59th International Meat Industry
Conference (MEATCON 2017)

IOP Conference Series: Earth and Environmental Science
Volume 85

Zlatibor, Serbia
1 -4 October 2017

Editor:

Sheryl Avery

ISBN: 978-1-5108-4891-7
ISSN: 1755-1307



Printed from e-media with permission by:
Curran Associates, Inc.

57 Morehouse Lane
Red Hook, NY 12571

proceedings

.com

Some format issues inherent in the e-media version may also appear in this print version.

Copyright© (2017) by the Institute of Physics
All rights reserved. The material featured in this book is subject to
IOP copyright protection, unless otherwise indicated.

Printed by Curran Associates, Inc. (2017)

For permission requests, please contact the Institute of Physics
at the address below.

Institute of Physics

Dirac House, Temple Back
Bristol BS1 6BE UK

Phone: 44117 929 7481
Fax: 44117920 0979

techtracking@iop.org

Additional copies of this publication are available from:

Curran Associates, Inc.

57 Morehouse Lane

Red Hook, NY 12571 USA
Phone: 845-758-0400

Fax:  845-758-2633

Email: curran@proceedings.com
Web:  www.proceedings.com



Table of contents

Volume 85

59th International Meat Industry Conference MEATCON2017
1-4 October 2017, Zlatibor, Serbia

Accepted papers received: 14 September 2017
Published online: 26 September 2017

Preface

011001
OPEN ACCESS
59th International Meat Industry Conference MEATCON2017

Leen van Ginkel, Jacques-Antoinne Hennekinne and Branko Velebit

011002
OPEN ACCESS
Peer review statement

Papers

012001
OPEN ACCESS
The importance of data collection for timely and accurate risk assessment

MB Gilsenan.....1

012002
OPEN ACCESS
Learning from Dioxin & PCBs in meat — problems ahead?

R Weber.....7



012003
OPEN ACCESS
Food allergy and risk assessment: Current status and future directions

Benjamin C. Remington.....13

012004
OPEN ACCESS
Predicting the role of veterinary medicine in future health and food safety challenges

N Fejzi¢ and S Seri¢-Haraci¢.....20

012005
OPEN ACCESS
Toxoplasmosis as a food-borne infection

O Dburkovié¢-bBakovié.....27

012006
OPEN ACCESS
Identification of species- and tissue-specific proteins using proteomic strategy

I M Chernukha, N L Vostrikova, L I Kovalev, S S Shishkin, M A Kovalevaand Y S
Manukhin.....34

012007

OPEN ACCESS

Research to lessen the amounts of curing agents in processed meat through use of rock
salt and carbon monoxide

R Sakata, S Takeda, Y Kinoshita and M Waga.....41

012008

OPEN ACCESS

Can long chain »-3 fatty acids from feed be converted into very long chain #-3 fatty acids
in fillets from farmed rainbow trout (Oncorhynchus mykiss)?

M Lusnic Polak, L Demsar, U Luzar and T Polak.....46



012009
OPEN ACCESS
Public protection — reliable allergen risk management

V Jankovi¢, J Popov Ralji¢ and V DPordevié.....55

012010

OPEN ACCESS

Rapid and reliable QUEChERS-based LC-MS/MS method for determination of
acrylamide in potato chips and roasted coffee

S Stefanovié, V Pordevic and V Jelusié.....60

012011
OPEN ACCESS
The role of food quality assurance and product certification systems on marketing aspects

Z Petrovi¢, D Milicevi¢, I Nastasijevi¢, V Pordevi¢, D Trbovi¢ and B Velebit.....66

012012
OPEN ACCESS
Dietary habits of Serbian preschool and schoolchildren with regard to food of animal

origin

V Pordevi¢, D Sarevi¢ and M Gligi¢.....71

012013
OPEN ACCESS
Evaluation of nutritive quality of common carp, Cyprinus carpio L.

D Ljubojevi¢, V Pordevié and M Cirkovié.....78

012014

OPEN ACCESS

Sensory properties and fatty acids profiles of fermented dry sausages made of pork meat
from various breeds

N Parunovi¢, C Radovié¢ and R Savié.....84



012015
OPEN ACCESS
Environmental footprints in the meat chain

I Peki¢ and [ Tomasevié.....95

012016

OPEN ACCESS

Inactivation of pathogenic bacteria in food matrices: high pressure processing,
photodynamic inactivation and pressure-assisted photodynamic inactivation

A Cunha, J Couceiro, D Bonifacio, C Martins, A Almeida, M G P M S Neves, M A F
Faustino and J A Saraiva.....101

012017
OPEN ACCESS
Microbial consortia in meat processing environments

V Alessandria, K Rantsiou, M C Cavallero, S Riva and L Cocolin.....107

012018
OPEN ACCESS
Hepatitis E — a "new" foodborne disease

A Kirbis and P Raspor Lainséek.....113

012019
OPEN ACCESS
Brucellosis - the past, the present, the future

M Petrovi¢ and Z Cvetni¢.....119

012020

OPEN ACCESS

Safety in Serbian animal source food industry and the impact of hazard analysis and
critical control points: A review

I Tomasevi¢ and I Pekié.....123



012021
OPEN ACCESS
Non-thermal inactivation of Noroviruses in food

B Velebit, R Petronijevi¢ and T Boskovié.....130

012022
OPEN ACCESS
Cold chain management in meat storage, distribution and retail: A review

I Nastasijevi¢, B Lakicevi¢ and Z Petrovi¢.....136

012023
OPEN ACCESS
Food safety — the roles and responsibilities of different sectors

N Karabasil, T Boskovi¢, M Dimitrijevi¢, D Vasilev, V Pordevi¢, B Laki¢evi¢ and V
Teodorovié.....146

012024

OPEN ACCESS

Shedding light on food fraud: spectrophotometric and spectroscopic methods as a tool
against economically motivated adulteration of food

R B Petronijevi¢, B Velebit and T Balti¢.....151

012025
OPEN ACCESS
Chromatography methods and chemometrics for determination of milk fat adulterants

D Trbovié, R Petronijevi¢ and V Dordevié.....157

012026
OPEN ACCESS
Effects of Inulin and Sodium Carbonate in Phosphate-Free Restructured Poultry Steaks

B Oztiirk and M Serdaroglu.....162



012027
OPEN ACCESS
Yersinia enterocolitica in fermented sausages

R Mitrovi¢, V Jankovié¢, B Balti¢ and J Ivanovié.....168

012028

OPEN ACCESS

Prevalence and antibiotic resistance of Salmonella spp. in meat products, meat
preparations and minced meat

M Raseta, B Mrdovié, V Jankovi¢, Z Beckei, B Lakic¢evi¢, D Vidanovi¢ and V Polacek.....174

012029
OPEN ACCESS
The most important parasites in Serbia involving the foodborne route of transmission

J M Petrovié, ] Z Prodanov-Radulovi¢ and S D Vasilev.....181

012030
OPEN ACCESS
Plants as natural antioxidants for meat products

V Tomovié, M Jokanovié, B Soji¢, S Skaljac and M Ivié.....190

012031
OPEN ACCESS
Milk: Past and Present

S Bulaji¢, J Bordevi¢, T Ledina, D Saréevi¢ and M Z Balti¢.....199

012032

OPEN ACCESS

New scientific challenges — the possibilities of using selenium in poultry nutrition and
impact on meat quality

R Markovi¢, M Gligi¢, M Boskovi¢ and M Z Balti¢.....206

012033
OPEN ACCESS
Perspectives in production of functional meat products

D Vasilev, M Glisi¢, V Jankovié, M Dimitrijevi¢, N Karabasil, B Suvajdzi¢ and V
Teodorovié.....212



012034
OPEN ACCESS
Pre-slaughter stress and pork quality

S Stajkovi¢, V Teodorovié, M Balti¢ and N Karabasil.....219

012035
OPEN ACCESS
The role of veterinarian in the monitoring programs of mastitis control

M Maleti¢, V Magas and J Maleti¢.....225

012036

OPEN ACCESS

Effect of modified atmosphere and vacuum packaging on TVB-N production of rainbow
trout (Oncorhynchus mykiss) and carp (Cyprinus carpio) cuts

J Babi¢ Milijjasevi¢, M MilijaSevi¢, J Dinovi¢-Stojanovi¢ and D Vrani¢.....229

012037

OPEN ACCESS

Chemical and biotechnological processing of collagen-containing raw materials into
functional components of feed suitable for production of high-quality meat from farm
animals

M I Baburina, A N Ivankin and I A Stanovova.....233

012038
OPEN ACCESS
Meat-based enteral nutrition

O K Derevitskay and A S Dydykin.....239

012039
OPEN ACCESS
Use of artificial intelligence in the production of high quality minced meat

B R Kapovsky, V A Pchelkina, P I Plyasheshnik, A S Dydykin and A A Lazarev.....245



012040

OPEN ACCESS

Aflatoxin M, in processed milk: Occurrence and seasonal variation with an emphasis on
risk assessment of human exposure in Serbia

D Mili¢evi¢, D Spiri¢, S Jankovié¢, B Velebit, T. Radicevi¢, Z Petrovi¢ and S Stefanovic...

012041
OPEN ACCESS
Changes of pH and peroxide value in carp (Cyprinus carpio) cuts packaged in modified

atmosphere

M Milijasevi¢, J Babi¢ Milijasevi¢, J Dinovi¢-Stojanovié, S Veskovi¢ Moracanin and S
Lili¢.....256

012042
OPEN ACCESS
Effect of chard powder on colour and aroma formation in cooked sausages

V V Nasonova and E K Tunieva.....261

012043

OPEN ACCESS

Authentication of meat and meat products vs. detection of animal species in feed — what
is the difference?

K Negi¢, D Stojanovi¢ and Z M Baltié.....267

012044
OPEN ACCESS
Investigation of grass carp by-products from a fish farm in Vojvodina

D Okanovi¢, T Tasié, S Kormanjos, P Ikoni¢, B Soji¢, M Peli¢ and M Risti¢.....274

012045

OPEN ACCESS

Effects of replacing beef fat with pre-emulsified pumpkin seed oil on some quality
characteristics of model system chicken meat emulsions

M Serdaroglu, B Nacak, M Karabiyikoglu, M Tepe, I Baykara and Y Kékmen.....279



012046

OPEN ACCESS

The influence of smoking in traditional conditions on content of polycyclic aromatic
hydrocarbons in Petrovskd klobdsa

S Skaljac, Lj Petrovi¢, M Jokanovi¢, V Tomovié, T Tasi¢, M Ivi¢, B Sojic’, P Ikoni¢ and
N Dzini¢.....285

012047
OPEN ACCESS
Effect of salting on back fat hydrolysis and oxidation

E K Tunieva, V V Nasonova, I A Stanovova, K I Spiridonov and A A Kurzova.....290

012048
OPEN ACCESS
Importance of medium chain fatty acids in animal nutrition

B Balti¢, M Starcevié, ] Pordevié¢, B Mrdovi¢ and R Markovi¢.....296

012049

OPEN ACCESS

The interactive effects of transportation and lairage time on welfare indicators, carcass
and meat quality traits in slaughter pigs

N Cobanovié, D Vasilev, M Dimitrijevi¢, V Teodorovié¢, N Parunovi¢, N Beti¢ and N
Karabasil.....303

012050
OPEN ACCESS
Distribution of mercury in leg muscle and liver of game birds from Serbia

S Jankovi¢, D Nikoli¢, S Stefanovi¢, T Radicevié, J DPinovi¢-Stojanovi¢, D Spiri¢ and S
Tankovi¢.....310

012051

OPEN ACCESS

Listeria monocytogenes presence during fermentation, drying and storage of Petrovska
klobasa sausage

V Jankovié, R Mitrovié¢, B Lakicevi¢, B Velebit and T Balti¢.....314



012052
OPEN ACCESS
Whole genome sequencing: an efficient approach to ensuring food safety

B Lakicevic, I Nastasijevic and M Dimitrijevic.....319

012053

OPEN ACCESS

Sodium and potassium content and their ratio in meatballs in tomato sauce produced with
lower amounts of sodium

S Lili¢, D Nikoli¢, Z Pejkovski, B Velebit, B Lakicevi¢, V Kori¢anac and D Vrani¢.....323

012054
OPEN ACCESS
Colour and fat content as intrinsic cues for consumers attitudes towards meat product

quality

M Risti¢, K Troeger, J DPinovi¢-Stojanovié, N Knezevi¢ and M Damnjanovi¢.....328

012055

OPEN ACCESS

The effect of essential oil from sage (Salvia officinalis L.) herbal dust (food industry by-
product) on the microbiological stability of fresh pork sausages

B Sojic’, P Ikoni¢, B Pavlié¢, Z Zekovi¢, V Tomovié, S Koci¢-Tanackov, N Dzini¢, S
Skaljac, M 1Ivi¢, M Jokanovi¢ and T Tasi¢.....333

012056
OPEN ACCESS
Determination of calcium content in mechanically separated meat

A Tasi¢, J Kureljusi¢, K Nesi¢, N Rokvi¢, M Viéentijevi¢, M Radovi¢ and B Pisinov.....338

012057
OPEN ACCESS
Monitoring process hygiene in Serbian retail establishments

S Veskovi¢ Morac¢anin, T Balti¢ and L Milojevié.....343



012058
OPEN ACCESS
Physicochemical properties of honey from Serbia in the period 2014-2016

D Vranié, R Petronijevi¢, J Pinovi¢ Stojanovié, V Kori¢anac, J Babi¢ Milijasevi¢ and M
Milijasevié.....348

012059

OPEN ACCESS

Effect of vegetable oils on fatty acid composition and cholesterol content of chicken
frankfurters

D Belichovska, Z Pejkovski, K Belichovska, Z Uzunoska and A Silovska-Nikolova.....354

012060

OPEN ACCESS

Meat product based on porcine hearts and aortas ameliorates serum lipid profile and
inflammation in hyperlipidemic rats

I M Chernukha, E A Kotenkova and L V Fedulova.....360

012061

OPEN ACCESS

The relationship between the carcass characteristics and meat composition of young
Simmental beef cattle

J Ciri¢, M Luki¢, S Radulovi¢, J Janji¢, N Glamoclija, R Markovi¢ and M 7 Balti¢.....365

012062

OPEN ACCESS

Distribution of manganese and selenium in four different pork cuts commercially
available in the Serbian market

J Binovi¢-Stojanovié¢, D Nikoli¢, S Jankovi¢, D Vrani¢, M Milijasevi¢ and J Babi¢-
Milijasevié.....371

012063

OPEN ACCESS

A comparison between Warner-Bratzler shear force measurement and texture profile
analysis of meat and meat products: a review

S Novakovi¢ and I Tomasevié.....376



012064
OPEN ACCESS
Conventional and unconventional extraction methods applied to the plant, Thymus

serpyllum L

D buki¢, P Maskovié, S Veskovi¢ Moracanin, V Kuréubié¢, M Milijasevi¢ and J Babié.....382

012065

OPEN ACCESS

Carcass quality traits of three different pig genotypes, White Mangulica, Duroc x White
Mangulica and Large White pigs, reared under intensive conditions and slaughtered at
150 kg live weight

M Ivié, V Tomovié, R Sevié, M Jokanovié, S gkaljac, N Dzini¢, B gojic’, T Tasi¢ and P
Ikonié.....387

012066
OPEN ACCESS
Comparison of analytical methods for the determination of histamine in reference canned

fish samples

S Jaksi¢, M Z Balo§, Z Mihaljev, J Prodanov Radulovié¢ and K Negi¢.....392

012067
OPEN ACCESS
Presence of sulphites in different types of partly processed meat products prepared for

grilling

V Kori¢anac, D Vranié, D Trbovi¢, R Petronijevi¢ and N Parunovi¢.....398

012068
OPEN ACCESS
Antimicrobial compounds of porcine mucosa

E A Kotenkova, E A Lukinova and L V Fedulova.....402

012069

OPEN ACCESS

Isolation and detection of Listeria monocytogenes in poultry meat by standard culture
methods and PCR

J Kureljusié, N Rokvié, N Jezdimirovi¢, B Kureljusi¢, B Pisinov and N Karabasil.....407



012070
OPEN ACCESS
Distribution of cadmium in leg muscle and liver of game birds from Serbia

D Nikoli¢, J Binovié-Stojanovié, S Stefanovi¢, T Radicevi¢, D Trbovié¢, D Spiri¢ and S
Jankovié.....411

012071
OPEN ACCESS
Use of olive oil-in-water gelled emulsions in model turkey breast emulsions

M Serdaroglu and B Oztiirk.....415

012072
OPEN ACCESS
Consumer perception and acceptance of pork and chicken sausage

M Risti¢, K Troeger, J Pinovié-Stojanovi¢, N KneZevi¢ and M Damnjanovié.....419

012073
OPEN ACCESS
Changes in total viable count and TVB-N content in marinated chicken breast fillets

during storage

T Balti¢, J Ciri¢, B Velebit, R Petronijevi¢, B Lakicevié, V Pordevi¢ and V Jankovi¢.....424

012074
OPEN ACCESS )
Effect of starter cultures on survival of Listeria monocytogenes in Cajna sausage

M Boskovié¢, V Tadi¢, ] Pordevi¢, M Glisié, B Laki¢evié, M Dimitrijevi¢ and M Z Balti¢.....429

012075

OPEN ACCESS

Some risk factors that affect contamination of mussels (Mytilus galloprovincialis) from
the Bay of Kotor, Montenegro

N Grkovié, B Velebit, V Teodorovié¢, N Karabasil, D Vasilev, V Pordevi¢ and M
Dimitrijevié.....436



012076

OPEN ACCESS

Characterization of biofilms produced by Escherichia coli O157 isolated from cattle
hides

L Milojevi¢, B Velebit, T Balti¢, A Nikoli¢, R Mitrovi¢ and V Pordevic.....441

012077

OPEN ACCESS

Antimicrobial resistance among Salmonella enterica serovar Infantis from broiler
carcasses in Serbia

A Nikoli¢, T Balti¢, B Velebit, M Babi¢, L Milojevi¢ and V Dordevié.....446

012078
OPEN ACCESS
Allergen labelling in meat, dairy and cereal products from the Serbian market

D Spirié, D Nikolié, J Ciri¢, S Jankovié, S Stefanovié, V Jankovié and V Teodorovié.....450

012079

OPEN ACCESS

The characterization of lactic acid bacteria isolated during the traditional production of
Uzicka sausage

B Borovi¢, B Velebit, S Veskovi¢, B Laki¢evi¢ and T Baltié.....455

012080
OPEN ACCESS
Coccidiostats in unmedicated feedingstuffs for poultry

T Radicevié, S Jankovié, S Stefanovié¢, D Nikoli¢, J Pinovi¢-Stojanovi¢ and D Spirié.....459

012081

OPEN ACCESS

Verification of rapid method for estimation of added food colorant type in boiled
sausages based on measurement of cross section color

J Jovanovié, R B Petronijevi¢, M Luki¢, D Karan, N Parunovi¢ and I Brankovi¢-Lazi¢.....465



012082

OPEN ACCESS

Incidence of Salmonella Infantis in poultry meat and products and the resistance of
i1solates to antimicrobials

V Kalaba, B Goli¢, Z Sladojevié¢ and D Kalaba.....471

012083
OPEN ACCESS
Antimicrobial-resistant bacteria in wild game in Slovenia

M Krizman, A Kirbi§ and U Jamnikar-Ciglenecki.....479

012084

OPEN ACCESS

Effect of vacuum and modified atmosphere packaging on microbiological properties of
cold-smoked trout

J Pordevi¢, N Pavlicevi¢, M Boskovié, J Janji¢, M Glisi¢, M Starcevi¢ and M 7 Baltié.....484

012085
OPEN ACCESS
Somatic cell counts in bulk milk and their importance for milk processing

N R Savi¢, D P Mikulec and R S Radovanovic.....490

012086

OPEN ACCESS

Factors affecting elimination of polycyclic aromatic hydrocarbons from traditional
smoked common carp meat

J Babi¢, S Vidakovié, S Skaljac, B Kartalovi¢, D Ljubojevi¢, M Cirkovi¢ and V
Teodorovic.....495

012087

OPEN ACCESS

Attitudes of Serbian food technology students towards surgical and immunocastration of
boars and their sensitivity to androstenone and skatole

I Tomasevic, I Peki¢, M Font-i-Furnols, M Aluwé, M Candek-Potokar, M Bonneau and
U Weiler.....500





