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Dear Colleagues and Partners,

On behalf of the Organizing and Scientific Committee of the 3rd B-Fost 2023 Congress (Black 
Sea Association of Food science and Technology) and Congress of Food Technologists of Serbia, 
it is our great pleasure to invite you to participate and contribute to this event. The 3rd B-Fost 2023 
Congress will be held  from 13th to 14th December 2023 in MONA PLAZA Hotel, Belgrade, 
Serbia.

Congress is organized in cooperation with: Institute of Food Technology, University of Belgrade, 
The Serbian Association of Food Technologists (SAFT), European Hygienic Engineering and 
Design Group (EHEDG), Global Harmonization Initiative (GHI), European Federation of 
Food Science and Technology (EFFoST), ISEKI Food Association (IFA) and FoodHub Center 
of Excellence, University of Donja Gorica

B-FoST 2023 Congress gives an unique opportunity for food scientists, researchers, 
technologists, producers and nutritionists, young scientists and students  for presentation of 
results and findings of their own work and exchange information on the new processes. We are 
looking forward to seeing you at the B-FoST Congress and welcoming you in Belgrade.

Prof. Dr. Miomir Niksic

B-FoST Organizing Committee, President 
President of EHEDG 
Institute of Food Technology and Biochemistry Faculty of Agriculture, University of Belgrade 
office@bfost2023.com

Prof. Dr. Viktor Nedovic

B-FoST Scientific Committee, President 
President of Serbian Association of Food Technologists 
Institute of Food Technology and Biochemistry Faculty of Agriculture, University of Belgrade 
office@bfost2023.com

https://foodhub.udg.edu.me/en/
https://foodhub.udg.edu.me/en/
mailto:office@bfost2023.com
mailto:office@bfost2023.com
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Plenary Lecture 3

Do post-translational and processing-born food protein modifications 
affect protein digestibility and their immune properties?
Katarina Smiljanić1

1 University of Belgrade—Faculty of Chemistry (UBFC), CoE for Molecular Food Sciences, Studentski Trg 12–16, 11158 
Belgrade, Serbia    katicas71@gmail.com

Protein post-translational modifications and those induced by food processing (PTMs) occur in many 
forms and can widely influence protein structure and behaviour. Yet, their structural and functional 
aspects in protein architecture are mainly overlooked. Until recently, this was mostly a consequence 
of insurmountable obstacles related to their global proteome identification and quantification via 
mass spectrometry-based proteomics. However, recent advancement in high-resolution tandem mass 
spectrometry, coupled with dedicated software, such as PEAKS Studio for an unspecified identification 
of PTMs, enabled their confident mapping. In our recent works we have established a method for 
global, open and relative quantitative profiling of PTMs without enrichment step, demonstrating its 
usefulness in environmental (1), biomedical (2) and food technology (3) sciences. 
PTMs could influence enzyme hydrolytic efficiency. This was a starting point to grow the idea of porcine 
trypsin being used in proteomics to serve as a probe to decipher differences in scissile bond hydrolysis 
caused by PTMs, based on steric and charge changes introduced as a possible hindrance or facilitation 
to its active site. We further hypothesized that the effects observed would be even more pronounced 
with human trypsin, since it is less efficient compared to the porcine counterpart. Therefore, we have 
reassessed our porcine-derived trypsin-generated proteomic data of the major peanut allergen Ara h 1 
from the raw and roasted peanut, to look for possible facilitating/hindrance effects on trypsin digestion 
efficacy caused by PTMs positioned on K/R residues, by developing a manual method to analyse the 
extent of trypsin hydrolytic efficiency on modified and unmodified sequences.  The algorithm based on 
machine learning of the big proteomic data in public repositories could be made to determine enzyme 
cleavage efficiency in relation to PTMs presence based on our developed manual method and it could 
be applied in other life science fields. This topic is important for understanding of peanut (food) allergy 
and human gastrointestinal digestion of proteins and PTMs introduced by food processing.

Funding: This work was supported by The Ministry of Science, Technological Development and 
Innovation of the Republic of Serbia grant no. 451-03-47/2023-01/200168.

1.	 Smiljanic, K., Prodic, I., Apostolovic, D., Cvetkovic, A., Veljovic, D., Mutic, J., van Hage, M., Burazer, L., and 
Cirkovic Velickovic, T. (2019) In-depth quantitative profiling of post-translational modifications of Timothy grass pollen 
allergome in relation to environmental oxidative stress. Environment international 126, 644-658; JCR: Environmental 
Sciences: 8/251.

2.	 Trifunovic, S., Smiljanic, K., Sickmann, A., Solari, F. A., Kolarevic, S., Divac Rankov, A., and Ljujic, M. (2022) 
Electronic cigarette liquids impair metabolic cooperation and alter proteomic profiles in V79 cells. Respiratory research 23, 
191; JCR (Respiratory System): 12/66.

3.	 Djukic, T., Smiljanic, K., Mihailovic, J., Prodic, I., Apostolovic, D., Liu, S. H., Epstein, M. M., van Hage, M., Stanic-
Vucinic, D., and Cirkovic Velickovic, T. (2022) Proteomic Profiling of Major Peanut Allergens and Their Post-Translational 
Modifications Affected by Roasting. Foods 11; JCR: Food Science & Technology: 35/144
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