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Under the auspices

WELCOME ADDRESSES 

Dear Colleagues and Friends, 

On behalf of the Food Chemistry Division of EuChemS and Serbian Chemical So-
ciety with support of the Serbian Academy of Sciences and Arts, I am delighted to 
welcome all the experts from different countries to Belgrade, Serbia to XXII Euro-
FoodChem.

Following the previous successful meetings of EuroFoodChem since 1981, Bel-
grade is for the first time honored to host this important international gathering in 
the field of food chemistry.

After a very successful virtual edition in 2021, we are thrilled to organize a face-to-
face meeting again.

The Congress program offers both exciting recent trends in food chemistry research 
and engaging networking opportunities that we all have missed over the last couple 
of years. In addition to abstract presentations and lectures by world renowned speak-
ers, we will be offering a variety of networking options. The EuroFoodChem is an 
excellent opportunity for initiating or strengthening cooperations and knowledge. 

For centuries Serbia has been strategically the most important region in the Balkans; 
many conquerors fought for this piece of land and left their own traces in time and 
space. We can only hope that the rich and tightly packed scientific program will al-
low you to explore the capital of Serbia and historical places nearby. 

Serbia is a country of diversities and the city of Belgrade, as a place of intersection 
of different cultures and history, is the most beautiful example of it. Wine making 
has a long tradition in Serbia and it is now experiencing its renaissance. Vineyards 
have been a part of the diverse Serbian landscape since before the times of Romans. 
Belgrade is also a new hot spot on the European gastronomical map. In a city with 
so many historical influences, tradition intertwines with innovation. 

I would also like to thank all of you who have worked with devotion on putting up 
this meeting together. On behalf of all of us involved in the event preparation, I wish 
you a great time at EuroFoodChem, and thank you for your participation and contri-
bution to the high scientific quality of the event. 

Hope that you will find the Congress and your stay in Belgrade valuable, enjoyable, 
and memorable!

Congress Chairman 
Tanja Ćirković Veličković

Ministry of Science, Technological 
Development and Innovations, 

Republic of Serbia

Serbian Academy of  
Sciences and Arts

 
Organizers

EuChemS, Division of Food Chemistry

Serbian Chemical Society
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COMMITTEES

Chair: Tanja Ćirković Veličković, Corresponding Member of  
Serbian Academy of Sciences and Arts

SCIEnTIFIC COMMITTEE

Joana Amaral (Portugal) – Chair, EuChemS-FCD
Marco Arlorio (Italy) – Past-Chair, EuChemS-FCD

Livia Simonné Sarkadi (Hungary)
Todasca Cristina (Romania) – Secretary, EuChemS-FCD

Hans Jacob Skarpeid (Norway)
Karel Cejpek (Czech Republic)

Matthias Wüst (Germany)
Małgorzata Starowicz (Poland)

Michael Murkovic (Austria) – Treasurer, EuChemS-FCD
Slavica Ražić (Serbia) – EuChemS Executive Board Member

Zuzana Ciesarova (Slovakia)
Reto Battaglia (Switzerland)

Irena Vovk (Slovenia)
Andreja Rajkovic (Serbia & Belgium)

LOCAL ORgAnIzIng COMMITTEE

Dušanka Milojković-Opsenica (University of Belgrade – Faculty of Chemistry, Serbia)

Jelena Radosavljević (University of Belgrade – Faculty of Chemistry, Serbia)

Jelena Mutić (University of Belgrade – Faculty of Chemistry, Serbia)

Jelena Trifković (University of Belgrade – Faculty of Chemistry, Serbia)

Mirjana Radomirović (University of Belgrade – Faculty of Chemistry, Serbia)

Petar Ristivojević (University of Belgrade – Faculty of Chemistry, Serbia)

Maja Krstić Ristivojević (University of Belgrade – Faculty of Chemistry, Serbia)

Ivana Prodić (Institute of Molecular Genetics and Genetic Engineering, Serbia)

Elizabet Janić Hajnal (University of Novi Sad, Institute of Food Technology in Novi Sad, Serbia)

Danijela Kostić (University of Niš, Faculty of Sciences and Mathematics)

COngRESS TOPICS

• Food composition, quality, and safety
• Food sustainability, including byproducts valorization
• Novel foods
• Food and health, functional foods, and ingredients
• Chemical reactions and interactions of food components
• Chemical changes in food under processing and storage
• Food adulteration, authenticity, and traceability
• Novel methods for food chemistry
• Food contaminants

gEnERAL InFORMATIOn

Official Language:  
English. No simultaneous translation will be provided:

Registration Desk opening times.

Day 1: June 14, 2023, 8:30-10:30h 
Day 2: June 15, 2023, 8:30-10:30h  
Day 3: June 16, 2023, 8:30-10:30h  

The Registration Desk is situated in Serbian Academy of Sciences and Arts
Knez Mihailova 35, 11000 Belgrade

LOCAL ORgAnIzER

PCO – ARIA Conference & Events doo
Karadjordjev trg 34 – 11080 Zemun – Belgrade, Serbia 

Office: + 381 11 2600 978
Mail: office@aria.co.rs

www. ariaconference.com 

Liability and Insurance: Neither the Food Chemistry Division of EuChemS nor the local 
organizers will assume any responsibility whatsoever for damage or injury to persons or 
property during the Congress. Participants are recommended to arrange for their personal 
travel and health insurance.
Certificate of Attendance: Will be given at the registration desk and sent by email after the 
end of the Congress.
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Experimental design and the desirability function 
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The overall quality of processed food depends on many processing parameters such as temperature, 

processing time, mixing speed, pressure, pH value, size of food pieces, type of added ingredients, etc. The 

goal of food products devel- opment is not only to improve the quality of the final product but also to reduce the 

energy consumption and to improve resources management. Independent evaluation of a single parameter or 

response is not the best way to set and optimize experiments, because improving one response by controlling 

one parameter can negatively affect other responses. Experi- mental design is frequently used for experiment 

planning when multiple variables should be optimized, while the desirability function allows the determination of 

operating conditions that provide the “most desirable” response values. The desirability function allows the 

optimization of several responses simultaneously and the determination of the overall/cumulative/global quality. 

In this way, it is possible to determine the most suitable conditions for achieving the best overall product quality. 

In the desirability function, all responses are transformed into dimensionless individual desirability functions 

(di), which take values from 0 to 1. The value 0 indicates an undesirable response of the system, while the value 

1 represents the most de- sirable response. All values between 0 and 1 indicate more or less desirable responses. 

There are three different equations for evaluating individual desirability functions depending on whether it is 

ideal for the response to be maximal, minimal or to have some target value. After calculating the individual 

desirability functions, they are combined into one global/overall desirability function (D) [1,2]. If the value of this 

function is different from 0, it means that for all responses, the desired responses were achieved at the same 

time. If the value of the D is equal to 0, it means that for at least one response the desired response has not 

been achieved. The overall desirability function represents the geometric mean of individual de- sirability 

functions. When applying the experimental design, this means that one composite desirability function is 

obtained for each experiment. The function D with the highest value represents the experimental conditions 

under which the most optimal responses of the system are obtained, i.e. the best quality of the final product. 

Various quality parameters of food products, such as color, taste, odor, the content of minerals, vitamins, fibers, 

appearance, texture, etc., can be measured as system responses. However, despite the advantages of this 

approach, the traditional approach that uses the optimiza- tion of only one factor and one response is still the 

most used. 
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