THE SECOND NORTH AND EAST EUROPEAN CONGRESS ON FOOD

NEEFood - 2013

g o0 Kylv

May 26-29, 2013

Organizend by:

Bep,
0neC4, >,
9 or, 1 LN

and
Associétion
National University «Higher Educational Institutions and
of Food Technologies Enterprises of Food Industry
UkrUFoST»
BOOK OF ABSTRACTS

In cooperation with:

European Federation of Food Science

EFFoST

YKpaiHCbka
perioHasnbHa
rpyna

l U FOST I " ' 0 ) By GINE
RW\TO RY INTERﬂTTONAL ﬂ ‘ S;E HED G’E
ssoeanono  ((GHI i D

z
&
v

INTERNATIONAL UNIVERSITIES BUREAU e —
AAAAAAAAAAAAAAAAAAAAAAAAAAAAA

4 >
5‘,13 a‘\Q

NUFT, Kyiv, Ukraine



UDC 664

The Second North and East European Congress
on Food (NEEFood-2013): Book of Abstracts. —
26-29 May 2013. — K.: NUFT, 2013. — 267 p.

ISBN 978-966-612-141-0

Collection of abstracts by leading scientists,
specialists and young researchers in the field of
food science, technology, chemistry, economics
and management presented to the Congress

The congress addressed the following topics:
Food expertise and safety

Novel Systems for Food Chain
Natural Bioactive Compounds, Functional and

Traditional Food Products
Global challenges and competitiveness

Recommended for teaching staff, engineering
and technological personnel, managers of food
industry

Published in authors’ edition

Recommended by the Academic Council of
National University of Food Technologies

Minutes Ne 9, 24.04.2013

ISBN 978-966-612-141-0 UDK 664

© NUFT, 2013

YK 664

Opyruin niBHIYHO- Ta CXiOHO-EBPOMNENCHKNIA KOHIPeC
3 xap4oBoi Haykn (NEEFood-2013): 36ipHuk Tes
ponosigen. — 26-29 TpaBHa 2013 p. — K.
HYXT, 2013. — 267 c.

ISBN 978-966-612-141-0

BuoaHHa MicTMTb Te3n Jonosigen npoBigHUX
BYEHMWX, creuianicTiB Ta Monogux HayKkoBUiB Y
ranysi xap4oBoi HayKu, TEXHiKW, TEXHOMOTIT, XiMii
Ta eKOHOMIKM i ynpaBniHHA - yyacHukiB [dpyroro
NiBHIYHO- Ta CXiAHO-EBPOMENCHKOrO KOHrpecy 3
xapyoBoi Haykn (NEEFood-2013).

MpobnemaTunka KOHrpecy:

Ekcneptnsa Ta 6Ge3neka xap4yoBMX MNPOJYKTIB i
BMPOBHMLTB

HOBITHI cucTemMn B Xxap4oBOMY NaHLHO3i
HaTypanbHi 6ioakTuBHI cnonyku, yHKUiOHaMNbHI
Ta TpaauUiHi XapyoBi NPOAYKTU

"nob6arbHi BUKMUKN Ta KOHKYPEHTOCNPOMOXHICTb

[na Buknagayie, HaykoBMX MpauUiBHUKIB, iHXe-
HEepPHO-TEXHIYHOro CKragy Ta KepiBHWKIB nignpu-
EMCTB Xap40BOi NPOMMNCIIOBOCTI

BupaHo B aBTOpPCLKil penakuii

PekomeHdosaHo ByeHoro padoro HayioHarnbHo20
yHigepcumemy xap4os8ux mexHosioaiti

lMpomokon Ne 9 eid 24.04.2013 p.

ISBN 978-966-612-141-0 YOK 664

© HYXT, 2013

Congress NEEFood —2013 | Book of Abstracts



12
POSTER PRESENTATIONS

Section FOOD EXPERTISE AND SAFETY

Levandovsky L., Oliynichuk A., Chalova T.

DIRECTIONS OF ECOLOGICAL SAFETY INCREASING OF ALCOHOL BIOTECHNOLOGY.......... 109
Bessarab A., Shutyuk V.

THE FORMATION OF CARCINOGENIC COMPOUNDS IN PRODUCTION OF FOODSTUFFS....... 109
Nychyk O., Salavor O.

YELLOW SUGARS FROM BEETS AND ENVIRONMENTAL SAFETY ..., 110
Shylofost T., Semenova O., Bublienko N., Smirnova J.

BIOCHEMICAL PURIFICATION OF WASTEWATER OIL PROCESSING PRODUCTS................... 110

Lupyna T., Gregirchak N.
MINIMAL BACTERICIDAL CONCENTRATIONS OF DISINFECTANTS BASED ON SALTS

OF POLYHEXAMETHYLENEGUANIDINE. ..ot e 111
Rushai O., Gregirchak N.
YEAST SURVIVING IN WHEAT BREAD. ...ttt e e 111

Ischenko V., Polumbryk O., Panchuk T.
DEVELOPING METHODOLOGY FOR ATOMIC ABSORPTION DETERMINATION OF

METALLIC ELEMENTS IN NATURAL WATER . ... e 112
Goots V., Koval O.

MATHEMATICAL MODELING OF FOOD QUALITY ..eni it e e 112
Koval O., Goots V.

FOOD PRODUCTS ASSESSMENT OF QUALITY . et e 113
Koval O., Reznikov S.

DEFINING THE TERM OF LIFE OF FOOD PRODUCTS. ...ttt 113

Bovkun A., Naumenko O.

THE INFLUENCE OF BACTERIOPHAGE CONTAMINATION ON QUALITY OF DAIRY

P RO DU C T S ..o it e 114
Saliuk A., Kotinskiy A., Zhadan S.

ACIDOGENIC TRASFORMATION OF FOOD-PROCESSING WASTES FOR BIOPLASTIC
PRODUCTION. ...ttt e e e e et 114
Arsenieva L., Zolotoverh K., Antoniuk M.

SUBSTANTIATION OF THE FEASIBILITY OF USING DRY STARTER CULTURES VIVO

PRODUCTION OF DAIRY PRODUCTS WITH PROBIOTIC PROPERTIES IN PUBLIC

CATERING ESTABLISHMENT S. ...ttt e e e e e e e e eaeaas 115
Arkhipova G., Kvasha O., Keller A.

VALUE OF GLUTEN - FREE DIET FOR THE TREATMENT OF CELIAC DISEASE WITH

L o 10 0T 1 115
Vorontsov O.

APPLICABILITY OF ANAEROBIC FERMENTATION FOR FOOD PROCESSING

WASTEWATER TREATMENT IN UKRAINE. ... e, 116
Meletev A., Deriy E., Litvynchuk S., Nosenko V.

THE RESEARCH OF METHODS OF THE ANALYSIS OF SUGARS IN THE PRODUCTION

OF BEER. ... 116
Litvynchuk S., Nosenko V., Meletev A., Hutsalo I.

A NEW METHOD OF ANALYSIS OF GRANULATED HOPS ..o 117
Semenova O., Bublienko N., Smirnova J., Tkachenko T.

INNOVATIVE WASTEWATER DAIRY ..ttt e 117
Slobodyan O., Zaets V., Neshchadim L.

WARNING OF ORIGIN OF FIRE IS ON THE ENTERPRISES OF FOOD INDUSTRY .....cccccvvvinee.. 118
Kovalenko S.

ENSURING FIRE SAF T Y ettt e e e e e et e e ettt e e e e 118

Sydorchenko O., Zakharchenko T.
THE ORGANIZATION OF MEDICAL AND PREVENTIVE NUTRITION IS ONE OF THE

WAYS TO PROTECT THE LIVES AND HEALTH OF WORKERS.......ccviiiiiiiieee e 119
Gavva O., Tokarchuk S.
DEVELOPMENT OF SMART-PACKING SYSTEM WITH ACTIVE OXYGEN UPTAKE..................... 119

Congress NEEFood —2013 | Book of Abstracts




17

lakymchuk M., Bespalko A.
METHOD OF FORMING PACKAGING EQUIPMENT BASED ON MECHATRONIC

SYSTEMS MODULES. ... .o e e e e et as 171
Palchik O., Levchenko O.

AUTOMATED CONTROL OF BOILER PLANT USING ENERGY-SAVING TECHNOLOGIES.......... 171
Ryabtsev V., Sidletskyi V.

VALIDATION OF FOOD INDUSTRY ENTERPRISES CONTROL SYSTEMS.........coviiiiiiiieennn, 172
Yarova T.

APPLICATION THE DYNAMICAL SYSTEM THEORY (DST)....cuitiiiiiiiie e, 172

Myronchuk V., Pidhornyi V.

THE INFLUENCE OF SUCROSE CRYSTALLIZATION ON CENTRED

JOINTING PROPERTIES OF SUGAR MASSECUITES. ... ..ottt 173
Tarasenko S., Kolomiets D., Shulika V., Galushko M.

CURRENT ONGOING MONITORING AND PROSPECTS OF PREDICTION OF THE

CONFECTIONARY PRODUCTS STATE WITH NEW CAPACITIVE TRANSDUCERS.................... 173

Section NATURAL BIOACTIVE COMPOUNDS, FUNCTIONAL AND TRADITIONAL FOOD PRODUCTS
Sector A

Guimaraes R., Barros L., S. Reis F., Dueiias M., Carvalho Ana M.a, Santos-Buelga C.,

Jodo R.P. Queiroz M., C.F.R. Ferreira l.

PHENOLIC PROFILE OF WILD FRUITS OF ROSA CANINA SL. FROM NORTHEAST

P OR T UG AL ..t e e e e 174
Heleno A., Stojkovi D., Barros L., S. Reis F., Glamoglija J., Sokovi¢ M., Martins A.,

Maria Joao R.P. Queiroz, C.F.R. Ferreiral.

A COMPARATIVE STUDY OF CHEMICAL COMPOSITION OF MORCHELLA ESCULENTA (L.)

PERS. FROM PORTUGAL AND SERBIA SANDRINA ... .ot 175
Kolesnikov B., Klochkova N., Shamtsyan M.

OBTAINING HYDROPHOBINS FROM SUBMERGED CULTURES OF THE FUNGUS.................... 175
Stetsenko N., Krayevska S.

THE USE OF FLAX SEEDS IN HEALTHY PRODUCTS TECHNOLOGIES..........ccooiiiiiiee, 176
Zinchenko N., Simurova N.

BIOORGANIC COMPLEX DERIVED FROM JERUSALEM ARTICHOKE PUREE.......................... 176

Popoval l., Sliva J.
OBTAINING FRUCTOSE — OLIGOSACCHARIDE MIXTURES BY APPLYING ELECTRIC

PULSE TECHNOLOGIES. ... .. e et e 177
Kryzhova Yu.

ENRICHMENT OF MEAT PRODUCTS BY IODINE THROUGH THE USE OF SEAWEED............... 177
Khariton T.

USE OF EXTRUDATE GRAIN CROPS TO ENRICH TRADITIONAL FOOD ENVIRONMENTS......... 178

Steshenko O., Aresenieva L.

PERSPECTIVES OF PRODUCTS CREATION WITH ADAPTATION EFFECT FOR

SPORTSIMEN. ... .t 178
Drokov V., Nosenko T., Olishevskiy V., Marynin A.

REMOVAL OF PHOSPHOLIPIDS FROM VEGETABLE OILS USING OF ALUMINUM OXIDE
NANOPARTICLES ..ottt ettt e e ettt e et e e e et e e e aaaaas 179
Kotinskyi A., Saliuk A.

THE EFFECT OF GLYCINE ON THE GROWTH OF THE MICROALGAE SPIRULINA

N I ] 179
Frolova N., Chepel N., Naumenko K., Usatiuk O.

INVESTIGATION OF SEPARATION METHOD FOR AROMATIC SUBSTANCES OUT OF

ESSENTIAL OILS ...ttt ettt e ettt e e e et a e 180
Ostrovska O., Yuryk .
ON NONLINEAR MATHEMATICAL MODELS IN TECHNOLOGICAL PROCESSES...................... 180

Polumbryk M., Kravchenko V., Kirkova M.
EFFICIENCY OF FOOD FORTIFICATION PRODUCTS WITH ZINC REQUIRED TO CONTROL

ZINC DEFICIENCY DISORDERS. ... ottt e et re e e e 181
Yemelyanova N., Mukoid R.
IMPROVING OF OAT MALT TECHNOLOGY ...ttt e e e e e e 181

Congress NEEFood —2013 | Book of Abstracts



clarisse


175

A COMPARATIVE STUDY OF CHEMICAL COMPOSITION
OF MORCHELLA ESCULENTA (L.) PERS. FROM PORTUGAL AND SERBIA SANDRINA

A. Heleno'? , Dejan StOJkOVI L|II|an Barros', Filipa S. Reis', Jasmina Glamoclua Marma Sokovi¢®,
Anabela Martlns Maria Joao R.P. Queiroz®, Isabel C.F.R. Ferreira'

Monta/n Research Centre, School of Agriculture, Santa Apolynia, ap. 1172, 5301-854 Bragansa, Portuga
Centre of Chemistry, University of Minho, Campus de Gualtar 4710-057 Braga, Portugal

Un/verSIty of Belgrade Institute for Biological Research «Sinirba Stankovic», Department of Plant Physiology,
Bulevar Despota Stefana 142, 11000 Belgrade, Serbia, iferreira@ipb.pt

Mushrooms contain a huge diversity of biomolecules with bioactive properties that should be explored.
Morchella esculenta (L.) Pers. (morel) is one of the most highly prized edible mushrooms in the world.

In the present work a comparative study on the chemical composition (nutritional value, primary and secondary
metabolites) of the two samples from two countries, Portugal (SP) and Serbia (SS), was performed.
Carbohydrates were the most abundant macronutrients, followed by proteins and ash. Fat contents were low
and similar in both samples. The energetic contribution of SS was slightly higher due to the higher contribution
of carbohydrates. Regarding the sugars, mannitol and trehalose were found in both samples, but fructose was
only found in SP. Polyunsaturated fatty acids predominated over monounsaturated and saturated fatty acids.
Linoleic, oleic and palmitic acids were abundant in both samples, but only SS gave considerable amounts of a-
linolenic acid. Concerning the tocopherols, the a-, y- and &-tocopherols were also quantified in both samples; y-
and 8-tocopherols were observed in higher levels in SS. Oxalic and fumaric acids were in both samples; malic
acid was found in SP, while quinic and citric acids were observed in SS. Finally, protocatechuic and p-
hydroxybenzoic acids were found in both samples, but p-coumaric acid was quantified in SP. As far as we
know, this is the first study reporting the chemical composition of morel samples from Portugal and Serbia.
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OBTAINING HYDROPHOBINS FROM SUBMERGED CULTURES OF THE FUNGUS

Boris Kolesnikov, Natalia Klochkova, Mark Shamtsyan

Str. Petersburg State Institute of Technology (Technical University), 190013, Russia, Saint-Petersburg,
Moscovsky Ave., 26, kalelovo@mail.ru

Fungi are promising objects of biotechnology. Not long ago special proteins were found in mushrooms, which
were later called hydrophobins. Hydrophobins are low molecular proteins (7-9 kDa), which have surface-active
properties. They are able to self-assemble into amphipathic membranes at hydrophilic/hydrophobic interfaces.
Also they can change the properties of the hydrophobic and hydrophilic surfaces and significantly reduce the
surface tension of water. These unique properties open up broad prospects for application of hydrophobins.
Such hydrophobin emulsions in their taste and consistency can resemble food fat. Combined with the ability of
hydrophobins to stabilize the foam it makes promising their use in the food industry. Also the area of possible
application of hydrophobins is tissue engineering, pharmaceuticals, etc.

As an object of research, we chose the filamentous fungus Trichoderma sp. The method of submerge
cultivation was used to grow fungus. Fungal culture was grown for 3 days on glucose-peptone medium.
After that the culture liquid was subjected to successive freeze-thaw for destruction of the cell wall of the
fungus and increase the yield of hydrophobin into the culture medium. Culture liquid was foamed with
aerator, then the resulting foam was dissolved in 70% ethanol. Undissolved substances and particles of
biomass were separated by centrifugation at 6000 r / min. After that, ethanol was evaporated from solution
on a rotary evaporator and the remaining aqueous solution was freeze-dried.

The protein concentration in the obtained extracts was determined using the method of Lowry. The
presence of hydrophobins in the obtained extracts HPLC method was used.

Foam-stabilizing activity of obtained extracts was tested. For comparasion we selected sodium caseinate - one of
the most popular at present food foam stabilizers. 0.1% solution of the extract and 0.5% solution of sodium
caseinate were prepared. In both solutions 0.5% xanthan was added as a thickener. The two solutions were
foamed with aerator and then the volume of foam was measured every week for 2 month. The use of our extracts
yielded resistant foam, and the loss of foam in the air phase for 9 weeks was not more then 45%. In the sample,
stabilized with sodium caseinate, a week later there was complete loss of air phase and the deposition of foam.

KEY WORDS: Green tea, polyphenols, theanine
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