
rW~ 
I '~ '~l ~}~" í 
,\yJ 

University Df Belgrade - Faculty Df Agriculture 

1 st European Symposium on 
Phytochemicals in Medicine and Food 

(l-EuSPMF) 

Book of abstracts 

elgrade, 
-9 September 2022 



VCILl 

VCIL2 

VICILl 

VICIL2 

VIICILl 

IICOP 

Isidora Protié-Rosié, Zorana Lopandié, Milena Zlatanova, Andrijana Nesié, 
Radmila Miljkovié, Ivana Lukié, Marina Atanaskovié-Markovié, Marijana 
Stojanovié, Marija Gavrovié-Iankulovié 
Immunomodulatory potential of banana lectin in allergen-specific 
immunotherapy 
Irena Brcié Karaconji. Nevenka Kopjar, Suzana Zuneci Andreja Juric, Anja 
Katié, Ljerka Prester, Vedran Micek, Nino Fuchs, Marijana Neuberg, Goran 
Kozina, Ana Lucié Vrdoljak 
Potentially harmful interactions between Ll9-tetrahydrocannabinol 
(THC) and irinotecan 
Luiz Fernando Cappade Oliveira 
New Strategies for Identifying Phytochemicals in Food: Nondestructive 
Raman Spectroscopy Analysis 
Nebojsa Nedié, Zivoslav Tesié, Milica Nesovié, Kazimir Matovié, Stevan 
Blagojevié 
Risks in honey production and its quality shown at the example of 
honey produced in a national park 
Bojana Vidovié. Danijel D. MilinCié, Mirjana Marcetié, Jelena DjuriS, Tijana 
Ilié, Aleksandar Z. Kostié, Mirjana B. Pesié 
Goji berries as sources of functional food ingredients 
Sandrina A. Helena, Márcio 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 metais and metalloids in plant materiais -
a short overview -------

Ielena S. Katanié Stankovié, Jelena Dorovié Jovanovié, Danijela MiSié, Uros 
Gasié, Rudolf Bauer 
Phytochemical profiling and insight fnto 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 



VII _ IL2 _Plants as a source of natural preservatives for food 
application 

Sandrina A. Heleno 1,2, Márcio Carocho 1,2, Lillian Barros 1,2 

lCentro de Investigação de Montanha (CIMO), Instituto Politécnico de Bragança, Campus de Santa 
Apolónia, 5300-253 Bragança, Portugal; e-mai!: sheleno@ipb.pt 
2Laboratório Associado para a Sustentabilidade e Tecnologia em Regiões de Montanha (SusTEC), 
InstitutoPolitécnico de Bragança, Campus de Santa Apolónia, 5300-253 Bragança, Portugal 

One of the main challenges of the food industry has been the substitution of artificial 
additives for natural ones. In a world increasingly demanding for healthy foods, functional 
products, clean labels etc., it is urgent to develop safer,healthier altematives to preserve foods. 
Nature has been a fascinating source of distinct classes of compounds (e.g. phenolics, organic 
acids), recognizedfor their bioactive properties, namely antioxidants and antimicrobials, two 
essential attributes to be considered a natural preservative, in addition of having low/no 
toxicityeffects. 
To promote the circular economy and sustainability in the agri-food sector, these molecules 
have been obtained from industrial bioresidues that represent a significant amount of non
valuable raw material, often disposed in landfills, causing a significant negative 
environmental effect. Given their richness in high added-value compounds, natural matrices 
such as plants/fruits have been under exhaustive exploitation to obtain added value molecules 
with significant antioxidant and antimicrobial properties to act as natural preservatives. The 
focus has been dedicated to the extraction, stabilization, and viability of application in the 
food sector. Therefore, extracts rich in phenolic compounds (e.g. catechin, quercetin and ~ 
luteolin derivatives), phenolic acids (e.g. rosmarinic, chicoric, lithospermic, caffeic, 
caffeoylquinic acids), and hydrolysable tannins (e.g. trigalloyl-HHDP-glucoside) obtained 
from basil, rosemary, sweet chestnut flowers, sage, oregano; as also in organic acids (citric 
acid) obtained from citrics, have been subjected to extraction optimization, bioactive 
evaluation for incorporation in food matrices such as cheese, muffins, yogurts, wine, beer and 
nutraceuticals, to act as natural preservatives. The main achievements were the development 
of innovative products in which the shelf-life was extended, ar the artificial preservatives 
were substituted as in the case of yogurts, cheese, muffins and nutraceuticals, highlighting the 
ChestWine and SpraySafe formulations. ChestWine is a preservative natural extract that is 
able to substitute the addition of sulphites in wines, and SpraySafe is an edible biofilm that can 
be applied in foods such as cheese, mushrooms ar fruits tcrsubstitute the use of plastic wrap. 
These findings are pertinent and absolutely needed becausethey provide real altematives to the 
use of artificial additives. 

Acknowledgments 
Foundation for Science and Technology (FCT, Portugal) for financiai support through national funds 
FCTIMCTES (PIDDAC) to CIMO (UIDB/00690/2020 and UIDP/00690/2020) and SusTEC (LAIP/0007/2021). 
S. Heleno and M. Carocho thank FCT for their individual employment program- contract (CEEC
IND/00831 /2018, CEECIND/0304012017), and L. Barros thanks to the national funding by FCT through the 
institutional scientific employment program-<:ontract for her contract. European Regional Development Fund 
(ERDF) through the Regional Operational Program North 2020, within the scope of the projects GreenHealth 
(Norte-Ol-0145-FEDER-000042) and co-promotion R&D project Bi04Drinks (NORTE-OI-0247-FEDER-
113508). 

22 



111111111111111111111111 
9 788678 344984 




