
    

      

congress 
25-27. 10. 2016. 

) Novi Sad, Serbia © 

  

International Symposium 

Feed Technology 

International Congress 

Food Technology, 
Quality and Safety



      

ISBN 978-86-7994-049-0 

INTERNATIONAL CONGRESS FoodTech 2016: 

ll INTERNATIONAL CONGRESS “FOOD TECHNOLOGY, QUALITY AND 
SAFETY”, NOVI SAD 2016, SERBIA 

XVII INTERNATIONAL SYMPOSIUM “FEED TECHNOLOGY”, NOVI SAD 
2016, SERBIA, 

Publisher 

University of Novi Sad 

Institute of Food Technology 

Bulevar cara Lazara 1. 

21000 Novi Sad 

Main editor 

Dr Olivera Duragi¢ 

Abstract Review 

All abstracts are reviewed by International Scientific Committee and competent 
researchers 

Technical editors 

Zdenka Markovic 

Cover 
Boris Bartula, BIS, Novi Sad, Serbia 

Printed by 
“Futura” — Novi Sad, Serbia 

mber of copies 
copies 

 



FoodTech 2016 Congress President: dr Olivera Duragié, Institute of Food 

Technology, University of Novi Sad 

FoodTech 2016 Organizing committee President: dr Pavie Jovanov, 

Institute of Food Technology, University of Novi Sad 

GENERAL SPONSOR of FoodTech 2016 Congress — LABENA d.0.0. 

FoodTech 2016 Congress - EXECUTIVE COMMITTEE 

Olivera Duragic. Institute of Food Technology, University of Novi Sad; 

Pavie Jovanov, Institute of Food Technology, University of Novi Sad; 

Jovanka Levié, Institute of Food Technology, University of Novi Sad; 

Tea Brlek, Institute of Food Technology, University of Novi Sad; 

e Jovana Kos, Institute of Food Technology, University of Novi Sad; 

e Sladana Rakita, Institute of Food Technology, University of Novi Sad; 

e Duro Vukmirovic, Institute of Food Technology, University of Novi Sad; 

e
e
 

@ 

FoodTech 2016 Congress - HONORARY BOARD 

* Prof. Dr Milica Pavkoy Hrvojevic, dean, Faculty of Sciences, University 

of Novi Sad: 

e Prof. dr Snezana Brki¢, dean, Faculty of Medicine, University of Novi 

Sad 

e Prof. dr Nedeljko Tica, dean, Faculty of Agriculture, University of Novi 

Sad; 

e Prof. dr Milica Petrovic, dean, Faculty of Agriculture, University of 

Belgrade 

«Prof. Dr Miladin Kosti¢, rector, State University in Novi Pazar; 

«Prof. dr Miroslav Cirkovic, director, Scientific Veterinary Institute Novi 

Sad: 

e Dr Petar Kijajié, director, Institute of Pesticides and Environmental 

Protection, Belgrade 

e Dr Vesna Dordevié, director, Institute of Meat Hygiene and Technology, 

Belgrade 

e DrJelena Begovic, director, Institute of Molecular Genetics and Genetic 

_ Engineering, Belgrade: 

Prof, dr Viadeta Stevovic, dean, Faculty of Agronomy Caéak; 

Prof. dr Jovan Stepanovic, dean, Faculty of Technology in Leskovac; 

Dr, Vladimir Crnojevic, director, BioSense Institute, Novi Sad 

Prof. dr Radomir Malbaga, dean, Faculty of Technology, University of 

Novi Sad: 

   FINS 

  

  

   

   

                          

   

        

    



  
  

4 foty” 

Ill International Congress “Food Technology, Quality and Safety 

  

  

NTET AND RHEOLOGICAL 
CHEMICAL-MINERAL CO Eee aoni'y PLB 

PROPERTIES OF SESAM 

Milenko Koguti¢', Rada Jeftic-Mucibabié’. Vladimir Filip 

Milica Niéetin’, Marija Radojkovic 

tee 
ovic®, 

see eel 

Jelena Filipovic 

i ara 1, 
or Food Technology, University of Novi Sad, Bul. Cara Laz 

0 Novi Sad, Serbia 

Uintveraty of Novi Sad, Bul. Cara Lazara 4, 21000 Novi 

Sad, Serbia 

Institute f 

“Faculty of Technology, 

Corresponding author: 

e-mail: jelena.filipovic@fins .uns.ac.s 
ee 

riz 
ble raw material for flour based products pee es 

s and health benefits compared 0 aan 

Is with the chemical and mineral compositi bie 

e of sesame flour on dough for past 

- Tukey's 
ical parameters. Post-hoc 

ea t differences between 

Spelt wheat is suit mM 

"tere nutritional characteristic 

ducts. This paper dea 

ne spelt flour. The ee 

teristics is presented by r | par 

i imit showed significan| 

tA ee has a superior mineral profile than spell 
jour. 7 

i Cu and Fe (1906.5, 48. 
i i igh concentrations of Ca, Zn, ot 

a sete In pasta formula sesame one pow tels ee 

4s anaes of 0%, 10% or 20%. Adcltion of se ore ee 

bare ' i h and mixola ; 
rheology (farinograp 

lee 

ee ee aracenie seed to the mineral content of p 
po 

values that meet human daily needs of mineral. 

1 spel 

we
 

- sesame, spelt, mineral content, rheology 

an
, 

Il International Congress “Food Technology, Quality and Safety” 

DETERMINATION OF FATTY ACID COMPOSITION IN WHEAT 
BRAN BY GAS-CHROMATOGRAPHY 

Nada Grahovac’ , Ankica Kondi¢-Spika', Zvonimir Sakac', Ana Marjanovic- Jeromela', Nikola Hristov’, Saga Krstovié’, Dragana Sunjka’ 

‘institute of Field and Vegetable Crops, Maksima Gorkog 30, 21000 Novi Sad. 
Serbia 

“Chemical Agrosava", Palmira Toljatija 5/IV, 11070 Novi Beograd ‘University of Novi Sad, Faculty of Agriculture, Department of Animal Science, Trg Dositeja Obradoviéa 8, 21000 Novi Sad, Serbia “University of Novi Sad, Faculty of Agriculture, Department of Environmental and Plant Protection, Trg Dositeja Obradovica 8, 21000 Novi Sad, Serbia 

  

   

  

    
   
   

  

   

            

    

    

   
   

    

   

‘Corresponding author. 
E-mail address nada.grahovac@ifvens.n$.ac.rs 

  

Various bran have been added to food products as the functional food to improve the nutritional value. Wheat bran is specifically rich in dietary fibre, @6sential fatty acids and contains important quantities of starch, protein, vitamins, dietary minerals and phytic acid. It is also well known medicinally for its Powerful anticarcinogenic and antioxidant properties. Wheat bran is rich source 6f essential fatty acids, such as linoleic acid (18:2n6) and linolenic acid (18:3n3). Inoleic acid and fatty acid of n6 and n3 series play an important role in the odulation of human metabolism. Linoleic acid is undoubtedly one of the most 

location of Rimski Sanéevi (Vojvodina Province, Serbia) to evaluate oil tents and fatty acid profiles in a collection of 25 wheat genotypes. The ples consisted the bran portion of the outer layer of wheat grain that were y-product of milling on the MLU 202 laboratory flour mill. Oil content was ined by exhaustively extracting samples in a soxhlet apparatus using leum ether as the extractant. Total oil contents at wheat bran varied nN 2.68-4.96% for investigated genotypes. Trimethylsilyl esters of fatty were determined from oils of wheat bran by using capillary gas tography with a flame ionisation detector, Gas chromatography analyses major fatty acids to be linoleic, oleic and linolenic acids. The content of , oleic and 18:3n3 acids were within the, ranges of 49.13- 65.83%: 13.21- and 5.94-2.99% of the total fatty acids, respectively. Results showed at bran of the tested genotypes is the rich source of essential fatty acids and 18:3n3). The presence of essential fatty acids in investigated wheat kes them nutrition y valuable. 
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