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EDUCATION

B.Sc. Faculty of Food Technology and Biotechnology, University of Zagreb, Croatia Yugoslavia, 1987,
M.Sc Post Graduate Course of Studies in Natural Sciences, University of Zagreb, Croatia, 1991 in the
area of biochemistry. Thesis:“Proteinphosphatase activity of yeast alkaline phosphatase from yeast
Saccharomyces cerevisiae”).

Ph.D. University of Novi Sad, Faculty of Technology Novi Sad, Serbia, 2105 Thesis: “Thermal Properties
of Meat Proteins in the Process of Osmotic Dehydration in Sugar Beet Molasses”.
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1987-1991.: assistant, Laboratory for biochemistry, Faculty of Food Technology and Biotechnology,
University of Zagreb, Croatia

1989, three months fellowship: Istituto di Chimica Biologica; (prof.dr A.Pinna) Universita di Padova ;
Padova ltaly, Fellowship Upon Collaboration between University of Padua and University of Zagreb.
1989, three months fellowship: Institut fur Phisiologisce Chemie, Physikalische Biochemie und
Zellbiologie der Universitat Munchen, (prof. dr. Wolfram Horz), "FEBS” Fellowship

1991-now Senior Research Associate (2020), Head of Department for thermal analysis, Quality
manager (2012-14) Institute of General and Physical Chemistry, Belgrade, Serbia,

PROJECTS

1987 —now Project supported by Ministry of Science of Croatia (Yugoslavia) and Ministry for Science,
Technology and Development of Serbia

2011-2020 Osmotic dehydration of food - energy and ecological aspects of sustainable production
Ministry for Science, Technology and Development of Serbia No.TR 31055.

2011-2020 Content of bioactive components in small and stone fruits as affected by cultivar
specificities and growing conditions, and obtaining biologically valuable products by improved and
newly developed technologies No. TR 31093.

2019 Technological process for industrial production of multipurpose gluten free apple pomace flour
with high content of dietary fiber, antioxidant and antidiabetic effects THE INNOVATION FUND: TTF
1076 (2019)

PROJECTS FINANCED BY EU

2010 FP7:“People” - Marie Curie Initial Training Networks (ITN) 2010 - FP7-PEOPLE-2010-ITN
“NEUROBRIDGE” EPSS system number 264956
http://cordis.europa.eu/fp7/dc/index.cfm?fuseaction=usersite.fp7detailscallpage&call_id=247
2021-2024 Zero food waste education of "Z" generation of European citizens (ZeeWaste4EU), 2021-1-
HR01-KA220-HED-000023012 (Erasmus+ programme)

Language: English, Italian (basic)

Research field and area: material characterisation by thermoanalytical techniques.
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