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



TABLE OF CONTENTS

ORAL PRESENTATIONS

PLENNARY SESSION

lvanov S.
UKRAINIAN FOOD SCIENCE IN GLOBAL CHALLENGES CONTEXT.....cciiiiiiiii i 26
Lelieveld H.
PEOPLE, PLANET, PROSPERITY, THE FOOD CHAIN AND DECENT REGULATIONS.............. 26
Lelieveld H.
EHEDG SCOPE OF WORK, GOALS, CERTIFICATION, MEMBERSHIP...........ccccooiviiiii 27
Mannino S., Fuenmayor C. A., Benedetti S., Cosio M. S.
NANOTECHNOLOGY FOR ENCAPSULATION AND RELEASE OF NATURAL
BIOACTIVE COMPOUND S . ...t e 27
Bauman l., Benkovi¢ M.
PHYSICAL PROPERTIES OF COFFEE BASED POWDERS DURING STORAGE...................... 28
Mager K.
CHALLENGES IN HYGIENIC DESIGN ON DRY MATERIALS HANDLING (POWDERS).............. 28
Mager K.
DRY OR WET CLEANING - A FUNDAMENTAL CHOICE IN HYGIENIC ENGINEERING.............. 29
Pittia P., Silva C.L.M., Schleining G., Costa R., Marshall R.
BRIDGING EDUCATION, TRAINING AND RESEARCH FOR INDUSTRY AND THE WIDER
COMMUNITY: THE ISEKI_FOOD NETWORK APPROACH..... ..ot 29
Neri L., Sacchetti G., Di Mattia C., De Biase L., Mastrocola D., Pittia P.
OPTIMISATION OF VACUUM IMPREGNATION TREATMENTS
FOR HIGH QUALITY MINIMALLY PROCESSED APPLES. ... 30
Kowalski A.
THE COMMON AGRICULTURAL POLICY TOWARDS GLOBAL CHALLENGES........................ 30

Section FOOD EXPERTISE AND SAFETY
Coelhan M., Hilger B., Fromme H., Volkel W.
LEVELS OF CHLORINATED PARAFFINS IN HUMAN MILK FROM BAVARIA,
Kolesnov Yu., Filatova l., Zadorozhnyaya D., Maloshitskaya O., Kolesnova A.
A IRMS/SIRA STABLE ISOTOPE TECHNIQUE FOR IDENTIFICATION AND QUALITY
CONTROL OF FOODSTUFFS IN PRACTICAL CASE STUDIES. ..ot 31
Ivanov S., Arsenieva L., Kuchmenko T., Umarhanov R., Nemyrych A., Kalinichenko A.
EXPRESS METHOD OF FOOD PRODUCTS ANALYSIS USING ELECTRONIC
N O S . .. it e 32
Carocho M., Amilcar L. Antonio, Joao C.M. Barreira, Barros L., Rafalski A.,
M. Luisa Botelho, M. Beatriz P.P.Oliveira, Albino Bento, Isabel C.F.R. Ferreira
APPLICATION OF GAMMA AND ELECTRON BEAM IRRADIATION FOR CHESTNUTS
CONSE RV ATION. ot e e e e e et 32
Iztayev A., Kulajanov T., Maemerov M.
APPLICATION OF THE ELECTROMAGNETIC ION-OZONE NANOTECHNOLOGY
IN THE PRODUCTION OF CEREALS. ... 33
Pirog T.
UTILIZATION OF FOOD INDUSTRY WASTES WITH PRODUCTION OF PRACTICAL
VALUABLE MICROBIAL PRODUCT S ..o e 33
Schubin A., Malygina V., Isaenko M., Onosova I., Krotynova K.
FOOD MARKET: MARKING, IDENTIFICATION, RISKS OF CONSUMPTION.........ccccoeviviiiininns 34

Congress NEEFood —2013 | Book of Abstracts




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

Reis F. S., Stojkovié D., Sokovié¢ M., Glamoélija J., Ciri¢ A., Martins A., Ferreira Isabel C.F.R.
CHEMICAL CHARACTERIZATION AND BIOACTIVITY OF TWO DIFFERENT SPECIES OF WILD

MUSHROOMS: COMPARISON BETWEEN PORTUGUESE AND SERBIAN SAMPLES................. 58
Shamtsyan M.

FOOD OF THE FUTURE. WHAT WILL IT BE? .coeiiiteeeee ettt 58
Maksyutov R., Kozlov V.

ON THE MECHANISMS OF STABILIZATION OF IODINE IN BIOPOLYSACCHARIDES................. 59

Evlash V., Pogozhih N., Gavrish A., Vinnikova V., Akmen V.

TECHNOLOGY OF DIETARY SUPPLEMENTS AND FOOD ANTIANEMIC ORIENTATION

WITH STABILIZED IRON HEME........cooniti e, 59
Oliinyk S., Samokhvalova O., Kravchenko O., Kasabova K.

THE USE OF WHEAT GERM PROCESSING PRODUCTS IN THE TECHNOLOGIES

OF FUNCTIONAL BAKERY AND PASTRY PRODUCTS. ...ttt 60
Pogarskaya V., Pavilyuk R.

NANOTECHNOLOGIES OF CAROTENOID VEGETATIVE ADDITIVES WITH HYDROPHILIC
PROPERTIES. ... et e e e e s 60
Pavlyuk R., Pogarskaya V.

NANOTECHNOLOGIES OF FINE-DISPERSED VITAMINOUS, ANTIOXIDATIVE

HEALTH-IMPROVING PREMIXES FROM RAW MATERIALS WITH RECORD

(07 VA N O I =t o 11 0 61
Yancheva M., Grynchenko O., Dromenko E.
METHODS OF INTENSIFYING THE PROCESS OF MEAT SYSTEMS FREEZING........................ 61

Simakhina G., Stetsenko N.

PROVING THE CHOICE OF CURATIVE PLANTS FOR OBTAINING ANTIOXIDANT

COM P LEXE S . ... ittt e e e s 62
Simakhina G., Naumenko N., Solodko L.

BIOLOGICAL VALUE OF FOOD PROTEIN EXTRACTED FROM GREEN MASS

OF SUG AR BEET Sttt e e 62
Simakhina G., Naumenko N., Khalapsina S.

WILD BERRIES AS POTENTIAL RAW MATERIAL FOR PRODUCING FUNCTIONAL

F O O D ST U S ..ottt e et et et e et et e 63
Derbuhova G., Smirnova J., Mank V., Usatyuk S.

PUMPKIN SEED PRE-TREATMENT PRIOR TO COLD PRESSING TO ENHANCE OIL

EXTRACTION EFFICIENCY .ot e 63
lvchuk N.

EXTRACTHIN OF HLOROPFYLL-CAROTENOID COMPLEXES FROM THE GREEN

PART OF WILD AND CULTIVATED PLANT S e 64
Nosenko T., Mank V., Zhukova Ya.

OIL SEEDS AS A SOURCE OF EDIBLE PROTEIN. .....ciuiiii e e e 64
Borodin V., Tsygankova G.

LIQUID ACTIVIZATION WHILE BAKING BREADS IN BREADMAKER..........ccoiiiiiiiiii e, 65

lvanova V., Yasinska l., Chizhuk O.

FREE RADICAL SCAVENGING ACTIVITY, PHENOLIC AND ASCORBIC ACID CONTENT

OF JUICE DRINKS WITH PHY TOEXTRACT S ... e 65
Frolova N., Ivanova V., Karputina M.

PREPARATIVE SIMULATED DISTILLATION IN THE TECHNOLOGICAL PROCESS

MANAGEMENT OF NATURAL FLAVOR OBTAINING. ...t 66
Zinchenko T., Koretska l.

IMPORTANCE FUNCTION APPLICATION (HARRINGTON SCALE) IN THE PROBLEMS

OF MULTIOBJECTIVE OPTIMIZATION IN CONFECTIONERY RECIPES...........cooiiiii, 66
Zinkevych O., Neshchadym O., Safonov .V.

BOUNDARY INTEGRAL EQUATIONS FOR PROBLEMS ABOUT PLANE DEFORMATIONS

OF LINEAR VISCOTLASTIC MEDIUM. ...ttt et 67
Safonov V., Neshchadym O., Zinkevych O.

MATHEMATICAL ASPECTS OF DETERMINATION OF THE AVERAGE SPEED......................... 68
Bashta A., Leschinska O.

FRUIT JELLY MARMALADE RECREATIONAL PURPOSES.........ccciiiiiiiie e 69

Congress NEEFood —2013 | Book of Abstracts



clarisse


58

Abstract Oral

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

CHEMICAL CHARACTERIZATION AND BIOACTIVITY OF TWO DIFFERENT SPECIES
OF WILD MUSHROOMS: COMPARISON BETWEEN PORTUGUESE AND SERBIAN SAMPLES

Filipa S. Reis'*, Dejan Stojkovi¢’, Marina Sokovic’, Jasmina Glamolija,’
Ana Ciri¢”, Anabela Martinsz, Isabel C.F.R. Ferreira'?

"CIMO-ESA, Polytechnic Institute of Braganga, Campus de Santa Apolbnia, Apartado 1172, 56301-855
Braganca, Portugal

?School of Agriculture, Polytechnic Institute of Braganga, Campus de Santa Apolénia, Apartado 1172,
5301-854 Braganca, Portugal

University of Belgrade, Institute for Biological Research «Sinisa Stankovié», Department of Plant
Physiology, Bulevar Despota Stefana 142, 11000 Belgrade, Serbia, iferreira@ipb.pt

Mushrooms are widely appreciated all over the world for their nutritional properties, and also for their
pharmacological value. They have been considered valuable health foods, being a source of many different
bioactive compounds such as unsaturated fatty acids, tocopherols, organic acids and phenolic compounds.
The present work reports and compares the nutritional value, bioactive compounds and antioxidant properties
of two wild edible mushroom species from Portugal and Serbia: Boletus aereus and Calocybe gambosa.
Regarding the nutritional value of the studied species, carbohydrates were the macronutrients found in higher
amounts and no major differences were observed between the energetic values of the samples. Mannitol and
trehalose were quantified in all the studied samples and it was also possible to quantify rhamnose and fructose
in Boletus aereus from Serbia. Analyzing the fatty acids profile, unsaturated fatty acids predominated over
saturated fatty acids. About tocopherols, p-tocopherol was only found in Boletus aereus from Serbia; a-,y- and
o-isoforms were part of the profile of the Portuguese samples. Protocatechuic acid was only quantified in
Calocybe gambosa from Portugal. Two acids, p-hydroxybenzoic and p-coumaric, and the related compound
cinnamic acid were found in the four samples analyzed. Concerning the organic acids, Portuguese samples
revealed a similar profile, being detected oxalic, malic and fumaric acids; in Serbian species was also possible
to quantify quinic and citric acids. Boletus aereus from Portugal was the one that revealed the highest
antioxidant potential. Overall this study reports a detailed characterization of two appreciated edible
mushrooms, valorizing them as a source of nutritional and bioactive compounds.
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FOOD OF THE FUTURE. WHAT WILL IT BE?

Mark Shamtsyan

St. Petersburg State Institute of Technology (Technical University) Moskovsky prospect, 26, Str.
Petersburg, 190013, Russia, Mark.shamtsyan@yandex.ru

The international community is increasingly trying to look to the future, with particular attention to unsolved
problems, among which an important place belongs to the food problem.

Humanity was always facing food shortages, but now it became a global acute problem. It is difficult to
characterize the global food problem with sufficient accuracy, since the calculations are suppositive.
According to the estimations, over 800 million people are obtaining hungry diet, causing physical
degradation of the organism. Another 1.5 billion people in the world suffer from chronic malnutrition.
Population of the Earth is rapidly increasing. Today it exceeds 7 billion. UN predicts by 2050 it will exceed 9 billion.
Moreover, the increase in world population will occur solely by the poorest countries. The population of the 49
poorest countries in the world will double to 1.7 billion people, which will greatly complicate the fight against poverty.
What could be solution of global food problem? What will be the food of the future?

KEY WORDS: food deficiency, food of the future

Congress NEEFood —2013 | Book of Abstracts






