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PERSONAL INFORMATION Mirjana Radovanović 

                                               Title            Ph.D., Assistant Professor 
 
 
 
 

 

  
Kulinovci, 32 000 Čačak, Republic of Serbia 

 +381 32303 400  +381 64 6355951 (Viber, Whatsapp) 

 mira.radovanovic@kg.ac.rs ,  mirapoledica@gmail.com    

 ORCID  Number: 0000-0003-0337-8706 

 
Sex Female | Date of birth 14 July 1984 | Nationality Serbian 
 

PRESENT EMPLOYER    University of Kragujevac, Faculty of Agronomy in Čačak, Department of Food Technology 

                                                           Cara Dušana 34, 32000 Čačak, Republic of Serbia 
                                                           http://www.afc.kg.ac.rs 
 
 

WORK EXPERIENCE   

 

 

EDUCATION AND TRAINING   

 

2019 - Present  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

   2008 - 2019         

Assistant  professor   

University of Kragujevac, Faculty of Agronomy in Čačak, Department of Food Technology, Cara 
Dušana 34, 32000 Čačak, Republic of Serbia 

 

Courses, Bachelor's studies  
 
Sugar and Starch Technology  (ТG7) 
Oil and Fats Technology  (ТI13) 
Ready-to-eat Food Technology (ТI25) 
 
Courses, Master Studies 
 
Fundamentals of Scientific Research Methodology (MT5) 
Trends in oil and fat technology (MIT 25) 
Alternative Sweeteners in the Food  Industry (MIT29) 
 
Assistant  
 

Courses, Bachelor's studies  
 
Carbohydrate Technology 1 (TA6) 
Carbohydrate Technology 2 (TA7) 
Oil and Fats Technology (TI13) 
Confectionery Products Technology (TI15) 
 
Courses, Master Studies 

 
Advanced Course in Grain and Flour Processing (MIT7) 
Advanced Course in Confectionery Technology (MIT8) 
Advanced Course in Oil and Fat Technology (MIT9) 

 

2008 - 2018 
 
 
 

 Thesis title    
                                         Title awarded 

Ph.D. studies  

University of Belgrade, Faculty of Technology and Metallurgy,  Department of Biochemical 
Engineering and Biotechnology, Karnegijeva 4, 11 000 Belgrade,  Republic of Serbia 

Immobilization of alpha-amylase on polyaniline and magnetic particles modified by polyaniline 
 Doctor of Technological Engineering 

mailto:mira.radovanovic@kg.ac.rs
mailto:mirapoledica@gmail.com
http://www.afc.kg.ac.rs/
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PERSONAL SKILLS   

 

 

 

 

 

 
 

 
 
 
 
 
 
 
 

2003 - 2008 
 
 
 
 
 

                                                  Thesis title   
                                          
                                         Title awarded 

Bachelor studies  

University of Kragujevac, Faculty of Agronomy in Čačak, Department of Food Technology 

 Cara Dušana 34, 32000 Čačak, Republic of Serbia 

 

Production of apple cider vinegar using Saccharomyces cerevisiae yeast 

Graduate engineer of food  technology 

Mother tongue(s) Serbian 

  

Other language(s) UNDERSTANDING  SPEAKING  WRITING  

Listening  Reading  Spoken interaction  Spoken production   

English B1 B1 B1 B1 B1 

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

Communication skills Good communication skills gained  through my experience as lecturer and researcher 
 

Organisational / managerial skills Coordination of congress organization, lider of project 

Job-related skills Member of the Commission for the preparation and implementation of the accreditation procedure 

for MAS Food Technology. 

Member of the organizing committee of the Conference of Agronomy Students with International   
participation organized by the Faculty of Agronomy in Čačak. 
Member of the organizing committee of International Symposium on Biotechnology organized by the 
Faculty of Agronomy in Čačak. 

Digital competence SELF-ASSESSMENT 

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 knowledge in most of the Microsoft Office programs 

Driving licence Category B 

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

 

                         Projects 
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1.Leader of project "Potential of local pumpkin and walnut genotypes in Central and Western Serbia for obtaining 

cold-pressed oils - HUGEORTIK",  Contract number XIII-736/4 dated 27.09.2021, funded by the University of 

Kragujevac and the Center for Scientific Research of the Serbian Academy of Sciences and Arts, 2021-2022 

2. Participation in COST project: „Border transfer and development of sustainable resource recovery strategies 

towards zero waste (FULLRECO4US), CA20133, in Working group 3: „Biological extraction of food and  feed 

from residues and wastes“(2021-2025) 

3. Participation in COST project: „Promoting Innovation of ferMENTed fOods” (PIMENTO), CA20128, in Working 

group 3:„Health benefits and risks of fermented foods". (2021-2025). 

4. Participation in the international TEMPUS project "Building Capacity of Serbian Agricultural Education to link 

with Society", CaSA, 544072-TEMPUS-1-2013-1-RS-TEMPUS-SMHES (2013 – 4604 /001-001), 2013-2016. 

5. Participation in the project "Development of new encapsulation and enzyme technologies for the production of 

biocatalysts and biologically active components in food with the aim of increasing its competitiveness, quality and 

safety (III46010) ", funded by  Ministry of Education, Science and Technological Development of the Republic of 

Serbia, 2011-2019 

 

2025 

1. Trajkovska, B., Đurović, V., Radovanović, M., Nakov, G. (2025). Effect of semi-defatted walnut and pumpkin 

flour fortification on the physicochemical, microbiological, and sensory properties of yogurt. LWT, 228, 118114. 

https://doi.org/10.1016/j.lwt.2025.118114 

2. Radovanović, M., Živanović, D.,  Đurović, V. (2025). Thermo-oxidative stability of cold-pressed walnut oil. 

Proceeding of 3rd International Symposium on Biotechnology, 13–14 March 2025, Čačak, Faculty of Agronomy 

in Čačak, University of Kragujevac, Serbia, 459-466, ISBN 978‐86‐87611‐96‐2 

https://doi.org/10.46793/SBT30.55MR 

3. Đurović, V., Radovanović, M., Tomić, D., Marjanović, M., Mandić, L. (2025). Optical analysis, antioxidant 

activity and microbiological quality of cold-pressed pumpkin oil. Journal of Central European Agriculture, 26(1), 

191-198.  https://doi.org/10.5513/JCEA01/26.1.4400 

 

2024 

4. Radovanović, M., Kurtić, J., Petković, M., Miletić, N., Đurović, V. (2024). Changes in cold-pressed oil due to 

roasting of hazelnut kernels. Acta Agriculturae Serbica. 29 (58), 85-90. https://doi.org/10.5937/AASer2458085R 

5. Radovanović, M., Jovićević, M., Miletić, N., Petković, M., Đurović, V. (2024). Formation of 

hydroxymethylfurfural during the industrial production of plum pekmez., 2nd International Symposium On 

Biotechnology,14-15 March 2024, Čačak, Faculty of Agronomy in Čačak, University of Kragujevac, Serbia  363-

370. ISBN 978‐86‐87611‐91‐7, https://doi.org/10.46793/SBT29.47MR 

6.Tomic, D., Stevović, V., Marjanović, M., Madic, M., Pavlović, N., Đurović, V., Radovanović, M., Lazarević, Đ., 

Petrović, M., Zornić, V. (2024). Cobalt Fertilization in Order to Promote Nitrogen Fixation in Annual Forage 

Legumes. 2nd International Symposium On Biotechnology,14-15 March 2024, Čačak, Faculty of Agronomy in 

Čačak, University of Kragujevac, Serbia  69-74. ISBN 978‐86‐87611‐91‐7 https://doi.org/10.46793/SBT29.08DT 

7. Tomić, D., Radovanović, M., Marjanović, M., Đurović, V., Stevović, V., Pavlović, N.,Lazarević, Đ, Zornić, V.,  

Madić, M. (2024). Divergence analysis of Cucurbita pepo L. population for seed oil production. Notulae BV 

otanicae Horti Agrobotanici Cluj-Napoca, 52(4), 13907-13907. https://doi.org/10.15835/nbha52413907 

8.Đurović, V., Radenković, S., Mandić, L., Radovanović, M., Pešaković, M., Bošković, I.,Đukić, D. (2024). 

Antioxidant and antibacterial activities of Zizyphus jujuba L. leaf extracts. 2nd International Symposium On 

Biotechnology,14-15 March 2024, Čačak, Faculty of Agronomy in Čačak, University of Kragujevac, Serbia  . 415-

422. ISBN 978‐86‐87611‐91‐7 https://doi.org/10.46793/SBT29.53VDJ 

9. Đurović, V., Radovanović, M., Tomić, D., Marjanović, M., Marković, D.,  Mandić, L. (2024). Characteristics of 

cold-pressed walnut (Juglans regia L.) oil from Western and Central Serbia. Journal of Central European 

Agriculture, 25(1), 234-242. https://doi.org/10.5513/JCEA01/25.1.4141 

 

2023 

10. Đurović, V., Mandić, L., Igrošanac, M., Radovanović M., Pešaković, M., Mladenović, J., Đukić, D. (2023). 

Celery (Apium Graveolens L.) as a source of phytochemicals with antioxidant and antibacterial effects, 

Proceeding of 1st International Symposium on Biotechnology, 17–18 March 2023, Čačak, Faculty of Agronomy in 

Čačak, University of Kragujevac, Serbia, 315-322, ISBN 978‐86‐87611‐88‐7. 

https://doi.org/10.1016/j.lwt.2025.118114
https://doi.org/10.46793/SBT30.55MR
https://doi.org/10.5513/JCEA01/26.1.4400
https://doi.org/10.5937/AASer2458085R
https://doi.org/10.46793/SBT29.47MR
https://doi.org/10.46793/SBT29.08DT
https://doi.org/10.15835/nbha52413907
https://doi.org/10.46793/SBT29.53VDJ
https://doi.org/10.5513/JCEA01/25.1.4141
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https://doi.org/10.46793/SBT28.315DJ 

11. Tomić D., Stevović V., Đurović D., Marjanović M., Madić M., Pavlović N., Lazarević Đ., Petrović M., 

Radovanović M. (2023). Perennial forage legumes as an element of sustainable systems, Notulae Botanicae 

Horti Agrobotanici Cluj-Napoca, 51(3), ISSN 0255-965X: 13240-13240. https://doi.org/10.15835/nbha51313240 

12.Gojačanin, S. D.; Radovanović, M.N.; Paunović, G.M.; Đurović, V.M. (2023). Properties of walnut cold-

pressed oils. 9th Conference of Young Chemists of Serbia Novi Sad, 4th November 2023. Book of Abstracts, 

Published and organized by Serbian Chemical Society and Serbian Young Chemists’ Club, 144p. ISBN 978-86-

7132-084-9 

13. Stojanović, I.B.; Radovanović, M.N.; Đurović, V.M.; Miletić, N.M. (2023). Oil content in seeds of different local 

pumpkin genotypes. 9th Conference of Young Chemists of Serbia Novi Sad, 4th November 2023. Book of 

Abstracts, Published and organized by Serbian Chemical Society and Serbian Young Chemists’ Club, 140p. 

ISBN 978-86-7132-084-9 

14.. Kurtić, J.M.; Radovanović, M.N.; Petković, M.M.; Miletić, N.M. (2023).The effect of thermal treatment of 

hazelnuts on cold-pressed oil and biscuits properties. 9th Conference of Young Chemists of Serbia Novi Sad, 4th 

November 2023. Book of Abstracts, Published and organized by Serbian Chemical Society and Serbian Young 

Chemists’ Club. 147p. ISBN 978-86-7132-084-9.  

15. Rendulić, A.D.; Radovanović, M.N.; Petković, M.M.; Miletić, N.M. (2023). Properties of glucose syrup and 

application in the production of jelly beans. 9th Conference of Young Chemists of Serbia Novi Sad, 4th November 

2023. Book of Abstracts,. Published and organized by Serbian Chemical Society and Serbian Young Chemists’ 

Club. 135p. ISBN 978-86-7132-084-9 

 

2022 

16. Đurović V., Mandić L., Tomić D., Marjanović M., Đukić D., Radovanović M. (2022): Microbiological quality of 

cold pressed pumpkin and walnut oils. Book of proceedings, XIII International Scientific Agricultural 

Symposium, "Agrosym 2022", Jahorina, October 06-09, 2022. Editor in chief Dušan Kovaĉević, Faculty of 

Agriculture, East Sarajevo, 13: 530-535. ISBN 978-99976-987-3-5.  

17. Tomić D., Marjanović M., Radovanović M., Đurović V., Lazarević Đ., Stevović V., Pavlović N.(2022). 

Interdependence of seed yield components of pumpkin (Cucurbita pepo L.) genotypes. Proceedings of the XI 

International Symposium On Agricultural Sciences “Agrores 2022”, May 26-28, Trebinje, Bosnia and 

Herzegovina, University of Banja Luka, Faculty of Agriculture, 31-39. ISBN 978-99938-93-82-0  

18. Ilić R., Glišić I., Radovanović M., Milošević N., Milošević T. (2023). Response of pear trees to different 

fertilization treatment, Mitteilungen Klosterneuburg, 72, ISSN: 0007-5922, 102-117 

19. Đurović, V., Mandić, L., Mijatović, M., Miletić, N., Radovanović, M., Mladenović, J., Pešaković, M., Đukić, D. 

(2022): Comparative analysis of antibacterial and antioxidant activity of three different types of honey. Acta 

Agriculturae Serbica, 27(54), 115-120. https://doi.org/10.5937/AASer2254115D  

20. Marjanović M., Tomić D., Radovanović M., Đurović V., Stevović V., Paunović A., Pavlović N. (2022). 

Komponente prinosa semena genotipova obične tikve. Zbornik radova XXVII Savetovanja o Biotehnologiji sa 

meĎunarodnim učešćem, 25.-26. mart 2022, Čačak, Univerzitet u Kragujevcu, Agronomski fakultet u Čačku 

27(1): 67-72. ISBN 978-86-87611-86-3. https://doi.org/10.46793/SBT27.067M 

21. Radovanović M., Tomić D., Stevović, Đurović V., Marjanović M., Ilić R., Katanić V. (2022).Hladno presovana 

ulja tikve i oraha. Zbornik radova XXVII Savetovanja o Biotehnologiji sa meĎunarodnim učešćem, 25.-26. mart 

2022, Čačak, Univerzitet u Kragujevcu, Agronomski fakultet u Čačku, 27(1): 515-521.ISBN 978-86-87611-86-3. 

https://doi.org/10.46793/SBT27.515R 

 

 

2021 

22. Radovanović, M., Petković, M., Đurović, V., Miletić N., Rumenić K. (2021). Uticaj načina presovanja na 

promene lešnikovog ulja tokom čuvanja i senzorna svojstva keksa. Zbornik radova XXVI Savetovanja o 

biotehnologiji sa meĎunarodnim učešćem, 12 - 13. mart 2021, Čačak, Univerzitet u Kragujevcu, Agronomski 

fakultet u Čačku. 435-440,  ISBN 978-86-87611-80-1 https://doi.org/10.46793/SBT26.435R 

23. Đurović V., Radovanović M., Mandić L., Knežević D., Zornić V., Đukić, D. (2021). Chemical and microbial 

evaluation of biscuits made from wheat flour substituted with wheat sprouts, Food Science and Technology 

International, 27(2), 172-183, ISSN: 1082-0132: https://doi.org/ 10.1177/1082013220942441  

 

2020 

24. Tomić, D., Stevović, V., Simić, A., Đurović, D., Radovanović M., Madić M., Knežević J. (2020). Foliar 

fertilization with phosphorus and potassium in red clover seed production on an acidic soil, Acta Agriculturae 

https://doi.org/10.46793/SBT28.315DJ
https://doi.org/10.15835/nbha51313240
https://doi.org/10.5937/AASer2254115D
https://doi.org/10.46793/SBT27.067M
https://doi.org/10.46793/SBT27.515R
https://doi.org/10.46793/SBT26.435R
https://doi.org/10.1177/1082013220942441


   Curriculum Vitae  Mirjana Radovanović  

  © European Union, 2002-2015 | europass.cedefop.europa.eu  Page 5 / 6  

Serbica, 2020, 25(49): 51‒57, ISSN: 0354-9542. https://doi.org/10.5937/AASer2049051T 

 

 

2018 

25. Gvozdenac, S., Prvulović, D., Radovanović, M., Ovuka, J., Miklič, V., Ačanski ,J., Tanasković, S., Vukajlović, 

F (2018). Life history of Plodia interpunctella Hübner on sunflower seeds: Effects of seed qualitative traits and the 

initial seed damage. Journal of Stored Products Research, 79, 89-97  ISSN: 0022-474X 

https://doi.org/10.1016/j.jspr.2018.08.003 

26. Radovanović, M., Nikolić, M., Đurović, V., Jugović, B., Gvozdenović, M., Grgur, B., Knežević-Jugović, Z., 

(2018). Polyaniline stabilization of magnetic particles and immobilization of alpha-amylase, Chemical Industry, 72 

(1), 1–12. ISSN: 0367-598X: https://doi.org/10.2298/HEMIND161213016R 

 

 

2017 

27. Radovanović, M., Račić, B., Tanasković, S., Marković, G., Tomić, D., Pantović, J. (2017).The catalytic effect 

of honey on formation of reducing sugars during sucrose hydrolysis, Chemical Industry, 71 (2), 105-110. ISSN: 

0367-598X: 105-110. https://doi.org/10.2298/HEMIND140313068R 

28. Radovanović, M., Đurović, V., Gvozdenović, M., Jugović, B., Grgur, B., Knežević-Jugović, Z. (2017). 

Uticaj veličine čestica polianilina na imobilizaciju alfa-amilaze, Zbornik radova, XXII Savetovanje o 

biotehnologiji sa meĎunarodnim učešćem, 10 - 11. mart 2017, Čačak Univerzitet u Kragujevcu, 

Agronomski fakultet u Čačku. 22 (26), 527-534.ISBN 978-86-87611-49-8.  

 

2016 

29. Radovanović, M., Jugović, B., Gvozdenović, M., Jokić, B., Grgur, B., Bugarski, B., Knežević-Jugović, 

Z.(2016). Immobilization of α-amylase via adsorption on magnetic particles coated with polyaniline. Starch – 

Stärke,  68, 427–435, ISSN: 1521-379X. https://doi.org/10.1002/star.201500161 

30. Tomić, D., Stevović, V., Đurović, D., Radovanović, M., Lazarević, Đ., Knežević, J.(2016). The impact of foliar 

application of mineral nutrients on the chlorophyll content in leaf and nodulation of red clover. Proceeding of 51 th 

Croatian & 11 th International Symposium on Agriculture, 15 th – 18 nd February 2016, Opatija, Croatia, 

University in Zagreb, Faculty of Agriculture Zagreb, 256-260. ISBN 978-953-7878-50-4  

 

2015 

31. Tanasković, S., Popović, B., Radovanović, M., Gvozdenac, S., Vuković, S.,Prvulović, D. (2015): Novija 

saznanja o kukuruznom  plamencu (Ostrinia nubilalis). Biljni lekar. 43 (5):425-433. ISSN 0354-6160 UDK 632 

COBISS.SR-ID 113489676 

32. Tomić, D., Stevović, V., Đurović, D., Radovanovi,ć M., Lazarevićm Đ., Dokić, N., Kneževićm J. (2015) The 

effect of foliar application cobalt, boron, phosphorus and potassium on the chlorophyll content in leaf and 

nodulation of red clover. Book of Abstracts, Sixth International Scientific Agricultural Symposium „Agrosym 2015“, 

October 15 – 18, 2015, Faculty of Agriculture East Sarajevo, pp. 267. ISBN 978-99976-632-1-4  

33.Radojičić, D., Radovanović, M., Marković, G.(2015). Bromatološke analize studentskih obroka u studetskom 

centru Čačak. Zbornik radova, XX Savetovanje o biotehnologiji sa meĎunarodnim učešćem, 13.- 14. Mart 2015, 

Čačak. 20(22), 321-325. ISBN 978-86-87611-35-1. 

 

2014 

34. Marković G., Lujić J., Pantović J., Poledica M., Mašković P. (2015). Biljna ulja u ishrani riba, Zbornik 

radova, XIX savetovanje o biotehnologiji sа meĎunarodnim učešćem, 7-8.mart 2014, Čačak, Univerzitet 

u Kragujevcu, Agronomski fakultet u Čačku 19(21), 435-439. ISBN 978-86-87611-31-3.  

35. Radovanović, M., Račić, B., Tanasković, S., Knežević-Jugović, Z., Marković, G., Pantović, J., Tomić, 

D. (2014). The inverted syrup obtained using honey as a biocatalyst. 16 th DKMT Euroregion 

Conference on Environment and Health, 16, pp74. ISBN.978-973-664-707-9 

 

2013 

36. Poledica, M., Račić, B., Knežević-Jugović, Z. (2013).  Effect of honey concentration and time on 

saccharose inversion. Zbornik radova XVIII savetovanje o biotehnologiji sa meĎunarodnim učešćem. 15-

16.mart 2013, Čačak, Univerzitet u Kragujevcu, Agronomski fakultet u Čačku 18 (20), 445-451978-86-

87611-29-0 

37.Poledica, M., Račić B., Knežević-Jugović Z. Uticaj vremena i početne koncentracije alfa-amilaze na 

https://doi.org/10.5937/AASer2049051T
https://doi.org/10.1016/j.jspr.2018.08.003
https://doi.org/10.2298/HEMIND161213016R
https://doi.org/10.2298/HEMIND140313068R
https://doi.org/10.1002/star.201500161
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imobilizaciju na magnetnim česticama polianilina, Zbornik radova, XVIII savetovanje o biotehnologiji sa 

meĎunarodnim učešćem,15-16.mart 2013, Čačak, Univerzitet u Kragujevcu, Agronomski fakultet u 

Čačku 18(20), 489-494. ISBN 978-86-87611-29-0.  

38. Pantović, J., Bogdanović, M., Radovanović, M. (2013), Sensory and chemical evaluation of plum, 

apricot and pear distillates, Fourth nternational Agronomic Symposium, „Agrosym 2013“ Jahorina, 

October 3-6, 625-629, ISBN 978-99955-751-2-0 

 

2012 

39. Radojičić D., Poledica M., Jeknić D., Radovanović I., Brković D. (2012). Značaj upotrebe surutke u 

prahu u proizvodnji nekih konditorskih proizvoda, Zbornik radova,XVII Savetovanje o biotehnologiji sa 

meĎunarodnim učešćem, 6-7.april 2012 Čačak, Univerzitet u Lragujevcu, Agronomski fakultet u Čačku, 

17(19), 425-429. ISBN 978-86-87611-23-8.  

40.Poledica M., Knežević-Jugović Z., Radojičić D. (2012). Primena ELS detektora u rutinskim analizama 

ugljenih hidrata tečnom hromatografijom, Zbornik radova, XVII Savetovanje o biotehnologiji sa 

meĎunarodnim učešćem, 6-7.april 2012, Čačak., Univerzitet u Kragujevcu, Agronomski fakultet u Čačku, 

17(19), 435-439. ISBN 978-86-87611-23-8. 

41. Poledica, M., Stefanović, M., Radojičić D. (2012). Honey quality of Moravički region. Book of Absract I 

international symposium and XVII scientific conference of agronomists.  Poljoprivredni fakultet, Univerzitet u 

Banja Luci, Republika Srpska, vol 74, pp.74 ISBN 978-99938-93-20-2 

 

 

 

 
 
 
                                                                         
 
 
 
 
 

 


