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Title

Authors

DOES CASTRATION AFFECT THE QUALITY OF
MUSCLE TISSUE IN MORAVKA PIG BREED?

Radomir R. Savi¢”, Dragan D. Radojkovié?,
Nenad R. Parunovié?, Marija P. Gogic3,
Cedomir R. Radovi¢®

IUniversity of Belgrade - Faculty of
Agriculture, Belgrade, Serbia

2Institute of Meat Hygiene and Technology,
Belgrade, Serbia

3Institute for Animal Husbandry, Belgrade-
Zemun, Serbia

Thymus serpyllum L. EXTRACT LOADED LIPOSOMES
PRODUCED BY PROLIPOSOME METHOD

Aleksandra Jovanovi¢'", Balan¢ Bojana?,
Petrovic¢ Predrag?®, Djordjevi¢ Verica?, Katarina
Savikin®, Gordana Zduni¢, Bugarski, Branko?

LUniversity of Belgrade, Innovation Centre of
the Faculty of Technology and Metallurgy,
Belgrade, Serbia

2University of Belgrade, Faculty of Technology
and Metallurgy, Belgrade, Serbia

3Institute for Medicinal Plants Research “Dr
Josif Pancic¢”, Belgrade, Serbia

ZETA-POTENTIAL AND PARTICLE SIZE OF
FUNCTIONAL ADDITIVES BASED ON GOAT MILK
PROTEINS AND Agaricus blazei Murill EXTRACTS

Dusanka A. Popovi¢ Mini¢*", Danijel D.
Milin&i¢:, Vladislav Rac?, Bojana Vidovié?,
Marina Sokovié, Jovana Petrovic®, Mirjana B.
Pesict

IUniversity of Belgrade - Faculty of
Agriculture, Department of Food Technology
and Biochemistry, Belgrade, Serbia

2 University of Belgrade — Faculty of
Pharmacy, Department of Bromatology,
Belgrade, Serbia

3University of Belgrade - Institute for
Biological Research “Sinisa Stankovic”,
Belgrade, Serbia

RECOVERY OF NUTRITIVE AND FUNCTIONAL
COMPOUNDS FROM BLACK SOYBEAN AND SWEET
MAIZE BY-PRODUCTS THROUGH THE SPREAD.
COMPARISON WITH FRUIT JAMS AND SPREADS

Sladana M. Zili¢***, Marijana Z. Simi¢*®,
Miona Belovi?, Dubravka Skrobot?, Jelena Z.
Srdié*®, Vesna Peri¢*®

IMaize Research Institute, 1°“Department of
Food Technology and Biochemistry and
1bplant Breeding Department, Belgrade,
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Serbia
2University of Novi Sad, Institute of Food
Technology, Novi Sad, Serbia

CHANGES IN LEAF AND FRUIT NUTRIENT
CONCENTRATION OF NORTHERN HIGHBUSH
BLUEBERRY ASSOCIATED WITH DIFFERENT
NUTRIENT MANAGEMENT IN SOILLESS GROWING
SYSTEM

Jasminka M. Milivojeviét, Dragan D.
Radivojevicl, Robert H. Veberi?, Maja M.
Mikuli¢ Petkovsek?, Jelena J. Dragisi¢
Maksimovic3

IUniversity of Belgrade, Faculty of Agriculture,
Belgrade, Serbia

2University of Ljubljana, Biotechnical Faculty,
Ljubljana, Slovenia

3University of Belgrade, Institute for
Multidisciplinary Research, Belgrade, Serbia

THE EFFECT OF ULTRASOUND AND COOKING
TREATMENTS ON /N VITRO DIGESTIBILITY AND
ANTIOXIDANT PROPERTIES OF WHOLEGRAIN
WHEAT FLOURS

Valentina V. Nikoli¢X, Sladana M. Zilic,
Marijana Z. Simié, Vesna G. Kandi¢*, PrimoZ
Titan?, Dejan B. Dodig*

IMaize Research Institute, Belgrade, Serbia
2Research Genetics and Agrochemistry Ltd.,
Murska Sobota, Slovenia

POTENTIAL UTILIZATION OF CITRUS PEEL AS A RICH
SOURCE OF ANTIOXIDANTS

Diandra D. Pintad*?, Kristina J. Bekvalac?,
Dejan Z. Or¢i¢?, Dejana D. Baji?, Neda M.
Mimica-Duki¢®, Marija M Lesjak*

IUniversity of Novi Sad Faculty of Sciences,
Novi Sad, Serbia

2University of Novi Sad Faculty of Medicine,
Novi Sad, Serbia

SUGAR CONTENT OF SWEET MAIZE KERNEL UNDER
DROUGHT CONDITION

Jelena Z. Vukadinovié¢®®, Tomislav B. Tosti?,
Jelena Z. Srdié, SneZana D. Mladenovi¢
Drinié, Vesna D. Dragicevié®, Dusanka M.
Milojkovié-Opsenica?

IMaize Research Institute Zemun Polje,
Zemun, Serbia

2 University of Belgrade, Faculty of Chemistry,
Belgrade, Serbia

THE EFFECT OF PHYTOHORMONES APPLICATION ON
MORPHOLOGICAL AND BIOLOGICAL PROPERTIES OF
Thymus pannonicus All.

Vladimir M. Filipovié, Vladan M. Ugrenovic?,
Zoran A. Maksimovi&, SneZzana M.
Dimitrijeviét, Vera M. Popovié*, Katarina R.
Mihajlovski®, Marija D. Milic>

nstitute for Medicinal Plant Research ,,Dr
Josif Pancic”, Belgrade, Serbia

2Institute of Soil Science, Belgrade, Serbia
3Faculty of Pharmacy, University of Belgrade,
Belgrade, Serbia
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“Institute of Field and Vegetable Crops, Novi
Sad, Serbia

>Faculty of Technology and Metallurgy,
University of Belgrade, Belgrade, Serbia

PROTEINS OF TOFU WHEY AS A WASTE IN TOFU

Andela B. Stanojeviét, Milica M. Pesié?,
Aleksandar Z. Kostic?, Danijel D. Milin¢ié,
Mirjana B. Pesié, Sladana P. Stanojevic¢®”

I Faculty of Environmental Sciences, Czech

10 PRODUCTION University of Life Sciences, Prague, Czech
Republic
2 Institute of Food Technology and
Biochemistry, Faculty of Agriculture,
University of Belgrade, Belgrade, Serbia
Olimpia Panza', Amalia Conte®’, Matteo A.
1 SUSTAINABLE APPROACH FOR FOOD SHELF LIFE Del Nobile?
" | PROLONGATION TROUGH BY-PRODUCTS RECYCLING
LUniversity of Foggia, Foggia, Italy
Nikola Popoviél, Dario Danojevi¢?, Svetlana
TREATMENT WITH SELECTED PSEUDOMONAS Radovié, Slavisa Stankovié, Jelena Lozo*"
.| SRANS FROVOKES GENGIYPEDTENDANT | ety s -ty of i,
DROUGHT Belgrade, Serbia
2Institute of Field and Vegetable Crops, Novi
Sad, Serbia
Sanja Stojanovié’”, Marina Ristovié?,
Aleksandra Margeti¢, Zoran Vujéié, Biljana
Dojnov?
13 IN SITU PRODUCTION OF XYLOOLIGOSACCHARIDES | ! University of Belgrade, Institute of
" | BY ASPERGILLUS TUBIGENSIS FROM CORN COB Chemistry, Technology and Metallurgy,
National Institut of the Republic of Serbia,
Department of Chemistry, Belgrade, Serbia
2 University of Belgrade, Faculty of Chemistry,
Department of Biochemistry, Belgrade, Serbia
Dessislava P. Gerginova, Svetlana D. Simova
CHEMICAL PROFILE OF DIFFERENT TYPES OF MEAD -
14. | NMR METABOLOMICS APPLIED TO THE OLDEST Institute of Organic Chemistry with Centre of
ALCOHOLIC BEVERAGE Phytochemistry — Bulgarian Academy of
Sciences, Sofia, Bulgaria
Nada Cuji¢ Nikoli¢*", Predrag Petrovic?,
Katarina Savikin®, Teodora Jankovié:
PECTIN AS A CARRIER OF CHOKEBERRY
15. | POLYPHENOLS: INGREDIENTS WITH POTENTIAL IInstitute for Medicinal Plants Research,

HEALTH BENEFITS

Tadeusa Koscuska 1, Belgrade, Serbia
2Faculty of Technology and Metallurgy,
Department of Chemical Engineering,
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University of Belgrade, Belgrade, Serbia

16.

THE EVALUATION OF THE ANTIOXIDANT POTENTIAL
DURING THE OXIDATIVE POLYMERIZATION OF
POLYPHENOL COMPOUNDS INDUCED BY THE
LACCASE ENZYME

Nevena V. lli¢%, Marija D. Mili¢?, Sladana Z.
Davidovié, Katarina R. Mihajlovski?, Suzana I.
Dimitrijevié-Brankovi©

LUniversity of Belgrade, Innovation Centre of
Faculty of Technology and Metallurgy,
Belgrade, Serbia

2University of Belgrade, Faculty of Technology
and Metallurgy, Belgrade, Serbia

17.

MICROENCAPSULATION OF WILLOWHERB LEAVES
EXTRACT WITH MALTODEXTRIN AND WHEY
PROTEIN USING SPRAY DRYING

Milos S. Jovanovié, Zorica N. Drinié,
Dubravka J. Bigovi¢, Gordana M. Zdunié&,
Jelena R. Mudrié®, Katarina P. Savikin®

nstitute for Medicinal Plants Research “Dr.
Josif Pancic¢”, Belgrade, Serbia

18.

COMBINED EFFECT OF ASCORBIC ACID AND SUGAR
ON TEXTURE PROPERTIES OF MAIZE COMPOSITE
BREAD

Marijana Z. Simic*, Olivera D. Simurund®,
Bojana V. Filipéev?, Jelena Vancetovié?,
Sladana M. Zili¢*

1 Maize Research Institute Zemun Polje,
Laboratory of Food Technology and
Biochemistry, Belgrade-Zemun, Serbia

2 Maize Research Institute Zemun Polje, Plant
Breeding Department, Belgrade-Zemun,
Serbia

3Institute of Food Technology, Novi Sad,
Serbia

19.

EVALUATION OF TECHNOLOGICAL CHARACTERISTICS
OF WINE GRAPE VARIETALS IN THE VINEYARDS OF
THE HOLY MONASTERY KOPORIN

Katarina R. Deli¢*", Nebojsa Markovi¢*”,
Slavica Todi&, Zoran PrZi¢*

Institute of Horticulture, Faculty of
Agriculture, University of Belgrade,
Belgrade, Serbia

20.

IMPACT OF JUICING TECHNIQUES AND STORAGE
TIME ON TOTAL PHENOLIC CONTENT OF SELECTED
JUICES

Milica D. Zrnic Ciric*", Vanja M. Todorovic?,
Nevena M. Dabetic’, Ivana D. Djuricict, Ivan
M. Stankovic?, Miodrag C. Ostojic?

1Department of Bromatology, Faculty of
Pharmacy, University of Belgrade, Belgrade,
Serbia

2 Faculty of Medicine, University of Belgrade,
Belgrade, Serbia

21.

DEVELOPMENT OF INNOVATIVE LIPOSOME-RELEASE
SYSTEMS FOR ENCAPSULATION OF BIOLOGICALLY
ACTIVE SOYBEAN PEPTIDES

Neda V. Pavlovié, Jelena R. Mijalkovié?,
Verica B. Bordevic, Branko M. Bugarski®,
Zorica D. KneZevié-Jugovié®”
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YInnovation Center of the Faculty of
Technology and Metallurgy, Belgrade, Serbia
2 Department of Biochemical Engineering and
Biotechnology, Faculty of Technology and
Metallurgy, University of Belgrade, Belgrade,
Serbia

3 Department of Chemical Engineering,
Faculty of Technology and Metallurgy,
University of Belgrade, Belgrade, Serbia

22.

ACTIVE AND INTELLIGENT PACKAGING OF FOOD
PRODUCTS

Tanja S. Petrovic, SneZana M. Stevanovic,
Dragana M. Paunovic, Jasmina R. Rajic,
Biljana B. Rabrenovic

IUniversity of Belgrade-Faculty of Agriculture,
Zemun-Belgrade, Serbia

23.

EFFECTS OF MICROWAVE PASTEURIZATION ON THE
THERMAL RESISTANCE OF ZYGOSACCHAROMYCES
ROUXII IN ORGANIC INTERMEDIATE MOISTURE
DATE

Dilber Cadlar’, Ahsen R. Ergiin®, Taner Baysal?

IDimes Food Ind. & Inc. ,izmir, Turkey

2 Ege University, Faculty of Engineering,
Department of Food Engineering, [zmir,
Turkey

24,

MICROWAVE-ASSISTED EXTRACTION OF ESSENTIAL
OIL FROM GINGER (Zingiber officinale Rosc.)

Zorica N. Drini¢?, Milo$ S. Jovanovié, Dejan S.
Pljevljakusi¢l, Dubravka J. Bigovié®, Katarina
P. Savikin®

nstitute for Medicinal Plants Research “Dr.
Josif Pancic¢”, Belgrade, Serbia

25.

ENZYMATIC SYNTHESIS OF GALACTO-
OLIGOSACCHARIDES FROM WHEY LACTOSE

Natasa B. KneZevic, Milica Simovict, Dejan
Bezbradica®, Jovana Bosnjakovic?, Aleksandar
Marinkovié*

IUniversity of Belgrade, Faculty of Technology
and Metallurgy, Belgrade, Serbia

2Research and Development Institute Lola
L.T.D., Belgrade, Serbia

26.

DEVELOPMENT OF MUSHROOM-BASED CEREAL
FLOURS WITH IMPROVED NUTRITIONAL AND
ANTIOXIDATIVE PROPERTIES

Dunja Mileti¢*", Aleksandra Sknepnek?,
Natasa Milicevié?, Milena Panti¢ 1, Marijana
Sakac?, Bojana Sari®, Miomir Niksic*

1 University of Belgrade, Faculty of
Agriculture, Institute of Food technology and
biochemistry, Department of Industrial
Microbiology, Belgrade, Serbia

2University of Novi Sad, Institute of Food
Technology, Novi Sad, Serbia

27.

Milena V. Senk®, Milena S. Simi¢, Dusanka M.
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EFFECT OF SOYBEAN/PROSO MILLET
INTERCROPPING COMBINED WITH BIO-FERTILIZER
ON ACCUMULATION OF ESSENTIAL ELEMENTS IN
GRAIN

Milojkovié-Opsenica?, Zivoslav Lj. Tesi¢?, Milan
Z. BrankoVv?, Igor D. Kodranov?, Vesna D.
Dragiceviét

IMaize Research Institute Zemun Polje,
Belgrade, Serbia

2University of Belgrade - Faculty of Chemistry,
Belgrade, Serbia

28.

EVALUATION OF FUNCTIONAL PROPERTIES OF
DEFATTED SEED CAKES AND FLOUR BLENDS

Aleksandra Cirkovié®, Biljana B. Rabrenovié’,
Jovanka G. Lali¢i¢-Petronijeviét, Milica
Stevanovié, Olivera Simurina?, Branka
Zarkovié®, Mirjana A. Demin*”

I University of Belgrade, Faculty of
Agriculture, Belgrade, Serbia

2 Institute of Food Technology, University of
Novi Sad, Novi Sad, Serbia

29.

PUMPKIN SEED CAKE — ANTIOXIDANT AND
NUTRITIONAL VALUE OF SELECTED SAMPLES

Jelena M. Kukié-Markovic*", Nevena b.
Ivanovid, BriZita I. Dordevic?, Zoran A.
Maksimoviét, Margarita S. Dodevska®, Nina Z.
Okuka*

1Department of Pharmacognosy, University of
Belgrade — Faculty of Pharmacy, Belgrade,
Serbia

2 Department of Bromatology, University of
Belgrade — Faculty of Pharmacy, Belgrade,
Serbia

3Institute of Public Health of Serbia ,,Dr Milan
Jovanovic Batut”, Center for Hygiene and
Human Ecology, Belgrade, Serbia

“Faculty of Medicine, University of Banja Luka,
Banja Luka, Republika Srpska

30.

GENTIAN ROOT: COMPARISON OF OPTIMIZED HEAT
ASSISTED AND ULTRASOUND-ASSISTED
EXTRACTION METHODS

Jelena R. Mudri¢, Milog S. Jovanovié, Jelena
C. Zivkovié,, Konstantinos R.E. Gardikis?,
Katarina P. Savikin®

nstitute for Medicinal Plants Research “Dr
Josif Pancic¢”, Belgrade, Serbia

2Apivita SA Industrial Park of Markopoulo
Mesogaias, Athens, Greece

31.

ANALYSIS OF THE IMPACT OF DIFFERENT FINING
AGENTS ON THE PHENOLIC COMPOUNDS OF
CABERNET SAUVIGNON WINES

Nikolina M. Lisov’, Ivana V. Plavsi¢, Uros D.
Cakar? Aleksandar V. Petrovié®”, Ljiljana C.
Gojkovié-Bukarica®

IUniversity of Belgrade, Faculty of Agriculture,
Belgrade, Serbia
2University of Belgrade, Department of
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Bromatology, Faculty of Pharmacy, Belgrade,
Serbia

3 University of Belgrade, Faculty of Medicine,
Belgrade, Serbia

32.

BLACK CHOKEBERRY-FRUIT FOR WINE PRODUCTION

Uros Cakar®”, Nikolina Lisov?, Ivana Plavsié?,
Aleksandar Petrovic?, lvan Stankovié, Viatka
Vajs®, BriZita Pordevic:

1Department of Bromatology, Faculty of
Pharmacy, University of Belgrade, Belgrade,
Serbia

2Institute of Food Technology and
Biochemistry, Faculty of Agriculture,
University of Belgrade, Belgrade, Serbia
3Centre of Chemistry, Institute of Chemistry,
Technology and Metallurgy, University of
Belgrade, Belgrade, Serbia

33.

APPLICATION OF PHYTOCOMPOUND-LOADED
NANOEMULSIONS IN THE ACTIVE COATINGS AND
FILMS FOR FOOD PACKAGING

Ana S. Salevi¢*, Danijel D. Milinc¢i¢*, Steva
Levi¢, Aleksandar Z. Kosti¢, Mirjana B. Pesi¢,
Viktor A. Nedovic

LUniversity of Belgrade, Faculty of
Agriculture, Belgrade, Serbia

34.

ENCAPSULATION OF ROSA CANINA EXTRACT IN
LIPOSOMES PRODUCED BY THIN FILM METHOD

Aleksandra Jovanovi¢*", Balan¢ Bojana?,
Trajkovi¢ Milica®, Djordjevi¢ Verica®, Katarina
Savikin®, Jelena Zivkovi¢*, Bugarski Branko®

IUniversity of Belgrade, Innovation Centre of
the Faculty of Technology and Metallurgy,
Belgrade, Serbia

2Hemofarm A. D., Vriac, Serbia

3University of Belgrade, Faculty of Technology
and Metallurgy, Belgrade, Serbia

“Institute for Medicinal Plants Research “Dr
Josif Pancic¢”, Belgrade, Serbia

35.

HYDROLATS FROM SEVEN LAMIACEAE SPECIES AS
POTENTIALLY USEFUL WASTE

Ana Alimpi¢ Aradski*”, Mariana Oalde’, Dejan
Pljevijakusi¢?, Smiljana Jankovié, Tatjana
Dukié, Katarina Savikin?, Petar D. Marin®,
Sonja Duletié-Lauseviét

1University of Belgrade, Faculty of Biology,
Institute of Botany and Botanical Garden
“Jevremovac”, Belgrade, Serbia

2Institute for Medicinal Plants Research “Dr
Josif Pancic¢”, Belgrade, Serbia

36.

COMPARISON OF MICROWAVE-ASSISTED,
SUBCRITICAL WATER, AND HIGH VOLTAGE ELECTRIC

Sinisa Simié, Jelena Vladié:, Marija BanoZié,
Krunoslav Aladi&?, Senka Vidovié¢?, Stela Jokic?
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DISCHARGE EXTRACTION EFFICIENCY IN
PRODUCTION OF DILL SEED EXTRACTS

LUniversity of Novi Sad, Faculty of
Technology, Department of Biotechnology
and Pharmaceutical Engineering, Novi Sad,
Serbia

2University of Osijek, Faculty of Food
Technology, Osijek, Croatia

37.

HPLC ANALYSIS OF ASCORBIC ACID IN PRETREATED
AND DRIED RED PEPPER (Capsicum annum)

Milica Luci¢*", Ivana Sredovié Ignjatovi,
Steva Levié, Ivan Zlatanovié, Antonije Onjia*

YInnovation Center of Faculty of Technology
and Metallurgy, Belgrade, Serbia

2Faculty of Agriculture, University of Belgrade,
Belgrade, Serbia

3Faculty of Mechanical Engineering,
University of Belgrade, Belgrade, Serbia
“4Faculty of Technology and Metallurgy,
University of Belgrade, Belgrade, Serbia

38.

THE INFLUENCE OF DIFFERENT HEAT TREATMENT
ON THE VITAMIN C CONTENT IN PEPPER (Capsicum
annuum L.)

Dragana M. Paunovié, Jovana M. Markovié,
Biljana B. Rabrenovié’, Jovanka G. Lali¢i¢-
Petronijevi¢l, Jasmina R. Raji¢?, Tanja S.
Petrovic?

IFaculty of Agriculture, University of Belgrade,
Belgrade, Serbia

2Academy of Technical Vocational Studies,
Belgrade, Serbia

39.

EXAMINATION OF TECHNO-FUNCTIONAL
PROPERTIES OF CHICORY (Cichorium intybus L.)
ROOT FLOUR AS A POTENCIAL INGREDIENT OF
FUNCTIONAL FOOD

Jovanka G. Lali¢i¢-Petronijevi¢'’, Milica S.
Stevanovic, Mirjana A. Demin?, Biljana B.
Rabrenovié, Dragana M. Paunovié,
Aleksandra L. Cirkovié, Lazar D. Peji¢*

IFaculty of Agriculture, University of Belgrade,
Belgrade, Serbia

40.

AGRO-CULTURE WASTE AS A SOURCE OF
FUNCTIONAL FOOD INGREDIENTS

Aleksandra Cvetanovi¢®’, Gokhan Zengin?,
Milo$ Radosavljevié, Alena Stupar®, Mirjana
Petronijevi¢®, Branimir Pavlié*, Zoran Zekovié*

IFaculty of Technology, University of Novi Sad,
Novi Sad, Serbia

2Department of Biology, Science Faculty,
Selcuk University, Konya, Turkey,

3Institute of Food Technology, University of
Novi Sad, Serbia

41.

“GREEN” APPROACH FOR THE SMART AGRO-FOOD
WASTE MANAGEMENT TO OBTAIN FUNCTIONAL
FOOD ADDITIVES

Lin Lin Yan', Aleksandra Cvetanovic®”

nstitute of Chemical Industry of Forestry
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Products, Chinese Academy of Forestry,
Nanjing, China

2Faculty of Technology, University of Novi Sad,
Novi Sad, Serbia

INFLUENCE OF ORGANIC BIOSTIMULATORS ON SEED

Stefan Gordanic, Dragoja Radanovic, Petar
Batini¢, Sara Mikic, SneZzana Mrdan, Vladimir
Filipovié, Zeljana Priji¢, Tatjana Markovi¢

42. | MATURATION OF MEDICINAL AND SPICE PLANT
SPECEIES Contariionin seatesn b Institut for Medicinal Plant Research “Dr Josif
Pancic¢”, Belgrade, Serbia
Hana Ameur?, Fernandes Lemos Junior,
Wilson Jose,* Olga Nikouloudaki*, Maria De
oz ) a
FROM STARTER-ASSISTED TO FERMENTOME- 22;;@5”; ';rf’g;;;ol A,”w‘zrr'gocal abrese”,
43. | DRIVEN: A PARADIGM SHIFT IN SOURDOUGH g ’
Gobbetti
FERMENTATION
IFree University of Bolzano, Bolzano, Italy
2 University of Bari Aldo Moro, Bari, Italy
Erhan | Sulejmani
ACE INHIBITOR ACTIVITY AND ANTIOXIDANT
44. | ACTIVITY OF MOUNTAINOUS AND PLAIN EWE’S . .
MILK CHEESES AND THE INFLUENCE OF DIFFERENT | University of Tetova, Department of Food
HERBS ON THE VOLATILE COMPOUNDS Technology, Tetovo, R. North Macedonia
SneZana M. Stevanovié, Maja S. Kozarski?,
Tanja S. Petrovié, Tijana M.UroSevic
45, EFFECT OF DRYING METHODS ON THE RETENTION
OF ANTIOXIDATIVE PROPERTIES OF SOUR CHERRY IUniversity of Belgrade, Faculty of Agriculture,
Department of Food Technology, Belgrade,
Serbia
Tea Ganic*™ Marija Petrovic?, Marina
Jovanovié, Dragana Miti¢-Culafié, Stefana
SOLID WASTE OBTAINED FROM INDUSTRIAL T L e T e oo T
46. | TINCTURE PRODUCTION FROM Plantago major L. Veljovic
" | LEAVES: INSIGHT INTO CHEMICAL COMPOSITION
AND BIOACTIVITY IFaculty of Biology, Belgrade, Serbia
2 Institute of General and Physical Chemistry,
Belgrade, Serbia
3Faculty of Chemistry, Belgrade, Serbia
Sonja P. Veljovi¢'", Marija P. Petrovi¢, Uros
M. Gasi¢?, Danka S. Radié®, Maja M. Natic®
PHENOLIC PROFILE AND ANTIOXIDANT ACTIVITY OF | ! institute of General and Physical Chemistry,
47. | PEPPERMINT (Mentha piperita L.) AGRO- Belgrade, Serbia

INDUSTRIAL WASTE

2 Department of Plant Physiology, Institute for
Biological Research “Sinisa Stankovic” —
National Institute of Republic of Serbia,
University of Belgrade, Belgrade, Serbia
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3 Faculty of Chemistry, University of Belgrade,
Belgrade, Serbia

48.

AVAILABLE APPROACHES FOR OVERCOMING LOW
BIOAVAILABILITY OF RESVERATROL

Milos Z. Gostimirovic®, Jovana N. Rajkovic?,
Aleksandar V. Petrovic?, Jelena M. Cvejic3,
Milica T. Atanackovic-Krstonosic?, Ljiljana C.
Gojkovic-Bukarica*

nstitute of pharmacology, clinical
pharmacology and toxicology, Faculty of
Medicine, University of Belgrade, Serbia
2Faculty of Agriculture, University of Belgrade,
Belgrade, Serbia

3Department of Pharmacy, Faculty of
Medicine, University of Novi Sad, Novi Sad,
Serbia

49.

APPROACHES FOR POTENTIATING THE EFFECTS OF
PIPERINE

Katarina Smilkov?'®, Darinka Gjorgieva Ackova
1

iDepartment of Applied Pharmacy, Division of
Pharmacy, Faculty of Medical Sciences,
University “Goce Del¢ev” — Stip, R. North
Macedonia

50.

GREEN TECHNOLOGIES FOR THE EXTRACTION OF
BIOACTIVE COMPOUNDS FROM Satureja hortensis

Jelena Vladié®, Bojana Pordeviél, Maja Radic,
Sinisa Simi¢t, Milica A¢imovi&

IFaculty of Technology, University of Novi Sad,
Novi Sad, Serbia

2Institute of Field and Vegetable Crops, Novi
Sad, Serbia

51.

IMMOBILISATION OF LACTOBACILLUS RHAMNOSUS
ON INDUSTRIAL CARRIERS IN COMBINATION WITH
CALCIUM ALGINATE FOR L-(+)-LACTIC ACID
FERMENTATION

Milo$ S. Radosavljevié, Steva M. Levié?,
Jelena D. Pejin', Sunéica D. Kocié-Tanackov?,
Aleksandra Cvetanovié, Dragan Povrenovié,
Viktor A. Nedovic?

1University of Novi Sad, Faculty of Technology
Novi Sad, Novi Sad, Serbia

2University of Belgrade, Faculty of Agriculture,
Zemun, Serbia

3University of Belgrade, Faculty of Technology
and Metallurgy, Belgrade, Serbia

52.

THE INFLUENCE OF TEMPERATURE AND AIR FLOW
RATE ON DRYING KINETICS OF APPLE CHIPS

Tijana M. Urosevi¢*!, Olivera R. E¢im — Burid,
lvan V. Urosevi©

1University of Belgrade, Faculty of Agriculture,
Belgrade, Serbia

2 Bijeljina University, Faculty of Agriculture,
Bijeljina, Bosnia and Herzegovina



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

L

UNIFooD2021 Conference

September24-25 2021 University of Belgrade

UNZFOOD

53.

EFFECT OF USING NATURAL COLORANTS EXTRACTED
FROM ROSA RUBIGINOSA AND OPUNTIA STRICTA
FRUITS AND HIBISCUS SABDARIFFA FLOWERS ON
THE QUALITY OF SALAMI

Ismahen Essaidi*, Najla Dhen', Basma
Ghandri®, Zohra Ben Cheikh®, Jamel Eddine
Ben Abda’, Messaoud Mars?

1Research Laboratory of Agro-biodiversity and
Eco-toxicology, High Agronomic Institute of
Chott Meriam 4042, University of Sousse,
Sousse, Tunisia

54.

EXPRESSION OF AMYLASES IN ADULT HONEY BEES
FED WITH DIFFERENT PATTIES

Ratko Pavlovi¢*", Biljana Dojnov?, Marinela
Sokarda Slavi¢?, Marija Paviovié?,

Katarina Slomo ', Marina Ristovi¢ 2, Zoran
Vujéic?

1Department of Biochemistry, Faculty of
Chemistry, University of Belgrade, Belgrade,
Serbia

2Department of Chemistry, Institute of
Chemistry, Technology and Metallurgy,
University of Belgrade, Belgrade, Serbia
3Department of Physical Chemistry, Vinca
Institute of Nuclear Sciences, National
Institute of the Republic of Serbia, University
of Belgrade, Belgrade, Serbia

55.

INFLUENCE OF EXTRACTION PARAMETERS ON SOME
QUALITY CHARACTERISTICS OF TANNIN EXTRACTS
FROM ACORN KERNEL

Yaren Sariduman™, Buse M. Cabas'"™", Deniz
Déner’, Damla Bayana®, Omer F. Cokgezme?,
Tuncay Giinhan®, Cengiz R. Akdeniz?, F. igier?

1 Ege University, Graduate School of Natural
and Applied Sciences, Department of Food
Engineering, Bornova, Izmir, Turkey

2 Ege University, Faculty of Engineering,
Department of Food Engineering, Bornova,
Izmir, Turkey

3 Ege University, Faculty of Agriculture,
Department of Agricultural Engineering and
Technologies, Bornova, Izmir, Turkey



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

