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PERSONAL SUMMARY 

 

As a Professor at the Faculty of Agriculture, University of Belgrade, Maja has been researching 

the chemical and biological properties of higher mushrooms for more than 15 years. Maja's 

extensive collaborations include research institutions in Serbia, the Netherlands, France, 

Slovenia, India and Malaysia, leading to over 40 peer-reviewed publications in international 

journals, two academic books, four book chapters and more than 100 conference presentations. 

Her notable publications include papers on the prevention of oxidative stress, as well as on the 

chemical and biological characterization of mushroom extracts and compounds. According to 

Scopus, she has over 1,600 citations (excluding self-citations), h-index 16. She has contributed 

as a reviewer for over 100 publications in highly ranked international journals, books, and 

project proposals. She is a member of the International Society for Mushroom Science, the 

Serbian Chemical Society, the Serbian Society for Microbiology and the Serbian Nutrition 

Society. 
 

SKILLS AND  COMPETENCIES 

o Courses/lectures in various areas of biochemistry at undergraduate, masters and doctoral 

levels. Supervision of students. 

o Biochemistry of mushrooms and plants, extraction methods, chemical characterization, 

examination of bioactive potential of mushrooms and plants, study of enzyme activity, 

research of antioxidant activity and mechanism of action of mushroom bioactive compounds. 

o Languages: native-Serbian, Polish; professional working-English; elementary-French. 

 
 



WORK EXPIRIENCE 

 

o Full Professor | Faculty of Agriculture, University of Belgrade | Feb 2023 – Present 

o Associate Professor | Faculty of Agriculture, University of Belgrade | Apr 2018 - Feb 2023 

o Assistant Professor | Faculty of Agriculture, University of Belgrade | May 2013 - Apr 2018 

o Teaching Assistant | Faculty of Agriculture, University of Belgrade | Jul 2003 - May 2013 

o Research Assistant | Faculty of Agriculture, University of Belgrade | May 1998 - Jun 2003 
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