210
A YHHBEPIMTET
UNZFOOD y Eggrﬂﬂ?

UNTFOOD
CONFERENCE

University of Belgrade
210" Anniversary
OCTOBER 5-6 2018

PROGRAM
I
ZBORNIK RADOVA

Programme
&
Book of Abstarcts

Beograd, 5 i 6 oktobar 2018
Belgrade, Octobre 5-6, 2018



CIP-Kategorizacija u publikaciji
Narodna biblioteka Srbije, Beograd

Univerzitet u Beogradu
UNIFOOD CONFERENCE (2018; Beograd)
Program; i zbornik radova= Programme; & Book of Abstracts/
Beograd, 5 i 6 oktobar 2018 = Belgrade, Octobre 5-6 2018
[organizator] Univerzitet u Beogradu; [organized by] University of Belgrade
[urednici, editors Marina Sokovié, Zivoslav Tesi¢] Beograd, Univerzitet u Beogradu

Radovi na srp i engl. jeziku — Tekst ¢ir i lat- Tiraz

ISBN 978-86-7522-060-2

UNIFOOD Konferencija, Beograd, 5-6 oktobar 2018
PROGRAM | ZBORNIK RADOVA

UNIFOOD Conference, Belgrade Octobre 5-6 2018
Programme and Book of Abstracts

Izdaje / Published by

Univerzitet u Beogradu / University of Belgrade
Studentski trg 1, 11000 Beograd

Tel/fax ; www.bg.ac.rs, email

Za izdavaca / For Publisher
Vladimir BumbasSirevié, rektor

Urednici / Editors
Marina Sokovié
Zivoslay TeSi¢

Dizajn korica i kompjuterska obrada teksta / Cover Design Layout
Tomislav Tosti

Tiraz / Circulation
ISBN 978-86-7522-060-2



http://www.bg.ac.rs/

Nau¢éni odbor / Scientific Committee
Dr. Marina Sokovi¢, predsednik—
Prof. Dr. Vladimir Bumbasirevi¢
Prof. Dr. Zivoslav Tesi¢

Prof. Dr. Mirjana Pesi¢

Prof. Dr. Ljiljana Mojovié¢

Prof. Dr. Jelena Lozo

Prof. Dr. Ljiljana Gojkovi¢-Bukarica
Dr. Dragana Stani¢-Vucinié

Prof. Dr. Bojana Vidovi¢

Prof. Dr. Slavica Todi¢

Prof. Dr. Dusanka Milojkovi¢-Opsenica
Prof. Dr. Andreja Rajkovi¢

Prof. Dr. Nikola Tomi¢

Prof. Dr. Viktor Nedovi¢

Prof. Dr. Miomir Niksi¢

Prof. Dr. Branko Bugarski

Dr. Natasa Goli¢

Prof. Dr. Ivan Stankovi¢

Prof. Dr. Sladana Sobaji¢

Prof. Dr. Jagoda Jorga

Prof. Dr. Nebojsa Lali¢

Dr. Miroslav Novakovi¢

Dr. Uros Andelkovi¢

Dr. Danijela Misi¢

Dr. Vuk Maksimovi¢

Dr. Nevena Mihailovi¢-Stanojevié¢
Prof. Dr. Jevrosima Stevanovi¢
Veljko Jovanovi¢

Aleksandar Bogunovi¢

Organizacioni odbor / Organizational Committee

LN FOLL

Dr. Vladimir Miki¢
Vladimir Markovi¢
Ivana Isakovic¢

Dr. Ana Jakovljevi¢
Branka Janda-Markovi¢
Nikola Savi¢

Snezana Pejovié

Daniel Babi¢
Aleksandar Topalovié¢
Ljiljana Konstantinovié¢
Ljubica Dimitrijevié¢
Jovana Ili¢

Dr. Tomislav Tosti

Dr. Uros Gasi¢

Dr Ivanka Ciri¢



Ova knjiga sadrzi kratke izvode,
3 plenarna predavanja (PP),
8 predavanja po pozivu (PPP)
3 sekcijska predavanja (SP)
228 saopstenja prihvacéenih za prezentovanje na konferenciji
od ¢ega 66 usmenih oznacenih sa U/O

LIN% FOQLD

This book contains abstracts of
3 Plenary Lectures (PL)
8 Invited Lectures (IL)
3 Section Lectures (SL)
228 contributions accepted for the presentations at conference
of which 66 oral presentations designated by U/O



UNIFOOD Konferencija se iskreno zahvaljuje na finansijskoj pomoci:
The conference organizers gratefully acknowledge the generous support provided by the
following:

Ko-organizator / Co-organizer

WEYy

PenyGumxa CpOuja
MHHHCTAPCTBO IPOCBETE,
HAYKE H TEXHOJIOIIKOI' PA3BOJA

Ministarstvo prosvete, nauke i tehnoloskog razvoja

Sponozori / Sponsors

ANALYSIS
" LASORATGRY EQUIPMEN]

Donatori /Donators

7'“55’14USAID

;.ma f FROM THE AMERICAN PEOPLE
AL TS

Konferenciju su podrzali / With Support From

Harmonnzatlon

Initiative




T P,
UNIFood Conference 210

October 5-6 2018 University of Belgrade 210th Anniverrsary YHWBEPIMTET
UNTFOOD ?BE:[!FP.G.U.‘J'

~
9 | Boskovic et al. Bakterije mlec¢ne kiseline u mlevenom mesu svinja kontaminiranom

Salmonella spp sa dodatkom etarskog ulja origana pakovanom u
vakuum i modifikovanu atmosferu

LAB in minced pork contaminated with Salmonella spp treated with
oregano essential oil packaged in vacuum and MAP

10 | Bozovic et al. Odredivanje sadrzaja arsena u vodama izvorista i vodovodne mreze
na teritoriji opstine Pancevo

Determination of arsenic content in water sources and water supply
network in the municipality of Pancevo

11 | Bulatovic et al. Antimikrobna aktivnost biotehnoloski modifikovanih proteina
surutke

Antimicrobial activity of biotechnologically modified whey proteins
12 | Cakar et al. Vino od borovnice — dobar prirodni izvor fenolnih kiselina

Blueberry wine — a good natural source of phenolic acids
13 | Cakar et al. Uticaj mikrovinifikacije na anti a-glukozidaznu aktivnost vina od
maline

The impact of microvinification on anti a-glucosidase activity of
raspberry wine

14 | Cilerdzi¢ et al. Sinergisticka antineurodegenerativna aktivnost ekstrakata
Ganoderma lucidum i Salvia officinalis

Synergistic antineurodegenerative effect of Ganoderma lucidum and
Salvia officinalis extracts

15 | Ciri¢ J. et al. Bioakumulacija arsena i pojedinih teSkih metala u tkivima puZeva
poreklom iz Srbije

Bioaccumulation of arsenic and heavy metals in snail tissues from
the Serbia

16 | Coli¢ S. Etal. QOdredivanje sadrzaja natrijuma i jodata u komercijalnim
kuhinjskim solima

Determination of natrium and iodate ions content in commercial
salts

17 | Cvetanovi¢ A. et al. Stabljika i liS¢e hajducke trave kao izvori novih funkcionalnih
sastojaka

Stalks and leaves of yarrow as sources of new functional ingredients
18 | Cvetanovi¢ A. etal. | Savremen pristup dobijanja funkcionalnih sastojaka kamilice

Emerging approach for the preparation of chamomile functional
ingredients

19 | Calejaetal. Hromatografski profil masnih kiselina I Secera u kola¢ima
funkcionalizovanim ekstraktom bogatim ruzmarinskom kiselinom



http://unifood.rect.bg.ac.rs/index.php
http://unifood.rect.bg.ac.rs/index.php

T P
UNIFood Conference m

Posterska prezentacija u okviru sekcija / Poster presentation within sections YHHBEPIUTET
BEZBEDNOST | KVALITET HRANA / FOOD QUALITY AND SAFETY ¥ BEOTPALY

—_—
BKHP11/FQSP11 UNZFOOD
Antimikrobna aktivnost biotehnoloski modifikovanih proteina surutke

Maja Bulatovi¢!*, Salem Embiriekah?, Danica Zari¢?, Maja Vukasinovié-Sekuli¢!, Marica Rakin?
YTehnolosko-metalurski fakultet, Univerzitet u Beogradu, Beograd, Srbija
2JHIS Tehno ekspert d.o.o., Istrazivacko Razvojni centar, Beograd, Srbija

Cilj ovog rada bio ispitivanje antimikrobnog potencijala hidrolizata u prahu proizvedenih enzimskom i
mikrobioloskom hidrolizom proteina surutke, koje su prac¢ene postupkom sprej-susenja, kako bi se ustanovilo koji od
ovih procesa omoguéava proizvodnju hidrolizata proteina surutke visoke antimikrobne aktivnosti. Enzimska hidroliza
je izvrSena komercijalnim enzimom tripsinom, dok je fermentacija izvedena primenom soja Lactobacillus rhamnosus
ATCC 7469. Kvantitativni test antimikrobne aktivnosti dobijenih hidrolizata izveden je testiranjem na tri (G +)
bakterije Staphylococcus aureus (ATCC 25923), Bacillus cereus (ATCC 11778), Listeria monocytogenes i (G-)
bakteriju Escherichia coli (ATCC 25922).

Izvedeni testovi su pokazali da koncentracija 50.0 mg mL™ sprej-susenog hidrolizata proteina surutke proizvedenog
digestijom pomocu tripsina (WPH) suzbija mikrobioloSku kontaminaciju uzrokovanu sojevima S. aureus
ATCC25923, B. cereus i L. monocytogenes. WPH je sposoban da inhibira rast sojeva B. cereus i L. monocytogenes
za 1,0 log jedinicu i S. aureus za 0,94 log jedinice, dok inhibicija rasta Gram-negativne E. coli nije primecena. S druge
strane, hidrolizat u prahu dobijen fermentacijom surutke (FWH) u istoj koncentraciji ima izrazeniju antimikrobnu
aktivnost na sve testirane patogene sojeve. Inhibicija rasta je iznosila 2.73 log (CFU mL™) za S. aureus, 3.73 log (CFU
mL!) za B. cereus, 4.34 log (CFU mL™) za E. coli i 1.1 log (CFU mL"!) za L. monocytogenes. Dobijeni rezultati su
pokazali da FWH ispoljava znacajno (p <0,05) vecu inhibicija rasta sojeva S. aureus, B. cereus i E. coli u poredenju
sa WPH.

Na osnovu prikazanih rezultata, fermentacija surutke se moZe smatrati optimalanim procesom koji omogucava
proizvodnju hidrolizata proteina surutke sa izrazenom antimikrobnom aktivnoséu, koji kao takav moze predstavljati
kvalitetan prirodni prehrambeni dodatak.

Antimicrobial activity of biotechnologically modified whey proteins

Maja Bulatovié¢?, Salem Embiriekah?, Danica Zari¢?, Maja Vukasinovié-Sekuli¢!, Marica Rakin!
!Faculty of Technology and Metallurgy, University of Belgrade, Belgrade, Serbia
2IHIS Techno experts d.o.0., Research Development Center, Belgrade, Serbia

The aim of this paper was to examine the antimicrobial potential of hydrolysate powders produced by enzymatic and
microbial hydrolysis of whey proteins, followed by spray drying, in order to reveal which one of these processes allow
the production of whey protein hydrolysate powder with high antimicrobial activity. The enzymatic hydrolysis was
carried out by commercial enzyme trypsin, while fermentation was conducted using Lactobacillus rhamnosus ATCC
7469 strain. Quantitative tests of the antimicrobial activity of the obtained hydrolysates were performed against three
(G™) bacteria Staphylococcus aureus (ATCC 25923), Bacillus cereus (ATCC 11778), Listeria monocytogenes, and
(G") bacteria Escherichia coli (ATCC 25922).

The performed tests revealed that concentration of 50.0 mg mL™ of spry-dried whey protein hydrolysate produced by
tryptic digestion (WPH) suppresses microbial contamination caused by S. aureus, B. cereus and L. monocytogenes
strains. The WPH is capable to inhibit growth of B. cereus and L. monocytogenes for 1.0 log units and S. aureus for
0.94 log units, while the growth inhibition of Gram-negative E. coli was not observed. On the other hand, hydrolysate
powder obtained by whey fermentation (FWH) at same concentration exerts more pronounced antimicrobial activity
against all tested pathogenic strains. The growth inhibition was 2.73 log (CFU mL*) for S. aureus, 3.73 log (CFU mL"
1) for B. cereus, 4.34 log (CFU mL™) for E. coli, and 1.1 log (CFU mL) for L. monocytogenes. Observed results
revealed that FWH has shown significantly (p<0.05) higher growth inhibition of S. aureus, B. cereus, E. coli compared
to the WPH.

Based on the presented results, whey fermentation could be highlighted as an optimal process that provides the
production of whey hydrolysate with the pronounced antimicrobial activity that could be considered as very promising
natural food supplement.
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