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This book contains abstracts of
3 Plenary Lectures (PL)
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3 Section Lectures (SL)
228 contributions accepted for the presentations at conference
of which 66 oral presentations designated by U/O



T P
UNIFood Conference m

Posterska prezentacija u okviru sekcija / Poster presentation within sections YHHBEPIUTET
BEZBEDNOST | KVALITET HRANA / FOOD QUALITY AND SAFETY ¥ BEOTPALY

—_—
BKHP38 / FQSP38 UNZFOOD
Cagp:kaj moaudeHo/1a 1 AHTHOKCHIATUBHA AKTHBHOCT BOhHMX YajeBa

Mupjana Mapuernh, Maja [lo6pocasiseBuh, Kpuctura Crojunkosuh, bojana Bunosuh
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Bohuu yajeBn cy memaBuHe OMJBHHX YajeBa KOju cajapke HajMame 50% YCHTHGHUX CYBUX JEJIOBA JAMBJBET WU
rajeHor Boha. 300r aHTHOKCHIATHBHHUX CBOjcTaBa Boha, Kao M IPUjaTHOT MUpPHUCA U YKyca, KOH3yMUpambe BOhHHUX
YajeBa je y CTaJIHOM IopacTy.

[lwsb pana je Ono aHanu3a MOJMQEHOIHOT cacTaBa U aHTHOKCHJIATHBHUX CBOjCTaBa MH(Y3a 01a0paHMX TPrOBAYKHX
y30paKa pa3lMuuTHX BpcTa BONHMX YajeBa, 0] KOjUX Cy NpUIpeMJbeHH MH(Y3HM Npema ymyTcTBUMa npousBolhauya.
Canmpkaj ykynHux mnonudeHona W ykynHHX ¢(aaBoHomnga oxapeheH je crnekrpodortomerpujcku. IlpucyctBo
M0jeIMHAYHAUX MTONHU(EHONIHNX jeAnmbemha aHanu3upano je npumeHom HPLC merone. [Ipornera aHTHOKCHIATHBHOT
MOTEHIMjajla TIPUTIpeMJbeHIX HH(Y3a BONHMX dYajeBa M3BpIICHA je Ha OCHOBY pesynrata ABTS, DPPH u FRAP
aHanmuse, nopehemeM BPeIHOCTH aHTHOKCUIATUBHOT Kommo3uTHOTr mHIekca (ACl), onpeheHor pauyHCKHM ITyTeM.
Canprkaj yKyImHEX TONA(EHOTHHUX jeqibeha aHAIM3UPAHUX WH(Y3a BOhHUX dYajeBa je Omo y pacmoHy of 2,35 1o
59,74 mg GAE/100 mL, nok je canpxaj ykynHux (aBonoua 6uo oj 5,42 mo 585,95 mg CE/100 mL. V 3aBucHoctu
o BpcTe BOhHOT 4aja, yTBpl)eHO je MPUCYCTBO Pa3IMIUTHX HONIU(PESHOIHHX jeIUHEHba, TIOIYT XJIOPOr€HCKE KHCEITUHE,
W30KBEPLUUTPUHA, XETepo3uJa KBEpLUeTHHa M (IIAaBOHOMIHHUX XeTepo3ujga. Y Iorjieny aHTHOKCHUIATHBHOT
noteHIMjana, Hajeha BpenHocT AC| yrBphena je 3a undy3 miona mmmnypka (96,1%), 3aTuM ciene mioj apoHuje
(62,7%), komMOuHaIM]ja TUI0Ja MHITypKa U BeTa xuouckyca (51,6%), oK je HajMama BpeIHOCT NoOHjeHa 3a HH(Y3
MIPUITPEMJIBEH OJ1 CYIIICHUX J10/10Ba HOHM]a (35,7%). Ha ocHOBY moOHjeHHX pe3ysTaTa MOKE Ce 3aKJbYUHTH J1a BONHU
YajeBU IpeJICTaBJbajy 3HauajaH N3BOp NONU(EHOTHHX jelbemha. BpcTa mioa U HauMH NpuIpeMe uMajy 3HadajaH
YTHIAj Ha aHTHOKCUIATHBHA CBOjCTBA M Ca/IpKaj HajBOKHU]UX jeIUbCHha Y HH(Py3nMa BONHUX YajeBa.

The phenolic content and antioxidant activity of fruit teas

Mirjana Maréeti¢, Maja Dobrosavljevi¢, Kristina Stojilkovi¢, Bojana Vidovi¢
Department of Pharmacognosy, University of Belgrade - Faculty of Pharmacy
Department of Bromatology, University of Belgrade - Faculty of Pharmacy

Fruit teas are herbal tea mixtures containing at least 50% of crushed dry parts from wild or cultivated fruits. Due to
the antioxidant properties, pleasant smell and taste, fruit teas consumption is raising.

The aim was to analyse polyphenol content and antioxidant properties of selected commercial samples of fruit teas
infusion, prepared according to the manufacturer's instructions. The content of total phenolic compounds and total
flavonoids was determined by spectrophotometry. Individual phenolic compounds were identified using HPLC
method. Antioxidant potential of prepared fruit teas infusions was evaluated by comparison of the values of calculated
antioxidant composite index (ACI) based on the results of ABTS, DPPH and FRAP analysis.

The content of total phenolic was in a range from 2.35 to 59.74 mg GAE/100 mL, while the content of total flavonoids
was from 5.42 to 585.95 mg CE/100 mL. Depending on the fruit tea type, the presence of various phenolic compounds
was determined, such as chlorogenic acid, isoquercitrin, quercetin glycoside and flavonoid glycoside. In terms of
antioxidant potential, the greatest value of ACI was determined for rose-hips infusion (96.1%), followed by the fruit
of aronia (62.7%), a combination of fruit of rose-hips and hibiscus flower (51.6%), while the lowest value was obtained
for infusion prepared from dried noni fruit (35.7%).

Based on these results it can be concluded that fruit teas are a significant source of phenolic compounds. Types of
fruit and methods of preparation have the significant impact on the antioxidant properties and content of most
important compounds in fruit teas infusions.
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