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CERTIFICATION MARK TAS(Q) AS A DISTINCTIVE SIGN OF HIGH 
QUALITY TRADITIONAL FOOD PRODUCTS  

 

Predrag Ikonić, Tatjana Peulić, Aleksandra Novaković, Jasmina Lazarević, Jovana Delić, Nikola 
Maravić, Aleksandar Marić 

 
University of Novi Sad, Institute of Food Technology in Novi Sad, Bulevar cara Lazara 1, 21000 Novi 

Sad, Serbia, tatjana.peulic@fins.uns.ac.rs 
 

In order to standardize quality of traditional food products and to enhance their expansion in 
urban food market within Serbia and Hungary cross-border region, Interreg-IPA CBC project 
Traditional and Standard Quality - TASQ (HUSRB/1602/41/0146) was implemented. Quality 
assurance system for sensory, nutritional and processing quality evaluation was developed 
aiming to distinguish between traditional foods of high quality. Also, common certification 
mark Q was registered in Intellectual Property Office (IPO) of both neighbouring countries. For 
certification purposes, developed system was applied on a number of traditional food products. 
TASQ project team members conducted the on-site visits to traditional food producers 
providing them the consultancy regarding the improvement of their production process, 
traceability documentation, packaging and labeling. Simultaneously, the samples of nominated 
traditional products were taken for analyses. In order to determine food products' nutrient 
profile and to identify possible safety hazards, as well as to evaluate food sensory profile, the 
state-of-the-art laboratory equipment, methods and researchers were involved in the project. 
Overall, 158 traditional products (meat products, dairy products, honey, vegetable oils, 
processed fruits and vegetables, juices/beverages, pasta and baker’s wares, confectionery, 
spices and teas) were certified with gold, silver or green Q mark, representing distinct quality 
level. Additionally, innovative internet platform (www.tasq.rs) was designed and developed in 
order to help traditional producers to promote and sell their products on a wider market. The 
assigned Q trademark of appropriate colour is clearly indicated for each certified product within 
the producers' profiles on TASQ internet platform, and represents a guarantee of product quality 
intended to raise customer confidence. Using the experiences, results and established resources 
within the aforementioned cross-border project, current research activities are focused on 
further expansion of the base of traditional food producers and their products within the 
framework of the TASQ internet platform, better connection between small producers and 
consumers, and therefore a better placement of traditional food products on the hospitality and 
tourism market of Vojvodina and beyond.  

Keywords: Traditional food, Certification mark, TASQ, Internet platform 
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THE INFLUENCE OF FILTRATION OF COMMON BEAN CRUDE 
EXTRACT ON ITS COAGULATION ABILITY 
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A common bean crude extract which can be used as natural coagulant for water and 
wastewaters purification contains a significant amount of suspended particles. The hypothesis 
of this work was that these particles may promote water or wastewaters clarification by 
building into flocs during coagulation and flocculation and increasing their weight. Besides 
that, skipping of filtration would simplify and reduce a cost of natural coagulant preparation. 
Common bean dry seeds were ground to a fine powder by using a laboratory mill and sieved 
through 0.4 mm sieve. The fraction with particle size smaler than 0.4 mm was used in 
experiments. Fifty grams of seed powder was suspended in 1 L of either NaCl water solution 
(0.5 mol/L) or distilled water. The suspensions were stirred using a magnetic stirrer for 10 
min to accomplish extraction. Halves of both extracts were remained as this (crude extracts of 
active components) and other halves were filtered through a rugged filter paper (Macherey-
Nagel, MN 651/120) to obtain filtrates. Obtained crude extracts and filtrates were applied as 
coagulants in model waters whose pHs were 10 and initial turbidities 50 and 100 NTU. 
Filtrate obtained with distilled water achieved higher coagulation activity compared with the 
crude extract obtained with the same extragens in both model waters. Additionally, the crude 
extract even increased the residual turbidity of treated model waters at certain applied doses. 
This result indicates that unfiltered crude extract introduces fine suspended particles into 
model waters which are difficult to sediment and thus remain in treated water and decrease 
seemingly coagulation efficiency of natural coagulant. 
The coagulation behaviours of the filtrate and the crude extract obtained with 0.5 mol/L NaCl 
were more complex compared to those obtained with distilled water, ie. at certain doses 
unfiltered crude extract exibited higher coagulation activity than filtrate. Nevertheless, the 
filtrate showed the highest coagulation activity in both examined model waters: 56.9 % in the 
model water of initial turbidity 50 NTU and 39.2 % in the model water of initial turbidity 100 
NTU. Obtained results speak to filtration as a necessary step of natural coagulant production. 

Keywords: Common bean, Natural coagulant, Coagulation and flocculation, Water and wastewater 
treatment. 
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