
i

BOOK OF  
ABSTRACTS

by
 IC

FM
H
®

Ljubljana, Slovenia 
September 7–10

31st International 
ICFMH Conference



ii

Editors
Sonja Smole Možina

Darja Kušar

Published by
Cankarjev dom

Computer file program: PDF

Published: September 2026

Digital ed.

Not for sale

https://foodmicro2026.icfmh.org

Kataložni zapis o publikaciji (CIP) pripravili v Narodni in univerzitetni knjižnici

COBISS.SI-ID 289130499

ISBN 978-961-6157-77-3 (Cankarjev dom, PDF)

Organised by
International Committee for Food Microbiology and Hygiene (ICFMH)



xii

COMMITTEES

Honorary President
Peter Raspor

Local Organising Committee
Chair of the Local Organising Committee

• Elizabeta Mičović,  
Faculty of Agriculture and Life Sciences, UM, Maribor

Vice president of the Organising Committee
• Andrej Ovca,  

Faculty of Health Science, UL, Ljubljana

• Urška Blaznik,  
National Institute of Public Health, Ljubljana

• Lorena Butinar,  
Wine Research Centre, UNG, Nova Gorica

• Darja Kušar,  
Veterinary Faculty, UL, Ljubljana

• Andrej Steyer,  
National Laboratory of Health, Environment and Food, Center for Medical Microbiology, Maribor

Programme Committee
Chair of the Programme Committee

• Sonja Smole Možina,  
Biotechnical Faculty, UL, Ljubljana

• Neža Čadež,  
Collection of Industrial Microorganisms, UL, Ljubljana

• Franc Čuš,  
Department of Fruit Growing, Viticulture and Oenology, Agricultural Institute of Slovenia, Ljubljana

• Eva Grilc,  
National Institute of Public Health, Ljubljana

• Mojca Jevšnik Podlesnik,  
Faculty of Health Sciences, UL, Ljubljana

• Darja Barlič Maganja,  
Faculty of Health Sciences, UP, Izola

• Tomaž Langerholc,  
Faculty of Agriculture and Life Sciences, UM, Maribor

• Bojan Papić,  
Veterinary Faculty, UL, Ljubljana

• Miroslav Petrovec,  
Faculty of Medicine, UL, Ljubljana

• Janja Trček,  
Biotechnical Faculty, UL, Ljubljana

• Katja Zelenik,  
National Laboratory of Health, Environment and Food, Maribor



xiii

International Committee on Food Microbiology and Hygiene (ICFMH)
• Andreja Rajkovic,  

Ghent University, Belgium - President

• Weihuan Fang,  
Zhejiang University, China

• Sara Bover Cid,  
Institute for Food Research and Technology, Spain

• Vasilis Valdramidis,  
National and Kapodistrian University of Athens, Greece

• Bernadette Franco,  
University of São Paulo, Brazil

• Jesca Nakavuma,  
Makerere University, Uganda

• Tom Ross,  
University of Tasmania, Australia

• Peter Raspor, 
University of Ljubljana, Slovenia

International Scientific Committee
• Sophia Johler,  

LMU Munchen, Germany

• Jordi Rovira,  
University of Burgos, Spain

• Uelinton Manoel Pinto,  
Universidade de São Paulo, Brazil

• Panagiotis Skandamis,  
Agricultural University of Athens, Greece

• Antonello Paparella,  
University of Teramo, Italy

• Olga de Smidt,  
Central University of Technology; South Africa

• Shigenobu Koseki,  
Hokkaido University, Japan

• Jozsef Baranyi,  
Aristotle University of Thessaloniki, Greece

• Julian Cox,  
UNSW Sydney, Australia

• Anca Nicolau,  
Dunarea de Jos University of Galati, Romania

• Sunčica Kocić-Tanackov,  
University of Novi Sad, Serbia

• Koenraad Van Hoorde,  
Sciensano, Belgium



xvii

ACKNOWLEDGEMENTS
The Organising Committee is deeply appreciative of the sponsorship generously provided by the 
following industry sponsors:

SPONSORS

EXHIBITORS
APPLIED MICROBIOLOGY INTERNATIONAL
BIA d.o.o.
BIOSENSE SOLUTIONS ApS
BIPEA
CHEMAS d.o.o. 
ELSEVIER
FOOD PROTECTION/IAFP
LOTRIČ MEROSLOVJE d.o.o.
MARITIM d.o.o.
MEDILINE d.o.o.

MEDIPRO d.o.o.
METTLER TOLEDO
MIKRO+POLO
MLEKARNA CELEIA d.o.o.
PROMEGA GmbH
QIAGEN GmbH
SANOLABOR
SINGER INSTRUMENTS COMPANY LIMITED
V.I.A. d.o.o.
VWR/ANSELL



173 
 

S1-P40: Kombucha as a Fermented Beverage: Bioactive Compounds and 
Antioxidant Capacity 
Darija Gašpar1, Anica Bebek Markovinović1, Deni Kostelac1, Sandra Zavadlav2, 

1University of Zagreb, Faculty of Food Technology and Biotechnology, Zagreb, Croatia, 2The Department of Food 
Technology, Karlovac University of Applied Sciences, Karlovac, Croatia 

Kombucha is a traditional fermented beverage produced from sweetened tea, most commonly black 
or green tea, through the symbiotic activity of bacteria and yeasts known as a SCOBY (Symbiotic 
Culture of Bacteria and Yeast). During fermentation, sucrose is converted into organic acids, carbon 
dioxide, ethanol, and a variety of bioactive compounds, including polyphenols. These biochemical 
transformations significantly alter the chemical composition of the beverage, thereby influencing its 
antioxidant activity, sensory properties, and overall functional quality. 

The aim of this study was to evaluate the effect of refrigerated storage on the stability of 
polyphenolic compounds and antioxidant capacity in five different kombucha formulations. Black tea 
was used as the conventional substrate, while alternative substrates included yerba mate, vinegar, a 
mixture of yerba mate and sencha, and cornelian cherry. These substrates were selected to assess 
how raw material composition affects the stability of bioactive compounds during storage. All samples 
were stored at 4°C and analyzed after 7, 14, and 21 days. 

The analyzed parameters included total phenolic content, flavonoids, hydroxycinnamic acids, 
flavonols, monomeric anthocyanins, and proanthocyanidins. Antioxidant capacity was evaluated using 
ABTS and FRAP assays to provide a comprehensive assessment of antioxidant potential. 

Results showed that both substrate type and storage duration significantly influenced the 
stability of bioactive compounds and antioxidant activity. The vinegar-based kombucha exhibited the 
highest levels of bioactive compounds and antioxidant capacity, indicating a strong substrate-
dependent effect on product quality. During storage, total phenolic compounds and hydroxycinnamic 
acids generally increased in most samples, while flavonoid levels remained stable. Flavonols increased 
up to day 14 and then declined, whereas proanthocyanidins decreased over time. Antioxidant capacity 
changes varied depending on the assay and substrate used, reflecting the complexity of antioxidant 
behaviour in fermented systems. 

Overall, the study demonstrates that both formulation and storage conditions are key factors 
determining the chemical stability and functional properties of kombucha beverages. Future research 
should focus on clarifying the mechanisms behind these changes during storage and on optimizing 
fermentation substrates and conditions to enhance the stability and bioactivity of Kombucha.


