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EDUCATION 

B. Sc Biological Sciences, University of Belgrade - Faculty of Biology  

M.Sc. University of Belgrade - Faculty of Biology, Department of 

Microbiology, Master thesis: Adhesion of natural isolates 

Lactobacillus spp. span the culture of human cells 

Ph.D. University of Belgrade - Faculty of Biology, Department of 

Microbiology, Doctoral dissertation: Evaluation of antimicrobial and 

cytotoxic potential of ethanol extracts isolated from selected plants 

of Polygonoideae subfamily and their effect in combination with 

streptomycin and doxorubicin 

PROFESSIONAL EXPERIENCE 

2009-2011 Researcher volunteer, Institute for nature conservation of Serbia, Belgrade, Serbia 

2013-2018 Teaching Associate/Researcher volunteer, University of Belgrade - Faculty of Biology, 

Department of Microbiology, Serbia; Petnica Science Center, Valjevo, Serbia  

2019-now Research Associate, Institute of General and Physical Chemistry, Belgrade, Serbia  

PROJECTS  

2019-2020 Osmotic dehydration of food - energy and ecological aspects of sustainable production 

Ministry for Science, Technology and Development of Serbia No. TR 31055  

2020-2021 Development of low-energy vegan jelly drops enriched with apple and beetroot pomace flour 

applicable in obesity prevention, THE INNOVATION FUND: Proof of Concept No5786  

2021 Quantification of microorganisms in the medium for the preparation of substrate for growing oyster 

mushrooms by the innovative method EKOFUNGI, THE INNOVATION FUND: Innovation Voucher No1048  

Language: Serbia-Native proficiency; English-Limited working proficiency, Spanish-Elementary proficiency 

Research field and area: microbiology, genotoxicology 
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