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Nastava iz uže naučne oblasti hemija i biohemija na osnovnim akademskim, master i 
doktorskim studijama: 

 
 na OAS:  Hemija, Medicinska hemija i Funkcionalna hrana; 
 na MAS: Zelena hemija u poljoprivredi, Nutraceutici i funkcionalna hrana, 

Antioksidantni sistem i oksidativni stres; 
 na DAS: Instrumentalna analiza, Biološki aktivne komponente hrane, Zelena hemija u 

proizvodnji hrane. 
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 Portugalija (IBET institut, Lisabon, Sigma Agile Fellowship, 3 meseca),  

 Italija (Università degli Studi di Palermo, Palermo, gostujući profesor, 2 meseca, 
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Ostale aktivnosti 

 

 Zaključno sa 2022: 130 objavljen rad pri čemu  je 52 sa SCI liste;  
 Ukupan broj citata je 937 
 h-indeks 19 
 Recenzije u časopisima sa impakt faktorom 
 Učešće na mnogim domaćim i međunarodnim skupovima 
 Govori, čita i piše engleski jezik 
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Academic activities 
 

Teaching at undergraduate, postgraduate and Ph.D. studies (field of chemistry and 
biochemistry) 

 
  Basic Acadaemic studies:  Chemistry, Medicinal chemistry, Functional food; 
   Master AS: Green chemistry in agriculture, Nutraceuticals and functional food,  

Antioxidant system and oxidative stress; 
  Doctorial AS: Instrumental analysis, Bioactive food components, Green chemistry in 

food production 
 
  Training and experience: 
 

 USA (Michigan State University, Norman Borlaug Fellowship, one and half month),  

 Hungary (Department of plant biology, Seged,  IPA project, 2013, one month), 

 Portugal (IBET Institute, Lisbon, Sigma Agile Fellowship 3 months),  

 Italy (Università degli Studi di Palermo, Palermo, Visiting Professor, 2 months, 2017). 

 
Memberships 
 

 Serbian Chemical Society 
 Serbian Biochemical Society 
 Serbian Plant Physiology Society 
 Federation of European Societies of Plant Biology (FESPB) 

 
Other activities 
 

 Up to 2019: 130 scientific  papers of which 52 are published in journals from SCI list;  
 Total number of citations: 937 
 h-index 19 
 Reviews in refereed journals 
 Attendance in many national and international meetings 
 Language skills: English 
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