


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
Beograd-Zemun
2022. godina



toch
ST hey,,
iz 6o,

¢
(] at
By paiV

| PP8 Microencapsulation of anthocyanins from blue maize and
their fate during in vitro gastrointestinal digestion

Sladana Zili¢!, Valentina Nikoli¢!, Nada Cujic’ Nikoli¢?, Marijana Simi¢t, Katarina Savikin?,
Jelena Zivkovié¢? Marko Vasi¢!

! Maize Research Institute, Zemun Polje, Group of Food Technology and Biochemistry, Slobodana
Bajica 1, 11185 Belgrad- Zemun, Serbia
2 Institute of Medicinal Plants Research, dr Josif Panci¢, Tadeusa Koscuska 1, 11000 Beograd

Although the results provided the evidence of high levels of health beneficial phytochemicals
of colored maize [1], it is currently being produced only in small amounts for making
specialty foods or for use in ornamentation [2]. The aim of the present research was to
develop and examine microencapsulation systems of anthocyanins from waste product of blue
maize processing using conventional wall material as maltodextrin (MD), in combination with
novel one, hydroxypropyl-p-cyclodextrin (HPCD). Liquid blue maize extract was spray dried
with and without adding carrier agents: MD (30%), HPCD (30 %) and combination of both
carriers (15% MD and 15% HPCD). The obtained samples were analyzed for the powder
property parameters, for the content of phenolic compounds, antioxidant capacity and for the
fate of anthocyanins (ACNs) in the digestive system. The content of total free phenolic
compounds in microencapsulates was 31380 mg CE/kg on average. A smaller percentage
consists of phenolic acids. Seven of them were detected. The ACNs content in the starting raw
material was 1426 mg CGE/kg with acylated Cy-3-(6'-Mal-Glu) than Cy-3-Glu as dominant.
In microencapsulates the content was 10677 mg CGE/kg on average with a variation of about
4%. Digestion fluids of microencapsulates with 30% of HPCD after each in vitro phase had
the highest residue of ACNs (54-69%). On the other hand, the microencapsulation system
with 15% MD and 15% HPCD showed the lowest stability. Therefore, the digestibility of
these microencapsulates was the highest and amounted to 73.63%. Considering the results, it
can be concluded that waste product of blue maize processing in form of microencapsulates
can be used in the food and pharmaceutical industry and can also contribute significantly to
the daily intake of ACNs, especially acylated forms whose daily intake has been estimated at
23% compared to 77% of non-acylated ones [3].

LEEEEEEE

Figure 1. Total anthocyanins in digestion fluids after each in vitro phase.
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