UNIVERZITET U SARAJEVU
VETERINARSKI FAKULTET U SARAJEVU

Sarajevo, 04.10.2018. godine

NASTAVNO-NAUCNOM VIJECU VETERINARSKOG FAKULTETA
UNIVERZITETA U SARAJEVU

PREDMET: Izvjestaj Komisije za pripremu prijedloga za izbor u nau¢nonastavno zvanje
docent za oblast ,,Veterinarsko-higijenski nadzor proizvodnje, prerade i prometa hrane®.

Postovani,

U prilogu akta dostavljam izvjestaj i prijedlog Komisije za pripremu prijedloga za izbor u
nau¢nonastavno zvanje docent za oblast ,,Veterinarsko-higijenski nadzor proizvodnje, prerade
i prometa hrane®.

-S postovanjem,

P"rQ:f. r. Muhamed Smajlovié

|

Predsjednik Komisije



- Dr. sc. Muhamed Smajlovi¢, redovni profesor, oblast ,,Veterinarsko-zdravstveni nadzor i
tehnologija proizvodnje, prerade i prometa namirnica®; predsjednik;

- Dr. sc. Faruk Caklovica, redovni profesor, oblast , Veterinarsko-zdravstveni nadzor i
tehnologija proizvodnje, prerade i prometa namirnica“; ¢lan;

- Dr. sc. Davor Alagi¢, vandredni profesor, oblast ,Veterinarsko-zdravstveni nadzor i

tehnologija proizvodnje, prerade i prometa namirnica®; ¢lan

NASTAVNO-NAUCNOM VIJECU VETERINARSKOG FAKULTETA
UNIVERZITETA U SARAJEVU

PREDMET: Izvjestaj Komisije za pripremu prijedloga za izbor u nauénonastavno zvanje
docent za oblast ,,Veterinarsko-zdravstveni nadzor i tehnologija proizvodnje, prerade i
prometa namirnica®.

Na osnovu odredaba Zakona o visokom obrazovanju (“SluZbene novine Kantona Sarajevo®,
broj: 33/17), odredaba Statuta Univerziteta u Sarajevu i Odluke Senata Univerziteta u
Sarajevu o davanju saglasnosti na raspisivanje konkursa za izbor akademskog osoblja, broj:
01-784/18 od 27.06.2018. godine, a uz prethodno pribavljenu pisanu saglasnost od svakog
predloZenog ¢lana, Nastavno-nauéno vijeCe Veterinarskog fakulteta Univerziteta u Sarajevu
na svojoj VII redovnoj sjednici odrZanoj 18.09.2018. godine donijelo Odluku br. 02-16-397-
10,397-11, 417-7, 458-7/18 od 18.09.2018. godine kojom smo imenovani u Komisiju za
pripremu prijedloga za izbor akademskog osoblja u nau¢nonastavno zvanje docent za oblast
,»Veterinarsko-zdravstveni nadzor i tehnologija proizvodnje, prerade i prometa namirnica® na
Veterinarskom fakultetu Univerziteta u Sarajevu.

Na osnovu dostavljenog konkursnog materijala za izbor, te sagledavanja svih ¢injenica 1 uvida
u dostavljenu dokumentaciju, Nastavno-nau¢nom vijecu Veterinarskog fakulteta Univerziteta
u Sarajevu podnosimo slijedeéi:

IZVJESTAJ

Na raspisani Konkurs, objavljen u dnevnim novinama te na web stranici Veterinarskog
fakulteta Univerziteta u Sarajevu i Univerziteta u Sarajevu, dana 13.08.2018. godine, za izbor
u akademska zvanja za oblast ,,Veterinarsko-zdravstveni nadzor i tehnologija proizvodnje,
prerade i prometa namirnica“, kao jedini kandidat prijavila se dr. sc. Enida Clanjak-Kudra,
saradnik Veterinarskog fakulteta Univerziteta u Sarajevu, za izbor u nau¢nonastavno zvanje
docent.



1. BIOGRAFSKI I OPCI RADNI PODACI KANDIDATA

1.1.

Li¢ni i kontakt podaci:

Ime i prezime:

Enida Clanjak-Kudra

Mjesto i datum rodenja

Zenica, 04.08.1976.

Titula

Doktor veterinarskih nauka

Godina i ustanova

2018., Veterinarski fakultet Univerziteta u Sarajevu

stjecanja doktorata

Adresa Zmaja od Bosne 90, 71000 Sarajevo, Bosna i Hercegovina
Telefon: + 387 61 342 529

E-mail: enida.clanjak(@vfs.unsa.ba

Osobna mreZna stranica

www.vis.unsa.ba

DrZavljanstvo BiH

1.2. Formalno akademsko obrazovanje:

Naziv institucije Trajanje Kvalifikacija

Doktofki St.udu ’ 'Vetermarsl-(l 2011.-2018. | Doktor veterinarskih nauka
fakultet Univerziteta u Sarajevu
Postdiplomski studij (magisterij),
Veterinarski fakultet Univerziteta u 2005.-2011. | Magistar veterinarskih nauka
Sarajevu
Vete}‘1 narski fakultet Univerziteta u 1997.-2004. | Diplomirani veterinar
Sarajevu

1.3. Radno i profesionalno iskustvo:

Datumi (od - do)

2018. do danas

Zanimanje i radno mjesto

Saradnik

Podrucje rada

Nauéno istrazivacki i struéno-operativni poslovi u oblasti higijene i
tehnologije namirnica animalnog porijekla

Naziv i adresa poslodavca

Centar za kontrolu ZiveZnih namirnica, sto¢ne hrane i zaStitu Zivotne
sredine, Univerzitet u Sarajevu, Veterinarski fakultet

Datumi (od - do)

2011.- 2018.

Zanimanje i radno mjesto

Ucesnik u nastavi/Visi asistent na predmetima ,,Higijena i tehnologija
mlijeka i mlije¢nih proizvoda®, ,,Higijena i tehnologija mesa i mesnih
preradevina I* i ,,Higijena i tehnologija mesa i mesnih preradevina
II*;U&esnik u nastavi na stru¢nim predmetima postdiplomskog
studija iz oblasti “Veterinarsko-zdravstveni nadzor i tehnologija
proizvodnje, prerade i prometa namirnica”, smjera “Higijena i




Podruéje rada

Edukativni, nau€no istrazivacki i stru¢no-operativni poslovi u oblasti
higijene i tehnologije namirnica animalnog porijekla
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Naziv i adresa poslodavca

Univerzitet u Sarajevu, Veterinarski fakultet

Datumi (od - do)

2013.godine do danas

Zanimanje i radno mjesto

Zamjenik menadZera za kvalitet u laboratorijama Veterinarskog

| instituta Veterinarskog fakulteta u Sarajevu

Podrugje rada

Implementaciju sistema upravljanja kvalitetom i kompetentnodéu
laboratorija u skladu sa standardom BAS EN ISO/IEC 17025:2006.

Naziv i adresa poslodavca

Univerzitet u Sarajevu, Veterinarski fakultet

Datumi (od - do)

| 2011. do danas

Zanimanje i radno mjesto

Vanjski saradnik — ekspert za ocjenjivanje

Podrudje rada

Ocjenjivanje laboratorija iz podrucja mikrobiologkog ispitivanja i
rezidua u namirnicama animalnog porijekla prema zahtjevima

Naziv i adresa poslodavca

Institut za akreditaciju BiH (BATA)

Datumi (od - do)

2011. - 2012.

Zanimanje i radno mjesto

Zamjenik Sefa Laboratorija za ispitivanje hemijskih rezidua i
kvaliteta ZiveZnih namirnica, Centar za kontrolu ZiveZnih namirnica,
sto¢ne hrane i zastitu Zivotne sredine; Veterinarski institut

Podrucje rada

Rukovodenje dijagnosti¢kim radom i akreditacija laboratorija prema
standardu BAS EN ISO/IEC 17025:2006

Naziv poslodavca

Centar za kontrolu ZiveZnih namirnica, sto¢ne hrane i zastitu Zivotne
sredine, Univerzitet u Sarajevu, Veterinarski fakultet Univerzitet u
Sarajevu, Veterinarski fakultet

Datumi (od - do)

2007.- 2011.

Zanimanje 1 radno mjesto

Saradnik

Podrugje rada

Stru¢no-operativni i nauéno-istrazivacki rad u oblasti Higijene i
tehnologije namirnica animalnog porijekla

Naziv poslodavca

Centar za kontrolu Ziveznih namirnica, sto¢ne hrane i zastitu Zivotne
sredine, Univerzitet u Sarajevu, Veterinarski fakultet Univerzitet u
Sarajevu, Veterinarski fakultet

Datumi (od - do)

2006.- 2007,

Zanimanje i radno mjesto

Pripravnik

Podruéje rada

Pripravnicki staz

Naziv poslodavca

Centar za kontrolu Ziveznih namirnica, sto¢ne hrane i za$titu Zivotne
sredine, Univerzitet u Sarajevu, Veterinarski fakultet Univerzitet u
Sarajevu, Veterinarski fakultet




-

1.4. Struéno usavrsavanje

Godina

| 2015.

M_]CStO Teramo, Italija

Ustanova

Istituto Zooprofilattico Sperimentale dell'Abruzzo e del Molise "G.
Caporale"

Podrucje

Training on the CAPS2 web GIS application”

Godina |

2015.

Mjesto

Talin, Estonija

Ustanova

European Commission, Consumers, Health and Food Executive
Agency, Better Training for Safer Food (BTSF) Program

Podrudje

Food-borne outbreaks investigation

Godina

2014.

Mjesto |

Teramo, Italija

Ustanova

Istituto Zooprofilattico Sperimentale dell'’Abruzzo e del Molise ,,G.

Podrucje

CAPS2 TRAINING “Detection of Vibrio spp.”

Godina

2014.

Mjesto

Madrid, Spanija

Ustanova

European Commission, Consumers, Health and Food Executive

Podrudje

Mikrobioloski kriteriji za hranu

Godina

2012.

Mjesto

Sarajevo,

Ustanova

Univerzitet u Sarajevu, Filozofski fakultet u Sarajevu, Odsjek za

Podrucje

Pe(iaéoéko obrazovanje asistenata ,,Interkulturalno obrazovanje i
visokoskolska didaktika®

Godina

2012.

Mjesto

Sarajevo, BiH

Ustanova

Centar za Evropsko prihodnost

Podruéje

Trening za validaciju ELISA metoda za detekciju rezidua u hrani

Godina

2012. .

Mjesto

Prag, Ceska

Ustanova

BTSF i Evropska komisija

Podrugje

Trening za kontrolu rezidua veterinarskih lijekova u hrani animalnog
porijekla Certifikat

Godina

2011.

Miesto

Sarajevo, BiH




Ustanova

Norwegian Accreditation i Institut za akreditiranje BiH

Podrucje

Seminar za laboratorije na temu interni audit i preispitivanje od

Godina

2011.

Mjesto

Sarajevo, BiH

Ustanova

SWEDAC, Swedish National Food Administration , SIDA i i Institut
za akreditiranje BiH

Podrugje |

Obuka za ocjenitelje prema ISO 17025:20035

Godina

2011.

Mjesto

Ohrid, Makedonija

Ustanova

Animal Welfare Training, Ltd., UK - The Royal Society for the
Prevention of Cruelty to Animals (RSPCA)

Trening trenera — Zastita dobrobiti Zivotinja za klanje

Podrucje

Godina

2010.

Mjesto

Zagreb, Hrvatska

Ustanova

Hrvatski veterinarski institut Zagreb

Podrugje

Analiti¢ke metode za odredivanje rezidua veterinarskih lijekova

Godina

2010.

Mjesto

Mostar, BiH

Ustanova

Agencija za sigurnost hrane

Podrudje

Drugi nivo horizontalnog i vertikalni laboratorijski trening iz oblasti

Godina

2010.

Mjesto

Sarajevo, BiH

Ustanova

Institut za akreditiranje BiH

Podrudje

Priprema, izvodenje i dokumentacija ocjenjivanja i validacija metoda

Godina

2008.

Mjesto

Lansing, Michigen, USA

Ustanova

Michigen State University, USA

Podrucje

Food Safety Training ,,Risk Assessment and Risk Management and

Risk Analysis Concepts™

Godina |

2007.

Mjesto

Sarajevo, BiH

Ustanova

Agencija za drzavnu sluzbu BiH

Podrucje

Javni ispit u skladu sa Programom polaganja javnog ispita za lica
koja se postavljaju za drzavne sluZbenike u institucijama BiH




Godina | 2007.

Mjesto | Sarajevo, BiH

Ustanova | Federalno ministarstvo poljoprivrede,vodoprivrede i Sumarstva FBiH

Podruéje | Struéni ispit za doktore veterinarske medicine

Godina | 2006.

Mjesto | Beograd, Srbija

Ustanova | Institut za meso i tehnologiju mesa, Beograd

Podrucje = Obuka za analiticke metode za identifikaciju biorezidua u
namirnicama animalnog porijekla

1.5. Naucni i strucni projekti

Internacionalni projekat:

o Clan projektnog tima u razvojnom projektu »otrengthening of Centres for Aquaculture

Production and Safety Surveillance in Adriatic Cross-Border Countries” (akronim:
CAPS2), finaciranom u okviru EU Adriatic [PA CBC 2007-2013 Programme. Partneri:
Hrvatski veterinarski institut — Regionalni veterinarski institut Split (Hrvatska)
(koordinator), Istituto Zooprofilattico Sperimentale dell' Abruzzo e dell Molise, Teramo,
(Italija), Centar za ekotoksikoloska istrazivanja Crne Gore, Ured za veterinarstvo Crne
Gore, Katedra za higijenu i tehnologiju namirnica Veterinarskog fakulteta Univerziteta u
Sarajevu, BiH, Ured za veterinarstvo BiH, Ministarstvo poljoprivrede R. Hrvatske, i
Institute for Veterinary Medicine and Food Safety, Tirana (Albanija) (2012.-2015.).

Nacionalni projekti:

Ucesnik u projektu ,,Prevalenca i u€estalost mikrobioloskih i hemijskih kontaminanata u
internim kontrolama proizvodac¢a namirnica animalnog porijekla®“ finansiranom od strane
Ministarstva privrede Kantona Sarajevo (2018.- u toku);

U€esnik u projektu ,,Sadrzaj teSkih metala (As, Pb, Hg, Cd) u morskim plodovima i
ribama na BiH trZiStu kao faktor javnozdravstvenog rizika“, financiranom od strane
Federalnog ministarstva obrazovanja i nauke BiH (2017.- u toku.);

Ucesnik u projektu ,,IstraZivanje higijenskog kvaliteta mlijeka i antimikrobne otpornosti
uzro¢nika upala mlije¢ne Zlijezde krava na podru¢ju Kantona Sarajevo* finansiranom od
strane Ministarstva privrede Kantona Sarajevo (2017.-2018.);

Ucesnik u projektu “Kvantitativno odredivanje rezidua grupe avermektina u sirovom
mlijeku kori$tenjem EU konfirmacijske metode ultra visokotlatne te¢ne hromatografije sa
masenom spektrometrijom (LC-MS/MS)” br.05-39-5576-1/15 kofinanciranom od strane
Federalnog ministrastva obrazovanja i nauke BiH i Veterinarskog fakulteta Univerziteta u
Sarajevu (2016.- 2017.);

Uclesnik u projektu ,Uticaj tehnoloskog postupka prerade na odrzivost Listeria
monocytogenes u mlijeku i mlijenim proizvodima®, financiranom od strane Federalnog
ministrastva obrazovanja i nauke BiH (2013.-2014.)




1.6. Nastavna djelatnost

1. 2011. — 2018. godine - ucesnik u nastavi kao visi asistent na predmetima dodiplomskog
studija - ,,Higijena i tehnologija mlijeka i mlije¢nih proizvoda®, , Higijena i tehnologija mesa i
mesnih preradevina I* i ,,Higijena i tehnologija mesa i mesnih preradevina II*; na stru¢nim
predmetima postdiplomskog studija iz oblasti “Veterinarsko-zdravstveni nadzor i tehnologija
proizvodnje, prerade i prometa namirnica”, smjera “Higijena i tehnologija ZiveZnih
namirnica animalnog porijekla™ Veterinarskog fakulteta Univerziteta u Sarajevu i stru¢nom
predmetu ,,Sigurnost hrane* na Interdisciplinarnom master studiju ,,Jedinstveno zdravlje*
Centra za interdisciplinarne studije Univerzitet u Sarajevu.

1.7. U&eiée u upravlja¢kim strukturama Fakulteta i Univerziteta

Naziv institucije Trajanje Pozicija

Zamjenik menadZera za kvalitet u
2013. do danas | laboratorijama Veterinarskog instituta
Veterinarskog fakulteta u Sarajevu

‘ Veterinarski fakultet
Univerziteta u Sarajevu

1.8. Clanstvo u nauénim i profesionalnim organizacijama i tijelima
e Veterinarska komora Federacije Bosne i Hercegovine.

e Institut za akreditaciju BiH, BATA

1.9. Objavljeni naué¢ni istruéni radovi, knjige, poglavlja u knjigama, priruénici i
praktikumi

1. 44 objavljena nauéna i struéna rada iz oblasti sigurnosti hrane;

2. 1 nau¢na knjiga : Alagi¢ D., Smajlovi¢ M., Clanjak E., Caklovica K. (2015). Staphylococcus
aureus — patogen prenosiv hranom. Veterinarski fakultet Sarajevo, ISBN: 978-9958-599-58-3;

1.10. U&eS¢ée na medunarodnim nauénim skupovima i konferencijama

2016. | 3rd International Vetistanbul Group Congress, Sarajevo, BiH

2015. | International Congress “One World - One Health - One Vision”, Sarajevo, BiH

2015. | Symposium ,,Bosnian-Turkish scientific days®, Sarajevo, BiH

2013. | Symposium ,,Turkish-Bosnian Scientific Days®, Istanbul, Turska




1.11. Uée$ée na naucnim skupovima, konferencijama i radionicama u Bil

2008 Sesti simpozij poljoprivrede, veterinarstva, Sumarstva i biotehnologije “Strategija
" |razvoja domadée proizvodnje” sa medunarodnim uce$¢em, Gorazde, BiH
Peti simpozij poljoprivrede, veterinarstva, Sumarstva i biotehnologije “Strategija
2007. . ; - e SR . i r Tae
razvoja domace proizvodnje” sa medunarodnim uce$é¢em, Travnik/Vlasi¢, BiH

1.12. Druge nauéne i strucne aktivnosti

Pored akademski i struéno dokazanih kvalifikacija u oblasti sigurnosti hrane klju¢ne
kvalifikacije obuhvataju i:

- Upravljanje, osiguranje kvaliteta i akreditacija laboratorija prema standardu ISO/IEC 17025;
- Vjestine provodenja audita;

- Interkulturalno iskustvo i sposobnost adaptacije;

- Komunikacijske vjestine (na bosanskom, engleskom i njemackom jeziku);

- Sposobnost timskog rada;

- Organiziranc radne metode usmjerene prema rezultatima;

- Rukovodne i organizacijske vjestine.

1.13. Poznavanje stranih jezika (1 = slabo, 5 = odli¢no):

Strani jezik Citanje Govor Pisanje
Engleski 102030405 | 1O2030405K | 102030 400 5K
Njemacki 1020304X500 | 1020304XK 5] | 1020034151

1.15. Dodatne vjestine/sposobnosti

Naziv Opis

Kompiuterski Napredno koristenje Microsoft Office™ alata (Word™, Excel™
o 1}9 a;]m ; i PowerPoint™) i grafi¢kog dizajna (Adobe Illustrator™,

prog PhotoShop™)

Vozacka dozvola B kategorije

) Certifikati za razne obuke i usavr$avanja iz oblasti veterinarske
Radne sposobnosti

medicine




2. NASTAVNO-PEDAGOSKI RAD

Dr. sc. Enida Clanjak-Kudra od izbora u zvanje viseg asistenta 2011. godine, provela je na
Katedri za higijenu i tehnologiju namirnica gdje uéestvuje u pripremi i izvodenju prakti¢ne
nastave u okviru dodiplomskog i postdiplomskog studija. Tokom vremena provedenog u
zvanju viSeg asistenta istakla se u prenoSenju znanja studentima iz prakti¢ne nastave iz
predmeta ,Higijena i tehnologija mesa i mesnih preradevina® i ,Higijena i tehnologija
mlijeka i mlije¢nih proizvoda“. Osim toga stekla je znacajna iskustva u nauénom i struénom
radu.

Prilikom pripreme i izvodenja dodiplomske i postdiplomske praktiéne nastave kroz veoma
korektan odnos prema studentima, primjenjuje naucna i struéna iskustva stedena kroz svoje
Skolovanje, brojna druga stru¢na i nauéna usavravanja i treninge u inostranstvu (Njemacka,
Italija i dr.), te laboratorijska iskustva iz oblasti sigurnosti hrane.

Aktivno znanje engleskog i njemalkog jezika omoguéava joj uspjesno pracenje svjetske
literature iz sigurnosti hrane i uopste veterinarske medicine.

3. NAUCNO-ISTRAZIVACKI RAD
3.1. Nauc¢ni i profesionalni interes

Nauéni interes dr. sc. Enide Clanjak-Kudra obuhvata vise podrugja, kao §to su:

- Sigurnosti i mikrobiologija hrane i hrane za Zivotinje;
- Antimikrobna rezistencija patogena prenosivih hranom

- Dijagnostika mikrobioloskih uzroé¢nika, rezidua farmakoloSki aktivnih i drugih Stetnih
materija u hrani;

- Organizacija, akreditacija i audit ispitnih laboratorija prema zahtjevima standarda ISO/IEC
17025.

Sve navedeno se moze potvrditi kroz njenu publicisticku aktivnost, angaZman u nau¢no-
istraZivackim i razvojnim projektima, te aktivno uée$ce u naucnim i struénim skupovima u
zemlji i inostranstvu.

Kroz dugogodi$nji rad u laboratorijama Veterinarskog fakulteta i aktivno uée$ce u naucno-
istrazivaCkim projektima, kandidatkinja je stekla veliko iskustvo u provodenju dijagnosti¢kih
i analitickih metoda. Na osnovu iskustva i poznavanja medunarodnih ISO standarda te
viSegodi$njim angaZmanom od strane Instituta za akreditaciju BiH (BATA) kao vanjskog
saradnika-tehnickog eksperta za oblast mikrobioloskog ispitivanja i ispitivanja rezidua
farmakolo8ki aktivnih supstanci u hrani i hrani za Zivotinje, kandidatkinja je 2013. godine
imenovana za zamjenika menadZera za kvalitet u laboratorijama Veterinarskog instituta
Veterinarskog fakulteta u Sarajevu te odgovorna za implementaciju sistema upravljanja
kvalitetom i kompetentnos¢u laboratorija u skladu sa standardom BAS EN ISO/IEC
17025:2006.

Uzimajuéi u obzir cjelokupan radni angazman, moze se re¢i da je kandidat u potpunosti
predan ne samo nastavnim aktivnostima nego i poslovima dijagnosti¢kih i analiti¢kih
ispitivanja u okviru nau¢no-tehnoloske saradanje laboratorija. Implementacija sistema
upravljanja kvalitetom od velikog je znadaja za cjelokupan rad dijagnosti¢kih i analiti¢kih
laboratorija i jo§ jedan dokaz kompetentnosti osoblja koje obavlja pomenute poslove.
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3.2. Publicisticka aktivnost

Dr. sc. Enida Clanjak-Kudra je do sada iz oblasti sigurnosti hrane, higijene i tehnologije hrane
objavila:
¢ 1 nauénu knjigu
¢ O naucnih i struénih radova u relevantnim nau¢nim ¢asopisima, od toga 5 naucnih
radova nakon izbora u zvanje viSeg asistenta,
e 35 naucna i struéna rada na brojnim medunarodnim i domaéim nau¢nim i stru¢nim
skupovima, od toga 16 radova nakon izbora u zvanje viSeg aistenta.

3.2.1. Objavljene knjige, poglavlja u knjigama, priruénici, praktikumi NAKON
izbora u zvanje visi asistent:

1. Alagié Davor, Smajlovi¢ Muhamed, Clanjak Enida, Caklovica Kenan. Staphylococcus
aureus — patogen prenosiv hranom. Veterinarski fakultet Sarajevo, 2015., Sarajevo, ISBN
978-9958-599-58-3. COBISS.BH-ID 22443014, CIP - Katalogizacija u publikaciji
Nacionalna i  univezitetska  biblioteka  Bosne i  Hercegovine, Sarajevo
616.98:[613.2.099:579.86(075.8).

3.2.2.1.A. Nauéni radovi objavljeni u indeksiranim SCOPUS publikacijama NAKON
izbora u zvanje visi asistent:

1. ,,Detection of cow immunoglobulin G (IgG) as a parameter of adulteration of sheep cheese
in Bosnia and Herzegovina®, Smajlovié Ahmed., Dragi¢evi¢ Mladen, Smajlovi¢ Muhamed,
Clanjak-Kudra, Enida, Mujezinovi¢ Indira, Alagi¢ Davor. (2017). Veterinaria, Vol.66,
No.2.

Abstrakt: The most common way of milk products adulteration is by adding undeclared
types of milk such as cow milk, to sheep and goat milk and their products. To prevent any
undeclared addition of cow milk and to ensure consumer protection, common practice
nowadays is to check the authenticity of a food product by examining its contents. The aim
of the research was to provide an insight in the current situation at the Bosnia and
Herzegovina market regarding the presence of cow immunoglobulin G (IgG) as the
indicator of adulteration of sheep cheese by undeclared addition of cow milk. A
commercial ELISA test kit was used to detect cow IgG in sheep cheese. The presence of
cow IgG was detected in 32 (80%) of 40 tested samples of sheep cheese. Among the 32
adulterated sheep cheese samples significantly (P=0.03) most prevalent (53.1%) were those
with cow milk content between 1% and 10%. Our results indicate the necessity for official
control of sheep cheese adulteration by the unlabeled use of cow milk. .

2. ,,Detection of aflatoxinogenic Aspergillus species in Bosnian sudzuk®, Smajlovi¢ Ahmed,
Maksimovi¢ Zinka, Smajlovi¢ Muhamed, Clanjak-Kudra Enida, Mujezinovi¢ Indira, Alagi¢
Davor, Rifatbegovi¢ Maid (2018). Veterinaria, Vol.67, No.1.

Abstrakt: The objective of the present study was to investigate the presence of Aspergillus
species in Bosnian sudZuk, the most preferred dry sausage in Bosnia and Herzegovina, and
evaluate their aflatoxigenic potential. A total of 145 bulk and vacuum packed samples of
Bosnian sudZuk were collected from retail in the Sarajevo region; 105 samples from
individual artisanal producers, and 40 samples were industrially produced Bosnian sudzuk.
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In total, four and seven A. flavus and A. parasiticus were isolated, respectively, while one
or more genes responsible for biosynthesis of aflatoxins (nor-1, ver-1, omt-1 and apa-2)
were detected in eight isolates. Aflatoxigenic strains were not found in the industrially
produced samples. This is the first report about the presence of aflatoxigenic Aspergillus
species in Bosnian sudzuk.

3.2.2.1.B. Nauéni radovi objavljeni priznatim publikacijama NAKON izbora u zvanje
visi asistent:

1. ,Znacaj validacije ELISA metode u detekciji hloramfenikola u mesu kalifornijske
pastrmke® Tankovi¢, Sanin, BilandZi¢ Nina, Smajlovi¢ Muhamed, Jelu$i¢ Vedrana, élanjak
Enida, Mitrovi¢ Novalina, Jankovi¢ Sa$a; Varenina Ivana, Solomun Kolanovié BozZica, Zuko
Almedina (2014). Meso - Zagreb, Vol. 16, No. 6.

Abstrakt. U cilju utvrdivanja trenutnog stanja po pitanju spremnosti veterinarske sluzbe da
odgovori na incidentne situacije, odludili smo se za tzv. ,,what if* studiju, tj. simulaciju
upotrebe zabranjene tvari — kloramfenikola, na ribnjaku gdje se uzgaja kalifornijska
pastrva, namijenjena daljoj prodaji i/ili preradi na trzi$tu. Ribu kao materijal za istraZivanje
smo odabrali iz razloga postojanja ogromnih kapaciteta za uzgoj i preradu ribe i ribljih
proizvoda u Bosni i Hercegovini, kao i postojanje Cetiri pogona za preradu ribe koji
posjeduju odobrenje za izvoz na trZiste Europske unije. Pored toga, Bosna i Hercegovina je
veliki uvoznik proizvoda marikulture iz Europske unije, ali i zemalja Jugoisto¢ne Azije,
gdje je nerijetko u proteklim godinama zabiljeZen pozitivan nalaz rezidua kloramfenikola u
ovoj vrsti proizvoda. Prilikom provedbe eksperimenta, analiti¢ka obrada uzetih uzoraka je
obavljena u tri laboratorija, dostupnom brzom orijentacijskom (engl. screening) ELISA
metodom (Enzyme-Linked Immunosorbent Assay) od kojih je u jednom laboratoriju
ELISA metoda bila validirana, a u druga dva nije. Konfirmacija pozitivnih nalaza rezidua
kloramfenikola radena je konfirmacijskom metodom tekucinske kromatografije tandemske
spektometrije masa (LC-MS/MS). Cilj istraZivanja je bio da se¢ dokaze da je ELISA
metoda, prilikom detekcije navedenih supstanci pouzdana ukoliko je predhodno validirana,
te da se na osnovu dobivenih analitiC¢kih rezultata tom metodom sa sigurno$¢u moZe
utvrditi prisustvo odnosno odsustvo rezidua kloramfenikola u mesu konzumne
kalifornijske pastrve.

2. ,Prevalence of Campylobacter cor}'tamination invbroiler meat“, Alagi¢, D., A. Smajlovi¢,
M. Smajlovié, Z. Maksimovié, E. Clanjak, K. Caklovica, S. Tankovi¢, E. Veljovi¢, E.
Ljevakovié-Musladin, M. Rifatbegovi¢. (2016). Meso — Zagreb. Vol. 18, No. 4.

Abstrakt. Food-borne campylobacteriosis is the most frequently reported zoonosis in the
European Union (EU), which represents one of the leading public health issues and causes
enormous !nancial losses (EFSA-ECDC, 2015.). Chicken meat is one of the most
important global sources of the disease. Campylobacter contaminations of broiler "ocks
and chicken meat in Bosnia and Herzegovina (BiH) have been described. The aim of the
study was to research the prevalence of campylobacter contamination of chicken carcasses
and liver samples on slaughter line after the evisceration phase. Monthly sampling of
chicken carcasses and liver was carried out along a year at one of the most recent broiler
slaughterhouses in BiH (n=84). To isolate Campylobacter spp., from each carcass a deep
sample of pectoral muscle, visceral cavity swab and liver (n=252) were taken.
Campylobacter spp. contamination was detected in 27.4 % (23/84) of chicken carcasses.
Out of the 252 analyzed samples, the most prevalent campylobacter contamination was
observed in chicken breasts (19.0 %), less in visceral cavity (15.5 %), and the least in
chicken liver (9.5 %). In total, Campylobacter spp. were isolated from 37 samples. C.
jejuni was predominant (91.9 %), while C. coli was slightly represented (8.1 %). Results of
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the study underline the importance of chicken meat as a potential source of food-borne
campylobacteriosis and suggest compulsory microbiological control of campylobacter
contamination of chicken meat in BiH.

3. ,,Utvrdivanje prisustva gljivica Aspergillus flavus i A.parasiticus u govedem suhom mesu®,
Smajlovi¢ Ahmed, Maksimovi¢ Zinka, Rifatbegovi¢ Maid, Smajlovi¢ Muhamed, Clanjak
Enida, Mujezinovi¢ Indira (2017). Meso — Zagreb, Vol. 19, No.6.

Abstrakt: Za potrebe istraZivanja ukupno je uzeto 139 uzoraka govedeg suhog mesa od
individualnih i industrijskih proizvodata suhomesnatih proizvoda. Kada su u pitanju
zanatlijski proizvodati sa sarajevskog trZi§ta, uzorkovano je ukupno 110 uzoraka govedeg
suhog mesa u rinfuznom stanju i vakuum pakovanju. Takorder, ispitano je ukupno 29
uzoraka govedeg suhog mesa porijeklom od industrijskih proizvodaca, u rinfuzi i vakuum
pakovanju. Cilj je istraZivanja bio izolirati potencijalno prisutne gljivice Aspergilus flavus i
Aspergillus parasiticus i odrediti njihovo prisustvo u spomenutim suhomesnatim
proizvodima.

3.2.2.2. Nauéni i strucni radovi objavljeni na nau¢nim i struénim skupovima NAKON
izbora u zvanje visi asistent:

1. Alagi¢, D., Caklovica, F., Smajlovié¢, M., Caklovica, K., Clanjak, E. (2013). Antilisterial
activity of selected lactic- ac1d bacteria in expenmentally produced Bosnian Soudjouk. o
Turkish-Bosnian Scientific Days within the Framework of the Partnership between the
Veterinary Faculties of Sarajevo University and Istanbul University. May 9-11, 2013.
Istanbul, Turkey. Book of Abstracts, p. 12.

Abstract: The objective of the paper is to present the influence of selected lactic-acid
bacteria (LAB) on Listeria monocytogenes during experimental production of the Bosnian
soudjouk, the most preferred traditional dry fermented sausage in Bosnia and Herzegovina.
The research was done within the INCO project “Safety of traditional fermented sausages:
Research on protective cultures and bacteriocins”. Three strains of the Lactobacillus sakei
(I151, 1154 and 1155) displayed antilisterial activity based on bacteriocin production as a
result of preceding research within the project. Pilot production of the Bosnian soudjouk
was carried out by producing three batches of the sausage according to industrial
technological specification based on traditional recipe. Each batch consisted of four
groups: a positive control group (inoculated with L. monocytogenes only), and three groups
of the sausage inoculated with the pathogen and one of the three protective Lb. sakei
strains. Dynamics of antilisterial activity of the tested LAB strains was investigated over
28-day fermentation process, which included a smoking phase. The sausage samples were
taken from each batch in triplicate at 0, 3, 7, 14, and 28 days after formulation and
subjected to physicochemical (pH) and microbiological analysis (total viable count, lactic
acid bacteria and L. monocytogenes for both enrichment and plating). A certain advantage
in protective antilisterial activity of the I151 strain over the other two was observed in all
three batches of experimentally produced Bosnian soudjouk, which may propose a
hypothesis that all the three investigated strains represented just three isolates of the same
bacteria. Genetic investigation of bacteriocin determinants, conducted in afterward work
packages of the project, showed that all the three strains were subclones of the same Lb.
sakei population, which supported the hypothesis.
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2. Clanjak, E., Smajlovi¢, M., Caklovica, F., Alagié, D., Caklovica, K., Smajlovi¢, A. (2013).
Detection of enrofloxacin residues in chicken meat by microbiological (growth inhibition test)
and ELISA method after experimental prophylactic and therapeutic application. 2™ Turkish-
Bosnian Scientific Days within the Framework of the Partnership between the Veterinary
Faculties of Sarajevo University and Istanbul University. May 9-11, 2013. Istanbul, Turkey.
Book of Abstracts, p. 14.

Abstract: The paper presents detection results of enrofloxacin residues in muscle tissue
and liver tissue of broiler chickens after the experimental application of prophylactic and
therapeutic doses of the investigated drug. Two methods were used for the detection of
enrofloxacin residues in muscle and liver tissue, and they are: microbiological method
(growth inhibition test) and ELISA test. The aim of this research was to examine the
reliability of the microbiological growth inhibition test (diffusion method) with the
application of reference strain E. coli ATCC 10536 as the microorganism-test for the
detection of enrofloxacin residues in broiler meat and to compare the applied methods. By
using phi correlation coefficient it was determined that there was a statistically very
significant positive correlation (p<<0.001) between the data of the microbiological and
ELISA method, and in samples of muscle tissue and liver tissue. It was also determined
that under experimental conditions, both microbiological and ELISA method achieved
equally positive results in the detection of the allowed quantitites of enrofloxacin residues
although they were different measures (mm or ppb) of the same phenomenon.

3. Smajlovié, M., Alagi¢, D., Caklovica, K., élanjak, E., Rahmanovié, B., Caklovica, F.
(2013). Institutional framework of food safety system in Bosnia and Herzegovina. 2™
Turkish-Bosnian Scientific Days within the Framework of the Partnership between the
Veterinary Faculties of Sarajevo University and Istanbul University. May 9-11, 2013.
Istanbul, Turkey. Book of Abstracts, p. 18.

Abstract: Due to complicated political structure of Bosnia and Herzegovina, food safety
administration of Bosnia and Herzegovina is very complex. It is composed of different
ministries, specialized agencies and inspection services acting as competent authorities on
state, entity and local level without clearly defined roles and responsibilities with regard to
food safety assurance. In addition, there is not a state-level ministry of agriculture, as it is
the case in all neighboring countries and the EU member states. As a reflection, there is a
lack of any national food safety strategy, which is a fundamental document for any
development and improvement of a relieble food safety system. In this presentation
authors will analyze institutional framework of the food safety system in Bosnia and
Herzegovina and identify the main issues in order to provide recommendations to ensure
the national food safety frameworks is in compliance with local and EU food safety
requirements.

4. Magoda, A., Smajlovi¢, M., Alagi¢, D., Viteskié, Dz., élanjak, E., Caklovica, K. (2013).
Determination of residues of avermectins in milk by UPLC-MS/MS method. 2™ Turkish-
Bosnian Scientific Days within the Framework of the Partnership between the Veterinary
Faculties of Sarajevo University and Istanbul University. May 9-11, 2013. Istanbul, Turkey.
Book of Abstracts, p. 33.

Abstract: The authors presents application of a method for detection and quantification of
avermectin residues in milk from the market of Bosnia and Herzegovina. In primary
animal production antihelmintics are used in preventive and therapeutic purposes. By this
means, residues of anthelmintics, which include the group of avermectins, contaminates
milk and milk products , and their presence is also determined in organs and muscular
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tissue of slaughtered animals. Since residues of anthelmintics in foods of animal origin
poses a significant consumer health hazard, relevant EU legislation enforces control of
their presence in foods of animal origin. Detection and quantification of residues of
avermectins was done at the Center for Food Control of Veterinary Faculty of University
of Sarajevo by a highly sophisticated confirmatory method using an UPLC-MS/MS (ultra
performance liquid chromatography with mass detector) equipment. The method was
validated and accredited according to requirements of the ISO/IEC 17025 standard. The
method includes determination of five different avermectins (abamectin, doramectin,
eprinomectin, ivermectin, and moxidectin), which are natural metabolic products of
actinobacteria from the Streptomyces genus. In total, 281 milk samples (246 of cow's
milk, 20 of ewe's milk, and 15 of goat's milk) were analyzed.

5. Sejtarija-MemiSevié, A., Caklovica, K. Memisevié, E., Softi¢-Namas, S., Smajlovié, M.,
Alagi¢, D., Clanjak, E., Caklovica, F. (2013). Royal Jelly as food and medicine. 2" Turkish-
Bosnian Scientific Days within the Framework of the Partnership between the Veterinary
Faculties of Sarajevo University and Istanbul University. May 9-11, 2013. Istanbul, Turkey.
Book of Abstracts, p. 35.

Abstract: Royal jelly is a highly nutritious substance rich in various vitamins, proteins
and amino acids. It contains vitamins A, B compley, C, D, and E, with a particularly high
concentration of vitamin B5 (pantothenic acid) and vitamin b6. It also contains various
minerals, enzymes, 18 types of amino acids, as well as many substances that prevent the
development and propagation of bacteria and viruses. Royal jelly contains antibiotic
substances, and a certain amount of so far unknown ingredients. Royal jelly is produced
by young worker bees' subpharingeal and mandibular glands. It is of semi-liquid, white to
light yellow, and sour-bitter quality. Both, the queen bee (nut) and the honeybee (worker
bee) develop from the same egg type. Determinig factor as to which type of bee will
develop is the diet during the larval development. Larva fed by royal jelly throughout the
time will produce the queen, while the larva fed by polen and nectar from the third day on
will produce the honey bee. The composition of royal jelly can vary depending on the
conditions of the season, physiological state of the bees, strength of a bee society and the
conditions under which it is kept. Royal jelly is known as a substance that stimulates and
supports human immune system. Proven are its bacteriostatic, bactericidal and many other
good qualitieswhen it comes to human health and disease. As today health is no longer
defined as ,,absence of illness* but rather ,,complete mental, physical and social peace®,
royal jelly largely supports health and prevents disease. There is hardly a disease when the
use of royal jelly is not recommended to generally improve the mental and physical
condition of the patient. Also, a number of studies have demonstrated a very specific
action of this substance to the actual pthology of the disease.

6. Caklovica, F., Alagi¢, D., Caklovica, K., élanjak, E., Aljjagi¢, A., Rahmanovié, B.,
Smajlovi¢, M. (2013). Microbiological safety of foodstuffs analyzed in the period 2008-2012
at the Department for FoodSafety & Enivronmental Protection of the Veterinary Faculty of
the University of Sarajevo. 2" Turkish-Bosnian Scientific Days within the Framework of the
Partnership between the Veterinary Faculties of Sarajevo University and Istanbul University.
May 9-11, 2013. Istanbul, Turkey. Book of Abstracts, p. 38.

Abstract: During the last five years 74,131 samples of foods of animal and plant origin
were microbiologically analyzed at the Department for Food Safety & Environmental
Protection of the Veterinary Faculty of University of Sarajevo. Comparing to the previous
five-year period, an approximate ten-fold increase of number of analyzed food samples
was observed, which may be attributed to an increased interest of veterinary inspection for
monitoring health status of foods as an reflection of its intention to fulfill public health
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requirements of the accession process of Bosnia and Herzegovina to the European Union.
The analyses were performed according to the methods imposed by the Regulation on the
Methods for Performing Microbiological Analyses of Foodstuffs, while assessment of
microbiological safety status of the samples was done according to the provisions of the
Regulation on Microbiological Safety Criteria for Foodstuffs on Market (“Official Gazette
of Republic of Bosnia and Herzegovina”, no. 2/92). The highest number of unsatisfactory
food samples was observed in 2010 (409 or 3,1%), while the smallest number was
recorded in 2011 (174 samples or 0,9%). During the five-year period, the most prevalent
microorganism was Escherichia coli (645 positive samples) and the most satisfactory
results were observed in the group of heat-treated foodstuffs, as well as in final products
of food processing companies certified according to the HACCP principles.

7. Caklovica, F., Smajlovié, M., Alagi¢, D., Caklovica, K., élanjak, E., Rahmanovié, B.,
Alijagi¢, A. (2014.). Importance of organic food production for Bosnia and Herzegovina.
International VETIstanbul Group Congress, 28-30 April, 2014, Istanbul, Turkey. Book of
Abstracts, p. 24.

Abstract: Organic agriculture movement was established in 1940 as a response to the
agriculture industrialization known as a Green Revolution. The EU adopted Regulation
EEC 2092/91 on organic farming, whereas activities on the development of these works in
Bosnia and Herzegovina started from 1996. The first certification organization in B&H
was established in 2004 named ,,ORGANIC CONTROL*. the aim of this organization
was to develop a certification program based on international IFOAM (International
Federation of Organic Agriculture Movements) standards for organic agriculture and
processing. In EU countries the production and consumption of organic food increased
three times. Consumers are buying organic food for health reasons (46%) and better taste
(40%) compared to conventional. Bosnia and Herzegovina owns significant resources for
succesful production of organic food. In additioOn to this, Bosnia and Herzegovina could
become a major producer of organic food and thus provide a safe and hygienic food for
both domestic and foreign markets. This has multiple effects, economic, as well as health
ones, and these are primarily related to more succesful economic development of the
country and a social security of citizens.

8. Smajlovi¢, M., Begirevié, H., Alagi¢, D., Caklovica, F., Caklovica, K., Clanjak, E. (2014).
Lactoflora and sensorial characteristics of experimentally producced Bosnian Soudjouk.
International VETIstanbul Group Congress, 28-30 April, 2014, Istanbul, Turkey. Book of
Abstracts, p. 116.

Abstract: Results of research on lactoflora and sensorial characteristics of experimentally
produced Bosnian Soudjouk, the most preferred Bosnian fermented sausage, were
presented. In addition, microbiological profile of raw materials used for production of the
Soudjouk was investigated. The Soudjouk was produced in three batches (n=30) based on
a production specification and a traditional recipe. Fermentation process lasted for 28
days, including a 7-day smoking phase. Sausage samples for microbiological analyses
were taken in triplicate on day 0, 2, 4, 7, 14, and 28 of the fermentation process.
Identification of bacterial isolates was performed by classical microbiological methods
(morphologic and biochemical identification), while the lactic acid bacteria isolates were
identified using APISOCHL63 kits. Sensorial characteristics of final products were
assessed by assigning a score from the range from 0 to 10 by an independent expert panel
(n=10). In all stages of the production process predominant microbial population in
microflora of the Bosnian Soudjouk were lactic acid bacteria (LAB), primarily
Lactobacillus spp. The major importance of our research is a detailed investigation of
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microflora and LAB of the sausage during the fermentation process, as well as to describe
dynamics and dominance of LAB species, which surely represents an impottant
contribution to detailed description and presenlation of the Bosnian Soudjouk as the main
symbol of Bosnian gastronomic tradition and culture. Desirable sensorial characteristics
of the produced sausages, as well as absence of certain bacterial foodborne pathogens in
the final products, argue in favor of accepting the applied technological procedure of
production of the sausage as an acceptable basis for further technological investigation
and establishment of standard operating procedures for production of the Soudjouk.
Finally, autochthonous LAB isolates from this research may serve as solid basis for
further molecular and technological research.

9. Clanjak, E., Caklovica, F., Smajlovié, M., Alagi¢, D., Caklovica, K., Magoda, A. (2015).
Coccidiostats as contaminants in food chain. 3rd Turkish-Bosnian Scientific Days within the
Framework of the Partnership between the Veterinary Faculties of Sarajevo University and
Istanbul University & 4th Symposium of Veterinarians of Large and Small Practice of Bosnia
and Herzegovina. April 21-24, 2015. Sarajevo, Bosnia and Herzegovina. Abstract Book, p.
52-53.

Abstract: In modern agricultural practice, veterinary drugs are being used on a large scale
and administered as feed additives or via the drinking water in order to prevent the
outbreak of diseases. Coccidiostats cover a diverse range of pharmaceutical substances
used in the treatment and for the prevention of coccidiosis, an infectious disease caused by
a microscopic protozoan parasite. Coccidiosis is most common in broilers and can cause
extensive damage to the intestinal tract, leading to illness and sometimes deat. These
infections result in economic losses because of decreased growth rate, reduced egg
production and increased mortality. Coccidiostats are used as feed additives, mixed upon
request into the compounded feed. During the technical process of commercial feed
production, cross-contamination of feed batches can result in the exposure of non-target
animals and induce adverse health effects in these animals due to a specific sensitivity of
mammalian species as compared to poultry. Currently, 11 different coccidiostats are
authorised in the European Union (EU) for the prevention of coccidiosis in chickens,
turkeys and rabbits (Regulation (EC) No 1831/2003). These include the ionophores
(monensin, salinomycin, narasin, lasalocid and maduramicin) and the chemical
coccidiostats (decoquinate, diclazuril, halofuginone, nicarbazin and robenidine). In
addition, coccidiostats are licensed as veterinary drugs for therapeutic treatment of
infection under Regulation 2377/90/EC including amprolium, diclazuril, halofuginone,
imidocarb, lasalocid, monensin and toltrazuril. Since the late 1990s, there has been
interest in coccidiostat residues due to a number of reports of food contamination. EU-
wide surveillance conducted during 2009, reported that coccidiostats continue to be a
problem with non-compliance rates of 2.05 and 1.19% in poultry meat and eggs,
respectively. In addition, new MRLs have been set for coccidiostat feed additives in target
species under 1831/2003 and are listed in the European Community Register of Feed
Additived. Coccidiostat residues have been analysed in eggs and animal tissues using a
range of techniques including ELISA, immunobiosensor, HPLC, GC and LC-MS/MS. In
recent years, LC-MS/MS has become more widely used because it allows the analysis of
a wider range of coccidiostat residues and detection in the low region. There is a growing
trend to develop LC-MS/MS methods that can analyse a wider range of coccidiostat
residues in eggs, liver and muscle tissue.
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10. Caklovica, F., DPedibegovié, J., Smajlovié, M., Alagi¢, D., Caklovica, K., (vflanjak, E.,
Dobrada, A. (2015). Food safety in the light of the new legislative in BiH. 3rd Congress of
Pharmacists of Bosnia and Herzegovina with International Participation, May 14-17, 2013,
Sarajevo, Bosnia and Herzegovina, Pharmacia, 18(1) supl: 114-115.

Abstract: Many factors in ,,farm-to-fork“ food chain affect the quality and safety of both raw
materials and final food products. For that reason, the quality and safety of foods of both
animal and plant origin, as well as their production and control are regulated in legislative
with the main aim to protect human health. The food control in BiH stems from the provisions
of the Annex 6 to the Dayton Peace Agreement, which in article I: Fundamental Rights and
Freedoms secures ,, the highest level of internationally recognized human rights and
fundamental freedoms” to all of its citizens, “without discrimination on any ground such as
sex, race, color, language, religion, political or other opinion, national or social origin,
association with a national minority, property, birth or other status”. On this basis BiH
adopted the Food law (BiH Offi cial Gazette, 50/04) which specifically defines safe, unsafe
and food inappropriate for consumption. The maximum allowable limits for biological,
chemical and other residues and contaminants in food are regulated by a number of by-laws,
regulations and decisions. The food safety and quality will be discussed in the light of food
legislative adopted in BiH, as well as European Union legislative and requirements. A signifi
cant progress was made in the fi eld of food safety and quality in BiH. Anyhow, certain
problems still exist in regard to implementation of adopted legislative at both canton and
entity level, which could negatively impact consumers’ health. In this transition phase in BiH,
the food safety issue is a vital national interest and important factor in social security, stability
and progress as well as one of the main issues in the process of accession to the European
Union.

11. Alagié, D., Smajlovi¢, M., Caklovica, F., élanjak, E., Caklovica, K. (2015). HACCP
sistem kontrole zdravstvene ispravnosti hrane kao osnovni alat za za$titu zdravlja potroSaca.
3. Nauéno-struéni skup sa medunarodnim u€e$¢em ,,5. juni — Svjetski dan zastite okolisa®, 4. i
5. juni 2015., Biha¢, Bosna i Hercegovina. Zbornik saZetaka, p. 16., ISSN 2303-5889.

Sazetak: Shodno provizijama Pravilnika o higijeni hrane (“Sluzbeni glasnik BiH* br.
04/2013), primarna odgovornost za proizvodnju hrane sigurne po zdravlje potro3aca lezi
na njenim proizvodacima i distributerima. Ova regulativa precizira da je svaki subjekt u
poslovanju hranom (SPH) duZan implementirati i odrzavati efikasan sistem kontrole,
prevencije i eliminacije svih zdravstvenih opasnosti za potro$aca porijeklom iz odredenog
prehrambenog proizvoda du cijelog lanca od proizvodnje sirovina do trZiSne distribucije
svakog finalnog prehrambenog proizvoda. Tako zahtjevan sistem kontrole SPH su
obavezni uspostaviti na principima analize opasnosti (rizika) po zdravlje potrosaca, te
njihovog nadzora u kritiénim kontrolnim ta¢kama, odnosno na principima HACCP-a
(HACCP — Hazard Analysis Critical Control Point). Autori prezeniraju osnovne znacajke
HACCP sistema kontrole, njegovu usporedbu s ranijim sistemom kontrole zdravstvene
ispravnosti hrane, kao i izazove i postoje¢u situaciju u Bosni i Hercegovini u njegovoj
implementaciji.
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12. Caklovica, K., Smajlovié, M., Alagi¢, D., Caklovica, F., Clanjak, E., Alijagié, A.,
Rahmanovi¢, B. (2015). Listerial contamination of foodstuffs of animal and vegetable origin
in Bosnia and Herzegovina. International Congress ,,One World-One Health-One Vision®,
Oct 14-16, 2015, Sarajevo, Bosnia and Herzegovina. Book of Abstracts, p. 76-77, ISBN 978-
9958-599-59-0.

Abstract: Harmonization of Bosnia and Hercegovina’s (B&H) and EU food safety
legislation in 2013 resulted in changing B&H legal framework of food safety assurance
and enforcement of Regulation on Microbiological Criteria for Foodstuffs (“Official
Gazette of BH”, no. 11/2013), which imposes control of presence of Listeria
monocytogenes in food as a food safety criterion (Chapter 1, Annex 1.). The problem of
human food-borne listeriosis, which can be transmitted by consumption of contaminated
foodstuff of animal and vegetable origin, has been recognized in our country. Thus, the
aim of the presented research is to investigate occurrence of Listeria spp. contamination of
foodstuff in B&H. The total of 1,000 samples included foods of animal and vegetable
origin: ready-to-eat (RTE) foods (various pies, cakes, dolmas, etc.), raw meat and meat
products (chicken, sheep, beef, pork and snail meat), eggs, vegetables (salads), and dairy
products. The samples were provided through official inspection of B&H market.
Microbiological examination detected presence of five species of Listeria spp. in 95
positive samples. The most prevalent species was L. monocytogenes, which might
contaminate production facilities, survive various technological regimes of food
production and processing, and threaten consumer’s health.

13. Isovi¢, J., Smajlovié, M., (vflanjak, E., Alagi¢, D., Caklovica, F., Caklovica, K.,
Smajlovié, A. (2015). Occurence of Listeria monocytogenes in milk and milk products
sampled from registered individual producers on market and unregistered street vendors in
Canton Sarajevo. International Congress ,,One World-One Health-One Vision®, Oct 14-16,
2015, Sarajevo, Bosnia and Herzegovina. Book of Abstracts, p. 80-81, ISBN 978-9958-599-
59-0.

Abstract: In 2013, 27 MS reported 1,763 confirmed human cases of listeriosis. The EU
notification rate was 0.44.cases per 100,000 population which represented an 8.6%
"increase compared with 2012, There was a statistically significant increasing trend of
listeriosis in the EU/EEA over the period 2009-2013. A total of 191 deaths due to
listeriosis were reported in 2013 with France reporting the highest number, 64 cases. The
EU case-fatality rate was 15.6% among the 1,228 confirmed cases with known outcome.
In 2013, the non-compliance for different ready-to-eat (RTE) food categories was
generally at a level comparable to previous years, with the level of non-compliance
highest in fishery products at processing plant (mainly smoked fish). Consistent with the
results of the EU baseline study on the prevalence of L. monocytogenes in certain RTE
foods at retail, the proportion of positive samples at retail were highest in fish products
(mainly smoked fish), followed by soft and semi-soft cheeses, RTE meat products and
hard cheeses (EFSA, 2013). For the purposes of the research, a total of 106 samples of
milk and milk products were sampled from individual registered producers on market and
unregistered street vendors in the Canton of Sarajevo. Sampling was done randomly
during May 2013, on the markets of the Canton of Sarajevo (CS), and the purchase of
registered sellers on market, as well as unregistered street vendors near the market.
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14. Smajlovi¢ A., Maksimovi¢ Z., Rifatbegovi¢ M., Smajlovié M., Clanjak E., Myjezinovié
I. (2015). Determining the presence of fungi Aspergillus flavus and Aspergillus parasititcus in
Bosnian Sudzuk and dried beef meat. International Congress ,,One World — One Health-One
Vision®, Oct. 14-16, 2015, Sarajevo, Bosnia and Herzegovina. Book of Abstracts, p. 105-106,
ISBN 978-9958-599-59-0.

Abstract: For the purposes of the research, a total of 284 samples were taken from
individual and industrial producers.When it comes of individual (artisan) producers from
Sarajevo markets, a total of 215 samples of dried beef meat and Bosnian sudzuk in bulk
and vacuumed packaging were sampled. In terms of industrial dried meat products (dried
beef meat and Bosnian sudzuk), a total of 69 were sampeld form both, bulk and vacuumed
packaging. The aim was to isolate potentialy present fungi Aspergillus flavus and
A .parasiticus and determine their presence om apbe ,emtopmed dried meat products.

15. Alagi¢, D., Smajlovié, M., Caklovica, F., élanjak, E., Caklovica, K., Tankovié, S.,
Smajlovié, A. (2015.). Staphylococcus aureus — foodborne pathogen that necessitates One
Health approach to public health. International Congress ,,One World-One Health-One
Vision®, Oct 14-16, 2015, Sarajevo, Bosnia and Herzegovina. Book of Abstracts, p. 91, ISBN
978-9958-599-59-0.

Abstract: Foodborne diseases remain one of the leading global public health issues. Most
of them are infectious diseases, which, with regard to their pathogenesis, can be divided
into foodborne infections and foodborne intoxications. Staphylococcal food poisoning
(SFP) is one of the most common foodborne intoxications. The illness is caused by
enterotoxigenic staphylococci, with Staphylococcus aureus being the most prevalent
among them. Causative agents of SFP are staphylococcal enterotoxins, produced by
enterotoxigenic staphylococci in foods prior to its consumption. To date, 23 different
staphylococcal enterotoxins have been described. However, apart from its
enterotoxigenicity and ability to cause SFP, S. aureus displays its versatile pathogenicity
by a broad spectrum of various virulence factors and, thus, being able to cause numerous
human and animal diseases. Staphylococcus aureus is the most important causative agent
of contagious intramammary infections, particularly in small ruminants. On the other
hand, S. aureus has been known as the cause of a broad range of human infections,
varying in their severity and prognosis from simple and easily treated skin infections to
life-threatening conditions, such as hemorrhagic pneumonia, valvular endocarditis,
septicemia, osteomyelitis, or necrotizing fasciitis. Due to its fascinating resistance to
almost all known antimicrobials, methicillin-resistant S. aureus (MRSA) has been
recognized as one of the most important public health issues worldwide. MRSA is surely
one of the leading hospital pathogens in both, human and veterinary medicine, with
specific clones associated to human hospitals (hospital-associated/acquired MRSA — HA-
MRSA). In addition, there are particular non-hospital MRSA strains able to spread in
broad community (community-associated MRSA — CA-MRSA). Finally, contemporary
veterinary medicine must deal with MRSA clones specific for different domestic animals
(livestock-associated MRSA — LA-MRSA). Colonization of those MRSA strains between
humans and animals has been described, which defines zoonotic potential of MRSA, and
surely underlines the pathogen as one of causes that necessitates One Health approach to
current public health. The intention of the authors is to provide a brief review of public
health significance of S. aureus, as an example of versatile pathogen that emphasizes
appropriateness of One Health approach to public health.
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16. Caklovica, F., Smajlovi¢, M., Pedibegovi¢, J., Alagi¢, D., Caklovica, K., Clanjak, E.,
Talji¢, 1., Marjanovié, A., Sober, M., Rahmanovié, B., Alijagi¢, A. (2015.). Current issues in
veterinary-sanitary inspection of foods of animal origin in Bosnia and Herzegovina.
International Congress ,,One World-One Health-One Vision®, Oct 14-16, 2015, Sarajevo,
Bosnia and Herzegovina. Book of Abstracts, p. 95-96, ISBN 978-9958-599-59-0.

Abstract: Veterinary science and practice and other related scientific disciplines should
enhance animal protein availability from conventional and non-conventional sources to
fulfill the population's nutritional needs, but also to ensure the safety and improve the
quality of animal-based foods in line with socio-economic development. It is necessary to
implement a rational distribution of duties and responsibilities and enhance coordination
among competent authorities in the whole of Bosnia and Herzegovina (B&H), establish
expert supervision of their work, enable and evaluate systematic lifelong training of
personnel, and standardize and renew the entire necessary diagnostic infrastructure in
accordance with relevant European Union (EU) regulations.

3.2.2.3. Nau¢ni i struéni radovi objavljeni u priznatim publikacijama do izbora u zvanje
visi asistent:

1; Smajlovi¢ M., A. Kratina, A. Smajlovié, F. Caklovica, D. Alagié, K. Caklovica, E.
Clanjak, E. Kratina. (2007). Postupci dokazivanja vrste animalnih bjelanéevna. Meso, 9 (4),
214-221.

2. Alagié, D., F. Caklovica, M. Smajlovié, K. Caklovica, E. Clanjak. (2009). Lactoflora and
sensorial characteristics of experimentally produced Bosnian soudjouk. Meso, 11 ( 2), 123-
130.

3. Caklovica, K., M. Smajlovi¢, F. Caklovica, D. Alagié, E. élanjak. (2011).The effect of
thermal treatment by cooking and storage on viability of Listeria monocytogenes in
frankfurters. Meso, 13 (3), 179-185.

4. Clanjak, E., M. Smajlovié,, F. Caklovica, D. Alagié, K. Caklovica, A. Smajlovié. (2011).
Detection of enrofloxacin residues in chicken meat by microbiological (growth inhibition test)
and ELISA method after experimental prophylactic and therapeutic application. Meso, 13 (3),
198-205.

3.2.2.4. Nauéni i strucni radovi objavljeni na nau¢nim i struénim skupovima do izbora u
Zvanje visi asistent:

1. Smajlovi¢ M., Caklovica F., Alagi¢ D., Caklovica K., Clanjak E., Kaukdija F.:
Termorezistencija diarcagenih sojeva E. coli izolovanih iz razli¢itih uzoraka klaoniCke
industrije. IV Simpozij poljoprivrede, veterinarstva, Sumarstva i biotehnologije, 21.-
23.09.2006., Zenica, Bosna i Hercegovina.

2. Enida Clanjak, Smajlovi¢ M., Alagi¢ D., Bedrija Ali¢, Caklovica F.: Postupci
dokazivanja antimikrobnih supstanci i hormona u namirnicama zivotinjskog porijekla. IV
Simpozij poljoprivrede, veterinarstva, Sumarstva i biotehnologije, 21.-23.09.2006., Zenica,
Bosna i Hercegovina.

3. Kaukéija F., Caklovica F., Smajlovi¢ M., Alagi¢ D., Caklovica K., Enida élanjak:
Uticaj tehnolo$kog procesa proizvodnje na fizikalno-hemijske parametre i organolepti¢ke
karakteristike bosanskog sudzuka. IV Simpozij poljoprivrede, veterinarstva, $umarstva i
biotehnologije, 21.-23.09.2006., Zenica, Bosna i Hercegovina.
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4. Smajlovié M., Caklovica F., Alagi¢ D., Smajlovi¢ A., Caklovica K., élanjak Enida:
Ispitivanje sposobnosti adaptacije diareagenih sojeva E. coli izolovanih iz razli¢itih uzoraka
klaonicke industrije na uslove kisele sredine. V Simpozij poljoprivrede, veterinarstva,
Sumarstva i biotehnologije, 18.-20.10.2007., Travnik-Vlasi¢, Bosna i Hercegovina.

5. Alagi¢ D., Cakovica F., Smajlovi¢é M., Clanjak Enida, Caklovica K.: Savremene
metode dijagnostike enterotoksinogenih stafilokoka u namirnicama animalnog porijekla. V
Simpozij poljoprivrede, veterinarstva, Sumarstva i biotehnologije, 18.-20.10.2007., Travnik-
Vlasi¢, Bosna i Hercegovina.

6. Clanjak Enida, Caklovica F., Smajlovi¢ M., Alagi¢ D., Caklovica K.: Znacaj i
savremena dijagnostika tetraciklina u higijenskoj ispravnosti namirnica animalnog porijekla.
V Simpozij poljoprivrede, veterinarstva, Sumarstva i biotehnologije, 18.-20.10.2007.,
Travnik-Vlas$i¢, Bosna i Hercegovina.

7. Smajlovi¢ M., Caklovica K., Alagi¢ D., Caklovica F., Saratevi¢ Lejla, Ali¢ Bedrija,
Smajlovi¢ A., Clanjak Enida, Alijagi¢ A.: Higijenska ispravnost mesnih preradevina
kompanije ,,Brajlovi¢“-Sarajevo analiziranih u periodu od 2003.-2007. godine. V Simpozij
poljoprivrede, veterinarstva, Sumarstva i biotehnologije, 18.-20.10.2007., Travnik-Vla3i¢,
Bosna i Hercegovina.

8. Alagié¢ D., Caklovica F., Smajlovi¢ M., Ali¢ Bedrija, Caklovica K., élanjak Enida,
Hojkuri¢ Zinka, Rahmanovi¢ B.: Higijenska ispravnost mesnih preradevina kompanije
»Meso-produkt“-TeSanj analiziranih u periodu od 2003.-2007. godine. V Simpozij
poljoprivrede, veterinarstva, Sumarstva i biotehnologije, 18.-20.10.2007., Travnik-Vlas$i¢,
Bosna i Hercegovina.

9. Caklovica F., Smajlovi¢ M., Alagi¢ D., Caklovica K., Ali¢ Bedrija, Clanjak Enida,
Alijagi¢ A.: Kvalitet i mikrobioloski status mlije¢nih proizvoda kompanije ,,Inmer*-
Gradaac analiziranih u periodu od 2003. -2007. godine. V Simpozij poljoprivrede,
veterinarstva, Sumarstva i biotehnologije, 18.-20.10.2007., Travnik-Vla8i¢, Bosna i
Hercegovina.

10.  Smajlovié M., Caklovica K., Alagi¢ D., Caklovica F., Saratevié¢ Lejla, Ali¢ Bedrija,
Smajlovi¢ A., Clanjak Enida, Alijagi¢ A.: Higijenska ispravnost mesnih preradevina
kompanije ,,Mujani¢“-IlidZa analiziranih u periodu od 2003.-2007. godine. V Simpozij
poljoprivrede, veterinarstva, Sumarstva i biotehnologije, 18.-20.10.2007., Travnik-Vlasic,
Bosna i Hercegovina.

11. Alagi¢ D., Caklovica F., Smajlovié¢ M., Saradevi¢ Lejla, Ali¢ Bedrija, Caklovica K.,
Clanjak Enida: Higijenska ispravnost mesnih preradevina kompanije ,,Prima-Inter-
Travnik analiziranih u periodu od 2003.-2007. godine. V Simpozij poljoprivrede,
veterinarstva, S$umarstva i biotehnologije, 18.-20.10.2007., Travnik-Vla§i¢, Bosna i
Hercegovina.

12.  Alagié D., Caklovica F., Smajlovi¢ M., Caklovica K., Clanjak Enida: Laktoflora i
organoleptitke osobine eksperimentalno proizvedenog bosanskog sudZuka. VI Simpozij
poljoprivrede, veterinarstva, Sumarstva i biotehnologije, 23-25.10.2008., Gorazde, Bosna i
Hercegovina.

13.  Smajlovié¢ M., Caklovica F., Alagi¢ D., Smajlovi¢ A., Caklovica K., Clanjak Enida:
Ispitivanje rezistencije na natimikrobne suspstance diareagenih sojeva Escherichiae coli
izolovanih iz razliCitih uzoraka klaoni¢ke industrije. VI Simpozij poljoprivrede,
veterinarstva, Sumarstva i biotehnologije, 23-25.10.2008., GoraZde, Bosna i Hercegovina.

14.  Caklovica K., Caklovica F., Alagié¢ D., Smajlovi¢ M., Clanjak Enida, Ali¢ Bedrija,
Alijagi¢ A.: Higijenska ispravnost mesnih preradevina kompanije ,,Perutnina Ptuj BH*
analiziranih u periodu od 2007-2008. godine. VI Simpozij poljoprivrede, veterinarstva,
Sumarstva i biotehnologije, 23-25.10.2008., Gorazde, Bosna i Hercegovina.

15.  Smajlovi¢ M., Caklovica K., Alagié¢ D., Caklovica F., Ali¢ Bedrija, Clanjak Enida,
Rahmanovi¢ B., Alijagi¢ A.: Kvalitet i mikrobioloski status mlije¢nih proizvoda kompanije

22



»Milkos* analiziranih u periodu od 2006-2008. godine. VI Simpozij poljoprivrede,
veterinarstva, Sumarstva i biotehnologije, 23-25.10.2008., Gorazde, Bosna i Hercegovina.

16.  Alagi¢ D., Caklovica K., Caklovica F., Smajlovié M., Saradevi¢ Lejla, Ali¢ Bedrija,
Smajlovi¢ A., Clanjak Enida, Rahmanovié B., Becarevi¢ E.: Higijenska ispravnost mesnih
preradevina kompanije ,Beéarevi¢“ u periodu 2006-2008. godine. VI Simpozij
poljoprivrede, veterinarstva, Sumarstva i biotehnologije, 23-25.10.2008., Gorazde, Bosna i
Hercegovina.

17.  D. Alagic, F. Caklovica, M. Smajlovic, K. Caklovica, E. Clanjak. Lactoflora and
Sensorial Characteristics of Experimentally Produced Bosnian Soudjouk. First European
Food Congress, 4-9 November 2008, Ljubljana Slovenia.

18.  F. Caklovica, D. Alagic, M., Smajlovic, K.Caklovica, E. Clanjak. Dynamics of
Antilisterial Activity of Selected Lactic-Acid Bacteria in Experimentally Produced Bosnian
Soudjouk. Proceedings, First European Food Congress, 4-9 November 2008, Ljubljana,
Slovenia.

19, M. Smajlovic, F., Caklovica, D. Alagic, A. Smajlovic, K., Caklovica, E. Clanjak.
Survival of Indigenous Diareagenic E. Coli Strains in Low Acidity Conditions. Proceedings,
First European Food Congress, 4-9 November 2008, Ljubljana, Slovenia.

4. MISLJENJE 1 PRIJEDLOG

Na osnovu uvida u konkursnu proceduru i priloZenu dokumentaciju, kao i na osnovu li€nih
saznanja o ukupnom dosadagnjem nastavno-pedagoskom, nau¢nom i profesionalnom radu i
kvalitetama dr. sc. Enide Clanjak-Kudra, saradnika na Veterinarskom fakultetu Univerziteta u
Sarajevu, Komisija konstatuje da je kandidatkinja:

- stekla naucni stepen magistra veterinarskih nauka, te nauéni stepen doktora veterinarskih
nauka;

- provela jedan izborni period u zvanju viSeg asistenta na predmetima ,Higijena i
tehnologija mlijeka i mlije¢nih proizvoda®, ,Higijena i tehnologija mesa i mesnih
preradevina I* i ,,Higijena i tehnologija mesa i mesnih preradevina II*;

- nakon posljednjeg izbora objavila kao ko-autor 1 nau¢nu knjigu;

- kao autor ili ko-autor do sada objavila 9 nau¢nih i struénih radova u relevantnim naucnim
¢asopisima, od toga 5 nauénih radova nakon izbora u zvanje viSeg asistenta,

- kao autor ili ko-autor do sada objavila 35 nau¢na i stru¢na rada na brojnim medunarodnim
i domaéim nau¢nim i strué¢nim skupovima, od toga 16 radova nakon izbora u zvanje viSeg
asistenta;

- nakon posljednjeg izbora bila udesnik jednog medunarodnog, te 5 nacionalnih naucno-
istrazivackog projekta.

- prezentirala rezultate svojih istraZivanja na relevantnim medunarodnim nau¢nim
skupovima;

- posjeduje minimum pedago$kog obrazovanja.

Na osnovu uvida u ukupni radni doprinos kao i ukupna ostvarenja, iskustva i dostignuca
kandidata u domenu svoje strutne, nauéno-istraZivatke i obrazovne djelatnosti, Komisija
konstatuje da kandidat posjeduje sve nastavno-pedagoske, nau€no-istraZivatke i moralne
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kvalitete primjerene liku akademskog nastavnika. Pored toga, dosadasnji rezultati i postignuca
pokazuju naglagen interes kandidata za unaprjedenje kvaliteta kako struénog, tako i naucno-
istraZivadkog rada, a sve s ciljem standardizacije, unapredenja kvaliteta i modernizacije
univerzitetskih studijskih programa. Temeljem ukupnih izvanrednih rezultata nastavno-
pedagoskog i nauéno-istrazivackog rada, ¢lanovi KOII‘llSlje smatraju da dr. sc. Enida Clanjak-
Kudra ima validne reference za oblast, u koju se vrsi izbor i da ispunjava sve uslove za izbor
propisane Zakonom o visokom obrazovanju (“SluZbene novine Kantona Sarajevo®, broj:
33/17), te Statutom Univerziteta u Sarajevu u zvanje docent za oblast za koju je raspisan
konkurs.

Stoga Komisija jednoglasno i sa velikim zadovoljstvom predlaze Nastavno-nau¢nom vijecu
Veterinarskog fakulteta Univerziteta u Sarajevu da se dr. se. Enida Clanjak-Kudra izabere
u naucnonastavno zvanje docent za oblast ,,Veterinarsko-higijenski nadzor proizvodnje,
prerade i prometa hrane® na Veterinarskom fakultetu Univerziteta u Sarajevu.

U Sarajevu, 04.10.2018. godine

Komisija u sastavu:

i
. Mu afned Smajlovi¢, predsjednik

h—

Prof.
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