Agriculture, Food | 369,
Kusi, Namik | conditions,, and Environment,
Durimishi, Gafur proceeding book
Xhabiri, ,
6 Ismail Ferati, | Safety of raw milk in | Journal of Hygienic | Ohrid,
Bizena Bijo, Gafur | the Pollog region Engineering and | Macedonia,
Xhabiri, Irfan Design, EHDG, | 135-138
Demiri, Namik World Congress on
Durmishi Hygienic Engineering
& Design
7 Ismail Ferati, | Monitoring the | Albanian Journal of | Albania
Bizena Bijo, | presence of | Agricultural
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Namik Durmishi,
Elizabeta Coneva,

staphylococcus
coagulsao positive in
the  Sharri  cheese
during the traditional ,
ripening,

Sciences (AJAS),
Albanian j. agric. sci.
ISSN:  2218-2020,
Volume 11, issue 4

8 Ismail Ferati, | Mocrobiological European  Scientific | Vol.9 No.
Bizena Bijo, | Assessment of Sharr | Journal 6,p:17-23
Xhezair cheese produce under www.eujournal
Idrizi,Namik traditional and .org
Durmishi,  Gafur | industrisal conditions.

Xhabiri

9 Ferati 1., Bijo B, | Changing the | 3  Food  Safety | Istanbul ,
Coneva E, | physicalchemical and | Congress-Istanbul, Turkey; 81,
Durmishi N, | microbiological abstract book,

Sulejmani, parameters at  the
traditional Sharri
cheese

10 | Sulejmani E, | The effect of starter | 3  Food  Safety | Istanbul ,
Rafajlovska V, | culture on the lactose | Congress-Istanbul, Turkey, 51,
Musliu Z, Ferati I, | and salt content in | abstract book,

white brined cheese,

11 | Gafur Xhabiri, | Some traditional | The 2" International | Struga-Ohrid
Xhezair Idrizi, | product from cereals | Symposium on | Macedonia,
Namik Durmishi, | in the district of | ,, Traditional Foods | 244,

Ismail Ferati Gostivar, 4-26 | from  Adratic to
October,. Caucasus, Abstract
book

12 | Namik Durmishi, | Effect of temperature | The 2" International | Struga-Ohrid
Ismail Ferati, | on during storage | Symposium on | Macedonia,
Renata  Kongoli, | quality and safety of | ,,Traditional Foods | 416
Ljubica multivitamin juice | from  Adriatic  to
Karakasova, natural packaging | Caucasus,  Abstract
Xhezair Idrizi, HDPE book

13 | Xhezair Idrizi, | The evulation of the | Alb-Shkenca Tirane
gafur Xhabiri. | genetic varation of £.217
Namik Durmishi, | some autochtohon www.alb-
Isamili Ferati beans populations shkenca.org

based on the
morphological
polymorphism.

14 | Gafur Xhabiri, | Qualitative and | International Skopje,
Sonila Malko, | sensory attributes of | Congress on Applied | Macedonia.
Ismail Ferati, | the bread produced by | Biological Sciences,

Ibrahim Hoxha mixing the flour of
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several wheat cultivars
with their bran

15 | Gafur Xhabiri, | The influence of the | 2™ International | Korca,
Sonila Malko, | storage conditions of | Conference of | Albania, p.135,
Xhezair Idrizi, | produced bread in | Agriculture, Food
Ismail Ferati, | their qualities and Environment,

Ibrahim Hoxha Book of Abstracts,
ISBN: 9928 146 182.

16 | Xhezair Idrizi, | The studi of some | International Shkup-
Mirije Elezi, | qualitiative Indicators | Congress on Applied | Macedonia
Namik of aple cultivars,, | biological Sciences
Durmishi,Ismail Mutsu and Tetovka” www.icabs.gen
Ferati, Abdylaziz Ar
Lokmani

17 | Gafur Xhabiri, | Determination of | Annual Meeting of | Prishtina,
Valbona  Sinani, | rheological attributes | the IX International
Ismail Ferati of dough from certain | Scientific IAS 2014,

wheat cultivars from | Conference of

the  region  using | Agricultural

Mixolab Sciences, Abstract
book, ISBN 879-
9951-518-11-6.

18 | Namik Durmish, | Contol parameters an | Annual Meeting of | Prishtina,
Ismail Ferati, | a some qualitative | the IX International
Gafur Xhabiri, | comparison of apple | Scientific IAS 2014,

Xhezair Idriz juice Conference of
Agricultural
Sciences, Abstract
book, ISBN 879-
9951-518-11-6.

19 | Namik Durmishi, | The study and | 2™ International | Korca,
Ismail Ferati, | comparison of several | Conference of | Albania,
Renata  Kongoli, | indicators Agriculture, Food
Ljubica organoleptic, physical | and  Environment,
Karakasova. and chemical natural | Book of Abstracts,

apple juice containing
the same fruit.,, 25
September, Korca,
Albania, Book of
Abstracts, ISBN: 9928
146 182.

ISBN: 9928 146 182.
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20 | Gafur Xhabir: | Qualities Of Some | Sth International | August 25-29,
Xhezair Idrizi: | Barley Varieties | Molecular Biology 2016
Namik Durmishi; | Cultivated In The | And Biotechnology | State
Ismail Feratil Region Of Pollog Congres University  of
, Eljesa Ziberil Tetova,
Durim Aljjil abstract book

p. 27
www.molbiote
ch.gen.tr

21 | Namik Durmishi, | The study of some | Sth International | August 25-29,
Ismail Ferati, | qualitative and safety | Molecular Biology 2016
Gafur Xhabiri, | parameters of natural | And Biotechnology | State
Xhezair Idrizi. apple and peach juice | Congres University  of

Tetova,
abstract book
p. 69
www.molbiote
ch.gen.tr

22 | Durmishi, Namik; | Standaritiona of | 3rd August 14-18,
Ferati, Ismail; | quality parametrs of | INTERNATIONAL | 2017 — Skopje,
Idrizi, Xhezair; | natural peach juice. AGRICULTURE Macedonia,
Xhabiri, Gafur; CONGRESS p.79.
Stamatovska,

Viktorija;
Babanovska—
Milenkovska,
Frosina;

23 | Namik Durmishi, | production of vinegar | Internetional Pristina,
Ismail Ferati, | wine in laboratory | Conference On | Kosovo
Blinera Potera, Era | conditions; Buisnese,

Brugi, Fjolla Technology and

Vllasaliu, Miranda Inovation, Session

Sabhiti; Agriculture, Food
Science and
Technology, 10
Novembre 2018

24 | Xhabiri, Gafur; | The level of some | International August 21-25,
Durmishi, Namik; | mineral matter in | Congress on Plant | 2017 — Skopje,
Hoxha, Ibrahim; | wheat and white flour | Science and | Macedoni,
Ferati, Ismail; | in the Pollog Region, | Technology, Abstract 02 -

Idrizi, Xhezair;

p.25.
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25 | Durmishi, Namik; | Change of some | International August 21-25,
Xhabiri, Gafur; | qualitative parameters | Congress on Plant | 2017 — Skopje,
Ferati, Ismail; | during the tomatoes | Science and | Macedonia.
Idrizi, Xhezair; | storage, Technology, Abstract 01 -
Karakasova, p.26.

Ljubica;

26 | Durim Alija, | Control of Vitamin C | UBT6th Annual | 27-29 October
Eljesa Ziberi, | (ascorbic acid) in non- | International 2017, Durrés,
Gafur Xhabiri, | alcoholic and fresh | Conference, Book of
Xhezair Idrizi, | drinks, abstracts, p
Namik Durmishi, 291, ISBN -
Ismail Ferati,: 978-9951-437-

54-7.

27 | Durmishi N.,, | Control  of  some | 4th International | 09-12 October,
Ferati 1., Xhabiri | quality and safety | Congress of Natural | 2018 Bodrum,
G., Karakashova | parameters at natural | and Engenering | Turkey.

LJ..: apple juice in different | Sciences,
packaging,

28 | Namik Durmishi, | Production of vinegar | Internetional 10 Novembre
Ismail Ferati, | wine in laboratory | Conference On | 2018 Pristina,
Blinera Potera, Era | conditions; Buisnese, Kosovo
Brugi, Fjolla Technology and
Vllasaliu, Miranda Inovation, Session
Sahiti;, Agriculture, Food

Science and
Technology

29 | Ismail Ferati, | Microbiological International 15-17 May,
Namik Durmishi, | characteristics of | Conference of Food | 2019, Tetova,
Durim Alija, Arta | technological water in | Technology and | Book of
Sallai. the food industry Nutrition, abstracts p.

562, ISBN
978-608-217-
078-7.

30 | Idrizi Xhezair, | The protein content in | International 15-17 May,
Abdullahi Xhabir, | some bean populations | Conference of Food | 2019, Tetova,
Alija Durim, | in Northwestern | Technology and | Book of
Xhabiri Gafur, | Macedonia, Nutrition, abstracts p-
Durmishi Namik, 566, ISBN
Feratl Ismail, 978-608-217-

078-7.
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31 | Xhabiri Gafur, | Analyses of quality | International 15-17 May,
Sinani Abdyl, | and safety parameters | Conference of Food | 2019, Tetova,
Durmishi Namik, | for special bread in the | Technology and | Book of
Ferati Ismail, Polog region. Nutrition, abstracts p.

564-565, ISBN
978-608-217-
078-7.

32 | DURMISHI Folowing  of  the | International 15-17 May,
Namik, FERATI | preservation process | Conference of Food | 2019, Tetova,
Ismail, XHABIRI | with thermal treatment | Technology and | Book of
Gafur, durning keetchup | Nutrition, abstracts p.
KARAKASOVA | produciton, 569, ISBN
Ljubica, 978-608-217-
BAJRAMI 078-7.
Meriton,

33 | Ismail Ferati, | Effect of | Internetional Pristina,
Namik Durmishi, | Environmental Factors | Conference On | Kosovo
Xhezair Idrizi, | on Microbiological | Buisnese,

Gafur Xhabiri, | Quality of Flour; Technology and
Hava Inovation, Session
Miftari,Durim Agriculture, Food
Aljja; Science and
Technology, 10
Novembre 2019

34 | Namik Durmishi, | The quality of the | Internetional Pristina,
Ismail Ferati, | orange juice  with | Conference On | Kosovo
Lorike Salihu, | different fruit content; | Buisnese,

Hyrie Koragqi, Technology and

Xhezair Idirizi; Inovation, Session
Agriculture, Food
Science and
Technology, 10
Novembre 2019

35 | Ali Rudari, Anil | The effect of | Internetional Pristina,
Krasniqi, Egzon | plant-based Conference On | Kosovo.
Hasani, Ismail | preservatives on the | Buisnese,

Ferati; reduction of | Technology and
microbiological Inovation,  Session
activity in fresh milk; | Agriculture, Food

Science and
Technology, 10
Novembre 2019

Fakulteti i Teknologjisé Ushgimore dhe té Ushqyerit-®akynteT 3a npexpambeHa TeKHO/0rMja u UcxpaHa-

Faculty of Food Technology and Nutrition

Str. Ilinden nn. 1200 Tetova, Republic of North Macedonia

www.unite.edu.mk — e-mail: foodtech@unite.edu.mk




UNIVERSITET] | TETOVES
YHUBEP3VTET BO TETOBO | UNIVERSITY OF TETOVA

36 | Ismail Ferati, Era | The study of aflatoxin | Internetional Pristina,
Brugi; M1 in milk and in | Conference On | Kosovo.
dairy products; Buisnese,
Technology and
Inovation, Session
Agriculture, Food
Science and
Technology, 10
Novembre 2019
37 | Ismail Ferati, | Study of GMOS in | Internetional Pristina,
Dielléz Arifi;. local and imported | Conference On | Kosovo
corn in the Republic of | Buisnese,
Kosovo; Technology and
Inovation, Session
Agriculture, Food
Science and
Technology, 10
Novembre 2019
38 | Ismail Ferati, | Study of  Foods | Internetional Pristina,
Namik Durmishi, | Declared as GMO | Conference On | Kosovo.
Dielléz Arifi, Sara | Free in the Market of | Buisnese,
Selim, Ardit Hoti; | Republic of Kosovo; Technology and
Inovation, Session
Agriculture, Food
Science and
Technology, 10
Novembre 2018
39 | Ismail Ferati, | The presence  of | Internetional Pristina,
Bizena Bijo, | aflatoxin ~ M1  on | Conference On | Kosovo
Durim Aljja, | processed milk in the | Buisnese,
Eljesa Ziberi;. Republic of Kosovo; Technology and
Inovation, Session
Agriculture, Food
Science and
Technology, 10
Novembre 2018
40 | Durim Alijja, | Control of Vitamin C | Internetional Pristina,
Eljesa Ziberi, | (ascorbic acid) in non- | Conference On | Kosovo.
Gafur Xhabiri, | alcoholic and fresh | Buisnese,
Xhezair Idrizi, | drinks; Technology and
Namik Durmishi, Inovation, Session
Ismail Ferati; Agriculture, Food
Science and
Technology, 10
Novembre 2018
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41 | Gafur Xhabiri, | The influence of raw | International Journal | Tetovo, North
Muhamer Abduli, | materials on | of Food Technology | Macedonia
Namik Durmishi, | nutritional values and | and  Nutrition  5-

Ismail Ferati; sensory properties of | 6/2020;
flips;

42 | Xhezair Idrizi, | The production of | International Journal | Tetovo,
Merije Elezi, | beans feature of which | of Food Technology | Macedonia
Namik Durmishi, | is influenced by the | and Nutrition 2018
Fejzullah Fejzullai, | environment
Ismail Ferati

OBYKHU U TIPU3HAHUE

7
L X4

Tpenunr Ceprudukar; VICAM — Bp30, eEKOHOMUYHO | JIECHO PEIICHHUE 3a TECTUPAHE Ha
mukoTokcuau; 13.06.2017, Ckorje

Certificate for successfully completed a training course in Skopje, from 20-22.11.2019 on
the topic: International Auditor and quality manager in laboratories for testing and
calibration according to standars EN ISO 19011 : 2018 — EN ISO/IEC 17025 : 2017,
Ceptuduxar 3a kBanudukanuja Ha MHCTUTYTOT 3a 6e30e1HOCT Ha XpaHa U BETEPUHAPCTBO,
Bo Jlabopatopujata 3a [Ipexpanbena Mmukpobuonoruja, 11 - 22.02.2019 ronuna 3a ciegHute
Meronu: OtkpuBawe Ha Canmonena EN ISO 6579-1: 2017; OrtkpuBame Ha Listeria
monocytogenes EN ISO 11290-1: 2017; bpoewe na Campylobacter spp EN 1SO 10272-1:
2006; Enterobacteriaceae EN ISO 21528-1: 2004; bpoj na Staphylococcus coagulaso
nosumueern EN ISO 6888-1: 1999 Al: 2003; bpoewe nHa Bacillus cereus EN ISO 7932:
2004; OtkpuBame Ha Escherichia coli O157: H7, EN ISO 16654: 2001; Bbpoewme Ha
Escherichia coli, EN ISO 16649-2: 2001; KBanurer Ha Boaa - bpoj Ha Escherichia coli u
koiudopmuu 6akrepun EN ISO 9308.

[Ipu3nanyja 3a moaApIIKaTa U IPUAOHECOT BO OpraHu3ainyjara Ha MefyHapoHUOT
HaTIpeBap 3a KBAIUTET HAa MeT ,, Tetova Honey Award 2019%, 16 noemBpu 2019 ronusna,
[Tpu3nanuja 3a mogApIIKaTa U MPUIOHECOT BO OpraHu3aiyjata Ha MeryHapoJHuoT

HaTIpeBap 3a KBAIUTET HAa Me1 ,, Tetova Honey Award 2020, 30 okromBpu 2020 roauHa,

Biotek Solution Training Liquid Chromatography UHPLC u UPLC, co ynorpe0a Ha
HaJHOBHOT JIETEKTOP 3a KOMIAKTEH CIIEKTpOMETap Ha maca, 25.09.2017, Ckomje.

Certificate for successfully completed a training course held in Skopje, from 25-26.03.2021
on the topic: Hazard Analysis and Critical Control Points according HACCP.
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ITPEJABAY BO JIETHHU YYUJINIITA

¢ Performance for organizing and lecturing in “7th International Summer Academi on Safe
Sustainable Food from Field to Tabale™; 08 — 15 July, 2018 (t€ shtohet tituli I temés.

¢ Performance for organizing and lecturing i “8th International Summer Academi on Safe
Sustainable Food from Field to Tabale”; 08 — 15 July, 2019

OBJABEHU KHUT'U

% Muxaun [lanes, Epxan Cynejmanu, Mcmann @epatu; TexHomnoruja 3a nmpepadboTka Ha MECO
Kocra AGpam, [pxaBen Yausepsurtet Bo Tetoo 2009

< Hypmumm H, @epatu U, [1abupu ', Unpusu 11, lanes M. Ilpupaynuk 3a npuMeHa u
pa3Boj Ha npeayciaoBHUTE iporpamu U npuHImMny Ha HACCP Bo mpon3BOATCTBO Ha XpaHa
JIyma I'paduk TeroBo ISBN 978-9989-788-66- 2013.

% Ucmann @eparu, buszena bujo, Hamuk lypmunim; [Ipexpan6ena mukpooduosnoruja 3a 2020
roauHa, MuHucTepcTBo 3a Kyiarypa, @okyc [IpuHT.

PELNEH3EHT

R/

¢ 3ed Kosaun; OcHOBM Ha raCTpOHOMM]jaTa U MeI'yHApOIHU PELIETITH, Y HUBEP3UTET 3a
OousHHC U TexHouoryuja, [Ipumruna - Yuum, 2019 roauna;

% Ilapasutcku 6onectu 3a [V roguna;
¥ Mukpobuosoruja co 3apa3uu 6onectu 3a Il u IV roguna.

% PeneHzenTHa KOMI/ICI/Ija BO Ha HAy4YHa HACTABCH ITOBUK ACUCTCHT.
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MN3BEIITAJ 3A OHEHYBAE HA KAHAUJATHOT CIIOPEJ KPUTEPUYMMU 3A
N350P HA HACTABA - HAYYHO, HAYYHO 1 HACTABHO - IPO®ECHUOHAJIHEH
IHOBUK

Bp3 ocHOBa Ha kpuTepuymMuTE 32 OIICHYBamkE HAa HACTaBaTa - HAy4yHa, HAy4YHa U HaCTaBHA - CTPy4YHa
akTuBHOCT, KaHaAuAatoT Jou.a-p. Ucmaun ®EPATU nocturna Bkynuo 169,17 noenu, ox
BOCIUTHO-00pa3oBHata aejHocT 93.17, o1 ueTpakyBayko-HAaydIHATA aKTUBHOCT 47 1 011
AKTUBHOCTHTE O] MOMUPOK uHTEepec 29. KomruieTupanuTte moaaTony 3a M3BEIITAjOT 3a eBajyalnja
Ha KaHJIUJIATOT, CIIOPE] TOPCHABEACHUTE KPUTEPUYMH, C€ IPE3CHTUPAHU BO CIICTHHOT IIPHIIOT.

MPOD®PECUOHAJIHU PE®@EPEHIINA 3A U3BOP BO 3BAIBE JIOIEHT | Iloenu
HACTABHA JEJHOCT 93.17
HAYYHO-UCTPAXYBAUYKA JIEJHOCT 47
[TPOOECHUOHAJIHO-AITJIMKATUBHA JEJHOCT 29
Bxynno: 169.17
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3AKJIYUOK
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KOH M3BEHITAJOT 3A HM3BOP BO HAYYHO-HACTABHO M HACTABHO-
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nPUJIOr

IMPO®PECHUOHAJIHO 3BAIBE

Kangunar: [Jom.a-p. Ucmann ®EPATU

HNucTutyumja: YHUBEP3UTET

daxynrer 3a [Ipexpanbena Texnonoruja u Ucxpana

HACTABHO-OBPA30BHA JTEJHOCT

bp. Bupn na nejuocra Hoenn
1. Onp:xyBame Ha NpeJaBamkba BO NPBUOT HUKJIIYC

Ha CTYMHU

1.1.  Omnmra mukpobuonoruja — Tek. 3x15x0.04x4 | 7.2

1.2.  Ommra Mukpobuonoruja - Mcxpana 3x15x0.04x2 | 3.6

1.3.  Mukpobuosoruja — MeHar. 3x15x0.04x1 | 1.8

1.4.  IlpexpanbGena mukpoOuonoruja — Tex 3x15x0.04x4 | 7.2

1.5.  IIpexpanOena mukpoOuomnoruja - Mcxpana | 3x15x0.04x2 | 3.6

1.6.  MuxkpoOuonoruja — Menan 3x15x0.04x1 1.8

1.7.  IIpoGuotuiu u cTapTep KylaTypu 3x15x0.04x2 | 3.6
2. IMoaroroBka Ha HoB npeamer (IlpexaBama,

BexKOHU)

1.1.  Ommra mukpo6uosnoruja — Texk. 2x15x0.03x4 | 3.6

1.2.  Omnmra mMukpo6buonoruja - Mcxpana 2x15x0.03x2 | 1.8

1.3, MuxkpoOuonoruja — Menar. 2x15x0.03x1 | 0.9

1.4.  IlpexpanGena mukpobuonoruja — Tex 2x15x0.03x4 | 3.6

1.5. Ilpexpanbena mukpoOuosoruja - Mcxpana | 2x15x0.03x2 | 1.8

1.6.  Ilpexpanbena mukpoOuosoruja — Menayr. | 2x15x0.03x1 | 0.9

1.7.  Ommra mukpobuonoruja — Tek. 2x15x0.03x2 | 1.8
3. IToaroroBka Ha HoB mnpeamer (IIpenaBama,

BeKOHN)

1.1.  Omnmra MUKpOOHOJIOTH]a Ix1 1

1.2.  IlpexpanOGeHna MUKpOOHOJIOTH]a Ix1 1

1.3.  IIpoOuoTtuuu u craprep KyaTypu Ix1; 1x1.5 2.5
bp. KoHcyaTaunu co cTy1IeHTHTe BO IPBUOT LHUKJIYC HA CTYANM [Toenun
4 4.1.  Ommra mukpobuomnoruja — Tex. 37x0.002x4 | 0.296

4.2. Omnmra Mukpobuonoruja - Mcxpana 8x0.002x2 0.032

4.3. Mukpobuonoruja — Menari. 7x0.002x1 0.014

4.4. IlpexpanOena mukpoOuosioruja — Tek 35x0.002x4 | 0.28
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4.5. IIpexpanbena mukpobuosioruja - Micxpana

7x0.002x2 0.028

4.6. [IpexpanbGena Mmukpoouosioruja — MeHaii.

8x0.002x1 0.016

4.7.  Ommra Mmukpoouosioruja — Tek.

8x0.002x2 0.032

HNuTepHn ckpuntu

5.1.  Ommra MUKpOOHOIOTHja

5.2.  IlpexpanGena MUKpoOHOIIOTH]A

5.3. IIpoGuoTuim u crapTep KyIaTypu

3x4=12

MeHTOP Ha TUIIJIOMCKH

12x0.2 24

YneH Ha KoOMHCHjaTa 3a MpPOUEHKAa MJIH
o10paHa Ha MarucTparypa

3x1 3.0

Unen Ha KoMHCHjaTa 3a TMPOUEHKA WIHN
oa0paHa HA JUIIOMCKA

42x0.2 8.4

YHuBep3uTeTCKA  KHUIa €O  TO3UTHBHA
peneH3uja

9.1. Hcmaun Pepatu, buzena bujo, Hamuk
Hypmumu; [Ipexpanbena mukpoOuonoruja 3a
2020 roguHa, MUHHCTEPCTBO 32 KYJITYypa,
®oxkyc [Ipunr.

1x10=10 10.0

10

PeneH3eHT HA y4eOHUIIU 01 CPETHO YUUIUIIITE

2x1.0=2 2.0

11

Penensent Ha kHura OCHOBM Ha
raCTPOHOMMjaTAa M MeI'YHAPOIHH PeLenTH

Ix1=1 1.0

13

PGHGHSGHTHa KOMI/ICI/Ija BO Ha Hay4YHa HAaCTaBCH
3BalkbC ACUCTCHT.

2x1 2.0

14

JleTHa mkona

2x2 4.0

Bkynno

93.17
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HAYYHA - UICTPAXKYBAUYKA JEJHOCT

HNme Ha akTHBHOCTA IToenn
MeHTOp HA MarucTepCK TPy ‘ 1x2 2
YJjieH HA HAIIMOHAJIHA HAYYHHU NMPOEKTH
2.1. “HabaBka Ha ompema 3a jJabopaTopucKa aHajau3a Ha | 1X6 6
KBJIMTETOT U Oe30eqH0CcTa Ha XpaHara”
Namik 2016 | The study of some qualitative | Sth International | 1
Durmishi, and safety parameters of natural | Molecular Biology
Ismail  Ferati, apple and peach juice And Biotechnology
Gafur Xhabiri, Congres; abstract
Xhezair Idrizi. book p. 69
www.molbiotech.gen
Ar
Gafur Xhabir: | 2016 | Qualities Of Some Barley | 5th International | 1
Xhezair Idrizi: Varieties Cultivated In The | Molecular Biology
Namik Region Of Pollog And Biotechnology
Durmishi; Congres; abstract
Ismail Ferati, book p. 69
Eljesa  Ziberil www.molbiotech.gen
Durim Aljjil Ar
Durmishi, 2017 | Standaritiona of quality | 3rd 1
Namik; Ferati, parametrs of natural peach | INTERNATIONAL
Ismail; Idrizi, jUiCC. AGRICULTURE
Xhezair; CONGRESS; Skopje,
Xhabiri, Gafur; Macedonia, abstract
Stamatovska, book p.79
Viktorija;
Babanovska—
Milenkovska,
Frosina;
Durim  Alija, | 2017 | Control of Vitamin C (ascorbic | UBT6th Annual | 1
Eljesa  Ziberi, acid) in non-alcoholic and fresh | International
Gafur Xhabiri, drinks, Conference, 27-29
Xhezair Idrizi, October 2017,
Namik Durrés, Book of
Durmishi, abstracts, p 291,
Ismail Ferati,: ISBN -978-9951-
’ 437-54-7.
Ismail Ferati, | 2017 | The presence of aflatoxin M1 | UBT6th Annual | 1
Bizena  Bijo, on processed milk in the | International
Durim  Alija, Republic of Kosovo; Conference, 27-29
Eljesa Ziberi;. October 2017,
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Namik, Ferati

Durrés, Book of
abstracts, p 283,
ISBN -978-9951-
437-54-7

8 Xhabiri, Gafur; | 2017 | The level of some mineral | International
Durmishi, matter in wheat and white flour | Congress on Plant
Namik; Hoxha, in the Pollog Region, Science and
Ibrahim; Ferati, Technology, August
Ismail; Idrizi, 21'25; 2017 -
Xhezair: Skopje,  Macedoni,

’ Abstract 02 - p.25.

9 Durmishi, 2017 | Change of some qualitative | International
Namik; Xhabiri, parameters during the tomatoes | Congress on Plant
Gafur; Ferati, storage, Science and
Ismail; Idrizi, Technology, August
Xhezair; 21-25, 2017 -

Skopje, Macedonia.
E?lrsfzova’ Abstract 01 - p.26.

10 | Ismail Ferati, | 2017 | Assessment of some | 3rd
Namik microbiological parameters | INTERNATIONAL
Durmishi, during the production of | AGRICULTURE
Gafur Xhabiri, traditional suxhuk in Skopje | CONGRESS, August
Xhezair 1drizi, region, 14-18, 2017 —
Elizabeta Skopje, Macedonia,
Coneva; p-77.

11 | Namik Production of vinegar wine in | Internetional
Durmishi, 2018 | laboratory conditions; Conference On
Ismail Ferati, Buisnese,

Blinera Potera, Technology and

Era Brugi, Inoyation, Session

Fjolla Vllasaliu, Agriculture,  Food

Miranda Sabhiti; Science and
Technology; abstract
book p.

12 | Durmishi ~ N., | 2018 | Control of some quality and | 4th International
Ferati L., safety parameters at natural | Congress of Natural
Xhabiri G., apple juice in  different | and Engenering
Karakashova packaging, Sciences, 09-12
Ll.,: October, 2018

Bodrum, Turkey.

13 | Xhabiri Gafur, | 2019 | Analyses of quality and safety | International
Sinani  Abdyl, parameters for special bread in | Conference of Food
Durmishi the Polog region. Technology and

Nutrition, 15-17 May,
2019, Tetova, Book
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Ismail, of abstracts p. 564-
565, ISBN 978-608-
217-078-7.

14 | Ismail  Ferati, | 2019 | Microbiological characteristics | International
Namik of technological water in the | Conference of Food
Durmishi, food industry Technology and
Durim  Alija, Nutrition, 15-17 May,
Arta Sallai. 2019, Tetova, Book

of abstracts p. 564-
565, ISBN 978-608-
217-078-7.

15 | DURMISHI 2019 | Folowing of the preservation | International
Namik, process with thermal treatment | Conference of Food
FERATI Ismail, ds\urning keetchup produciton, | Technology and
XHABIRI Nutrition, 15-17 May,
Gafur, 2019, Tetova, Book

of abstracts p. 569,
iARAKﬁxSQV ISBN 978-608-217-
jubica, 078-7.
BAJRAMI
Meriton,

16 | IDRIZI 2019 | The protein content in some | International
Xhezair, bean populations in | Conference of Food
ABDULLAHI Northwestern Macedonia, Technology and
Xhabir, ALIJA Nutrition, 15-17 May,
Durim, 2019, Tetova, Book
XHABIRI of abstracts p. 566,
Gafi ISBN 978-608-217-

au 078-7.
DURMISHI
Namik,
FERATI Ismail

17 | Ismail  Ferati, | 2019 | "Effect of  Environmental | 8th
Namik Factors on Microbiological | INTERNATIONAL
Durmishi, Quality of Flour". CONFERENCE ON
Xhezair Idrizi, BUSINESS,

Gafur Xhabiri, zi%HNOLOGY
e Miftari NINOVATION. UBT
urim Alija; .
Innovation
Campus,26-28
October, 2019,
Prishtina. Book of
Abstract, p. 303.

18 | Namik 2019 | “The quality of the orange Internetional

Durmishi, juice with different Conference On
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Ismail Ferati, fruitcontent”. Buisnese, 8th
Lorike Salihu, INTERNATIONAL
Hyrie Koraqi, CONFERENCE ON
Xhezair Idirizi; BUSINESS,
TECHNOLOGY
AND
NINOVATION. UBT
Innovation Campus,
26-28 October, 2019,
Prishtina. Book of
Abstract, p. 302.

19 | Ali Rudari, Anil | 2019 | The effect of plant-based | Internetional 1
Krasniqi, Egzon preservatives on the reduction | Conference On
Hasani, Ismail of microbiological activity in | Buisnese,

Ferati; fresh milk; Technology and
Inovation, Session
Agriculture, Food
Science and
Technology,

20 | Ismail Ferati, | 2019 | The study of aflatoxin M1 in | Internetional 1

Era Brugi; milk and in dairy products; Conference On
Buisnese,
Technology and
Inovation, Session
Agriculture, Food
Science and
Technology,

21 |Ismail Ferati, | 2019 | Study of GMOs in local and | Internetional 1

Dielléz Arifi;. imported corn in the Republic | Conference On
of Kosovo; Buisnese,
Technology and
Inovation, Session
Agriculture, Food
Science and
Technology,

22 | Ismail Ferati, | 2017 | Study of Foods Declared as | Internetional 1.2
Namik GMO Free in the Market of | Conference On
Durmishi, Republic of Kosovo; Buisnese,

Dielléz  Arifi, Technology and

Sara Selim, Inovation, Session

Ardit Hoti; Agrlculture, Food
Science and
Technology,
Proceding book

23 | Durim  Alija, | 2017 | Control of Vitamin C (ascorbic | UBT6th Annual | 1.2
Eljesa  Ziberi, acid) in non-alcoholic and fresh | International

Faculty of Food Technology and Nutrition
Str. Ilinden nn. 1200 Tetova, Republic of North Macedonia
www.unite.edu.mk — e-mail: foodtech@unite.edu.mk
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Gafur Xhabiri, drinks, Conference, 27-29
Xhezair Idrizi, October 2017,
Namik Durrés, Proceedings,
Durmishi, p 33-41, ISBN -978-
Ismail Ferati,: 9951-437-63-9.
24 | Ismail Ferati, | 2017 | The presence of aflatoxin M1 | UBT6th Annual | 1.2
Bizena  Bijo, on processed milk in the | International
Durim Alija, Republic of Kosovo; Conference, 27-29
Eljesa Ziberi;. October 2017,
Durrés, Proceedings,
p 141-147, ISBN -
978-9951-437-63-9,
25 |Ismail  Ferati, | 2018 | Study of Foods Declared as | UBT 7th  Annual | 1.2
Namik GMO Free in the International
Durmishi, Market of Republic of Kosovo Conference, October
Dielléz  Arifi 2018, Pristina,
Sara Selimi: Kosovo, Proceedings,
Ardit Hoti. P 78-81, ISBN -978-
9951-437-76-9
26 | Xhezair Idrizi, | 2018 | The production of beans feature | International Journal | 3.6
Merije  Elezi, of which is influenced by the | of Food Technology
Namik environment and Nutrition Vol. 1/
Durmishi, No. 1-2, Tetovo 2018
Fejzullah p. 24-26
Fejzullai,
Ismail Ferati
27 | Gafur Xhabiri, | 2020 | The influence of raw materials | International Journal | 3.6
Muhamer on nutritional values and | of Food Technology
Abduli, Namik sensory properties of flips; and Nutrition, Vol. 3/
Durmishi, No. 5-, Tetovo 2020,
Ismail Ferati; p. 15-22
14. IIpenaBame Mo MOKAHA HA APYT YHHBEP3UTET
14.1. University of Business and Technology — — | 4x2 8
Hayka u Texnonoruja Ha Xpana , Bachelor
14.2. University of Business and Technology — Hayxka | 1x2 2
u Texnonoruja Ha XpaHa , Macrtep
15. YyecTBO BO HAayYHHU KOH(pepeHH
15.1] IIpe3enranuja ‘ (4x2)=6.0 6.0
Bxkynno 47
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AEJHOCT O ITIOIINPOK UHTEPEC

bp. | dejHocra: Kaakymnanuja | [loenn

1. | Tpeaunr Ceprudukar; VICAM — bp3o, eKOHOMUYHO H Ix1 1
JECHO peUIeHHE 32 TECTUpakbe Ha MUKOTOKCUHH;
13.06.2017, Ckomje

2. | Certificate for successfully completed a training course in 1x1 1
Skopje, from 20-22.11.2019 on the topic: International
Auditor and quality manager in laboratories for testing and
calibration according to standars EN ISO 19011 : 2018 —
EN ISO/IEC 17025 : 2017,

3 Ceptudukar 3a kBanupukanuja Ha WHCTUTYTOT 3a 1x1 1
O0e3begHocT Ha  XpaHa WM BETEPHUHAPCTBO,  BO
Jlaboparopujara 3a [IpexpanOena mukpooOuoioruja, 11 -
22.02.2019 roauna 3a crneguute Meroan: OTKpuBame Ha
Cammonena EN ISO 6579-1: 2017; OtkpuBame Ha Listeria
monocytogenes EN 1SO 11290-1: 2017; Bbpoewe Ha
Campylobacter  spp EN ISO  10272-1:  2006;
Enterobacteriaceae EN 1SO 21528-1: 2004; bpoj Ha
Staphylococcus coagulaso nosumueen EN 1SO 6888-1:
1999 Al: 2003; bpoewe Ha Bacillus cereus EN ISO 7932:
2004; OtkpuBame Ha Escherichia coli O157: H7, EN ISO
16654: 2001; bpoewe Ha Escherichia coli, EN ISO 16649-
2: 2001; Ksanutet Ha Boja - bpoj Ha Escherichia coli u
koiudopmuu 6akrepun EN ISO 9308.

4. | llpusHanuja 3a MOAJpUIKATA M TNPHUIOHECOT  BO 1x1 1
opraHuMszanujata Ha MelyHapOoJHUOT HaTIpeBap 3a
KBaJIUTET Ha Men ,, Tetova Honey Award 2019, 16
HoemBpu 2019 roauna,

5. | Ilpu3Hanuja 3a TWOJUIpIIKaTa MW  HOPUIOHECOT  BO 1x1 1
opraHuMszanujata Ha MelfyHapogHHUOT HaTIpeBap 3a
KBaJIUTET Ha Men ,, letova Honey Award 2020, 30
oktoMBpu 2020 roauHa,

6. | Obyka 3a nabopatopucka onpema Papmaxem Ix1 1

7 Biotek Solution Training Liquid Chromatography UHPLC
" | u UPLC, co kopucTemhe Ha HajHOBHOT JCTEKTOP 32
KOMITAKTEH CreKTpomeTap Ha maca, 25.09.2017, Ckomje

Ix1 1

8. | Certificate for successfully completed a training course Ix1 1
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held in Skopje, from 25-26.03.2021 on the topic: Hazard
Analysis and Critical Control Points according HACCP.

9. | Unen Ha YpeayBaukHOT 0400p Ha HAYYHOTO CIIMCAHUE HA Ix1 1
OIITN  “INTERNATIONAL JOURNAL OF FOOD
TECHNOLOGY AND NUTRITION™.

10. | OpranmszatuBeH onoop, International Conference on Food Ix1 1
since and Technology; 27-29 October 2017, Durrés
Albania

11. | OpranuzatuBeH ondop, International Conference on Food Ix1 1
since and Technology; 27-29 October 2018, Prishtna
Kosovo

12. | Opraam3atuBeH onoop, International Conference on Food Ix1 1
since and Technology; 27-29 October 2019, Prishtna
Kosovo

13.| Opranm3atuBen oxbop 3rd Internationa congress of Ix1 1

Veterinary and Animale since — IAC2017, 21-25 August
2017, Skopje, Republic of Macedonia,

14. | OpranuzatuBeH oa6op International Plant Since and Ix1 1
Technology Congress — IPST2017, 21-25 August 2017,
Skopje, Republic of Macedonia,

15 Unen Ha HayueH komuter Ha INTERATIONAL

Ix1 1
SYMPOSIUM ON MEDICINAL, AROMATIC&DEY *
PLANTS, 5-7 OCTOBER 2017, Malatya, Turkey.
16. | TloarotoBka UMIJIEMEHTAaIMja Ha MPOEKTOT TIPEKy 1x5=5 5
"| UTIAP]] ponnosure Bo Mitexapara HYPO KOMEPI]
17, HNmmnementanuja HACCP cuctem Ix4=8 8
18 | IHed na naboparopujara 1x1 1
Bxkynno 29
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