UNIFOOD
CONFERENCE

University of Belgrade

Book of Abstracts

Belgrade, September 24-25, 2021



CIP - Kategorizacija u publikaciji Narodna biblioteka Srbije, Beograd

CIP - Karanoruzanuja y myonukanuju - Haponna 6udmuoreka Cpouje, beorpan
663/664(048)
UNIFOOD conference (2021 ; Beograd)
Program i zbornik radova = Book of Abstracts / Unifood conference, Belgrade, September 24-25, 2021 ;
[editors Mirjana Pesi¢, Zivoslav Tesi¢].
- Belgrade : University of Belgrade, 2021 (Beograd : Razvojno-istrazivacki centar Grafickog inzenjerstva TMF).
- 197 str.; 30 cm
Tiraz 30.
ISBN 978-86-7522-066-4

a) XpaHa - AIICTpaKkTH

COBISS.SR-ID 47517705

UNIFOOD Conference, Belgrade September 24-25 2021
Book of Abstracts

Published by

University of Belgrade
Studentski trg 1
11000 Belgrade
www.bg.ac.rs,

email: kabinet@rect.bg.ac.rs

For Publisher

Ivanka Popovi¢, rector

Editors
Mirjana Pesi¢
Zivoslav Tesi¢
Cover Design Layout

Ivana Isakovi¢

Circulation
30
ISBN 978-86-7522-066-4

Print
Razvojno-istrazivacki centar Grafickog inzenjerstva
Faculty of Technology and Metallurgy, Karnegijeva 4, Belgrade

Published
2021.


http://www.bg.ac.rs/
mailto:kabinet@rect.bg.ac.rs

UNIFo00d2021 Conference

24™"-25t™ September 2021 University of Belgrade
2"d International UNIfood Conference

Lol

UNZFOOD

SCIENTIFIC COMMITTEE

Prof. Dr Mirjana Pesi¢ - University of Belgrade, Faculty of Agriculture, Serbia — President of Scientific
Committee

Members:

Prof. Dr Ivanka Popovi¢, University of Belgrade, Faculty of Technology and Metallurgy, Rector

Prof. Dr Petar Marin - University of Belgrade, Faculty of Biology, Vice-rector

Prof. Dr Viktor Nedovi¢ - University of Belgrade, Faculty of Agriculture

Dr Marina Sokovi¢ - University of Belgrade, Institute for Biological Research "Sinisa Stankovi¢"

Prof. Dr Zivoslav Tesi¢ - University of Belgrade, Faculty of Chemistry

Prof. Dr Bojana Vidovi¢ - University of Belgrade, Faculty of Pharmacy

Prof. Dr Jelena Lozo - University of Belgrade, Faculty of Biology

Prof. Dr Ljiljana Gojkovié¢-Bukarica - University of Belgrade, School of Medicine

Prof. Dr Dusanka Milojkovi¢-Opsenica - University of Belgrade, Faculty of Chemistry

Prof. Dr Branko Bugarski - University of Belgrade, Faculty of Technology and Metallurgy

Prof. Dr Jevrosima Stevanovi¢ - University of Belgrade, Faculty of Veterinary Medicine

Prof. Dr Milica Fotiri¢-Aksi¢ - University of Belgrade, Faculty of Agriculture

Prof. Dr Sladana Stanojevi¢, University of Belgrade, Faculty of Agriculture

Prof. Dr Aleksandar Kosti¢ - University of Belgrade, Faculty of Agriculture

Doc Dr Steva Levi¢ - University of Belgrade, Faculty of Agriculture

Prof. dr Nikola Tomi¢ - University of Belgrade, Faculty of Agriculture

Dr Dragana Stani¢-Vucinié¢ - University of Belgrade, Faculty of Chemistry

Dr Jelena Begovi¢ - Institute of Molecular Genetics and Genetic Engineering

Dr Natasa Goli¢ - University of Belgrade, Institute of Molecular Genetics and Genetic Engineering

Dr Vuk Maksimovi¢ - University of Belgrade, Institute for Multidisciplinary Research

Dr Nevena Mihailovié-Stanojevi¢ - University of Belgrade, Institute for Medical Research

Dr Uro$ Gasi¢ - University of Belgrade, Institute for Biological Research "SiniSa Stankovi¢"

Dr Tomislav Tosti - University of Belgrade, Faculty of Chemistry

Dr Bojana Balanc¢- University of Belgrade, Faculty of Technology and Metallurgy

Prof. Dr Je Yang - Shanghai Institute of Materia Medica, Chinese Academy of Sciences (SIMM), Chine
Prof. Dr Farid Chemat - Université d’ Avinjon et des Pays du Vaucluse, Avignjon, France

Prof. Dr Jose Maria Lagaron - Institute of Agrochemistry and Food Technology (IATA) of the Spanish
Council for Scientific Research (CSIC) , Valencia, Spain

Prof. Dr Charalampos Proestos, National and Kapodistrian University of Athens Zografou, Athens, Greece
Dr Didier Dupont, French National Insititute for Agriculture Research, France

Dr Linda Giblin, Teagasc Food Research Centre, Moorepark, Ireland

Prof Dr Marco Arlorio, Associate Professor of Food Chemistry at the Dipartimento di Scienze del Farmaco,
Universita del Piemonte Orientale, Novara, Italy

Prof. Dr Isabela Ferreira - Polytechnic Institute of Braganca, Coordinator of the Mountain Research Centre
(CIMO), Portugal

Dr Irena Vovk —National Institute of Chemistry, Ljubljana, Slovenia

Prof. Dr Gertrud Morlock - Justus Liebig University Giessen, Germany

Sokol Abazi, Canadian institute of technology, Tirana and Noval Laboratory Durres, Albania

Prof. Dr Verica Dragovi¢-Uzelac — Faculty of Food Technology and Biotechnology, Zagreb, Croatia
Nikolaos Tzortzakis, Cyprus University of Technology, Department of Agricultural Sciences, Biotechnology
and Food Science, Limassol, Cyprus

Prof. Dr Drazen Lusi¢, Department of Environmental Health Faculty of Medicine, University of Rijeka
Croatia

Dr Dorisa Cela, Noval Laboratory, Durres, Albania



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

== UNIFo0d2021 Conference

24™"-25t™ September 2021 University of Belgrade

ol 2"d International UNIfood Conference

E e———

~

UNZFOOD

ORGANIZING COMMITTEE

Ivana Isakovi¢ - University of Belgrade, Serbia

Nevena Arandjelovi¢ - University of Belgrade, Serbia

Nikola Savi¢ - University of Belgrade, Serbia

Dr Ana Salevi¢ - University of Belgrade, Faculty of Agriculture, Serbia

MSc Petar Batini¢, Institute for Medicinal Plant Research ,,Dr Josif Panci¢*, Belgrade, Serbia

MSc Danijel Milin¢i¢ — University of Belgrade, Faculty of Agriculture, Serbia

MSc Dusan Radojevi¢, University of Belgrade, Institute of Molecular Genetics and Genetic Engineering,
Serbia

MSc Marina Kosti¢ - University of Belgrade, Institute for Biological Research "Sinisa Stankovi¢"



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

UNIFo00d2021 Conference

24™"-25t™ September 2021 University of Belgrade
2"d International UNIfood Conference

Lol

UNZFOOD

The word of welcome

Dear colleagues,

We would like to welcome you to the 2"d UNIFood International Conference —UNIFood2021.
We hope that this gathering will engage not only academics, but also the stakeholders from all
the relevant industries and business sectors, serving as a meeting point and a platform for
proliferation of new ideas and development of new partnerships.

The first UNIFood conference, organized as national, was established 2018. year as one of the
events in honor of the 210th Anniversary celebration of the University of Belgrade that ranked at
Shanghai list on 35" place for the 2017 year in subject Food Science and Technology. The
University of Belgrade has been recognized as a leading international scientific institution by
LERU when it was selected to be a member of CE7, an informal network of seven Central
and Eastern European universities collaborating with LERU on key research and education
challenges. Furthermore, University of Belgrade joined European University Alliance Circle
U. Following the European Commission’s launch of the European Universities initiative, a
group of research-intensive universities has entered into a Memorandum of Understanding
with the intention of establishing a new university alliance: Aarhus University, Humboldt
University of Berlin, King's College London, UC Louvain, University of Belgrade,
University of Oslo and Université de Paris.

We are pleased that you have decided to take part in this mutual conversation, where many will
present their recent work, through poster sessions, oral communications or simply by asking
questions. One of the goals of this Conference is cooperation between academia and food industry.
Food scientists, technologists, researchers, nutritionists, engineers and entrepreneurs will exchange
their knowledge about the latest advances in all aspects of food production, processing,
sustainability, safety and security, nutrition and health, hi-tech equipment, ethics and knowledge
transfer supporting environment. At this meeting, over 200 participants from 23 countries will take
part.

Belgrade, one of the oldest city in the Europe, always young, at the confluence of
the Sava and Danube rivers, will be your host. At the confluence of new ideas and experiences we
again wish you a warm welcome.

Sincerely,
Prof. Dr Mirjana Pesi¢ Prof. Dr Ivanka Popovi¢
President of the Scientific Committee Rector of the University of Belgrade

of UNIFood2021
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ZETA-POTENTIAL AND PARTICLE SIZE OF FUNCTIONAL ADDITIVES
BASED ON GOAT MILK PROTEINS AND Agaricus blazei Murill EXTRACTS

Dusanka A. Popovi¢ Minié**, Danijel D. Milinéié*, Vladislav Rac', Bojana Vidovi¢’, Marina Sokovic®,
Jovana Petrovi¢®, Mirjana B. Pesi¢*

YUniversity of Belgrade - Faculty of Agriculture, Department of Food Technology and Biochemistry,
Nemanjina 6, 11080, Belgrade, Serbia
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University of Belgrade - Institute for Biological Research “Sinisa Stankovi¢”, National Institute of Republic
of Serbia, Bulevar Despota Stefana 142, 11000, Belgrade, Serbia

*Corresponding author: dusanka.popovic@agrif.bg.ac.rs

In recent years, the manufacturing of functional food has gained a lot of attention. The most recent
studies indicate that bovine milk proteins are suitable carriers for a whole range of bioactive
substances, mainly because of their micellar structure.

The aim of our study was to examine the possibility of goat milk proteins (RM - raw skimmed milk
and CN - casein fraction) to deliver A. blazei extracts (VA - hot water extract and GA - glucan
extract) in order to use all the potential health benefits of this mushroom. Furthermore, the effect of
thermal treatment (90°C, 10 min; TRM — thermally treated RM and TCN - thermally treated CN) on
carrier properties was also evaluated. The mixture of different goat milk proteins and A. blazei
extracts were prepared and zeta-potential and particle size distribution were determined by a laser
light-scattering particle size analyzer, using distilled water as a dispersant.

The best results were obtained with the RM and TRM mixtures. It can be concluded that changes in
particle size and electric charge of the micellar surface occurring in goat milk after heating have a
positive impact on carrier properties. The particle size of TRM mixtures increased by 13.3 to 15.7%
compared to the size of TRM particles, whereas the zeta-potential of TRM/VA increased for 6.6%
compared to that of TRM. TCNs did not follow this trend. The measurement of CNs particle size
distribution showed the presence of significantly different sizes (coefficient of variation >30%),
whereas the zeta-potential measurements were stable. These results imply that the measurements of
zeta-potential cannot be interpreted without the particle size data.

Keywords: goat milk proteins; Agaricus blazei Murill; thermal treatment; zeta-potential; particle size
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