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Education

2015 PhD, University of Belgrade - Faculty of Physical Chemistry.
2008 MSc, University of Belgrade - Faculty of Physical Chemistry.
2002 BSc, University of Belgrade - Faculty of Physical Chemistry.

Employment

2020- Associate Professor at University of Belgrade - Faculty of Agriculture.
2015-2020  Assistant Professor at University of Belgrade - Faculty of Agriculture.
2008-2015 Teaching assistant at University of Belgrade - Faculty of Agriculture.
2004-2008 Junior teaching assistant at University of Belgrade - Faculty of Agriculture.

Research field
Materials Science; Food chemistry.

Supervisions
1 PhD thesis, 3 master theses.

Publications
48 publications and 1 book chapter, 1149 citations, Hirsch index 19 (SCOPUS)

Languages
English: fluent (TOEFL 116/120)
French: basic

Mobility:
Institut de recherches sur la catalyse et 1'environnement de Lyon CNRS/Université Lyon1, Lyon,
France (2005, 2012).

Projects

PI

2021-2024 “Simultaneous abatement of CO and NOx at low temperature from the flue gas of coke
oven”, Ministry of Education, Science and Technological Development of the Republic of Serbia.
2018-2019 “Nanostructured and mesoporous functional materials with enhanced solar light driven
photocatalytic Activity”, Ministry of Education, Science and Technological Development of the
Republic of Serbia.

Participant

2021-2024 “Development of health-promoting food ingredients from winemaking by-products and
activated seeds”, Eureka project.

2012-2014 “The use of natural zeolite (clinoptilolite) for the treatment of farm slurry and as a
fertilizer carrier”, funded by the Royal Norwegian Ministry of Foreign Affairs (HERD program).
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2008-2009, “Development of novel methods for capture and elimination of CO; from gas effluents”,
funded by the government of the Republic of France (ECO-NET program).

2005-2006 “Capture and elimination of aqueous effluents using mesoporous and nanostructured
materials with controlled porosity”, funded by the government of the Republic of France (ECO-NET
program).
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