Cosert 3a BTOp uunknyc cryaum — jynu, 2020

Ha npudaTeHn TeMM 3a U3paboTka Ha MarucTepcku Tpya

NPEINEAQ

pen. CTyOeHT TeMa Ha TeMa Ha npeanoxeH
MaKeJOHCKM ja3nk AHIINCKN MeHTOp
6p. jasmnk

1 MBeaHa BenunHosa | MpununHn 3a | Causes for Mpod. a-p
co3paBame n | creating and | Corba
MOXXHOCTM 3a | opportunities | CpbuHoBcKka
Hamanyearke Ha | to reduce
3arybute n | food waste
0oTnagoT oA xpaHa | and food

loses

2 Mwune Koctos BnujaHne Ha The influence | Mpod. a-p
oapeneHu of different Muxaun
KoMepumjanHo commercially | MNeTkoB
AOCTanHuM KBacum | available
Bp3 yeast strains
KapakTepuctukute | on the
Ha Mnaaun BuHa oA | characteristics
copTaTa BpaHeL of the young

Vranec wines

3 Pucte opfves BnujaHneTo Ha | The influence | Mpod. a-p
TMNOT Ha pe3uaba | of the type of | Muxaun
N BpeMeTpaeneTo | pruning and MNeTkoB

Ha MauepauuvjaTa
Bp3 XEMUCKNOT
cocTaB n
KBanuTeToT Ha
BMHaTa of copTa
BpaHeL BO
TukBeLwwko

BMHOropje

the duration
of maceration
on the
chemical
composition
and quality
on the wines
of the Vranec
brand in
Tikvesh wine

Mpunor 1



region

bobaH dopmupare  Ha | Optimal Mpod. a-p
MNMunepkocku OnTUMasHo portfolio [AparaH
noptdonuo Ha | formation on | 'owweBcky
MaKe[oHCKa the
6ep3a Macedonian
stock
exchange
Munuua KBanuteTHu Quality Mpod. a-p
Tpajkocka 0CO6MHM Ha | properties of | [laHe bolweB
HaMEHCKO all-purpose
nYyeHn4Ho 6paluHo | wheat flour
BO 3aBMCHOCT of | depending of
noyeTHaTa the main raw
CYypOBWHa material




