e

1 European Symposium on Phytochemicals in

Medicine and Food

1=EuSPMIF

}
I;'\-“J-;i
i N \

Book of Abstracts

7-9 September 2022

]Bellglraldle, Serbia




University of Belgrade - Faculty of Agriculture

Univerzitet u Beogradu - Poljoprivredni fakultet

Zbornik izvoda radova/Book of Abstracts
1st EUROPEAN SYMPOSIUM ON PHYTOCHEMICALS IN MEDICINE AND FOOD

Urednici/ Editors
Dr Milos B. Rajkovi¢, full professor

Dr Jelena B. Popovi¢-Dordevi¢, full professor

Dr Aleksandar Z. Kosti¢, associate professor
Izdavac/Publisher

University of Belgrade-Faculty of Agriculture

Belgrade, Serbia
Za izdavaca/For the publisher

dr Dusan Zivkovié, full professor

Glavni i odgovorni urednik/Chief and responsible editor

dr Tamara Paunovi¢, assistant professor

Tehnicka priprema/Technical assistance

Slobodan DPordevic¢

Dizajn/Design

Daniela Popovi¢-Beogracic¢

Stampa/Printed by

Maks printing, Beograd-Zemun

Tiraz/Printed in

80 copies

ISBN 978-86-7834-408-4

Odlukom Odbora za izdavacku delatnost Poljoprivrednog fakulteta Univerziteta u
Beogradu od 02.09.2022. godine, br. 231/19, odobreno je izdavanje Zbornika izvoda
radova sa Simpozijuma “1st European Symposium on Phytochemicals in Medicine and
Food (1-EuSPMF)”

¥Zabranjeno prestampavanje i fotokopiranje. Sva prava zadrzava izdavac



CHAIRMAN

Prof. dr Jelena Popovi¢-Djordjevi¢
University of Belgrade-Faculty of Agriculture
Belgrade, Serbia

Prof. dr Esra Capanoglu
Istanbul Technical University, Faculty of Chemical and Metallurgical Engineering
I[stanbul, Turkey

CO-CHAIRMAN

Prof. dr Goran Kaluderovi¢
University of Applied Sciences Merseburg
Merseburg, Germany

Prof. dr Maria da Graga Campos

University of Coimbra, Faculty of Pharmacy
Coimbra, Portugal

Prof. dr Avi Shpigelman
Technion, Faculty of Biotechnology and Food Engineering

Haifa, Israel

SCIENTIFIC COMMITTEE

Chairman

Jelena Popovié-Djordjevi¢, Serbia
Avi Shpigelman, Israel
Charalampos Proestos, Greece

Dusan Sladi¢, Serbia

DusSanka Milojkovi¢ Opsenica, Serbia

Esra Capanoglu, Turkey

Fatih Oz, Turkey

Goran Kaluderovié¢, Germany
Gulcin Sagdicoglu Celep, Turkey
Haroon Khan, Pakistan

Hui Cao, China

Haiyan Gao, China

Hesham El-Seedi, Sweden

[lkem Demirkesen Mert, Turkey
Irena Vovk, Slovenia

Jelena Katani¢ Stankovi¢, Serbia

Jesus Simal-Gandara, Spain
Jianbo Xiao, Spain & China

Jing Wang, China

Luiz Fernando Cappa de Oliveira, Brazil
Maria da Graga Campos, Portugal
Marina Sokovi¢, Serbia

Maurizio Battino, Italy

Mirjana Pesi¢, Serbia

Mohamed Ali Farag, Egypt
Robert Verpoorte, Netherlands
Shaoping Nie, China

Sina Siavash Moghaddam, Iran
Thomas Efferth, Germany

Vibor Roje, Croatia

Viktor Nedovi¢, Serbia

Zivoslav TeSi¢, Serbia



ORGANIZING COMMITTEE

Prof. dr Milos B. Rajkovi¢, President
Prof. dr Aleksandar Kosti¢, Secretary
Prof. dr Zeljko Dolijanovié¢ - Advisor
Dr Jelena Katani¢ Stankovi¢ - Advisor
Prof. dr NebojSa Banjac
Prof. dr Nebojsa Panteli¢
Prof. dr Ivana Sredovi¢ Ignjatovic

Prof. dr Maja Kozarski

Prof. dr Jovanka Lalici¢-Petronijevi¢




I_PL

II_PL

III_PL

IV_PL

V_PL

VI_PL

VII_PL

VIII_PL

IX_PL

I_IL1

I_IL2

I_IL1

II_IL2

II_IL1

IV_IL1

IV_IL2

LIST OF PRESENTATION
PLENARY LECTURES

Robert Verpoorte, Y.H. Choi

Food for health, food for thought

Li Yang, Jianbo Xiao

Myricetin ameliorated prediabetes via immunomodulation and gut
microbiota interaction

Hesham R. El-Seedi

Plants mentioned in the Islamic Scriptures and 5700 years ago:
Traditional uses and medicinal importance in contemporary time
Maria G. Campos

Drug-Herb Interactions as a cause of therapeutic failure or toxic
events: Oncology examples of Case Reports

Maurizio Battino

Unraveling the molecular mechanisms underlying the health effects of
dietary bioactive compounds

Rachel Levi, Or Shapira, Inbal Hanuka Katz, Zoya Okun, Avi Shpigelman
Stability of anthocyanins during processing and shelf life: potential
implication to processed products

A.E.Giannakas, C.E. Salmas, E.Kollia, A. Kopsacheili, C. Birlia, C. Proestos

Use of essential oil from plants to produce nanostructures as active
packaging materials for the food industry

Esra Capanoglu, Elifsu Nemli, Francisco Tomas-Barberan

Valorization of agricultural wastes: Novel approaches and applications
Jesus Simal-Gandara

Untargeted and targeted metabolomics

INVITED LECTURES

Marina Sokovi¢

Bioactivity from bioworld

Filip Andri¢

Towards the most desirable natural products and their bioactivity
features using multicriteria decision making methods and linear
regression/classification algorithms

Goran N. Kaluderovi¢

Natural compounds immobilized into mesoporous silica

Olgica Nedi¢, Nikola Gligorijevi¢, Ana Penezi¢, Simeon Minié¢, Mirjana
Radomirovi¢, Milan Nikoli¢, Tanja Cirkovié¢ Veli¢kovié

Food antioxidants and their interaction with human proteins

Gordana Stojanovic¢

Medicinal plants - Traditional application in South-Eastern Serbia
Maria Daglia, Hammad Ullah, Alessandra Baldji, Alessandro Di Minno
Brewer’s spent grain extract rich in dietary fibers and postprandial
glycemia and insulin response in healthy subjects: a monocentric,
randomized, cross-over, double-blind, placebo-controlled clinical trial
A. Gulcin Sagdicoglu Celep

The role of polyphenols in preventive nutrition

Page

10

11

12

13

14

15

16



V_IL1

V_IL2

VLIL1

VI_IL2

VILIL1

VIL_IL2
VIILIL1

IX_IL1

IX_IL2

IX_IL3

1_0OP1

II_OP

III_OP

IV_OP

I[sidora Proti¢-Rosi¢, Zorana Lopandi¢, Milena Zlatanova, Andrijana NeSic,
Radmila Miljkovi¢, Ivana Luki¢, Marina Atanaskovi¢-Markovi¢, Marijana
Stojanovi¢, Marija Gavrovi¢-Jankulovié

Immunomodulatory potential of banana lectin in allergen-specific
immunotherapy

Irena Bréié Karadonji, Nevenka Kopjar, Suzana Zunec, Andreja Juri¢, Anja
Kati¢, Ljerka Prester, Vedran Micek, Nino Fuchs, Marijana Neuberg, Goran
Kozina, Ana Luci¢ Vrdoljak

Potentially harmful interactions between A°-tetrahydrocannabinol
(THC) and irinotecan

Luiz Fernando Cappa de Oliveira

New Strategies for Identifying Phytochemicals in Food: Nondestructive
Raman Spectroscopy Analysis

Neboj$a Nedi¢, Zivoslav Te$i¢, Milica Ne$ovié, Kazimir Matovié¢, Stevan
Blagojevi¢

Risks in honey production and its quality shown at the example of
honey produced in a national park

Bojana Vidovi¢, Danijel D. Milinc¢i¢, Mirjana Marceti¢, Jelena Djuris, Tijana
1li¢, Aleksandar Z. Kosti¢, Mirjana B. PeSi¢

Goji berries as sources of functional food ingredients

Sandrina A. Heleno, Marcio Carocho, Lillian Barros

Plants as a source of natural preservatives for food application
Biljana Dojnov

Recycling of agro waste by fungi for obtaining enzymes and prebiotics
Morlock Gertrud

Prioritization strategy to find the important phytochemicals in a
complex natural sample

Irena Vovk, Vesna Glavnik, Breda Simonovska, Maja Bensa

Challenges in chromatographic analyses of phytonutrients in
medicinal plants and food

Vibor Roje

Analysis of metals and metalloids in plant materials -

a short overview

ORAL PRESENTATIONS

Jelena S. Katani¢ Stankovi¢, Jelena Porovi¢ Jovanovi¢, Danijela Misi¢, Uros
Gasi¢, Rudolf Bauer

Phytochemical profiling and insight into bioactivity of Stellaria
holostea L. (Greater Stitchwort) extract

Niranjan Koirala, Amit Kumar Shrivastava

Phytochemical screening and the effect of Trichosanthes dioica in high-
fat diet induced atherosclerosis in Wistar rats

Hammad Ullah, Rita di Matteo, Alessandro Di Minno, Antonietta Rossi, Maria
Daglia

In vitro anti-inflammatory effect of Allium cepa L. extract rich in
quercetin optimized by design of experiments

Niranjan Koirala, Roshani Gurung, Sundar Adhikari

Reinwardtia indica: phytochemical screening and evaluation of wound
healing activity of the extracts in experimental model rats

17

18

19

20

21

22

23

24

25

26

27

28

29

30



V_OP

VI_OP

VII_OP

VIII_OP

IX_OP

I_PP1

I_PP2

I_PP3

1_PP4

I_PP5

I_PP6

I_PP7

Adma N.F. Melo, Tiago B. Afonso, Marta Carvalho, Claudia Rodrigues, Tania
Ribeiro, Marcio Carocho, Miguel Marques Pinto, Freni Tavaria, Paula
Teixeira, ]. Pedro Simas, Lillian Barros, Manuela Pintado

Chemical characterization, cytotoxic evaluation and anti-SARS-CoV2
activity of plant extracts rich in hydrolysable tannins

Vesna Dragicevi¢, Milan Brankov, Milovan Stoiljkovi¢, Milena Senk, Zeljko
Dolijanovi¢, Miodrag Tolimir, Milena Simi¢

Sustainable fertilization systems as a prerequisite for improved
quality of agricultural products

Aleksandra Milenkovié, Jelena Stanojevi¢, Ljiljana Stanojevi¢, Zoran Ili¢,
Lidija Milenkovi¢

Chemical composition and antioxidant activity of black pepper (Piper
nigrum L.) fructus essential oil hydrodistillation fractions

Latifeh Pourakbar, Sina Siavash Moghaddam, Jelena Popovi¢-Djordjevic¢
Interactive effects of ultraviolet-B and ZnO nanoparticles on
biochemical and antioxidant traits of saffron (Crocus sativus L.)

Maria Antonietta Carrera, Esther Miguel Gémez, Amadeo Rodriguez
Fernidndez-Alba, Maria Dolores Hernando Guil

Characterization of phenolic content in bee pollen and bee bread

originating from different climatic areas
POSTER PRESENTATIONS

Sofija Kilibarda, Marina P. Macukanovi¢-Joci¢, Danijel D. Milin¢i¢, Sandra
Vukovi¢, Snezana Jari¢, Aleksandar 7. Kostié¢

Phytochemical analysis of Cicerbita pancicii (Vis.) Beauverd-the
Balkan’s endemic plant

Aleksandra Milenkovi¢, Ljiljana Stanojevi¢, Zoran Ili¢, Lidija Milenkovié,
Ljubomir Sunié¢, Jelena Stanojevi¢, Dragan Cvetkovié

Essential oil composition and antioxidant activity from different plant
part of wild fennel (Foeniculum vulgare Mill.) growing in Montenegro
sea-side

Nadezhda Petkova, Tatyana Bileva, Manol Ognyanov, Magdalena Stoyanova,
Dasha Mihaylova, Ekaterina Valcheva, Neli Grozeva, Vladislav Popov
Nutritional characteristics and physico-chemical quality of Florina
apple fruits

Dasha Mihaylova, Aneta Popova, Ivayla Dincheva

Pattern recognition of varieties of peach fruit and pulp from their
volatile components using HS-SPME-GC/MS combined with
multivariable statistical analysis

Mina Jankovi¢, Sanja Berezni, Dejan Orci¢

Isolation and identification of lignan and phenylpropanoid esters from
wild chervil (Anthriscus sylvestris (L.) Hoffm.)

Maria Inés Dias, Carla Pereira, Carly Albiston, José Pinela, Lillian Barros
HPLC-DAD-ESI/MS profiling of phytochemicals in Aesculus
hippocastanum fruit

Maria Inés Dias, José Pinela, Carla Pereira, Patricia Ferreira, Maria de Fatima
Oliveira, Anabela Martins, Andreia Afonso, Lillian Barros

Mycorrhization and micropropation of chestnut (Castanea sativa Mill.)
seedlings as tools to obtain high added-value phenolic compounds

31

32

33

34

35

37

38

39

40

41

42



1_PP8

I_PP9

I_PP10

I_PP11

II_PP1

I1_PP2

I1_PP3

I1_PP4

II_PP5

II_PP6

II_PP7

I1_PP8

I1_PP9

Sladana Zili¢, Valentina Nikoli¢, Nada Cuji¢ Nikoli¢, Marijana Simi¢, Katarina
Savikin, Jelena Zivkovié, Marko Vasi¢

Microencapsulation of anthocyanins from blue maize and their fate
during in vitro gastrointestinal digestion

Tijana Ili¢, Stevan Samardzi¢, Gordana Zduni¢, Dragana BoZi¢, Mirjana
Marceti¢, Bojana Vidovi¢

Screening of the phenolic composition and in vitro biological activities
of the fruit of Lycium ruthenicum Murray

Nemanja Zivanovié, Biljana BoZanié¢ Tanjga, Dejan Or¢i¢, Mirjana Ljubojevi¢,
Marija Lesjak, Natasa Simin

Chemical characterization and antioxidant activity of new rose
genotypes (Rosa hybrida)

Nemanja Zivanovié, Dejan Orci¢, Marija Lesjak, Natasa Simin, Neda Mimica-
Duki¢

Chemical characterization and antioxidant activity of hawthorn
(Crataegus spp.)

Ana Valenta Sobot, Jelena Filipovié¢ Tri¢kovié, Dunja Drakuli¢, Andreja
Leskovac, Sandra Petrovi¢, Tatjana Momi¢

Sweroside displays a cytotoxic effect by activating apoptosis in human
peripheral blood mononuclear cells

Nikolina Lisov, Danka Mitrovi¢, Ivana Sredovi¢ Ignjatovié, Aleksandar
Petrovi¢

Total phenolic content and antioxidant properties of fermented grape
pomace of Cabernet Sauvignon grape variety

Katarina Miti¢, Bogdana Simonovi¢, Irena Nikoli¢, NebojSa D. Panteli¢

Total polyphenols and flavonoids content and antioxidant potential of
methanolic extracts of different types of berries

Andrea Pirkovi¢, Aleksandra Viloti¢, Zanka Boji¢ Trbojevi¢, Dragana
Dekanski, Milica Jovanovi¢ Krivokuc¢a

Effect of oleuropein on the expression of invasive markers and cell
adhesion of HTR-8/SVneo extravillous trophoblast cells

Andrea Pirkovi¢, Suncica Borozan, Marija Brui¢, Milica Jovanovi¢ Krivokuca,
Biljana Spremo-Potparevic¢

Taxifolin protects HTR-8/SVneo extravillous trophoblast cells against
H:20:-induced oxidative damage and improves antioxidant function
Svetlana Bogdanovié, Dobrila Randjelovi¢, Ivana Zlatkovi¢, Dusica Cirkovi¢,
Dragana Stanisavljevic¢

Antimicrobial activity of acacia honey, with and without additives,
against selected pathogens

Marija Ivanov, Tamara Carevi¢, Marina Kosti¢, Ana Ciri¢, Jovana Petrovig,
Jasmina Glamoclija, Marina Sokovi¢

Selected terpenoids as obstructers of Candida virulence

Dragana BoZi¢, Tijana Ili¢, Mirjana Marceti¢, Stevan SamardZi¢, Gordana
Zduni¢, Bojana Vidovi¢

In vitro assessment of the prebiotic potential of selected plant extracts
Imad Ahmad, Abdul Saboor Pirzada, Khalaf F Alsharif, Maria Daglia, Haroon
Khan

In silico evaluation of 4-hydroxy isoleucine via ADMETLab 2.0:
Therapeutic potential for clinical uses

43

44

45

46

47

48

49

50

51

52

53

54

55



I11_PP1

I1I_PP2

I1I_PP3

I1I_PP4

III_PP5

IV_PP1

IV_PP2

IV_PP3

V_PP1

VI_PP1

VI_PP2

VI_PP3

VI_PP4

VI_PP5

Sandra Vukovi¢, Porde Moravcevi¢, Dejana Marinkovi¢, Slavica Jelaci¢, Ana
Vujosevi¢, Sofija Kilibarda, Danijel D. Milinc¢i¢, Aleksandar 7. Kosti¢
Antioxidant properties of cinnamon spice

Jugoslav Trajkovi¢, Dragana Stanisavljevi¢, DusSica Cirkovi¢, Svetlana
Bogdanovi¢, Dobrila Randjelovié, Dragan Velickovi¢, Mili¢ Vojinovié
Chemical composition of the essential oil of Thymus serpyllum L.
Ilija_Cvijeti¢, Irena Brci¢ KaracConji, Andrea Juri¢, Karlo Jurica, DuSanka
Milojkovi¢-Opsenica

In silico study of the tyrosinase inhibitory potential of arbutin and
other bioactive compounds from strawberry tree

Milica Jankov, Ilija Cvijeti¢, DuSanka Milojkovi¢-Opsenica

DFT study of the antioxidant activity of polyhydroxyflavones identified
in houseleek leaf extracts

Latifeh Pourakbar, Sina Siavash Moghaddam, Somayeh Maleki Kakelar

The antioxidant and antifungal activity of the extract, essential oil and
AgNPs green synthesized of aqueous and methanolic extracts of
Origanum vulgare L.

Mohammad Omar Faruque, Uddin Shaikh Bokhtear, Hu Xuebo
Demystifying Bangladeshi ethnomedicines with modern approaches:
Congea tomentosa as a source of potential anti-microbial and anti-
cancer agents

Noureddine Djebli, Hadjer Chenini-Bendiab

Neuroprotection of date (Phoenix dactylifera L.) extract from Algeria
against Neurodegenerative disease - "Alzheimer’s case"

Marija Ivanov, Jelena Bozunovi¢, Maria Inés Dias, Ricardo C. Calhelha

Lillian Barros, Isabel C.F.R. Ferreira, Dejan Stojkovi¢

Tripleurospermum inodorum - mayweed without scent but with range
of bioactivities

Ana Valenta Sobot, Jelena Filipovi¢ Tri¢kovi¢, Andreja Leskovac, Sandra
Petrovi¢, Tatjana Momic¢

Nanotechnology approach for diminishing quercetin toxicity toward
peripheral blood mononuclear cells

Masudulla Khan

Elucidating the role of mangiferin compound and silver nanoparticles
(AgNPs) against plant pathogenic fungi Phomopsis vexans

Svetlana Lakiéevi¢, Dusica Cirkovié, Jelena Popovi¢-Dordevi¢, Ivana Mosic,
Miodrag Lazi¢

Microbiological characteristics of 'Prokupac’ wine enriched with
medicinal herbs

Monalisa Sahoo, S.P.L. Balasubramaniam, Balunkeswar Nayak, Vivek Kumar,
SN Naik

Effect of processing on the antinutrients, antioxidant and techno-
functional characteristics of five-leaf yam (Dioscorea pentaphylla)
Svetlana Bogdanovié¢, Dobrila Randjelovi¢, Ivana Zlatkovi¢, Zvonko
Zlatanovi¢, Milica Stojanovic

Microbiological quality control of cheeses produced on farms in the
territory of the city of Prokuplje

Dusica Cirkovié, Svetlana Laki¢evi¢ Zoran Jovanovi¢, Ivana Zlatkovig,
Bratislav Cirkovié, Dobrila Randelovié, Svetlana Bogdanovi¢

56

57

58

59

60

61

62

63

64

65

66

67

68

69



VI_PP6

VI_PP7

VII_PP1

VII_PP2

VII_PP3

VII_PP4

VII_PP5

VII_PP6

VII_PP7

VII_PP8

VII_PP9

VIII_PP1

Agrobiological traits of grape cultivar 'Tamjanika white' grown in Zupa
vine district

Monalisa Sahoo, Sushree Titikshya, Vivek Kumar, SN Naik

Antioxidant activities and structural functional characterization of
bitter yam flour (Dioscorea bulbifera) as influenced by different drying
techniques

Milica Fotiri¢ AkSi¢, Biljana Rabrenovi¢, Uro$ Gasi¢, Tomislav Tosti, Dragana
Dabi¢ Zagorac, Maja Nati¢, Mekjell Meland

Is there a difference in the profile of the health promoting compounds
in plum fruits and kernels grown under the organic and conventional
production system?

Jovana Markovi¢, Dragana Mihajlovi¢, Pavle Maskovi¢, NebojSa Banjac,
Jelena Maskovi¢, Evica Ivanovi¢

Effect of different heat treatments on antioxidative activity in pumpkin
(Cucurbita maxima)

Katarina Deli¢, Danijel Milinc¢i¢, Ana Salevi¢, Mirjana PeSi¢, Viktor Nedovi¢
Micro and nano-encapsulation of anthocyanins and its application in
food technology

Aleksandar 7. Kostié, Nebojsa Nedi¢, Danijel D. Milinc¢i¢, Sladana P.
Stanojevi¢, Zivoslav Lj. Te$ié, Mirjana B. Pesi¢

Antioxidant properties of monofloral poppy, and bastard indigobush
bee-collected pollen as potential functional food ingredient

Dobrila Randjelovié, Svetlana Bogdanovi¢, Ivana Zlatkovi¢, Zvonko
Zlatanové¢, Dusica Cirkovié, Dragana Stanisavljevi¢

Microbiological quality control in fresh and dried apple fruit and
testing of hydroxymethylfurfural (HMF) content

Dobrila Randjelovié, Svetlana Bogdanovi¢, Ivana Zlatkovi¢, Zvonko
Zlatanovi¢, Sanja Peri¢, Sladjana Golubovi¢

Analysis of anthocyanins content and microbiological quality control
in fresh and frozen raspberry fruit

Valentina Nikoli¢, Sladana Zili¢, Marijana Simi¢, Vesna Kandi¢, Dejan Dodig,
Marko Vasic

Oat varieties with different hull colours as potential sources of
phytochemicals for the food and feed industry

Marijana Simié¢, Valentina Nikoli¢, Vesna Kandi¢, Sladana Zili¢, Marko Vasié,
Dejan Dodig

Small cereal grains as a source of phytochemicals

Suzana SkeledZija, Milos B. Rajkovi¢, Aleksandar Z. Kosti¢, Jelena Popovi¢-
Djordjevic¢

Content of fatty acids and theobromine in organic cocoa powder

Kosana Sobot, Ljiljana Popovi¢, Alena Stupar, Vladimir Filipovié¢, Milica
Nicetin, Jovanka Lali¢i¢-Petronijevic¢

The influence of the drying method on the preservation of bioactive
compounds in the wild garlic (Allium ursinum L.) leaves as a functional
ingredient incorporated in cookies

Custddio Lobo Roriz, Sandrina Heleno, Marcio Carocho, Patricia Morales,
Isabel C.F.R. Ferreira, Lillian Barros

Two new alternative sources of betacyanin colouring compounds for
the food industry

70

71

72

73

74

75

76

77

78

79

80

81



VIII_PP2

VIII_PP3

IX_PP1

IX_PP2

IX_PP3

IX_PP4

IX_PP5

Milan Kumar Lal, Rahul Kumar Tiwari, Jelena Popovi¢-Djordjevi¢, Nemanja
Grsi¢, Awadhesh Kumar, Ravinder Kumar, Arvind Jaiswal, Dharmendra
Kumar, Sushil Sudhakar Changan, Som Dutt, Brajesh Singh

Interactive effect of potato peel on in vitro glycemic response and
starch digestibility with potato

Mekjell Meland, Tomislav Tosti, Biljana Rabrenovi¢, Sandra Segan, Dragana
Dabi¢ Zagorac, Maja Nati¢, Milica Fotiri¢ AkSié

Chemical fingerprint of plum (Prunus domestica L.) kernels grown in
Norway

Milica Luci¢, Ivana Sredovi¢ Ignjatovi¢, Steva Levi¢, Ivan Zlatanovi¢, Antonije
Onjia

Effect of ultrasound and chemical pretreatments on L-ascorbic acid of
dried bell pepper (Capsicum annuum) studied by factorial design
Simona Ja¢imovi¢, Biljana Dojcinovi¢, Biljana Kiprovski, NebojSa D. Panteli¢
Determination of selected macro- and microelements in black
chokeberries (Aronia melanocarpa L.)

Milka Jadranin, Gordana Krsti¢, Miroslav Novakovi¢, Boban Andelkovi¢, Vele
Tesevi¢, Slobodan Milosavljevi¢

Analysis of diterpenoids from the latex of E. seguieriana Neck. subsp.
seguieriana by liquid chromatography-electrospray ionisation mass
spectrometry

Nebojsa Banjac, Jelena Ladjarevi¢, DuSan Vasi¢, Dragan Milatovi¢, Djordje
Boskov, Jelena Popovi¢-Djordjevic¢

Insight into chemical composition of sweet cherry (Prunus avium L.)
fruits - application of ATR-FTIR spectroscopy

Nenad Micanovié, Jelena Ladarevi¢, NebojSa Banjac, Jelena Popovi¢-
Djordjevic¢

Insight into chemical composition of wild growing fruits from Serbia -
application of ATR-FTIR spectroscopy

82

83

84

85

86

87

88



toch
o‘:‘vh?‘_ fen ,%""E-

2
%

)

sl w©°

an SYMpo, .
o~ ,
2
‘C"(/LE, ah
Suppal

4
{G‘.r

IX PP2 Determination of selected macro- and microelements in
black chokeberries (4Aronia melanocarpa L.)

Simona Jaé¢imovi¢', Biljana Dojéinovié?, Biljana Kiprovski', Nebojsa D. Panteli¢®
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IUniversity of Belgrade, Faculty of Agriculture, Department of Chemistry and Biochemistry,
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Black chokeberries (Aronia melanocarpa L.), belonging to the Rosaceae family, are
considered to be functional food due to the presence and the high content of various bioactive
components such as vitamins, minerals and polyphenols [1]. Aronia berries are a good dietary
source of essential elements, in addition to their high content of beneficial nutrients for health
and well-being [2]. There is little research on the mineral composition of the chokeberries, so
the presented study is focused on the determination of twenty-four elements in black
chokeberry fruits. Analysed elements were: aluminium (Al), arsenic (As), boron (B), barium
(Ba), calcium (Ca), cadmium (Cd), cobalt (Co), chromium (Cr), copper (Cu), iron (Fe),
potassium (K), lithium (Li), magnesium (Mg), manganese (Mn), molybdenum (Mo), sodium
(Na), nickel (Ni), phosphorus (P), lead (Pb), sulphur (S), selenium (Se), strontium (Sr),
vanadium (V) and zinc (Zn), using the optical emission spectrometry with inductively
coupled plasma (ICP-OES) technique.

The multi-elemental composition and substances performing a beneficial impact on health can
vary depending on factors such as cultivar, fertilization, maturation or climate conditions, as
well as the date of their harvest [3]. According to the obtained results, concentrations of major
elements in the sample were: 281.94 (Ca), 1587.07 (K), 147.19 (Mg), 314.24 (P) and 92.18
(S), expressed as pg g'. Concentrations of the toxic elements As, Cd and Pb were below
method quantification limits in the studied sample.

References

1. Zhang, Y. et al., Journal of Future Foods, 2021, 1, 168-178.

2. Juranovi¢ Cindri¢, L. et al., International Journal of Environmental Research and Public Health, 2017, 14, 539
3. Jurendié, T. et al., Antioxidants, 2021, 10, 1052.

Acknowledgment

This research was supported by the Ministry of Education, Science and Technological Development of the
Republic of Serbia, grant numbers: 451-03-68/2022-14/200032; 451-03-68/2022-14/200026; 451-03-68/2022-
14/200116.

85



