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Have a close contact with leading European and
American companies

LKB is an IS0 9001 Cerified Company dedicated to
supply, distribution and customer service of Life Science,
Biotechnology and Analysis equipment, supplements and

solutions.

Our team includes sertified service engineers for qualified
installation and tecnhical service providement.
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Biochsom 30+ Series of amino acid

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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Tel: +381 116766711
Tel: +381 11 6763927

Preparative chromatography systems and solutions
Micro Array Analysis

Gel and Blot Imaging & Analysis
Spectrophotometry

Microplate readers

Filtration (NFF/TFF)

Amio acid analysis

% HIDEX

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
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Livia Simonné Sarkadi (Hungary)

Todasca Cristina (Romania) — Secretary, EuChemS-FCD
Hans Jacob Skarpeid (Norway)
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Zuzana Ciesarova (Slovakia)
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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)
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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)
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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 xylanase used in juice clarification

Marina Ristovi¢!’,Sanja Stojanovi¢', Marija Pavlovi¢?,Aleksandra Margetic',
MarinelaSokarda-Slavié', Zoran Vujéi¢?, Biljana Dojnov’
"University of Belgrade, Institute of Chemistry, Technology and Metallurgy,

National Institut of the Republic of Serbia, Department of Chemistry, 11000 Belgrade, Serbia
2University of Belgrade, Vinca Institute of Nuclear Sciences, National Institut of the Republic of Serbia,
Department of Chemistry, 11000 Belgrade, Serbia
University of Belgrade, Faculty of Chemistry, Department of Biochemistry, 11000 Belgrade, Serbia
*marina.ristovic@ihtm.bg.ac.rs

Xylan makes a significant part of cereals and fruits, which are used in the food industry. Therefore, enzymes that hydrolyze
xylan (xylanases) have found application in the modification of cereal-based food, improving the digestibility of animal
feed, and improving the texture of bakery products[1]. In the juice industry, the main problems are turbidity, viscosity, and
sedimentation during standing, which are caused by polysaccharides present in fruit (pectins, cellulose, and hemicellulose
(xylan))[2]. Pineapple, apple, orange, and tomato have a high content of hemicellulose, so xylanases are suitable for im-
proving the properties of these juices[3,4]. The Aspergillus tubingensis FAT 35 strain (considered safe for use in the food in-
dustry) growing on SSF medium composed of corn cob produced a high level of xylanase enzyme (4.03 UfmL) and not that
high pectinase (1.02 WML) and cellulase (1.43 UML) activities at pH 3 which is pH of freshly prepared apple, pineapple and
organge juice.. The fermentation extract was used for clarification of pineapple, apple, and orange juice and for increasing
the filtration rate and yield of these juices. Results indicate that A. tubigensis xylanase could be used for clarification and
improvement of properties of juices of fruits that contain hemicellulose in high proportion.

Acknowledgments: The authors would like to thank the Ministry of Education, Science and Technological Development of Republic of
Serbia (Contract numbers: 451-03-47/2023-01/200026,451-03-47/2023-01/200168,451-03-9/2023-14/200017) for financial support.

References:

[1] A.D. Harris, C. Ramalingam, Journal of Experimental Sciences, 1 (2010) 01-11.

[2] W.C. Lee, S. Yusof, S. A. Hamid, B. S. Baharin, Journal of Food Engineering, 73 (2006)55-63.

[3]1 S. Nagar, A. Mittal, V. K. Gupta,Biotechnology and Bioprocess Engineering, 17 (2012) 1165-1175.

[4] D.Alagoéz, N. E. Veran, D. Yildirim, S. S. Tukel, R. Fernandez-Lafuente, Process Biochemistry,113 (2022) 270-280.

208

XXII EuroFoodChem Congress

PP 84 PPSYERR TFL14

Potential application of green extracts rich in phenolics for innovative
functional foods: Natural deep eutectic solvents as medium for
isolation of biocompounds from berries

Mila C. Lazovié1, Marko D. Jovié1, lvica Z. Dimki¢2, Dusanka M. Milojkovié Opsenica3,
Petar M. Ristivojevi¢3, Jelena B. Trifkovi¢3, *

1Innovative Centre of the Faculty of Chemistry, Belgrade, Serbia
2University of Belgrade — Faculty of Biology

3University of Belgrade — Faculty of Chemistry, Chair of Analytical Chemistry &
Center of Excellence for Molecular Food Sciences, Belgrade, Serbia

* e-mail: jvelicko@chem.bg.ac.rs

Natural Deep Eutectic Solvents (NADES) are novel and promising solvents for green extraction of phytochemicals from
food and agricultural products. NADES are made of natural origin compounds that are connected via hydrogen bond and
have unique tuneable properties’. Numerous studies investigated the extraction of bioactive compounds using NADES
resulted in better extraction efficiency compared to conventional solvents, suggesting large potential of these solvents??.
Low-toxicity, natural origin and affordability of NADES-based extracts enables their application as a preservative in the food
industry or functional ingredient of food supplements. The aim of this study was to develop an efficient eco-friendly method
for the extraction of phenolic compounds from berries, blueberry, chokeberry and black goji berry, using NADES. This goal
will be achieved through investigation of extraction efficiency of applied NADES based on three different approaches, a)
chromatographic, through high-performance thin layer chromatography (HPTLC) fingerprint analysis, ultra-high-perfor-
mance liquid chromatography with a diode array detector and a triple-quadrupole mass spectrometer (UHPLC-DAD-MS/
MS) target analysis and bioautography, b) spectroscopic, through quality control parameters, total phenolic content (TPC),
total flavonoid content (TFC) and radical scavenging activity (RSA), and c) microbiological, through well diffusion method
and minimum inhibitory concentration (MIC).

In this study, 36 NADES mixtures, prepared from primary plant metabolites, were tested as green alternatives for extraction
of phenolics from three berries. Different hydrogen-bond acceptors (HBA), such as choline chloride, L-proline, L-glycine,
and L-lysine were mixed with various hydrogen-bond donors (HBD), four organic acids, two sugars, glycerol and urea, at
various molar ratios for NADES preparation. Guided by the fact that extraction efficiency depends on polarity, viscosity and
dissolving ability of solvents®, the influence of HBA, HBD and water content were investigated. Methanol, as conventional
solvent, was used as contrastive solvent.

Choline chloride-based NADES in combination with malic acid, glycerol or urea showed as most efficient. All groups of
studied NADES showed various extraction capabilities for phenolic compounds based on chromatographic evaluation and
spectrophotometric tests. These results indicate great power of NADES solvents towards selective extraction of phenolics
and shows that NADES are designer solvents. Appropriate selection of components for NADES preparation can result in
selective extraction of specific phenolic compounds, regardless of how similar structures of targeted compounds are or
how complex the matrix is, which gives a significant advantage for application of NADES.

Acknowledgments: Ministry of Science, Technological Development and Innovation of Republic of Serbia Contract number: 451-03-
47/2023-01/200168 and 451-03-47/2023-01/200288
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