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EDUCATION 
B.Sc. Faculty of Mechanical Engineering, University of Belgrade, Serbia, Yugoslavia, 1994, 
M.Sc Faculty of Mechanical Engineering, University of Belgrade, Serbia, Yugoslavia, 1997, 
Ph.D. Faculty of Mechanical Engineering, University of Belgrade, Serbia, Yugoslavia, 1999. 
PROFESSIONAL EXPERIENCE 
1989–1994: Holder of a scholarship of the Institute of General and Physical Chemistry, University of 
Belgrade, Serbia, 
1994-2002, Chemical Engineering Designer in  the Institute of General and Physical Chemistry, 
University of Belgrade, Serbia, 
2002-2014, Assistant Research Professor in the Institute of General and Physical Chemistry, 
University of Belgrade, Serbia, 
2014-2020, Associate Research Professor in the Institute of General and Physical Chemistry, 
University of Belgrade, Serbia,  
2020-ongoing, Full Research Professor in the Institute of General and Physical Chemistry, University 
of Belgrade, Serbia, 
PROJECTS  
National projects 
1996-97, Development of membrane, sorption and membrane-sorption devices for separation and 
purification of liquids and gases, Ministry of Education, Science and Technological Development, 
Republic of Serbia, 
2003-2005, Program for the development of waste-free technologies for the processing of products 
and associated waste products of the agricultural and food industry into high-value dietary, 
pharmaceutical and cosmetic products, Ministry of Education, Science and Technological 
Development, Republic of Serbia, 
2005-2007, Reactivation of abandoned capacities of the process industry, Ministry of Education, 
Science and Technological Development, Republic of Serbia, the project manager on this project. 
2005, Development and application of modern chemical-technological processes and methods for 
reducing environmental pollution in the southern industrial zone in Pancevo, Ministry of Education, 
Science and Technological Development, Republic of Serbia, 
2005-2007, Technological Development Research Program, National Biotechnology and Agro-
Industry Program, Ministry of Education, Science and Technological Development, Republic of Serbia,  
2005, Knowledge Transfer and Technology in the Function of Innovation and Regional Development 
Reported in 2005 - Whey-based Dietary Mayonnaise, Ministry of Education, Science and 
Technological Development, Republic of Serbia, 
2010, Improvement of bioregulatory, microbiological and oxidative characteristics of fresh basil 
pesto, high-oleic sunflower oil and whey proteins, Ministry of Education, Science and Technological 
Development, Republic of Serbia,  
2009, Development of technological process and plants for the removal of oil and mercaptans from 
refinery wastewater, Ministry of Education, Science and Technological Development, Republic of 
Serbia, 
2011 – 2019, Impact of variety and conditions on the content of bioactive components of berries and 
stone fruits and obtaining biologically valuable products with improved and new technologies, 
Ministry of Education, Science and Technological Development, Republic of Serbia, task Manager for: 
Designing a Project for a Laboratory Pilot Facility. 
2011 – 2019, Osmotic Food Dehydration Energy and Environmental Aspects of Sustainable 
Production, Ministry of Education, Science and Technological Development, Republic of Serbia,  Task 



Manager for: Defining the parameters for the preliminary technological-mechanical design of the 
process of osmotic dehydration of food of animal origin. 
2020, Proof of concept, Development of aquatic weed biomass filter for heavy metal and petroleum 
hydrocarbon pollutants removal from wastewater Acronym: AWARENESS, PoC 5099, 
 
PROJECTS FINANCED BY EU  
2021-2024 Zero food waste education of "Z" generation of European citizens (ZeeWaste4EU), 2021-
1-HR01-KA220-HED-000023012 (Erasmus+ programme) 
 
Language: English, German (basic) 
 
Research field and area: mathematical modelling, numerical modelling, discrete element modelling, 
computational fluid dynamics, statistics in food science and technology 
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