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«Sustainable consumption in restaurant industry»

25 ciuns 2023 poky kadeaporo TEXHOJIOTIT PECTOPAHHO] 1 AlOPBEAUYHOI TPOTYKIIIL
(dakyIbTETY FOTENbHO-PECTOPAHHOTO Ta TYPUCTUYHOTO Oi3Hecy iM. B.®. /lonenka
HanioHnansHuil yHIBEPCUTET XapuOBHUX T€XHOJOrH M. K1iB, mpoBeeHo
MixxHapoHUI HAyKOBUW KpyTiui cTid «Sustainable consumption in restaurant
industry» («Po3ymMHe ClIO’KMBaHHS B pECTOPaHHIN 1HAYCTPIi»).
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https://www.facebook.com/nuft.official?__cft__%5b0%5d=AZWVemKMMXo9FtbjGsfGyTVq-zYFj_1tBrE9zfiE1LUttA6NxBSTiZSrdLMUR3Pqw8_XHNtmH-eRwgaoR8FV2d87_fxP49Stamy4lJqIXy2XKoOs996V28ZHH24g03nJLzHFZcFotxCGm5L5_tPDNHvz_LygM-74gnoAY_B2lzILNeVLgrpSGnS0NWQt6VIlAuE&__tn__=-%5dK-R

AKTHBHY y4acTh Y KPYTJIOMY CTOJII B3sUIa akaJieMiuHa CriyibHOTa JIbBIBCHKOTO
JepKaBHOTO YHIBepcUTETY (Pi3nyHOi KynbTypu iMeHl [Bana bobepcrkoro kadenpa
rOTeIbHO-PECTOPAHHOTO Oi3HECY, 30KpeMa 3aBinyBad kadeapu, npodecop Mapis
[Tacka Paska Mariia, mouentu ITerpummn H., bkeBcbka O, Opucs Ixescbka ['yzap V
Uliana Huzar suknanaui Pagszimosceka O Ot Yeuenb-Pan3iMoBChKa.,

@ 2oom Xorcaperuns (&) x
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Green nanoemulsiog
agricultural app

Marko & Jasmi...

Igr. Anand Babu Perumal
B Reshma B Nambiar

Zhejiang University, China

Bopatuncekuii O Ta cTynenTu cnenianbHocTi 241 «['oTenbHO-pecTopaHHa cripaBay
Kadenpa rorensHo-pectopannoro 6i3Hecy JIJIY @K JIbBiBChkull AepkaBHUIM
yHiBepcuTeT (13M4HOI KyJIbTypH iIMeH1 [Bana boOepcrkoro.
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https://www.facebook.com/profile.php?id=100032967592052&__cft__%5b0%5d=AZWVemKMMXo9FtbjGsfGyTVq-zYFj_1tBrE9zfiE1LUttA6NxBSTiZSrdLMUR3Pqw8_XHNtmH-eRwgaoR8FV2d87_fxP49Stamy4lJqIXy2XKoOs996V28ZHH24g03nJLzHFZcFotxCGm5L5_tPDNHvz_LygM-74gnoAY_B2lzILNeVLgrpSGnS0NWQt6VIlAuE&__tn__=-%5dK-R
https://www.facebook.com/ulyna.guzar?__cft__%5b0%5d=AZWVemKMMXo9FtbjGsfGyTVq-zYFj_1tBrE9zfiE1LUttA6NxBSTiZSrdLMUR3Pqw8_XHNtmH-eRwgaoR8FV2d87_fxP49Stamy4lJqIXy2XKoOs996V28ZHH24g03nJLzHFZcFotxCGm5L5_tPDNHvz_LygM-74gnoAY_B2lzILNeVLgrpSGnS0NWQt6VIlAuE&__tn__=-%5dK-R
https://www.facebook.com/GRBLDUFK?__cft__%5b0%5d=AZWVemKMMXo9FtbjGsfGyTVq-zYFj_1tBrE9zfiE1LUttA6NxBSTiZSrdLMUR3Pqw8_XHNtmH-eRwgaoR8FV2d87_fxP49Stamy4lJqIXy2XKoOs996V28ZHH24g03nJLzHFZcFotxCGm5L5_tPDNHvz_LygM-74gnoAY_B2lzILNeVLgrpSGnS0NWQt6VIlAuE&__tn__=-%5dK-R
https://www.facebook.com/ldufk1946?__cft__%5b0%5d=AZWVemKMMXo9FtbjGsfGyTVq-zYFj_1tBrE9zfiE1LUttA6NxBSTiZSrdLMUR3Pqw8_XHNtmH-eRwgaoR8FV2d87_fxP49Stamy4lJqIXy2XKoOs996V28ZHH24g03nJLzHFZcFotxCGm5L5_tPDNHvz_LygM-74gnoAY_B2lzILNeVLgrpSGnS0NWQt6VIlAuE&__tn__=-%5dK-R
https://www.facebook.com/ldufk1946?__cft__%5b0%5d=AZWVemKMMXo9FtbjGsfGyTVq-zYFj_1tBrE9zfiE1LUttA6NxBSTiZSrdLMUR3Pqw8_XHNtmH-eRwgaoR8FV2d87_fxP49Stamy4lJqIXy2XKoOs996V28ZHH24g03nJLzHFZcFotxCGm5L5_tPDNHvz_LygM-74gnoAY_B2lzILNeVLgrpSGnS0NWQt6VIlAuE&__tn__=-%5dK-R

Crixepu 3axony — Codist Kponir (komnanis « BUCHI Labortechnik AG»,
[IBeitmapis) i3 mpe3eHTartieo - Spectroscopy for the Food Industry, Mapko FOxiu
Ocienpknii yriBepcuter imeni Mocumna FOpas IITpocMaepa, Xopsartis i3 10MOBIIII0
State Bread still has value Ta SIcmina Jlyminar mporo sk yHiBepcutety — Alternative
proteins; consumer and market trends Aman ba0y Ilepymanp UxernzsHcbkui
yHiBepcuteT, Kutait — Green nano emulsions for food and agricultural applications
Ipuna I'pinenko [HcTUTyT ipomoBoabunx pecypciB HAAH Ykpainu -Promising food
and medicinal plants in Health Nutrition/

Alternative proteins:

consumer and market trends

Jasmina Lukinac PhD

Jluckycist BUIIIa HACUYEHOO 1 TUTIAHOO, @ BC1 YYaCHUKH 3aXO0y OTpUMaln
MO3UTUBHI BPXKCHHS Ta 3a/I0BOJICHHS BiJl HOTO PE3yJIbTaTIB.
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(BUEGHI» NIR Spectroscopy for the Food Industry

Dr. Sonja Kénig, Product Specialist NIR
Blichi Labortechnik AG, CH

International Round Table "Sustainable Consumption in the Restaurant Industry”
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Versatile Robust In-Process Control
Highest Precision Easy Handling
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STALE BREAD STILL HAS VALUE!

Marko Jukic

Faculty of Food Technology Osijek
Josip Juraj Strosmayer University of Osijek

SUSTAINABLE CONSUMPTION
IN RESTAURANT INDUSTRY

International round table

5] Round table NUNT Grinenkopptx X

High content of zinc, iodine,
selenium, iron, caleium,
phosphorus, potassium,
germanium, magnesium, copper
and cobalt. High content of
vitamin C in goji berries, namely
2500 mg per 100 g, carotenoids,
flavonoids, antioxidants.

Anticxidant properties (redox potential of ORP) of Goji

leaves and berries of various varisties
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NIR Instruments
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Robust
Easy Handling
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Versatile In-Process Control
Highest Precision

Robustness / Automatization

Accuracy / Precision
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Proteins Lipids/Proteins Uplds Upids/Proteine  Nucleic atids Phecyialanine
Univariate Raman chemical images of single hyphae of M. oryzee a) control fungi, b) NE treated fungi and ¢) GTO

treated fungi al the Raman <hift of 1657, 1447, 1304, 1260. 1046, and WK1 cmy




The reasons why bread is often wasted:

= Overproduction
Short shelf life
Consumer behavior
Unused bread from restaurants, cafes etc,

Packaging and portion sizes

Unattractive appearance m
i

Applications
Condiments — Mayonnaise

Depending on regions and preferences, mayonnaise products differ quite a lot. For
example, there are low fat variants, or the spices and texture are different.

New trends even include vegan versions or more healthier products with less sugar or no
artificial flavours.

Important parameters for the production of mayonnaise are for example physical, such as
the viscosity, colour, or particle size distribution. -
But also chemical parameters like are needed to control b
product quality and can be measured with NIR. P
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Bread waste utilization =
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TOASTE 3

Feed supplement for livestock el HERS

Beer production

Using bread waste as a substrate for the production of a
high-protein food products using the filamentous fungus

Neurospora intermedia
Breadcrumbs and croutons
Bread pudding

French toast

Applications

Standard Applications

Dairy: Cheese, Creamy Dairy Products, Butter, Milk Powder

Meat and Seafood: Raw Meat, Processed Meat, Fish Meat A 5
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Milling and Baking: Grains, Flour '

Edible Oils: Oilseeds, Oilseeds Meals, Oils Yord
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[Iupo BasuHI opra”izatopam Mi>xkHapOTHOT'O KPYTJIOT0 CTOJTY, 30Kpema Kadeapi
TEXHOJIOT1i pecCTOpaHHO1 1 alOpBEANMYHOI MPOAYKIIIi (PaKyIbTEeTy TOTEJIBHO-
pecTopaHHOTO Ta TypucTudHoro 0i3Hecy iM. B.®. Jlonienka HarionansHOTO
YHIBEPCUTETY XapU4OBUX TEXHOJOTIHA M. KHiB 32 MOKIJIMBICTH TOTYYUTHUCS J0 MIKABOT
Ta aKTyaJIbHOI OH-JIAMH MO/1i, OTPUMATH IIHHI 3HAHHS 1 KOMIIETEHTHOCTI, HEOOX1/THi
TUTSI BUKJIaZaHHs (haxOBUX JUCITUIUIIH 1 IPOBEICHHS HAyKOBUX JOCIIIKEHb Y cdepi

pPECTOpaHHOI 1HAYCTPIi!



NIR Analyses - How?

A new matrix has to be taught to the instrument

1 — One calibration

bt > e Reference
e‘, i 28000 | Sample ) analysis of same
4 Measurement samples (e.g.
% (min 50-100) extraction,
HPLC)
Calibration Enter
Development or Reference
S .- Optimization Value

Chemometrics

BUCHI Labortechnik AG




