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PERSONAL INFORMATION Marko Petković 
 

  

 51, Poenkareova, Paraćin, 35250, Serbia 

 + 381 35 573 081     + 381 64 206 88 40 (Viber, WhatApp, Telegram)       

 marko.petkovic@kg.ac.rs  

http://www.afc.kg.ac.rs/index.php/en/teachers/assistant-professor/790-dr-marko-petkovic    

Facebook Marko Petković     Instagram markopele10 

Sex Male | Date of birth 28/10/1981 | Nationality Serbian  

 

 

WORK EXPERIENCE   

 

PERSONAL STATEMENT 

As an Associate University Professor with eight years of dedicated experience in teaching at both BSc 
and MSc levels, I have had the privilege of guiding students through a diverse range of subjects within 
Food Engineering. My expertise spans Technology of Confectionery Products, Professional Practice 
(both basic and senior courses), Food Additives, Carbohydrate Technology 1 and 2, Technology of 
Bread, and Functional Food. This comprehensive teaching portfolio reflects my commitment to 
providing future food engineers with interdisciplinary knowledge. 
Throughout my academic career, I have maintained a distinguished record of publication in reputable 
academic journals worldwide. 
I strive to create an inclusive, stimulating, and supportive learning environment that encourages 
curiosity, fosters professional growth, and equips students with the skills and confidence necessary to 
excel in their careers. 

July 2022 – present Associate Professor 
Faculty of Agriculture, Čačak, University of Kragujevac, Serbia 
Department of Food Technology 
Cara Dušana 34, 32000 Čačak,Republic of Serbia 

http://www.afc.kg.ac.rs  

▪ Science and teaching applied to food and equipment (confectionery, carbohydrates, food 
processing) 

 
Assistant Professor 

October 2017 – 2022 Faculty of Agriculture, Čačak, University of Kragujevac, Serbia 
Department of Food Technology 
Cara Dušana 34, 32000 Čačak,Republic of Serbia 

http://www.afc.kg.ac.rs  

 ▪ Science and teaching applied to food and equipment (confectionery, carbohydrates, food 
processing) 
 

November 2016 – October 2017 
 

Professor 

The College of Applied studies AranĎelovac, Serbia 

▪ Science and teaching applied to food technology (confectionery, carbohydrates, biotechnology) 
 

April 2015 – December 2015 Expert consultant for confectionery products 

AD Čokolend Paraćin, Serbia  

 Making of standard confectionery products: chocolate, spreads, snack products 

 

mailto:marko.petkovic@kg.ac.rs
http://www.afc.kg.ac.rs/index.php/en/teachers/assistant-professor/790-dr-marko-petkovic
http://www.afc.kg.ac.rs/
http://www.afc.kg.ac.rs/
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EDUCATION AND TRAINING   

 

 

PERSONAL SKILLS   

 

 

 

 

 

April 2015 – December 2015 Professor of mathematics, physics, chemistry 

Elementary School „Stevan Jakovljević― Paraćin, Serbia 

 Teaching and knowledge applied to education 

 

October 2013 – April 2015 Expert consultant for confectionery products 

Yumis Niš, Serbia  

 Making of standard confectionery products: biscuits, cakes 

 

April 2006 – August 2012 Expert consultant for confectionery products 

Ad Paraćinka / Čokolend Paraćin, Serbia  

 Making of standard confectionery products: biscuits, cakes, chocolate, spreads, hard/soft candies, 

chewing gum 

    November 2015 

 

 

 

October 2000 – March 2006 

Inter praline 2015  

ZDS Academy, Solingen, Germany 

Trends in the production of chocolate and pralines, Solingen, Germany 

▪ 2
nd

 reward for success during the study 

 Faculty of Technology, Novi Sad, Serbia 

     October 2000 – March 2006 Medical Centre 

Mother tongue(s) Serbian 

  

Other language(s) UNDERSTANDING  SPEAKING  WRITING  

Listening  Reading  Spoken interaction  Spoken production   

English B2 B2 B2 B2 B2 

 Levels: A1/A2: Basic user - B1/B2: Independent user - C1/C2 Proficient user 
Common European Framework of Reference for Languages 

Communication skills ▪ good  contact skills gained through my experience as a leader in research 

▪ good  communication skills as a teacher and professor 

Organisational / managerial skills ▪ leadership  

▪ good organizational skills gained as an expert of the food engineering, responsible for innovations 
and development of new products 

▪ good team-leading skills gained as a professor 

Job-related skills ▪ good command of quality control processes (currently responsible for quality audit for HACCP and 
IFS standards, as an internal auditor) 

▪ mentoring skills (as a student tutor, faculty promotion, a review of scientific papers and writing reports 
for candidate selection) 

Digital competence SELF-ASSESSMENT 

http://europass.cedefop.europa.eu/en/resources/european-language-levels-cefr
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ADDITIONAL INFORMATION   

 

Information 
processing 

Communication 
Content 
creation 

Safety 
Problem 
solving 

 Independent user Independent user Independent user Independent user Independent user 

 Levels: Basic user  - Independent user  -  Proficient user 
Digital competences - Self-assessment grid  

  

▪ good command of office suite (word processor, spread sheet, presentation software) 

▪ good command of photo editing software gained as an amateur photographer 

Other skills ▪ passionate amateur sportsman (football, basketball) 

Driving licence B 

http://europass.cedefop.europa.eu/en/resources/digital-competences
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▪ Pajin, B., Jovanovic, O., Petkovic, M., Lazic, V., & Torbica, A. (2006). Biscuit cake quality depend on 

flour technological characteristics. Ţito-hleb, 33(5–6), 119–124. 

▪ Petkovic, M. (2009). The polyols application in confectionery. Mlinpek Almanah, 164, 19–21. 

▪ Petkovic, M. (2010). The chocolate process. Mlinpek Almanah, 174, 19–21. 

▪ Pajin, B., Zaric, D., Seres, Z., Soronja-Simovic, D., Loncarević, I., & Petkovic, M. (2011). Uticaj 

sadrţaja čvrstih triglicerida na fizička svojstva čokolade sa sojinim mlekom. In Zbornik radova 52. 
Savetovanje industrije ulja (pp. 199–204). Herceg Novi, Crna Gora. ISBN 978-86-80995-89-2. 

▪ Petkovic, M. M., Pajin, B. S., Tomic, J. M., Torbica, A. M., Seres, Z. I., Zaric, D. B., & Soronja 

Simovic, D. (2012). Textural and sensory properties of spreads with sucrose and maltitol. Chemical 
Industry, 66(3), 385–394. https://doi.org/10.2298/HEMIND110902094P  

▪ Petković, M. M. (2012). The effect of producing parameters on physical properties, thermal 

characteristics and quality of spreads with maltitol (PhD thesis). Novi Sad. 

▪ Petković, M. M., Pajin, B. S., & Tomić, J. M. (2013). Effects of temperature and mixer speed rotation 

on rheological properties on spreads with maltitol. Journal of Food Process Engineering, 36(5), 634–
644. https://doi.org/10.1111/jfpe.12027  

▪ Petkovic, M., Pajin, B., Seres, Z., & Banjac, V. (2014). Thermal decomposition of maltitol spreads. 

Journal of Thermal Analysis and Calorimetry, 117(1), 277–284. https://doi.org/10.1007/s10973-014-
3659-9  

▪ Petković, M., Petrović, J., Pajin, B., Seres, Z., Lončarević, I., Zarić, D., & Šoronja Simović, D. (2014). 

Production of cream products with maltitol. Technical solution as a result of the research in the period 
2011–2014 within the technological project entitled "Development of new functional confectionery 
products based on oilseeds," TR 31014, financed by the Ministry of Science and Technological 
Development of the Republic of Serbia and accepted by PIONIR - Subotica. Approved at the NN 
Council of the Faculty of Technology, Novi Sad, 61st session, 16 January 2015. 

▪ Malešević, Z., & Petković, M. (2017). Practicum for the entrance examination from general, organic 

and inorganic chemistry. VSAR, Arandjelovac. 

▪ Petković, M. (2019). Alternatives for sugar replacement in food technology: Formulating and 

processing key aspects. In T. E. Coldea (Ed.), Food Engineering (pp. 43–64). Intech. 
https://doi.org/10.5772/intechopen.82251 ISBN 978-1-83881-976-7 

▪ Miletić, N., Mitrović, O., Popović, B., Kandić, M., Mašković, P., & Petković, M. (2019). Chemical 

changes caused by air drying of fresh plum fruits. International Food Research Journal, 26(4), 1191–
1200. 

▪ Petković, M., Đurović, I., Miletić, N., & Radovanović, J. (2019). Effect of convective drying method of 

chokeberry (Aronia melanocarpa L.) on drying kinetics, bioactive components and sensory 
characteristics of bread with chokeberry powder. Periodica Polytechnica Chemical Engineering, 
63(4), 600–608. https://doi.org/10.3311/PPch.13783  

▪ Petković, M. (2020). Tehnologija čokolade i kakao proizvoda [Technology of chocolate and cocoa 

products]. Faculty of Agronomy Čačak, University of Kragujevac. ISBN 978-86-87611-79-5 
(Praktikum, pomoćni udţbenik). 

▪ Petković, M., Filipović, V., Filipović, J., Đurović, I., Miletić, N., & Radovanović, J. (2020). Chemical, 
antioxidative and sensory characteristics of wheat bread partially substituted with black chokeberry 
(Aronia melanocarpa L.) powder. Journal of Food Processing and Preservation, 45(1), e15027. 
https://doi.org/10.1111/jfpp.15027  

▪ Klyuchka, E. P., & Petkovic, M. (2021). Vertical greenhouses agro-technology—Solution toward 

environmental problems. In M. K. Jhariya, A. Banerjee, & R. S. Meena (Eds.), Ecological 
intensification of natural resources for sustainable agriculture (pp. 289–340). Springer Singapore. 
https://doi.org/10.1007/978-981-33-4203-3_9 ISBN 978-981-334-202-6 

▪ Filipović, V., Petković, M., Filipović, J., Đurović, I., Miletić, N., Radovanović, J., & Filipović, I. (2021). 

Nutritional attributes of wheat bread fortified with convectively dried chokeberry powder. Acta 
Agriculturae Serbica, 26(51), 55–62. https://doi.org/10.5937/AASer2151055F  

▪ Faculty of Technical Science Čačak. (2021). Patent RS1714U1: [ An internet of things based grocery 
tracking information system]. Patent holders: Mladenović, V., Petković, M., & Rakonjac, T. 

Classification: IPC G01G19/12; G01G19/38. Publication date: 30 July 2021. 

▪ Miletić, N., Jevremović, D., Mitić, M., Popović, B., & Petković, M. (2022). Influence of D and Rec 

strains of plum pox virus on phenolic profile and antioxidant capacity of fresh plum fruits of 
‘Čačanska Lepotica’ cultivar. Spanish journal of agricultural research 20(4): e1005. 
https://doi.org/10.5937/10.5424/sjar/2022204-18179  

▪ Filipović, V., Filipović, J., Petković, M., Đurović, I., Miletić, N., & Lukyanov, A. (2022). Modeling 

convective thin-layer drying of carrot slices and quality parameters. Thermal Science, 26(3), 2187–
2198. https://doi.org/10.2298/TSCI210422285F  

▪ Petković, M., Miletić, N., Kurćubić, V., Lukyanov, A., Đurović, I., Filipović, V., & Mladenović, V. (2022). 

Energy consumption and dehydration parameters of microwave drying of carrot. Acta Agriculturae 
Serbica, 27(54), 137–142. https://doi.org/10.5937/AASer2254137P  

▪ Filipović, V., Lončar, B., Kneţević, V., Nićetin, M., Filipović, J., & Petković, M. (2023). Modeling the 

effect of selected microorganisms’ exposure to molasses’s high-osmolality environment. Applied 
Sciences, 13, 1207. https://doi.org/10.3390/app13021207  

▪ Filipović, V., Filipović, J., Petković, M., Pezo, L., Košutić, M., & Vučurović, V. (2022). Acceptability of 

bread supplemented with yeast extract to consumers. Acta Agriculturae Serbica, 27(53), 3–7. 
https://doi.org/10.5937/AASer2253003F  

▪ Petković, M., Filipović, V., Lončar, B., Filipović, J., Miletić, N., Malešević, Z., & Jevremović, D. A. 

(2023). A comparative analysis of thin-layer microwave and microwave/convective dehydration of 
chokeberry. Foods, 12(8), 1651. https://doi.org/10.3390/foods12081651  

▪ Kurćubić, V., Miletić, N., Stajić, S., & Petković, M. (2023). ZDRAVIJA HRANA Dizajn i razvoj 

namirnica sa poboljšanim funkcionalnim i nutritivnim svojstvima [Healthier food: Design and 
development of foods with improved functional and nutritional properties]. Faculty of Agronomy 
Čačak, Serbia. ISBN: 978-86-87611-89-4. 

▪ Kurćubić, V., Stajić, S., Miletić, N., Petković, M., Dmitrić, P., Đurović, M., Heinz, V., & Tomasevic, I. 

(2023). Techno-functional properties of burgers fortified by wild garlic extract: A reconsideration. 
Foods, 12(11), 2100. https://doi.org/10.3390/foods12112100  

https://doi.org/10.2298/HEMIND110902094P
https://doi.org/10.1111/jfpe.12027
https://doi.org/10.1007/s10973-014-3659-9
https://doi.org/10.1007/s10973-014-3659-9
https://doi.org/10.3311/PPch.13783
https://doi.org/10.1111/jfpp.15027
https://doi.org/10.1007/978-981-33-4203-3_9
https://doi.org/10.5937/AASer2151055F
https://doi.org/10.5937/10.5424/sjar/2022204-18179
https://doi.org/10.2298/TSCI210422285F
https://doi.org/10.5937/AASer2254137P
https://doi.org/10.3390/app13021207
https://doi.org/10.5937/AASer2253003F
https://doi.org/10.3390/foods12081651
https://doi.org/10.3390/foods12112100
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ANNEXES   

 


