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Have a close contact with leading European and
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LKB is an IS0 9001 Cerified Company dedicated to
supply, distribution and customer service of Life Science,
Biotechnology and Analysis equipment, supplements and
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Our team includes sertified service engineers for qualified
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lyzers are designed for the analysis of
complex oxidised hydrolysates. Over 30
years of experience resulted in a product,
that meeis the requirements of ACAC and
the ELl Commission Directive 98/64/EC.
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Continuing the legacy of GE Healthcare
in case of preparative clwomatography
solutions, Cytlva broadened it's portfolio
with cell culture products, as well as
analytical solutions (imagers, surface-
plasmon resonance analysis).
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Ortec is a producer of superb alpha, beta
and gamma detectors. These instruments
have been proven as reliable and robust
in food, soil and fertilizers radioactivity
detection and measurement
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Cytiva's Whatman™ filtration products
bring efficiency and accuracy to Tood
and beverage testing, standardizing and
streamiining lab workflows and safety,
The product line covers both production
and quality control applications.
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Preparative chromatography systems and solutions
Micro Array Analysis

Gel and Blot Imaging & Analysis
Spectrophotometry

Microplate readers

Filtration (NFF/TFF)

Amio acid analysis
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Hidex provides an array of both portable
and stabile liquid scintillation detectors,
both with reduced and low-level
backgorund properties, suitable for food,
‘water and soil samples.
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Analytical equipment for matesial
characterization, compaosition,
physicochemical properties and sensorial
characteristics.
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WELCOME ADDRESSES

Dear Colleagues and Friends,

On behalf of the Food Chemistry Division of EuChemsS and Serbian Chemical So-
ciety with support of the Serbian Academy of Sciences and Arts, [ 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 Cirkovié¢ Veli¢kovi¢



COMMITTEES

Chair: Tanja Cirkovi¢ Velitkovi¢, 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 Wiist (Germany)

Malgorzata Starowicz (Poland)

Michael Murkovic (Austria) — Treasurer, EuChemS-FCD
Slavica Razi¢ (Serbia) — EuChemS Executive Board Member
Zuzana Ciesarova (Slovakia)

Reto Battaglia (Switzerland)

Irena Vovk (Slovenia)

Andreja Rajkovic (Serbia & Belgium)

LOCAL ORGANIZING COMMITTEE

Dusanka Milojkovi¢-Opsenica (University of Belgrade — Faculty of Chemistry, Serbia)
Jelena Radosavljevi¢ (University of Belgrade — Faculty of Chemistry, Serbia)
Jelena Muti¢ (University of Belgrade — Faculty of Chemistry, Serbia)
Jelena Trifkovi¢ (University of Belgrade — Faculty of Chemistry, Serbia)
Mirjana Radomirovi¢ (University of Belgrade — Faculty of Chemistry, Serbia)
Petar Ristivojevi¢ (University of Belgrade — Faculty of Chemistry, Serbia)
Maja Krsti¢ Ristivojevi¢ (University of Belgrade — Faculty of Chemistry, Serbia)
Ivana Prodi¢ (Institute of Molecular Genetics and Genetic Engineering, Serbia)
Elizabet Jani¢ Hajnal (University of Novi Sad, Institute of Food Technology in Novi Sad, Serbia)

Danijela Kosti¢ (University of Ni§, 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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Highly active endo-pectinase from Aspergillus tubingensis:
A novel enzyme for fruit processing

Marija Pavlovié¢'Z, Marinela Sokarda Slavié®, Marina Ristovié?, Aleksandra Margetic?,
Sanja Stojanovi¢?®, Milos Moméilovi¢', Zoran Vuj¢i¢?
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3University of Belgrade — Institute of Chemistry, Technology and Metallurgy — National Institute of the Republic of Serbia,
Department of Chemistry, Belgrade, Republic of Serbia
*e-mail:marija. paviovic@vin.bg.ac.rs

Pectinases are a type of enzymes frequently used in the food industry to clarify, liquefy, and stabilize fruit juices [1]. The
main challenge in fruit juice production is the cloudiness of the juice, which is largely caused by the presence of pectic
polysaccharides. Endo-pectinases are enzymes that hydrolyze the glycosidic bonds in pectic polymers [2]. Commercial
pectinolytic enzymes are typically produced by fungi, with Aspergillus spp. being the most commonly used [3].

The aim of this research was the production and characterization of a novel endo-pectinase from the Aspergillus tubingen-
sis strain for use in liquefying and clarifying different types of fruit juice. To accomplish this, solid-state fermentation was
conducted on agricultural waste, such as sugar beet pulp and wheat bran, to produce pectinolytic enzymes. The resulting
crude extract was concentrated via ultrafiltration and used to isolate the endo-pectinase via ammonium sulfate and etha-
nol precipitation methods. lon-exchange chromatography technique on DEAE Sephadex A-25 matrix was used for further
purification of the endo-pectinase.

The purified enzyme was characterized by the determination of total pectinolytic activity, specific pectinolytic activity, and
SDS-PAA gel electrophoresis. The activity of the endo-pectinase was confirmed by a diffusion test and zymography with
Ruthenium Red visualization. The resulting enzyme was used to liquefy apricot, banana, apple, quince, strawberry, and
orange pulp, with juice yields ranging from 71% to 83%, depending on the fruit used. The juices treated with endo-pecti-
nase showed much higher clarification compared to untreated juices. Additionally, the treated juices demonstrated more
pronounced antioxidant properties, as determined through the DPPH assay.

Acknowledgments: This work was financially supported by The Ministry of Education, Science and Technological Development of the
Republic of Serbia (Contract numbers: 451-03-47/2023-01/200017, 451-03-68/2023-14/200168, 451-03-9/2023-14/200017).
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