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EDUCATION 
 
2003-2009   B. Sc. Faculty of Agriculture, Subject: Food engineering/Technology of plant products, 
University of Belgrade, Serbia 
2010-2017  PhD in Technological engineering (industrial microbiology) at Faculty of Agriculture, 
University of Belgrade, Serbia 
 
 
PROFESSIONAL EXPERIENCE 
 
2009                   HACCP engineer 
2010-2022    Research associate and teaching assistant, Faculty of Agriculture, University of 
Belgrade, Serbia 
2013                   Desing doo, consultant 
2011-2014         Podrum Čokot, engineer in wine production 
2016-present     Ekofungi doo, consultant for R&D 
2019-present     Ganoherb Technology (Fujian) Corporation, consultant 
2019-present     Institute of Biological Sciences, Faculty of Science, Malaysia, external examiner 
2022-present     Institute of General and Physical Chemistry, research associate 
 
PROJECTS  

 

• Development of new incapsulation and enzymatic technologies in the production of 
biocatalysts and biologically active compounds of food to increase its competitiveness, 
quality, and safety. Ministry of education, science, and technological development, Project 
Number: III 46010 (2010-2019) 

• European Union Commission project AREA, no. 316004 (2013-2016) 

• Capacitacion y instalacion experiencia productive hongos”, Colonia Caroya, Cordoba, 
Argentina, Establishment of oyster mushroom production on cellulose waste materials as a 
part of “Plan A” (2019) 

• The use of Ganoderma lucidum extract for developing new food and beverage products 
enriched with biologically active components, Xianzhilou Biological Science and Technology 
Co., Ltd, Fujian, China (2019-2020) 

• IPANEMA-Integration of paper-based nucleic acid testing methods into microfluidic devices 
for improved biosensing applications, Horizon 2020, Marie Sklodowska-Curie, grant 
agreement No. 872662 (2020-present), 

• BIOSCHAMP, Horizon 2020, grant agreement No. 101000651 
 

INTERNATIONAL SCIENTIFIC COLLABORATION  
 

• “In Silico Methods for Food Safety“, Summer School in Parma, Italy, European Food Safety 
Authority (EFSA), 2017 

• Bacterial biofilms, Biotehniška fakulteta, Univerza v Ljubljani, Slovenia, 2016 



• Raman spectroscopy, Institute for physical chemistry Friedrich Schiller, Jena, Germany, 2014 

• International Workshop:"Innovative Entrepreneurship – from an Idea to Starting a Business 
", Haifa, Israel, 2014  

• RECETOX, Masaryk University, Brno, 7th Summer School of Environmental Chemistry and 
Ecotoxicology, 2011 

 
 

Language: Serbian (native), English (fluent), Spanish (basic command)  
 
Research field and area: medicinal and edible mushrooms, biological activity, extraction, food 
chemistry and quality 
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