Табела. 9.8 Компетентност ментора
	Име и презиме
	Љиља Торовић

	Звање
	Редовни професор

	Ужа научна, уметничка односно стручна  област
	Фармација

	Академска каријера
	Година 
	Институција 
	Ужа научна, уметничка односно стручна област 

	Избор у звање
	2021.
	Медицински факултет Нови Сад
	Броматологија

	Докторат
	2004.
	Универзитет у Новом Саду, Природно-математички факултет
	Хемија

	Специјализација
	2011.
	Фармацеутски факултет Београд
	Санитарна хемија

	Магистратура
	1999.
	Универзитет у Новом Саду, Природно-математички факултет
	Хемија

	Диплома
	1995.
	Универзитет у Новом Саду, Природно-математички факултет
	Хемија

	Списак дисертација-докторских уметничких пројеката а у којима је наставнк ментор или је био ментор у претходних 10 година

	Р.Б.
	Наслов дисертације- докторског уметничког пројекта 
	Име кандидата
	*пријављена 
	** одбрањена

	1.
	Анализа течних дијететских суплемената на бази биљних сировина и процена ризика по здравље људи
	
Слађана Војводић

	2022.
	2024.

	2.
	Анализа комине грожђа и дијететских суплемената на бази грожђа и јапанског троскота и испитивање утицаја суплементације код експерименталних животиња
	Вељко Ћућуз
	
	[bookmark: _GoBack]2020.

	3.
	Одређивање садржаја патулина у производима од јабука и процена изложености становништва патулину
	Нина Димитров
	
	2018.

	4.
	Изофлавони соје - извори, процена уноса храном и in vivo антиоксидативни потенцијал
	Маја Амиџић
	2024.
	2025.

	5.
	Биљна уља и дијететски суплементи омега-3 масних киселина  употреба, састав, здравствена добит и ризик
	Јелена Бановић Фуентес
	2024.
	

	*Година  у којој је дисертација-докторски уметнички пројекат  пријављена-пријављен (само за дисертације-докторске уметничке пројекте  које су у току), ** Година у којој је дисертација-докторски уметнички пројекат  одбрањена (само за дисертације-докторско уметничке пројекте  из ранијег периода)

	Категоризација публикације научних радова  из области датог студијског програма  према класификацији ресорног Министарства просвете, науке и технолошког развоја  а у складу са допунским захтевевима  стандарда за дато поље 

	Р.б.
	Публикација
	ISI
	M
	IF

	1. 
	Janković M, Kobiljski D, Torović Lj. Behind the Buzz: Honey-Sweet risks and their implications. Food Control. 2026;180.
	
	21a
	6.3

	2. 
	Janković M, Torović Lj. Spicing up the risk - Unveiling health hazards in herbs and spices. J Food Compos Anal. 2025;146.
	
	21
	4.6

	3. 
	Bijelić K, Torović Lj, Milijašević B, Kladar N, Stilinović N, Srđenović Čonić B. Does Embracing New Approaches in Homemade Fruit Spirit Production Lessen Consumer Health Risks? Toxics. 2025 May 28;13(6):444.
	
	21
	4.6

	4. 
	Janković M, Torović Lj. A pinch of danger on our plates: are culinary herbs and spices always only herbs and spices? Food Control. 2025;176.
	
	21a
	6.3

	5. 
	Vojvodić S, Kobiljski D, Srđenović Čonić B, Torović Lj. Landscape of Herbal Food Supplements: Where Do We Stand with Health Claims? Nutrients. 2025 May 2;17(9):1571.
	
	21
	6.0

	6. 
	Hitl M, Kladar N, Banović Fuentes J, Bijelić K, Đermanović M, Torović Lj. Knowledge and Consumption Patterns of Omega-3 Fatty Acids Among the Central Balkan Population-A Prospective Cross-Sectional Study. Nutrients. 2025;17(1).
	
	21
	6.0

	7. 
	Banović Fuentes J, Beara I, Torović Lj. Regulatory Compliance of Health Claims on Omega-3 Fatty Acid Food Supplements. Foods. 2024 Dec 29;14(1):67.
	
	21
	5.6

	8. 
	Majkić T, Milovanović L, Torović Lj, Beara I. How wine blending influences their biological activity: A case study of Cabernet Sauvignon and Merlot coupages. Food Chem. 2025 Mar 15;468:142431.
	
	21a+
	9.8

	9. 
	Srđenović Čonić B, Kladar N, Kusonić D, Bijelić K, Torović Lj. A chemometric exploration of potential chemical markers and an assessment of associated risks in relation to the botanical source of fruit spirits. Toxics. 2024;12(10):720.
	
	21
	4.8

	10. 
	Milošević N, Milanović M, Sazdanić Velikić D, Suđi J, Jovičić-Bata J, et al…Torović L. Biomonitoring Study of Toxic Metal(loid)s: Levels in Lung Adenocarcinoma Patients. Toxics. 2024 Jul 4;12(7):490.
	
	21
	4.8

	11. 
	Petrović A, Živković N, Torović Lj, Bukarica A, Nikolić V, Cvejić J, et al. Comparative Study of the Stilbenes and Other Phenolic Compounds in Cabernet Sauvignon Wines Obtained from Two Different Vinifications: Traditional and Co-Inoculation. Processes. 2024;12(5):1020.
	
	22
	3.5

	12. 
	Pintać Šarac D, Tremmel M, Vujetić J, Torović L, Orčić D, Popović L, et al. How do in vitro digestion and cell metabolism affect the biological activity and phenolic profile of grape juice and wine. Food Chem. 2024 Aug 15;449:139228.
	
	21a+
	9.8

	13. 
	Milovanović Lj, Majkić T, Torović Lj, Božović P, Kalajdžić M, Ivanišević D, et al. Hybrid variety Dionis (Cabernet Franc E11 x Panonia) vs. Cabernet Franc wines: Comparative study of chemical profile, in vitro biological activity, sensory quality and potential health risk. J Food Compos Anal. 2024;131:106229.
	
	21
	4.6

	14. 
	Pintać Šarac D, Torović Lj, Orčić D, Mimica-Dukić N, Živanović N, Đorđević T, et al. Where have all the polyphenols gone? Check your filter! J Food Compos Anal. 2024; 130:106104.
	
	21
	4.6

	15. 
	Pintać Šarac D, Torović L, Orčić D, Mimica-Dukić N, Đorđević T, Lesjak M. Comprehensive study of phenolic profile and biochemical activity of monovarietal red and white wines from Fruška Gora region, Serbia. Food Chem. 2024 Aug 1;448:139099.
	
	21a+
	9.8

	16. 
	Beara I, Majkić T, Milovanović L, Svirčev E, Torović L. Polyphenolic profile and in vitro biological activity of Serbian orange (skin fermented white) wines. Food Chem. 2024 Jul 30;447:138933.
	
	21a+
	9.8

	17. 
	Banović Fuentes J, Amidžić M, Banović J, Torović Lj. Internet marketing of dietary supplements for improving memory and cognitive abilities. Pharmanutrition. 2024;27.
	ESCI
	22
	2.7

	18. 
	Amidžić M, Banović Fuentes J, Banović J, Torović Lj. Notifications and Health Consequences of Unauthorized Pharmaceuticals in Food Supplements. Pharmacy (Basel). 2023 Sep 23;11(5):154.
	ESCI
	22
	2.3

	19. 
	Kusonić D, Bijelić K, Kladar N, Torović Lj, Srđenović Čonić B. Health risk assessment of ethyl carbamate in fruit spirits. Food Addit Contam Part B Surveill. 2023;16(4):393-403.
	
	21
	4.005

	20. 
	Torović Lj, Bursić V, Vuković G. Health concerns associated to tropane alkaloids in maize food products in Serbia. Heliyon. 2023;9:19404.
	
	21
	4.1

	21. 
	Vojvodić S, Srdjenović Čonić B, Torović Lj. Benzoates and in situ formed benzene in food supplements and risk assessment. Food Addit Contam Part B Surveill. 2023;16(4):321-31.
	
	21
	4.005

	22. 
	Torović Lj, Lukić D, Majkić T, Beara I. Elemental Profile and Health Risk of Fruška Gora Wines. Foods. 2023 Jul 27;12(15):2848.
	
	21
	5.940

	23. 
	Vojvodić S, Srđenović Čonić B, Torović Lj. Safety assessment of herbal food supplements: Ethanol and residual solvents associated risk. J Food Compos Anal. 2023;122:105483.
	
	21
	4.942

	24. 
	Torović Lj, Vojvodić S, Lukić D, Srđenović Čonić B, Bijelović S. Safety Assessment of Herbal Food Supplements: Elemental Profiling and Associated Risk. Foods. 2023 Jul 19;12(14):2746.
	
	21
	5.940

	25. 
	Bijelić K, Torović Lj, Prpa B, Srđenović Čonić B, Hitl M, Kladar N. Hemp-based tea - Impact of preparation technique on major cannabinoids content and consumers' exposure and health risk. Food Control. 2023;152:109822.
	
	21a
	6.652

	26. 
	Torović Lj, Sazdanić D, Atanacković Krstonošić M, Mikulić M, Beara I, Cvejić J. Compositional characteristics, health benefit and risk of commercial bilberry and black chokeberry juices. Food Bioscience. 2023;51:102301.
	
	21
	5.846

	27. 
	Kusonić D, Bijelić K, Kladar N, Božin B, Torović Lj, Srđenović Čonić B. Comparative Health Risk Assessment of Heated Tobacco Products versus Conventional Cigarettes. Subst Use Misuse. 2023;58(3):346-353.
	
	22
	2.547

	28. 
	Hitl M, Bijelić K, Stilinović N, Božin B, Srđenović-Čonić B, Torović Lj, et al. Phytochemistry and Antihyperglycemic Potential of Cistus salviifolius L., Cistaceae. Molecules. 2022 Nov 18;27(22):8003.
	97/285
	22
	4.6

	29. 
	Torović Lj, Srdjenović-Čonić B, Kladar N, Lukić D, Bijelović S. Elemental profile of recorded and unrecorded fruit spirits and health risk assessment. J Food Compos Anal. 2022;114:104807.
	
19/72

	
21

	
4.3


	30. 
	Srdjenović-Čonić B, Kladar N, Božin B, Torović Lj. Harmful volatile substances in recorded and unrecorded spirits. Arab J Chem. 2022;15:103981.
	
49/178

	
21

	
6.0


	31. 
	Hitl M, Bijelić K, Stilinović N, Božin B, Srđenović-Čonić B, Torović Lj, et al. Phytochemistry and biological potential of Cistus salviifolius L., Cistaceae. Molecules. 2022;87:803. 
	63/178
	
22

	4.6

	32. 
	Ćućuz V, Cvejić J, Torović Lj, Gojković-Bukarica Lj, Acevska J, Dimitrovska A, et al. Design of Experiments (DoE) to model phenolic compounds recovery from grape pomace using ultrasounds. J Food Sci Techn. 2022;59:2913-24.
	
69/142

	
22

	
3.1


	33. 
	Kladar N, Srđenović-Čonić B, Božin B, Torović Lj. European hemp-based food products – health risk concerning cannabinoids exposure assessment. Food Control. 2021;129:108233. 
	
20/143

	
21

	
6.652


	34. 
	Torović Lj, Vuković G, Dimitrov N. Pesticide residues in fruit juice in Serbia: occurrence and risk estimates. J Food Compos Anal. 2021;99:103889. 
	19/72
	
21

	4.520

	35. 
	Torović Lj, Popov N, Živkov-Baloš M, Jakšić S. Risk estimates of hepatocellular carcinoma in Vojvodina (Serbia) related to aflatoxin M1 contaminated cheese. J Food Compos Anal. 2021;103:104122. 
	
19/72
	
21

	
4.520

	36. 
	Jakšić S, Živkov-Baloš M, Popov N, Torović Lj, Krstović S. Optimization, validation, and comparison of methods for aflatoxin M1 determination in cheese. Int J Dairy Technol. 2021;74(4):681-8.
	36/144
(2020)
	21
(2020)
	4.374 (2020)

	37. 
	Beara I, Majkić T, Torović Lj. Bioguided design of new black truffle (Tuber aestivum Vittad.) product enriched with herbs and spices. LWT – Food Sci Technol. 2021;138:e110637.
	
29/143

	
21 

	
4.952


	38. 
	Torović Lj, Vuković G, Dimitrov N. Pesticide active substances in infant food in Serbia and risk assessment. Food Addit Contam Part B Surveill. 2021;14:30-9.
	53/143

	22

	3.964


	39. 
	Torović Lj, Lakatoš I, Majkić T, Beara I. Risk to public health related to the presence of ochratoxin A in wines from Fruska Gora. LWT – Food Sci Technol. 2020;129:e109537. 
	29/144 
	21 
	4.952


	40. 
	Bjelica A, Aleksić S, Goločorbin-Kon S, Sazdanić D, Torović Lj, Cvejić J. Internet marketing of cardioprotective dietary supplements. J Altern Complement Med. 2020;26(3):204-11. 
	 
13/29

	
22

	
2.579


	41. 
	Torović Lj, Gusman V, Kvrgić S. Biogenic amine and microbiological profile of Serbian dry fermented sausages of artisanal and industrial origin and associated health risk. Food Addit Contam Part B Surveill. 2020;13(1):64-71.
	
50/144

	
22


	
3.407


	42. 
	Rašković A, Ćućuz V, Torović Lj, Tomas A, Gojković-Bukarica Lj, Ćebović T, et al. Resveratrol supplementation improves metabolic control in rats with induced hyperlipidemia and type 2 diabetes. Saudi Pharmaceutical Journal. 2019;27:1036-43. 
	
65/267
(2018)
	
21
(2018)
	
3.643
(2018)

	43. 
	Atanacković Krstonošić M, Cvejić Hogervorst J, Torović Lj, Puškaš V, Miljić U, Mikulić M, et al. Influence of 4 years of ageing on some phenolic compounds in red wines. Acta Alimentaria. 2019;48(4):449-56.
	
129/139
	
23

	
0.458


	44. 
	Majkić T, Torović Lj, Lesjak M, Četojević-Simin D, Beara I. Activity profiling of Serbian and some other European Merlot wines in inflammation and oxidation processes. Food Res Int. 2019;121:151-60.
	11/139
	
21a

	4.972

	45. 
	Srđenović B, Torović Lj, Kladar N, Božin B, Suđi J. Health risk assessment for pediatric population associated with ethanol and selected residual solvents in herbal based products. Regul Toxicol Pharmacol. 2019;107:104406. 
	1/16
	
21a

	2.652

	46. 
	Papada E, Amerikanou C, Torović Lj, Kalogeropoulos N, Tzavara C, Forbes A, et al. Plasma free amino acid profile in quiescent Inflammatory bowel disease patients orally administered with Mastiha (Pistacia lentiscus); a randomised clinical trial. Phytomedicine. 2019;56:40-7.
	
2/28

	
21a

	4.268

	47. 
	Poša M, Pilipović A, Torović Lj, Cvejić Hogervorst J. Co-solubilisation of a binary mixture of isoflavones in a water micellar solution of sodium cholate or cetyltrimethylammonium bromide: influence of micelle structure. J Mol Liq. 2019;273:134-46. 
	 45/159
	
21

	5.065 

	48. 
	Papada E, Forbes A, Amerikanou C, Torović Lj, Kalogeropoulos N, Tzavara C, et al. Antioxidative efficacy of a Pistacia Lentiscus supplement and its effect on the plasma amino acid profile in inflammatory bowel disease: a randomised, double-blind, placebo-controlled trial. Nutrients. 2018;10(11):1779-95. 
	 16/87
	21
	4.171

	49. 
	Papada E, Torović Lj, Amerikanou C, Kalogeropoulos N, Smyrnioudis I, Kaliora AC. Modulation of free amino acid profile in healthy humans administered with mastiha terpenes. An open label trial. Nutrients. 2018;10(6):715. 
	16/87
	21
	4.171

	50. 
	Torović Lj.  Fusarium toxins in corn food products: a survey of the Serbian retail market. Food Addit Contam Part A Chem Anal Control Expo Risk Assess. 2018;35(8):1596-609.
	27/71
	22
	2.170

	51. 
	Torović Lj. Aflatoxins and ochratoxin A in flour: a survey of the Serbian retail market. Food Addit Contam Part B Surveill. 2018;11(1):26-32. 
	44/135
	22
	2.419

	52. 
	Torović Lj, Dimitrov N, Lopes A, Martins C, Alvito P, Assunção R. Patulin in fruit juices: occurrence, bioaccessibility, and risk assessment for Serbian population. Food Addit Contam Part A Chem Anal Control Expo Risk Assess. 2018;35(5):985-95.  
	54/135
	
22

	2.170

	53. 
	Beara I, Torović Lj, Pintać D, Majkić T, Orčić D, Mimica-Dukić N, et al. Polyphenolic profile, antioxidant and neuroprotective potency of grape juices and wines from Fruška Gora region (Serbia). International Journal of Food Properties. 2018;20(Suppl 3):S2552-68. 
	 64/133
(2017)
	22
(2017)
	1.845
(2017)

	54. 
	Pintać D, Majkić T, Torović Lj, Orcić D, Beara I, Simin N, et al. Solvent selection for efficient extraction of bioactive compounds from grape pomace. Ind Crops Prod. 2018;111:379-90.
	8/91
	
21a

	4.244

	55. 
	Miljić U, Puškaš V, Cvejić J, Torović Lj. Phenolic compounds, chromatic characteristics and antiradical activity of plum wines. International Journal of Food Properties. 2017;20(Suppl 2):S2022-33. 
	 64/133
	22

	1.845

	56. 
	Torović Lj, Dimitrov N, Assunção R, Alvito P. Risk assessment of patulin intake through apple-based food by infants and preschool children in Serbia. Food Addit Contam Part A Chem Anal Control Expo Risk Assess. 2017;34(11):2023-32.
	50/133
	
22

	2.129

	57. 
	Torović Lj, Trajković-Pavlović Lj, Popović M. Ochratoxin A and aflatoxin B1 in breakfast cereals marketed in Serbia – occurrence and health risk characterization. Food Add Contam Part B Surveill. 2017;10(3):176-84.
	40/133

	22

	2.407


	58. 
	Popsavin M, Kojić V, Torović Lj, Svirčev M, Spaić S, Jakimov D, et al. Synthesis and in vitro antitumour activity of tiazofurin analogues with nitrogen functionalities at the C-2′ position. Eur J Med Chem. 2016;111:114-25.
	4/60
	21a
	4.519

	59. 
	Cvejić J, Puškaš V, Miljić U, Torović Lj, Rakić D. Varietal phenolic composition of Probus, Rumenika and Frankovka red wines from Fruška Gora (Serbia)  and changes in main compounds during maceration. Eur Food Res Technol. 2016;242(8):1319-29.
	57/130
	22
	1.664

	60. 
	Torović Lj. Аflatoxin M1 in processed milk and infant formulae and corresponding exposure of adult population in Serbia in 2013-2014. Food Add Contam Part B Surveill. 2015;8(4):235-44.
	62/125
	22
	1.467

	61. 
	Trajković Pavlović Lj, Popović M, Bijelović S, Velicki R, Torović Lj. Salt content in ready-to-eat food and bottled spring and mineral water retailed in Novi Sad. Srp Arh Celok Lek. 2015;143(5-6):362-8.
	143/155
	23
	0.277

	Збирни подаци научне активност наставника

	Укупан број цитата, без аутоцитата
	990

	Укупан број радова са SCI (или SSCI) листе
	70

	Тренутно учешће на пројектима
	Домаћи: 1
	Међународни: -
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	Други подаци које сматрате релевантним
	Институт за стандардизацију РС – председник Комисије за хоризонталне методе за анализу хране (KS Е275); 
Акредитационо тело Србије – технички оцењивач за стандард ISO 17025. Друштво за исхрану Србије – члан Стручног савета.





