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Poster No. Author, Title of Poster 

Health-relevant food products and issues 

P1.  E. Raits, A. Kirse-Ozolina Modern dietary patterns based on territorial origin – 
A review 

P2.  J. Bujaka, R. Riekstina-Dolge Food allergy knowledge and practice of  
restaurant staff  

P3.  V. Bradauskiene, L. Vaiciulyte-Funk, E. Mazoniene, D. Cernauskas Fermentation 
with Lactobacillus strains for elimination of the immunogenicity of gluten in 
wheat (Triticum aestivum) processing products 

P4.  E. Antontсeva, T. Belyakova, l. Zabodalova, M. Shamtsyan Fortification of yogurt 
with β-glucans of oyster mushroom 

P5.  D. Zadeike, R. Vaitkeviciene, M. Lipkyte, G. Juodeikiene, J. Bendoraitiene, 
P. Viskelis, E. Bartkiene, V. Lele, V. Jakstas Concept for the valorisation of rice 
dietary fiber fraction in combination with whortleberries press-cake and 
essential oils into nutraceuticals 

P6.  S. Karasu-Yalcin, K. Eryasar-Orer Screening of some foodborne yeasts for 
xylitol production 

Quality and safety of processed foods 

P7.  S. Kampuse, L. Tomsone, D. Klava, L. Ozola, R. Galoburda The influence of 
processing and storage conditions on quality parameters of pumpkin puree 

P8.  S. Kampuse, Z. Kruma, D. Klava, L. Ozola, R. Galoburda, E. Straumite The 
evaluation of organically grown apple cultivars for special diet puree production 

P9.  A. Blija, Z. Stepanovica Dynamics of microbial contamination of fish products 
during cooking 

P10.  H. Andreson, K. Kerner, M. Tepper, I. Joudu Food mashing prior Sous vide 
processing lowers the risk of microbiological contamination  

P11.  I. Augspole, T. Kince, L. Skudra Effect of NATURESEAL® AS5 and packing materials 
on the microbiological safety of shredded carrots during storage 

P12.  R. Riesute, J. Salomskiene, M. Reminaite, A. Rezgiene, S. Gustiene Effect of 
anolyte on Salmonella and Listeria monocytogenes growth on meat  
surface at 0–4 ˚C  

P13.  L. Skudra, K. Loba, D. Kunkulberga Shelf life prediction of meat pies 

P14.  I. Gramatina, R. Krasnobajs, L. Skudra, S. Sazonova Change of physically chemical 
parameters of meat during wet ageing  



FOODBALT 2019 and NEEFOOD 2019 

Jelgava, Latvia 

Poster No. Author, Title of Poster 

P15.  S. Gustiene, G. Zaborskiene, A. Rokaityte, R. Riesute The usage of antioxidants for 
improvement of hot-smoked sausages quality indicators 

P16.  O. Chernikova, I. Piturina, A. Terentev Assessment of heavy metals content in 
cereal products using the voltametric analyzer 

Trends in new food product and technology development 

P17.  S. Jezniene, A. Sipailiene Encapsulation of probiotic bacteria: The influence of 
biopolymer on the encapsulation effectiveness 

P18.  I. Jasutiene, M. Kersiene, D. Leskauskaite, V. Eisinaite Encapsulation of water and 
fat soluble vitamins using double emulsions matrix 

P19.  P. Zutautas, V. Eisinaite, D. Leskauskaite Microencapsulation of black chokeberry 
extract in double emulsions with different biopolymers by emulsification and 
spray drying 

P20.  N. Khrapatov, A. Ivanova, A. Hludin, B. Kolesnikov, M. Shamtsyan Obtaining of 
hydrophobin-type proteins from fungal culture trichoderma viride 

P21.  E. Sosyura, E. Romanenko, M. Selivanova, T. Aysanov, N. Esaulko, M. German 
Development of formulation and production technology of bitter tincture 

P22.  Z. Kruma, M .Sabovics, T. Kince, R. Galoburda, E. Straumite, L. Tomsone, I. Sturite, 
A. Kronberga Influence of germination temperature and time on phenolic 
content and antioxidant properties of cereals 

P23.  V. Sterna, D. Kunkulberga, E. Straumite, K. Bernande Naked barley influence on 
wheat bread quality 

P24.  E. Gannochka, B. Kolesnikov, A. Salamahina, M. Shamtsyan The milk-clotting 
enzyme from fungal culture Funalia sp. 

P25.  D. Zadeike, R. Vaitkeviciene, Z. Gaizauskaite, G. Juodeikiene, E. Bartkiene, V. Lele, 
Z. Valatkeviciene The strategies for the utilization of rice processing by-products 
to reuse as value-added additives 

Food chemistry, analysis and quality assessment  

P26.  G. Krumina-Zemture, I. Beitane, I. Cinkmanis, A. Kirse-Ozolina, M. Sabovics 
Digestibility of buckwheat starch 

P27.  B. Ozola, I. Augspole, M. Duma Bioactive compounds in ginger tea 

P28.  A. Velicka, Z. Tarasevicien, E. Hallmann, A. Paulauskiene, I Cechoviciene Total 
phenols, phenolic acids and flavonoids content of different mint species 

P29.  L. Dienaite, M. Pukalskiene, A. Pukalskas, P. R. Venskutonis Phytochemicals and 
antioxidant capacity of sea buckthorn berry pomace extracts 

P30.  I. Cinkmanis, V. Mikelsone, A. Keke, L. M. Fisere Juglone content in leaf, stem, nut 
shells and pulp of Latvian black walnut and butternut  

P31.  I. Cinkmanis, I. Augspole, S. Vucane, F. Dimins Analysis of organic acids in herbal 
and fruit syrups by liquid chromatography 

P32.  B. Ozola, I. Augspole, M. Duma Pigments content in different processed edible 
wild plants  

P33.  L. Tomsone, Z. Kruma Evaluation of pre-treatment and juice extraction methods 
for optimal horseradish juice production 
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P34.  D. Seglina, I. Krasnova Preliminary results of the Japanese quince fruit storage 
extension possibilities  

P35.  I. Urbanaviciute, P. Viskelis Osmotic dehydration in Japanese quince 
(Chaenomeles japonica Thunb.) fruit processing 

P36.  E. Karademir, E. Yalcin Utilization of wholegrain hull-less barley flour in 
traditional cornelian cherry tarhana soup 

P37.  N. Gailane, I. Jakobsone, S. Zute, M. Bleidere, I. Kantane, V. Bartkevics Lignans in 
oats and barley bred in Latvia depending on cultivar, environment and 
agricultural practice 

P38.  M. Sabovics, S. Ishiyazova, L. Tomsone, S. Kampuse, H. Tilavov, T. Ostonakulov 
Environmental assessment of quality indicators of local melon varieties grown in 
Uzbekistan 

P39.  E. Sipailaite, M. Liaudanskas, J. Viskelis, N. Uselis, P. Viskelis, D. Kviklys Impact of 
fruit place in the fruit tree to variance of quantitative composition of triterpenic 
compounds 

P40.  M. Duma, I. Alsina, L. Dubova, I. Augspole, I. Erdberga Suggestions for consumers 
about suitability of differently colored tomatoes in nutrition 

P41.  A. Adomeniene, R. Baranauskiene, P. R. Venskutonis Enzyme inhibitory activity 
and total phenolic content of yam extracts 

P42.  L. Varnaite, M. Pukalskiene, P. R. Venskutonis Fractionation of white lupin seeds 
(Lupinus albus) by supercritical carbon dioxide and ethanol 

Food material / packaging interaction 

P43.  S. Muizniece-Brasava, A. Kirse-Ozolina, J. Veipa Effect of various packaging 
solutions on the quality of nut and dried fruit mixes 

Sustainable processing and packaging 

P44.  I. Sepelevs, I. Nakurte, R. Galoburda Biologically active compound stability in the 
industrial potato processing by-products 

P45.  E. Ragauskaite, D. Cizeikiene Sugar beet molasses and apple caviar application for 
invertase production using yeast belonging to Kluyveromyces genus 

P46.  R. P. F. Guine, L. Fontes, M. J. Lima Evaluation of drying kinetics and mass transfer 
in convective drying of Cynara cardunculus 

P47.  L. Tamkute, B. Melero Gil, J. Rovira Carballido, M. Pukalskiene, P. R. Venskutonis 
Defatted cranberries pomace extract improves the quality of pork burgers 

Consumer behaviour and sensory issues 

P48.  Z. Meliha Tengiz, Y. Orman The evolution of the students’ attitudes and 
behaviour towards fast food consumption 

P49.  S. Iriste, I. Beitane, I. Millere, G. Krumina-Zemture, E. Mengote Restaurant meals 
nutritional value impact on customers' eating habits 

P50.  G. Krumina-Zemture, S. Iriste, I.Beitane, L. Lipina Evaluation of the quality of 
catering service 

P51.  I. Millere, R. Riekstina-Dolge, L. Medne Factors impacting special diet`s preparing 
in Riga’s pre-schools 
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P52.  I. Beitane, M. Nevarzavska Pupil’s fruit and vegetable consumption in Latvian 
schools with various training programs about healthy diet 

P53.  R. Riekstina-Dolge, I. Beitane, S. Iriste, S. Melbarde Study of food waste in schools 
of Vidzeme region 

P54.  I. Rasskazova, A. Kirse-Ozolina Snack consumption patterns of Latvian consumers 

P55.  E. Aplocina, E. Straumite, R. Galoburda Effect of feeding on the sensorial quality 
of lamb and goat kid meat 

P56.  G. Juodeikiene, E. Bartkiene, D. Zadeike, D. Klupsaite, D. Cernauskas, V. Lele, 
V. Steibliene, V. Adomaitiene Prediction of depression disorders based on face 
emotional expressions of different foods tastes 

P57.  M. Sabovics, A. Kirse-Ozolina, I. Gramatina, Z. Kruma, S. Sazonova, G. Krumina-
Zemture, J. Kivite, A. Keke, E. Sturmovica, S. Muizniece-Brasava Development of 
products from Baltic sprat (Sprattus Balticus) as an analogue to traditional Italian 
anchovy preserves 

P58.  B. Basaran, Y. Orman Traditional confectionery products in Turkey:  
A literature review 

Food chain management 

P59.  J. Ozolins, M. Silovs, I. Pilvere, A.Nipers, L. Proskina Optimistic scenario economic 
evaluation of innovative product manufacturing from Baltic sea sprats  

P60.  B. Basaran, Y. Oraman Processing methods of table olive in households in Turkey 

P61.  A. Ziukaite, D. Cizeikiene, J. Damasius Azotobacter with molasses mixture effect 
on wheat grain growth 

P62.  J. Viskelis, S. Nevidomskis, C. Bobinas, D. Urbonaviciene, R. Bobinaite, 
R. Karkleliene, P. Viskelis Modeling and optimization of beetroot storage process 

P63.  G. Gulbinas, A. Sipailiene Influence of rigor state on the quality of salted  
rainbow trout 

P64.  J. Poberezny, E. Wszelaczynska, M. Szczepanek The discolouration potential of 
carrot roots depending on biostimulants and storage 

P65.  I Augspole, A. Linina, A. Rutenberga-Ava, A. Svarta Effect of organic and 
conventional production systems and cultivars on the winter wheat grain gluten 
quantity and quality  

P66.  D. Kunkulberga, A. Linina, A. Ruza Winter Wheat wholemeal rheological 
properties depending on nitrogen fertilizer 

P67.  D. De Angelis, D. Di Rella, M. Costantini, F. Caponio, A. Pasqualone, C. Summo 
Physicochemical properties of flours of Desi and Apulian black chickpeas as 
affected by proximate composition 

P68.  M. Costantini, D. De Angelis, C. Summo, V. M. Paradiso, A. Pasqualone The quality 
of legume extruded products as influenced by the processing parameters:  
An overview 

 


