Dr. Marija MilaSinovié-Seremesié, food technologist, research associate

10.

Milasinovi¢, M., M. Radosavljevi¢ and Lj. Doki¢ (2010): Effects of autoclaving and
pullulanase debranhing on the resistant starch yield of normal starch. J. Serb. Chem. Soc.
75 (4): 449-458.

Milasinovi¢, M., M. Radosavljevi¢, Lj. Doki¢ and J. Jakovljevi¢ (2007): Wet milling
properties of ZP maize hybrids. Maydica 52 (3): 289-292.

Milaginovié-Seremesi¢, M., Lj. Doki¢, I. Nikoli¢, M. Radosavljevi¢ and D. Soronja
Simovi¢ (2013): Rheological and textural properties of short (cookie) dough made with
two types of resistant starch. J. Texture Stud. 44 (2): 115-123.

Milaginovié-Seremesi¢, M., Lj. Doki¢, I. Nikoli¢, M. Radosavljevi¢ and D. Soronja
Simovi¢ (2012): Influence of water and resistant starch addition on cookie dough
properties. Book of Abstracts of the 5" International Dietary Fibre Conference - F2012,
May 7-9, 2012, Rome, Italy, pp. 45.

Milasinovié-Seremesi¢ M., M. Radosavljevi¢ and Lj. Dokié (2012): Starch properties of
various ZP maize genotypes. APTEFF 43: 61-68.

Radosavljevi¢, M., V. Bekri¢, M. Milasinovi¢, Z. Paji¢, M. Filipovi¢ and G. Todorovic,
(2010): Genetic variability as background for the achievements and prospects of the
maize utilisation development. Genetika 42 (1): 119-135.

Radosavlevi¢, M., R. Jovanovi¢, Z. Paji¢, M. MilaSinovié Seremesi¢ and D. Terzi¢
(2010): The development of a new range of food and feed using micronisation and
extrusion. Book of Proceedings of the 14" International Feed Technology Symposium
"Feed Technology, Quality and Safety" and the 2" Workshop "Extrusion Technology in
Feed and Food Processing”, October 19-21, 2010, Novi Sad, Serbia, pp. 168-180.
Radosavljevi¢c M., M. MilaSinovié-Seremesi¢, D. Terzi¢, G. Todorovi¢, Z. Paji¢, M.
Filipovié, Z. Kaitovié and S. Mladenovi¢ Drini¢ (2012): Effects of hybrid on maize grain
and plant carbohydrates. Genetika 44 (3): 649-659.

Semencenko V., Lj. Mojovi¢, A. Djuki¢-Vukovié, M. Radosavljevi¢, D. Terz¢ and M.
Milasinovié-Seremesi¢ (2013): Suitability of some selected maize hybrids from Serbia
for bioethanol and dried distillers' grains with solubles (DDGS) production. J. Sci. Food
Agr.93 (4): 811-818.

Semencenko V., Lj. Mojovi¢, M. Radosavljevi¢, D. Terz¢, M. Milasinovié-Seremesié
and M. Jankovi¢ (2013): Moguénosti iskoris¢enja sporednih proizvoda prerade
kukuruznog zrna iz proizvodnje etanola i skroba. Hem. ind. 67 (3): 385-397.



