
11th Gentral European Congress on
Food and Nutrition

nto
lnts.

GEFood Congress Book

"Food, technology and nutrition for
healthy people in a healthy environment"

Editors:
Peter Raspor, lrena Vovk, Andrej Ovca, Sonja
Smole [VloZina, Bojan Butinar, IVlojca Jev5nik

Ljubljan a,2022



11th Central European Congress on Food and Nutililon
"Food, technology and nutrition for healthy pcople ln a healthy environment,,

EDITORS:
Peter Raspor, lrena Vovk, Andrej Ovca, $onja Smole Mo*ina, Bojan
Butinar, IVlojca Jev5nik

PREPARATION OF TEXTS:
Andrej Ovca, Sonja Smole MoZina, lrena Vovk

PREPARATION OF THE COVER:
Grafika Gracer d.o.o., Celje

Pyblished: European Declaration on Food, Technology and Nutition
N e tw o r k, Ljubljan a, 2022
300 copies
Print: Grafika Gracer d.o.o., Celje
@2022

Location of digital print:
http :i/eft ndecla ration. aaeu ropae.orq/Events/

All rights reserved.
Any copying, copying, and other reproduction of a book without the prior consent of
the publisher constitutes a violation of its rights.

CIP - KataloZni zapis o publikaciji
Narodna in univerzitetna knjiZnica, Ljubljana

613.2(082)
663/664(082)

CENTRAL European Congress on Food and Nutrition (11 ; 2022;
Ljubljana)

11th central European congress on Food and Nutrition : Food,
technology and nutrition for healthy people in a healthy
environment : cEFood congress Book: Ljubljana, 2022 leditors
Peter Raspor... [et al.]. - Ljubljana : European Declaration on
Food, Technology and Nutrition Networ.k, 2022

rsBN 978-96 1 -95942-0-9
coBrss.$t-tp 1 22200835

:1,.



1 1lh Central European Congress on Food and Nutrition, September 27-30, 2022. Cate: ob Savi, Slovenia

Congress president
Peter Raspor, Slovenia

lnternational Scientific Committee
The Program and Organlzing committee and Advisory committee constitute
lnternational Scientific Committee of CEFood 2022 and are entitled for
activities as specified in committee's tasks.

Program and Organizing Gommittee

Peter Raspor, Slovenia
lrena Vovk, Slovenia, Vice president
Andrej Ovca, Slovenia, Vice president
Mojca Jev5nik, Slovenia
Sonja Smole MoZina, Slovenia
Bojan Butinar, Slovenia
PrimoZ Treven, Slovenia
Bety Breznik, Slovenia
Igor Pravst, Slovenia
Aleksander Bohinc, Slovenia
Vladimir MrSa, Croatia
Lea-Marija Colari6-Jak5e, Slovenia
Evgen Benedik, Slovenia
Tja5a Vidrih, Slovenia

The Program and Organizing committee (POC) is composed of individuals
and legal entities who understand and practice their responsibility for
constituting program the organization and conducting the congress as
follows:

Each member of the POC participate voluntarily and to the best of its' own
ability to achieve good team spirit and organize high-quality event.

Each member of the POC will opening her/his unique capabilities for
common mission adding to the mission comparable effort with all members
of the team.

Each member of the POC is responsible for the representation and
prornotion of the congress mission in its' own professional environment.

The POC is responsible for all organizing aspects of the CEFo od2022, such
as: financial management, logistics, scientific program, abstract
management, sponsorship and exhibitor management, communications,
marketing and onsite management at the conference;

The POC is responsible for developing a well-balanced, high-quality
scientific program together with Advisory Committee to be presented at the
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ADHESION OF BACTERIA ESCHERICHIA COLI, PSEUDOMONA$
AERUGINOSA, STAPHYLOCOCCUS AUREUS NfuO YEASI iICrrI,q

MEMBRANIFACIENS TO WOODEN SURFACES
RuZica Tomi6i6l,Zorica Tomidi62, Nejc Thale13, Miha Humay', peter
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Microbial adhesion and biofilm formation on wooden surfaces is present indifferent environments. ln the food industry, biofilms can be a source
contaminations, causing food spoilage and reducing quality of products. The
the aim of this study was to evaluate the potential of bacteria Esche rich i a coli

!iL'

it!

6ii

llillii
i!:i
iiii
ffl

$t
$i
ffi

#i
$r
#,

fl:s

ii!a

:
lli

li

35218, Pseudomonas aeruginosa ATCC 27853, Staphylococcus aureus ATCO
25923 and yeast Pichia m e m b ra n ifaci e n s ZIM 2417 to adhere to wooden surfaccc
such as poplar (Populus sp.), Norway spruce (,Picea abies), European beech (Fagus
sylvatica) as well as European beech coated with commercial Belinka oil food
contact and disinfectant P3-oxonia active 150. ln orderto betterdefine the factor*
that could influence the adheslon of bacteria and yeast to Euro pean beech surfaceg,
temperature (10"C, 20'C, 27'Cl3T 'C) and relative hum idity (RH; 65%, 75%o,85o/s,
98%) were also examined. Adhesion was determi ned by the number of colony.
forming units per mm2 of sample (CFU/mm2). The results showed that gram"
negative bacteria E. coli and p aeruginosa exhibited a much better abitity foradherence to wooden surfaces than gram-positive bacteria S. aureus and yeast p.
membranifaciens. lt was evident that adhesion of S. aureus and p.
membranifaciens was lower on spruce compared to poplar and beech, indicating
that this wooden species possesses substantially better hygienic characteristics. lnaddition, noteworthy is the fact that a drastic decrease in the number of adhered
cells for E. coli, S. aureus and p. membranifaciens became apparent when the
beech wood surfaces were coated with oil and disinfectant, while in the case of p
aeruginosa adhesion was significanfly stim ulated. Our data also indicated that theil
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lowest relative humidity and temperature had a repressive effects on the adherenceof all tested bacteria and yeast, suggesting that these findings offers a great
potential applicability in food-processing industry for the purpose of controllin g thepossibility of biofilm formation.
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