
2nd International Conference
on Advanced Production and Processing

20th-22nd October 2022
Novi Sad, Serbia

BOOK of ABSTRACTS



Title:
Book of Abstracts of the 2nd International Conference on Advanced Production and Processing 
publishes abstracts from the following fields: Innovative Food Science and Bioprocesses, 
Nutraceuticals and Pharmaceuticals, Sustainable Development, Chemical and Environmental 
Engineering,  Materials Design and Applications, Petroleum Refining and Production. 

Publisher:
University of Novi Sad, Faculty of Technology Novi Sad, 
Bulevar cara Lazara 1, 21000 Novi Sad, Serbia

For publisher:
prof. Biljana Pajin, PhD, Dean

Editorial board:
Jovana Petrović, Ivana Nikolić, Milica Hadnađev Kostić, Snežana Škaljac, Milana Pribić, Bojan 
Miljević, Branimir Pavlić, Olga Govedarica

Editor-in-Chief:
Prof. Zita Šereš, PhD

Design and Printing Layout:
Saša Vulić

CIP - Каталогизација у публикацији
Библиотеке Матице српске, Нови Сад

658.5(048.3)

INTERNATIONAL Conference on Advanced Production and Processing (2 ; 2022 ; Novi Sad)
    Book of abstracts [Elektronski izvor] / 2nd International Conference on Advanced Production 
and Processing, 20th-22nd October 2022, Novi Sad ; [editor-in-chief Zita Šereš]. - Novi Sad : 
Faculty of Technology, 2022

Način pristupa (URL): https://www.tf.uns.ac.rs/download/icap-2022/book-of-abstracts.pdf. - 
Opis zasnovan na stanju na dan 14. 10. 2022. - Nasl. s naslovnog ekrana.

ISBN 978-86-6253-160-5

а) Технологија - Производња - Апстракти

COBISS.SR-ID 77341961 



2nd International Conference
on Advanced Production and Processing

20th-22nd October 2022
Novi Sad, Serbia



CONFERENCE CHAIRMAN
Prof. Biljana Pajin, Dean of the Faculty of Technology Novi Sad

HONORARY COMMITTEE

Professor Marijana Carić,
Emeritus Professor at University of Novi Sad, Serbia

Professor Radmila Marinković Nedučin,
Emeritus Professor at University of Novi Sad, Serbia

Professor Miodrag Tekić,
Emeritus Professor at University of Novi Sad, Serbia

Professor Vladimir Srdić,
Corresponding member of Serbian Academy of Sciences and Arts,
Faculty of Technology Novi Sad, University of Novi Sad, Serbia

Professor Jasna Čanadanović–Brunet,
highest cited professor at Faculty of Technology

Novi Sad, University of Novi Sad, Serbia

ORGANISING COMMITTEE
from the Faculty of Technology Novi Sad, University Novi Sad, Serbia

Prof. Zita Šereš        
Prof. Jaroslav Katona

Prof. Nataša Đurišić Mladenović
Prof. Lidija Petrović

Prof. Jelena Pejin
Prof. Dragan Govedarica

Prof. Senka Vidović
Prof. Jelena Pavličević

Prof. Bojana Ikonić
Prof. Ljiljana Popović
Prof. Marija Milanović

Prof. Ivana Nikolić
Prof. Milica Hadnađev Kostić

Prof. Olga Govedarica
Prof. Jadranka Fraj

Prof. Senka Popović
Prof. Marija Jokanović
Prof. Zorica Stojanović

Branimir Pavlić, Assistant Professor
Uroš Miljić, Assistant Professor

Snežana Škaljac, Senior Research Associate 
Sanja Panić, Senior Research Associate

Bojan Miljević, Senior Research Associate
Jovana Petrović, Research Associate

Mirjana Petronijević, Research Associate
Vesna Vasić, Research Associate
Ana Đurović, Research Associate

Aleksandra Cvetanović Kljakić, Research Associate 
Nataša Nastić, Research Associate

Ljiljana Spasojević, Research Assistant
Jelena Tanasić, Research Assistant

Andrea Nesterović, Research Assistant
Milana Pribic, Teaching Assistant

Julijana Blagojević, Teaching Assistant
Jelena Škrbić, Research Trainee

Sonja Stojanov, Research Trainee



• Prof. Viktor Nedović, Faculty of Agriculture, 
University of Belgrade, Serbia 

• Prof. Zorica  Knežević-Jugović, Faculty of 
Technology and Metallurgy, University of 
Belgrade, Serbia

• Anamarija Mandic, Principal Research Fellow, 
Institute of Food Technology in Novi Sad, 
University of Novi Sad, Serbia

• Prof. Verica Dragovic-Uzelac, Faculty of Food 
Technology and Biotechnology, University of 
Zagreb, Croatia

• Prof. Dragana Šoronja Simović, Faculty of 
Technology Novi Sad, University of Novi Sad, 
Serbia

• Prof. Sandra Budžaki, Faculty of Food Technology, 
Josip Juraj Strossmayer University of Osijek, 
Croatia

• Prof. Sonja Smole Možina, Biotechnical Faculty, 
University of Ljubljana, Slovenia

• Prof. Drago Šubarić, Faculty of Food Technology, 
Josip Juraj Strossmayer University of Osijek, 
Croatia

• Prof. Zsuzsanna László, Faculty of Engineering, 
University of Szeged, Hungary

• Prof. Aleksandra Tepić Horecki, Faculty of 
Technology Novi Sad, University of Novi Sad, 
Serbia

• Vesna Đorđević, Principal Research Fellow, 
Institute of Hygiene and Meat Technology, 
Belgrade, Serbia 

• Prof. Malgorzata Korzenowska, Wrocław University 
of Environmental and Life Sciences, Poland

• Prof. Cecilia Hodúr, Faculty of Engineering, 
University of Szeged, Hungary

• Prof. Gordana Dimitrovska, Faculty of Biotechnical 
Sciences, University “St. Kliment Ohridski”, 
Bitola, Macedonia

• Prof. Borislav Malinović, Faculty of Technology, 
University of Banja Luka, Bosnia and Herzegovina

• Prof. Zoran Zeković, Faculty of Technology Novi 
Sad, University of Novi Sad, Serbia

• Prof. Ljijana Đekić, Faculty of Pharmacy, 
University of Belgrade, Serbia

• Prof. Predrag Putnik, Department of Food 
Technology, University of the North, Croatia

• Prof. Rita Ambrus, Inst. of Pharmaceutical 
Technology and Regulatory Affairs Faculty of 
Pharmacy, University of Szeged, Hungary

• Prof. Vlada Veljković, Corresponding Member of 
Serbian Academy of Sciences and Arts, Faculty 
of Technology in Leskovac, University of Niš, 
Serbia

• Perica Bošković, Assistant Professor, Faculty of 
Chemistry and Technology, University of Split, 
Croatia

• Prof. Olivera Stamenković, Faculty of Technology 
in Leskovac, University of Niš, Serbia

• Prof. Gülsün Akdemir Evrendilek, Bolu Abant 
Izzet Baysa University, Bolu, Turkey

• Marinella Farré, Principal Research Fellow, 
Institute of Environmental Assessment and Water 
Research, CSIC, Barcelona, Spain 

• Prof. João Crespo,  NOVA School of Science 
and Technology, Universidade Nova de Lisboa, 
Portugal

• Prof. Zoran Petrović, Full member of Serbian 
Academy of Sciences and Arts, Kansas Polymer 
Research Center, Pittsburg State University, 
Pittsburg, USA

• Prof. Vladimir  Srdić, Corresponding member of 
Serbian Academy of Sciences and Arts, Faculty 
of Technology Novi Sad, University of Novi Sad, 
Serbia

• Prof. Branka Pilić, Faculty of Technology Novi 
Sad, University of Novi Sad, Serbia

• Branko Matović, Principal Research Fellow, 
Vinča Institute of Nuclear Sciences, University of 
Belgrade, Serbia, 

• Prof. Ana Brás, Faculty of Engineering and 
Technology, Liverpool John Moores University, 
United Kingdom

• Lucretia Miu, Principal Research Fellow, National 
Research & Development Institute for Textile and 
Leather, Bucharest, Romania

• Polonca Ropret, Principal Research Fellow, Head 
of Research Institute at Institute for the Protection 
of Cultural Heritage of Slovenia, University of 
Ljubljana, Slovenia 

• Prof. Alexander Knyazev, Chemical Faculty, 
Lobachevsky State University of Nizhni Novgorod, 
Russia

• Prof. Dmitry Grishin, Full member of Russian 
Academy of Sciences,  Lobachevsky State 
University of Nizhni Novgorod, Russia

• Prof. Blaž Likozar, National Institute of Chemistry, 
Slovenia

SCIENTIFIC COMMITTEE



72

 
 
 

QUALITY CHARACTERISTICS OF BEEF JERKY MADE IN 
LABORATORY CONDITIONS 

 
Miloš Županjac1, Tatjana Peulić1, Predrag Ikonić1, Marija Jokanović2, Jovana Delić1, Aleksandra 

Novaković1, Milica Popović1 
 

1University of Novi Sad, Institute of Food Technology in Novi Sad, Bul. cara Lazara 1, 21000 Novi 
Sad, Serbia, milos.zupanjac@fins.uns.ac.rs 

2University of Novi Sad, Faculty of Technology Novi Sad, Bul. cara Lazara 1, 21000 Novi Sad, Serbia 
 

Beef jerky is a traditional meat product that is preserved by means of salting (curing) and 
drying, i.e. reduction of water activity (aw). This study was carried out to investigate the quality 
characteristics of beef jerky made in laboratory conditions. In order to prepare the meat for 
drying, the beef muscle (M. Semimembranosus) was firstly cut into thin slices and then into 
strips (approx. 10 x 1.5 x 0.5cm). The strips were marinated by dipping in a solution containing 
salt and flavoring ingredients (three types of marinade – S1, S2, S3). Heat processing of jerky 
was conducted using constant climate chamber, Model KBF 115 (BINDER GmbH, Germany), 
and it was comprised in two distinct steps: “cooking phase” (temperature of 70°C during 2h 
and 15min; relative humidity ranged from 80% to 93.4%, being ≥90% for at least 1h.) and 
“drying phase” (temperature ranged between 60°C to 65°C; relative humidity gradually 
decreased from 70% to 35% during 4h and 15 min). Quality and safety characteristics of 
obtained beef jerky were verified by microbial analyses, determination of water activity (aw), 
moisture-protein-ratio (MPR), as well as nutritive value. Pathogenic bacteria (Salmonella spp., 
Escherichia coli and Enterobacteriaceae), yeasts and molds, were not detected in any sample. 
Water activity (aw) (0.786 - 0.814) and MPR (0.61 - 0.66) in final products, were lower than 
recommended maximal values, being 0.85 and 0.75, respectively (FSIS Compliance Guideline, 
2014). The protein content of the analyzed samples ranged from 47.61% to 49.96%, which 
makes jerky a rich source of protein. In the same time, the lipid content was very low, ranging 
from 5.67% to 6.29%. The energy value of produced beef jerky ranged between 267 (S1) and 
280 (S3) kcal/100g, amounting approx. 11% of average daily energy requirement for normal 
adult person. 
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