
 
 

 

 

 

PROGRAM  

I  

ZBORNIK RADOVA 

 

Programme  

& 

Book of Abstarcts 

 

 

Beograd, 5 i 6 oktobar 2018 

Belgrade, Octobre 5-6, 2018 
 

 



CIP-Kategorizacija u publikaciji 

Narodna biblioteka Srbije, Beograd 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
 

 

Izdaje / Published by  

Univerzitet u Beogradu / University of Belgrade 

Studentski trg 1, 11000 Beograd 

Tel/fax    ; www.bg.ac.rs, email 

 

Za izdavača / For Publisher 

Vladimir Bumbaširević, rektor 

 

Urednici / Editors  

Marina Soković 

Živoslav Tešić 

 

Dizajn korica i kompjuterska obrada teksta / Cover Design Layout 

Tomislav Tosti  

 

Tiraž / Circulation  

ISBN 978-86-7522-060-2  

 

 

Univerzitet u Beogradu 

UNIFOOD CONFERENCE (2018; Beograd) 

 Program; i zbornik radova= Programme; & Book of Abstracts/ 

Beograd, 5 i 6 oktobar 2018 = Belgrade, Octobre 5-6 2018 

[organizator] Univerzitet u Beogradu; [organized by] University of Belgrade 

[urednici, editors Marina Soković, Živoslav Tešić] Beograd, Univerzitet u Beogradu 

 

 

 Radovi na srp i engl. jeziku – Tekst ćir i lat- Tiraž 

 

ISBN 978-86-7522-060-2  

UNIFOOD Konferencija, Beograd, 5-6 oktobar 2018 

PROGRAM I ZBORNIK RADOVA 

 

UNIFOOD Conference, Belgrade Octobre 5-6 2018 

Programme and Book of Abstracts 

http://www.bg.ac.rs/


Naučni odbor / Scientific Committee 
Dr. Marina Soković, predsednik–  

Prof. Dr. Vladimir Bumbaširević 

Prof. Dr. Živoslav Tešić 

Prof. Dr. Mirjana Pešić 

Prof. Dr. Ljiljana Mojović  

Prof. Dr. Jelena Lozo  

Prof. Dr. Ljiljana Gojković-Bukarica 

Dr. Dragana Stanić-Vučinić 

Prof. Dr. Bojana Vidović 

Prof. Dr. Slavica Todić  

Prof. Dr. Dušanka Milojković-Opsenica  

Prof. Dr. Andreja Rajković  

Prof. Dr. Nikola Tomić 

Prof. Dr. Viktor Nedović  

Prof. Dr. Miomir Nikšić  

Prof. Dr. Branko Bugarski 

Dr. Nataša Golić  

Prof. Dr. Ivan Stanković 

Prof. Dr. Slađana Šobajić  

Prof. Dr. Jagoda Jorga 

Prof. Dr. Nebojša Lalić  

Dr. Miroslav Novaković  

Dr. Uroš Anđelković  

Dr. Danijela Mišić  

Dr. Vuk Maksimović 

Dr. Nevena Mihailović-Stanojević 

Prof. Dr. Jevrosima Stevanović 

Veljko Jovanović 

Aleksandar Bogunović 

Organizacioni odbor / Organizational Committee 

Dr. Vladimir Mikić 

Vladimir Marković 

Ivana Isaković 

Dr. Ana Jakovljević 

Branka Janda-Marković 

Nikola Savić 

Snežana Pejović 

Daniel Babić 

Aleksandar Topalović 

Ljiljana Konstantinović 

Ljubica Dimitrijević 

Jovana Ilić 

Dr. Tomislav Tosti 

Dr. Uroš Gašić 

Dr Ivanka Ćirić 



UNIFood Conference 
October 5-6 2018 University of Belgrade 210th Anniverrsary 

 
16:55-17:05 Hemijska analiza i analiza botaničkog 

porekla medova iz Albanije 

 

Chemical analysis and evaluation of 

botanical origin of some Albanian honeys 

Hoxha et al.  

Poljoprivredni Univerzitet u Tirani, 

Fakultet za biotehnologiju i hranu, 

Albanija 

Agricultural University of Tirana, 

Faculty of Biotechnology and Food, 

Albania 

17:05-17:15  

Eksploitacija antocijanina iz eksrakta Ficus 

carica L.: optimizacija ekstrakcije, 

bioaktivnost i primena kao boje za životne 

namirnice 

 

Ficus carica L. infructescence exploitation 

for anthocyanin-rich extracts preparation: 

optimized extraction, bioactivity, and 

application as food colorant 

 

 

Perreira Carla  

Centro de Investigação de 

Montanha (CIMO), Instituto 

Politécnico de Bragança, Bragança, 

Portugal 

Laboratory of Separation and 

Reaction Engineering – Laboratory 

of Catalysis and Materials (LSRE-

LCM), Polytechnic Institute of 

Bragança, Bragança, Portugal 

17:15-17:25 Biološko profilisanje ekstrakata Saccharina 

japonica primenom planane hromatografije 

povezane sa biološkim esejima 

Bioprofiling of Saccharina japonica extracts 

by planar chromatography linked with 

bioassays 

 

 

Ristivojevic et al. 

Inovacioni centar Hemijskog 

fakulteta u Beogradu, Studentski trg 

12-16, Beograd, Srbija 

Inovation Centre of the Faculty of 

Chemistry Ltd, Studentski trg 12-

16, 11000 Belgrade, Serbia 

 

17:25-17:35 Funkcionalizacija ekstrakata Agaricus 

bisporus u jogurtu putem mikroenkapsulacije 

primenom “spray-drying” tehnike 

 

Functionalization of yogurts with Agaricus 

bisporus extracts microencapsulated 

through the spray-drying technique 

Heleno et al. 

Politehnički institut Braganca i 

direktor Centra za istraživanje 

(CIMO), Braganca, Portugal. 

Direktor Mountain Research Centra 

(CIMO), Bragança, Portugalija 

Centro de Investigação de 

Montanha (CIMO), Instituto 

Politécnico de Bragança, Campus 

de Santa Apolónia, 5300-253 

Bragança, Portugal 
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Functionalization of yogurts with Agaricus bisporus extracts microencapsulated through the spray-

drying technique 
 

Sandrina A. Helenoa,b,  Cristhian R.L. Franciscob,c, Isabel P.M. Fernandesa,b, João C.M.Barreiraa, Ricardo C. 

Calhelhaa, Lillian Barrosa,b, Odinei Hess Gonçalvesc, Isabel C.F.R. Ferreiraa, Maria Filomena Barreiroa,b 
 

a Centro de Investigação de Montanha (CIMO), Instituto Politécnico de Bragança, Campus de Santa Apolónia, 

5300-253 Bragança, 
bLaboratory of Separation and Reaction Engineering – Laboratory of Catalysis and Materials (LSRE-LCM), 

Polytechnic Institute of Bragança, Campus Santa Apolónia, 

1134, 5301-857 Bragança, Portugal 
c Post-Graduation Program of Food Technology (PPGTA), Federal University of Technology – Paraná – UTFPR, 

Campus Campo Mourão, via Rosalina Maria dos Santos, 

1233, CEP 87301-899, Caixa Postal: 271, Campo Mourão, PR, Brazil 

 

The extensive use of synthetic additives by the food industry, some of them recognized as carcinogenic substances, 

has alerted consumers towards the need of adopting healthier habits. Thus, their appetence for functional foods, i.e. 

foods promoting positive effects on health in addition to their basic nutritional purposes, is progressively increasing. 

Moreover the food industry has been under high pressure due to legislation restrictions concerning the use of some of 

these artificial additives. 

Mushroom extracts contain bioactive compounds potentially useful to functionalize foodstuffs. In fact, functional 

foods are integrating the daily diet of consumers and are gaining prominence worldwide. Agaricus bisporus is the 

species with the highest consumption worldwide, showing a great potential to be used to enrich food matrices, mainly 

due to its high amount of ergosterol. In the present work, alcoholic extracts of A. bisporus were studied for their 

bioactivity and viability as functional ingredients in a food product with high water content (yogurt). Extracts were 

microencapsulated by spray-drying (to improve their stability and hydrophilicity), using maltodextrin crosslinked with 

citric acid as the encapsulating material. The effect of thermal treatment (after atomization) on crosslinking and 

bioactivity of the produced microspheres was tested. The incorporation of free and thermally untreated forms resulted 

in yogurts with higher initial antioxidant activity (EC50 values: 214 and 272 mg/mL) that decreased after 7 days (EC50 

values: 248 and 314 mg/mL). Contrarily, thermally treated microencapsulated extracts showed higher antioxidant 

activity after the same period (EC50 values, 0 days: 106 mg/mL; 7 days: 48.7 mg/mL), in result of an effective 

protection provided by microencapsulation with crosslinked maltodextrin and citric acid. Functionalized yogurts 

showed an overall maintenance of nutritional properties. 
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