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TEME

PRIMJENA UMJETNE INTELIGENCIJE U MLJEKARSTVU
ODRZIVI SUSTAVI U MLJEKARSTVU
TEHNOLOGIJA PROIZVODNJE MLIJEKA
KVALITETA | SIGURNOST MLIJEKA | MLIJECNIH PROIZVODA
TEHNOLOSKI PROCESI U MLJEKARSKOJ INDUSTRIJI
PREHRAMBENA VRIJEDNOST MLIJEKA | MLIJECNIH PROIZVODA

SEKTOR MLJEKARSTVA | STRATESKI PLAN ZAJEDNICKE POLJOPRIVREDNE
POLITIKE REPUBLIKE HRVATSKE 2028.-2034.

TOPICS

APPLICATION OF ARTIFICIAL INTELLIGENCE IN DAIRY
SUSTAINABLE SYSTEMS IN DAIRY
MILK PRODUCTION TECHNOLOGY
QUALITY AND SAFETY OF MILK AND DAIRY PRODUCTS
TECHNOLOGICAL PROCESSES IN THE DAIRY INDUSTRY
NUTRITIONAL VALUE OF MILK AND DAIRY PRODUCTS

DAIRY SECTOR AND THE STRATEGIC PLAN OF THE COMMON AGRICULTURAL
POLICY OF THE REPUBLIC OF CROATIA 2028-2034

Znanstveni odbor / Scientific committee members

Zvonko Antunovic¢ (Hrvatska), Irena Barukci¢ Jurina (Hrvatska), Miroslav Beni¢
(Hrvatska), Dorota Cais-Sokolinska (Poljska), Vesna Gantner (Hrvatska), Mirela lli¢i¢
(Srbija), Ante Ivankovi¢ (Hrvatska), Samir Kalit (Hrvatska), Blazenka Kos (Hrvatska),
Katarina Lisak Jakopovi¢ (Hrvatska), Mirela Lu¢an Coli¢ (Hrvatska), Bojan Matijevic¢
(Hrvatska), Pero Miji¢ (Hrvatska), Natasa Mikulec (Hrvatska), Boro Mio¢ (Hrvatska),
Jelena Miocinovi¢ (Srbija), Marko Samardzija (Hrvatska), Bedia Simsek (Turska),
Marija Spehar (Hrvatska), Milna Tudor Kalit (Hrvatska)

Predsjednica Znanstvenog odbora / Chairman of the Scientific committee
Rajka Bozani¢ (Hrvatska)

Organizacijski odbor / Organising committee members

Irena Barukci¢ Jurina (Hrvatska), Zoran Basi¢ (Hrvatska), Zoran Grgi¢ (Hrvatska),
Krunoslav Ladi¢ (Hrvatska), Darija Kosteli¢ Kuhar (Hrvatska), Antun Mili¢ (Hrvatska),
Jakov Tomié (Hrvatska), Tatjana Sinkovié¢ (Hrvatska), Marija Spehar (Hrvatska)

Predsjednik Organizacijskog odbora / Chairman of the Organising committee
Zdravko Barac¢ (Hrvatska)



13:00 - 15:00
14:00

14:00 - 18:00
19:00 - 21:00

Podravka"Agri

>

08:00 - 09:30

09:30 - 10:00

Srijeda/Wednesday
25.11.2026.

Rucak/Lunch
Smijestaj u hotel/Hotel accommodation

Registracija sudionika i postavljanje postera/Registration
and Posters placing

Vecera/Dinner

21:00 ABC u punom mlije¢nom sastavu/
The full ABC dairy range

Cetvrtak/Thursday
26.11.2026.

Registracija sudionika i postavljanje postera/
Registration and Posters placing

Otvaranje 46. Medunarodnog simpozija mljekarskih
stru¢njaka/Opening of the 46th International Dairy Experts
Symposium

Plenarno predavanje/Plenary lecture

Moderatori/Moderators: Branka Saki¢ Bobi¢, Boris Luki¢, Antun Mili¢

10:00 - 10:20

Ante Ivankovié, Zoran Grgié, Pero Miji¢: Izazovi hrvatskoga
mlije¢noga govedarstva: tehnolosko-inovativne i ekonomske
perspektive/Challenges of Croatian dairy cattle farming:
Technological-innovative and economic perspectives



10:20 - 11:20

11:20 - 12:00

Panel rasprava/Panel discussion: Sektor mljekarstva i
Strateski plan Zajednicke poljoprivredne politike Republike
Hrvatske 2028.-2034./Dairy Sector and the Strategic Plan of
the Common Agricultural Policy of the Republic of Croatia
2028-2034

Pauza i poster sekcija (uz nazo¢nost autora)/Pause and
Poster session (with presence of author(s))

Plenarna predavanja/Plenary lectures

12:00 -12:20

12:25 -12:45

12:50 - 13:10

KreSimir Kuterovac, Vesna Gantner: Trideset godina
klimatskih i podataka kontrole mlije¢nosti u funkciji
razumijevanja proizvodnje mlijeka/Understanding dairy
production through thirty years of climate and milk
recording data

Boris Luki¢, Vladimir Brajkovié, Mario Shihabi, Marko Oroz,
Mihaela Oroz, Tina Bobié, David Kranjac, Andrej Bosnjak,
Nikola Raguz: Animalna proizvodnja nove generacije - od
koncepta do rezultata/Next-generation milk production:
from concept to results

Ante Kasap, Jelena Ramljak, Valentino Drzaié, Boro

Mio¢, Zvonimir Prpié, Dora Ceranac, Darko Jurkovic,
Zdravko Baraé, Zdenko Ivkié, Livio Svié, Dolores Baraé,
Lidija Maurovi¢ Koscak, Gordan Subara, Edmondo Suran,
Spomenka Maurovié, Marija Spehar: Integracija genomike
u nacionalne uzgojne programe pasmina malih prezivaca u
proizvodnji mlijeka/Integration of genomics into national
breeding programs for dairy small ruminant breeds

Usmena izlaganja/Oral presentations

13:15 - 13:25

13:30 - 13:40

13:45 - 15:00

Zoran Grgi¢, Branka Saki¢ Bobi¢, Vesna O¢ié: Zajednicka
poljoprivredna politika i hrvatsko mljekarstvo/The Common
Agricultural Policy and Croatian dairy farming

Dzulija Kraleva-lvanova: Inovacije - sadasnjost i buduénost
sigurne proizvodnje mlije¢nih proizvoda/Innovations - the
present and future of safe dairy production

Rucak/Lunch



Usmena izlaganja/Oral presentations

Moderatori/Moderators: Pero Miji¢, Marija Spehar, Krunoslav Ladi¢

15:30 - 15:40

15:45 - 15:55

16:00 - 16:10

16:15 - 16:25

16:30 - 16:40

16:45 - 16:55

17:00 - 17:30

17:30 - 17:40

Zdenko Ivkié¢, Marija Spehar, Dragan Soli¢, Zrinko Mikié,
Mladen Molnar, Ivica Vranié: Provedba kontrole mlije¢nosti -
put za unapredenje mlije¢nih stada/Milk recording - the key
for better dairy herd management

Marija Spehar, Zdenko Ivki¢, Dora Ceranac, Ante Kasap:
Genetske korelacije izmedu emisije metana i svojstava
mlijeé¢nosti kod junica holstein pasmine u Hrvatskoj/Genetic
relationships among methane emissions and dairy traits of
Croatian Holstein heifers

Petra Mohar Lorbeg, Alenka Levart, Primoz Treven:
Varijabilnost sastava mlijeka krava hranjenih sijenom/
Variability in the composition of haymilk

Milna Tudor Kalit, Biljana Radeljevié¢, Mateja KalcCicek,
Darija Bendelja Ljolji¢, Iva Dolenéi¢ Spehar, Natasa
Mikulec, KresSimir Salajpal, Ivana Pejaki¢ Cvitak, Ante Rako,
Danijela Strucié, Mario Jarnjak, Samir Kalit: Utjecaj dodatka
kalcijevih soli lanenog ulja u obrok na profil masnih kiselina
mlijeka visoko proizvodnih mlije¢nih krava/Effect of dietary
calcium salts of linseed oil on the milk fatty acid profile of
high-yielding dairy cows

Mladen Jarnjak, Igor Bemko, Darko Grbesa,

Kresimir Salajpal, Predrag Persak: Inovativni Fanon
integrirani proizvodi za visoko mlije¢ne krave i zdraviji
masnokiselinski profil mlijeéne masti/Innovative Fanon
integrated products for high-yielding cows and a healthier
milk fat profile

Maja Cukli¢ Pecarié, Mislav Drokan, lvanka Juraié, Goran
Mikec, Drazen Cukli¢, Marijana Vrbang&ié¢ Igrié: Problemi
hladenja mlijeka kod uvodenja robotske muznje na farmi
mlijeénih krava SGS Krizevci/

Milk cooling problems during the introduction of robotic
milking at the dairy farm of the Secondary Agricultural
School Krizevci

Pauza / Pause

Denis Kuéevié, Ksenija Cobanovié, Tamara Papovié, Anka
Miloradov, Dobrila Jankovié, Miroslav Radinovié: Utjecaj
razli¢itih sustava muznje na to¢ku smrzavanja sirovog
mlijeka/Influence of different milking system on freezing
point in row milk



17:45 - 17:55
18:00 - 18:10

18:15 - 18:25

18:30 - 18:40

18:45 - 18:55

19:00 - 19:10

19:15 - 21:00

@<

Laura Prandini, Federica Savini, Giulia Polizzi, Mauro
Fontana, Andrea Serraino: Ucinak infracrvenog tretmana
na smanjenje broja mikroorganizama i inaktivaciju enzima
u sirovom mlijeku/Effect of infrared treatment on microbial
reduction and enzyme inactivation in raw milk

Giuseppe Natrella, Claudia Antonino, Pietro Caliandro,
Michele Faccia: Multivarijatni statisticki alati za identifikaciju
biomarkera ispase na pasnjaku i u ov¢jem mlijeku/
Multivariate statistical tools to identify pasture grazing
biomarkers in sheep milk

Emir Mujié, Aida Dzaferovié, Vildana Jogié, Anita Vukovié,
Asmir Husak, Kemal Salki¢, Halil Omanovié: Nutritivha
vrijednost i sadrzaj kadmija, olova i kobalta u kukuruznoj
silazi s farmi mlije¢nih krava u Unsko-sanskom kantonu/
Nutritional value and concentrations of cadmium, lead and
cobalt in maize silage from dairy farms in the Una-Sana
Canton

Antun Kosteli¢, Martina Pernar Skunca, Monica Darrer,
lvana Pejakié¢ Cvitak, Darko Jurkovié: |zazovi u proizvodnji
mlijeka paskih ovaca u buducénosti/ Challenges in the future
production of milk from Pag sheep

Gordan Subara, Ezio Pinzan, Edmondo Suran, Josip Leto,
lvana Pejaki¢ Cvitak, Monica Darrer, Antun Kosteli¢: Istarska
zupanija - primjer odrzive proizvodnje i prerade mlijeka/
Istria County - An example of sustainable milk production
and processing

Goran Kis, Miljenko Konjaci¢, Zvonimir Prpi¢,

Dalibor Bedekovié:

Inovativni dodaci u hranidbi mlije¢nih krava/Innovative
additives in dairy cow nutrition

Vecera/Dinner

21:.00 Dukat i birano drustvo President sireva/
Dukat and the finest selection of President
cheeses



Petak/Friday
27.11.2026.

Plenarna predavanja/Plenary lectures

Moderatori/Moderators: Irena Barukgci¢ Jurina, Silvija Vidakovi¢, Samir Kalit

09:00 - 09:20

09:25 - 09:45

09:50 - 10:10

BlaZzenka Kos, Jagoda Suskovié, Jasna Novak, Andreja
Lebo$§ Pavunc, Martina Bani¢, Katarina Butorac: Kruzno
gospodarstvo u mljekarskom sektoru - razvoj novih
biotehnoloskih procesa/Circular economy in dairy sector -
new biotechnological processes development

Katarina Lisak Jakopovi¢, Rajka Bozanic,
Irena Barukéié¢ Jurina: Mlije¢ni proizvodi nove generacije/
Next-generation dairy products

Nemanja Kljajevié, Uros Gojkovi¢, Zorana Miloradovié,
Nemanja Stanisavljevié, Djordje Baji¢: Al-potpomognuto
predvidanje kinetike procesa i karakteristika proizvoda za
odabir fermentacijskog konzorcija u mljekarstvu/Al-assisted
prediction of process kinetics and product characteristics
for dairy fermentation consortium selection

Usmena izlaganja/Oral presentations

10:15 -10:25

10:30 - 10:40

10:45-11:30

Mercedes Martinez, Yu Ye, M.D. Garrido, Miguel Angel
Zamora, Irene Penarranda, Macarena Egea, M.B. Lopez:
In-line NIR spektroskopija za pracenje procesa proizvodnje
svjezeg sira/In-line NIR spectroscopy for fresh cheese
process monitoring

Kevin Stephens: Kontrola proizvoda u industriji sladoleda i
mlije¢nih proizvoda/Product inspection in the ice cream and
dairy industry

Pauza i poster sekcija (uz nazo¢nost autora)/Pause and
Poster session (with presence of author(s))



Usmena izlaganja/Oral presentations

11:30 - 11:40

11:45 - 11:55

12:00 - 12:10

12:15 - 12:25

12:30 - 12:40

13:00 - 15:00

Morten Thybo: Nova generacija jogurtnih starter kultura:
Potpuno zaustavljanje pH-vrijednosti i fermentacije
visokoproteinske baze/Next generation yoghurt starter
cultures: Full stop pH and fermentation of high protein base

Mirela lli¢ié, Maja Bjeki¢, Jovana Degenek, Dajana Vuki¢,
Katarina Kanurié, Ljubica Dokié, Vladimir Vukié: Utjecaj
kombucha inokuluma na strukturu i nutritivne karakteristike
svjezeg sira/Effect of kombucha inoculum on the structure
and nutritive characteristics of fresh cheese

Denisa Krevh: FT-IR analiza mlijeka i mlije¢nih proizvoda
blize ciljnoj vrijednosti uz vecu to¢nost i pouzdanost / FT-
IR analysis of milk and dairy products closer to the target
value with greater accuracy and reliability

Claudia Antonino, Pietro Caliandro, Giuseppe Natrella,
Michele Faccia: Eteri¢na ulja kao prirodni konzervansi u
burrata siru: utjecaj na mikrorganizme kvarenja i senzorsku
kvalitetu/Essential oils as natural preservatives in Burrata
cheese: impact on spoilage microbiota and sensory quality

Marko Marc: FT-IR ili NIR? Odabir odgovarajuce
spektroskopske tehnologije za primjenu u mljekarstvu/
FT-IR or NIR? Choosing the right spectroscopic technology
for dairy applications

Rucak/Lunch

Plenarna predavanja/Plenary lectures

Moderatori/Moderators: Katarina Lisak Jakopovi¢, Mirela Lu¢an Coli¢,
Darija Kosteli¢ Kuhar

15:00 - 15:20

15:25 - 15:45

Iva Dolengi¢ Spehar: Nezamrznuti mlijeé¢ni deserti kao
proizvodi dodane nutritivne vrijednosti/Non-frozen dairy-
based desserts with enhanced nutritional value

Eva Pavié: Kolagen i mlije¢ni proizvodi - sinergija za
zdravo starenje/Collagen and dairy products: a synergistic
approach to healthy ageing



Usmena izlaganja/Oral presentations

15:50 - 16:00

16:05 - 16:15

16:20 - 16:30

16:35 - 16:45

16:45

17:00

19:00 - 21:00

Pindija

—— EST. 1959 —=

22:00

Diana PaveljSek, Borut Kolenc, Bojana Bogovic¢ Matijasic,
Petra Mohar Lorbeg: Upotreba kisele sirutke u proizvodnji
jogurta i probioti¢kog jogurta/Use of acid whey in
production of yogurt and probiotic yogurt

Miroljub Baraé, Nevena Pazin, Zlatan Sarié: Intolerancija na
laktozu: dijagnostika, prehrambeno upravljanje i tehnologije
za mlije¢ne proizvode bez laktoze i s niskim udjelom
laktoze/Lactose intolerance: diagnosis, dietary management
and technologies for lactose-free and low-lactose dairy

Andelka Pejakovié, Visnja Krapljan, Barbara Sever,

Samir Kalit: Senzorska kvaliteta mlije¢nih proizvoda malih
proizvodaca/Sensory quality of dairy products from small
producers

Proglasenje najboljeg postera/Best poster presentation
announcement

Zatvaranje Simpozija/Closing ceremony of the Symposium

Organizirani turisti¢ki obilazak Rovinja (uz pratnju vodi¢a)/
Organized tourist tour of Rovinj (accompanied by a guide)

Vecera/Dinner

21:00 “Cheese party” u organizaciji Vindije d.o.o.

/”Cheese party” organized by Vindija d.o.o.

“Milk night” u organizaciji HMU/”Milk night” organized by HMU

Komisija za zaklju¢ke/Conclusion commission:

Rajka Bozani¢, Branka Saki¢ Bobié, Pero Miji¢, Irena Barukéié Jurina, Katarina Lisak

Jakopovi¢, Zdravko Barac¢



POSTERI/POSTERS

Pero Miji¢, Zvonko Antunovié,
Mirjana Baban, Zdenko Ivkié, Tina
Bobié: Markeri iz mlijeka kao alat za
procjenu emisije metana kod mli-
jeénih krava/Milk markers as a tool
for assessing methane emissions in
dairy cows

Tamara Papovi¢, Denis Kucevié,
Ksenija Cobanovié, Anka Milora-
dov, Vesna Gantner: Sadrzaj MUN
kao indikator emisije amonijaka na
farmama mlije¢nih krava/MUN as
an indicator of ammonia emissions
on dairy cow farms

Maja Petrac, Krunoslav Zmaié, Da-
vid Kranjac, Jadranka Deze, Jaka
Zgajnar: Vise od veli¢ine obitelj-
skoga gospodarstva: tipologija
hrvatskih mlije¢nih gospodarstava
organiziranih kao pravnhe osobe/
Beyond family farm size: typology
of Croatian dairy farms organized
as legal entities

Danijela Strucié¢, Natasa Pinti¢ Pu-
kec, Ivica Vrani¢, Andreja Babi¢,
Sasa Zli¢ar, Dragan Solié: Kon-
centracija beta-hidroksibutirata u
mlijeku kao pokazatelj rizika od
nastanka ketoze/Milk beta-hy-
droxybutyrate concentration as
an indicator of ketosis risk

Bruno Ostri¢, Niko Popovié, lvan
Vlahek, Maja Mauri¢ Maljkovié:
Utjecaj polimorfizma TLR4 gena
na sastav i kvalitetu mlijeka mlije¢-
nih krava/Influence of TLR4 gene
polymorphism on the composition
and quality of milk in dairy cows
Sabahudin Tahmaz, Midhat Glavi¢,
Vesna Gantner, Muamer Pekmez:
Uporaba rezultata kontrole mli-
jeCnosti u prevenciji pojave meta-
bolickih poremecaja u mlijecnom
govedarstvu u Federaciji Bosne i
Hercegovine/Use of milk recording
results in the prevention of meta-
bolic disorders in dairy cattle in the
Federation of Bosnia and Herze-
govina

7.

10.

n.

Dushica Santa, Sonja Srbinovska,
Marija Zdravkovska, Martina De-
skovska Matovska, Kocho Porc-
hu: Digitalizacija i spremnost za
primjenu umjetne inteligencije na
farmama ovaca i koza u Sjevernoj
Makedoniji/Digitalization and Al
readiness of sheep and goat farms
in North Macedonia

Dario Domovié, Zvonimir Mijad-
zikovic, Maja Ferencakovic, Mario
Shihabi, Vladimir Brajkovic, Boris
Lukic, Nikola Raguz, Marija Spehar,
Ino Curik, Natasa Mikulec: Analiza
svojstava koagulacije mlijeka hol-
stein krava u Hrvatskoj/Analysis
of milk coagulation properties in
Holstein cattle in Croatia

Dora Ceranac, Zdenko Ivkié¢, Ante
Kasap, Marija Spehar: Polimorfizam
beta-kazeina i povezanost s ge-
nomskim uzgojnim vrijednostima
svojstava mlijecnosti holstein pa-
smine u proizvodnji A2 mlijeka/
Beta-casein polymorphism and its
association with genomic breeding
values for dairy traits in Holstein
cattle for A2 milk production

Tina Bobié, Pero Miji¢, Nikola Ra-
guz, Boris Lukié: Infracrvena ter-
mografija kao alat za otkrivanje
mastitisa kod mlije¢nih krava/In-
frared thermography as a tool for
mastitis detection in dairy cows
Miroslav Benié, Nino Macesic,
Goran Bacié, Eva Postruzin, An-
tonela Bagari¢, Gordan Kompes,
Boris Habrun, Sanja Duvnjak,
Marija Cvetnié, Luka Cvetnié: Po-
dudarnost klasi¢ne identifikaci-
je streptokoka iz sekreta vimena
krava i molekularne analize kori-
Stenjem 16S rRNA/Comparison of
classical and 16S rRNA molecular
identification of streptococci iso-
lated from cow udder secretion



12.

13.

14.

15.

16.

Luka Cvetnié, Marija Cvetnié,
Nino Macesi¢, Goran Bacié, Eva
Postruzin, Antonela Bagarié, Gor-
dan Kompes, Boris Habrun, Sanja
Duvnjak, Miroslav Benié: Spa-tipo-
vi bakterije Staphylococcus aures
izdvojene iz sekreta vimena kra-
ve/Spa types of Staphylococcus
aureus isolated from cow udder
secretion

Maja Mauri¢ Maljkovié, Niko Popo-
vié¢, Tomislav Masek, Frédéric Far-
nir, Mladenka Vuksié, Matija Juric:
Genomska karakterizacija hrvat-
skih izvornih pasmina magaraca i
analiza povezanosti SNP genotipo-
va sa sastavom mlijeka magarice
- GeMa/Genomic characterisation
of Croatian indigenous donkey
breeds and anaysis of the associa-
tion between SNP genotypes and
donkey milk composition - GeMa
Ante Ivankovié, Jelena Ramljak:
Utjecaj razmaka muznji na kolici-
nu i kemijski sastav mlijeka magari-
ca/Effect of the milking interval on
yield and chemical composition of
donkey milk

Zvonimir Prpié, Josip Vrdoljak,
Miljenko Konjaci¢, Nikolina Kelava
Ugarkovié, Antun Kostelié: Nepa-
togeni ¢imbenici zdravlja vimena
alpina koza/Non-pathogenic fa-
ctors affecting udder health in Al-
pine goats

Ante Kasap, Zdravko Baraé, Jele-
na Ramljak, Valentino Drzai¢, Boro
Mio¢, Darko Jurkovié, Zdenko Iv-
ki¢, Dora Ceranac, Dolores Barag,
Livio Svi¢, Lidija Maurovi¢ Koscéak,
Marija Spehar: Unapredenije otpor-
nosti uzgoja ovaca na klimatske
promjene koristenjem genomike/
Enhancing climate resilience in
sheep breeding through genomics

17.

18.

19.

20.

21.

Sanja Furmeg, Vesna Jaki Tkalec,
Marija Denzi¢ Lugomer, Tiana No-
vosel, Damir Pavli¢ek, Ana Koncu-
rat, lvka Kvaternjak, Dijana Mijac¢
Dretar, Maja Dokié: Sustavno uzor-
kovanje u okviru EKOREG projekta
kao preduvjet valjanosti rezultata
laboratorijskog ispitivanja/Syste-
matic sampling in the EKOREG
project as a prerequisite for the
validity of laboratory test results
Marija Denzi¢ Lugomer, Ana
Koncurat, Damir Pavlicek, Marija
Sedak, Bruno Calopek, Matej Kri-
Sti¢, Matea Pek, Tomislav Sukalié:
Koncentracije laktoferina u mlijeku
magarica s razlic¢itih uzgojnih gos-
podarstava u Hrvatskoj/Lactoferrin
concentrations in donkey milk from
different breeding farms in Croatia
Matej Kristi¢, Ana Koncurat, Marija
Denzi¢ Lugomer, Damir Pavlicek,
Marija Sedak, Bruno Calopek, Ma-
tea Pek, Tomislav Sukali¢: Koncen-
tracije lizozima u svjezem mlijeku
magarica s hrvatskih gospodar-
stava/Lysozyme concentrations
in fresh donkey milk from Croatian
farms

Marina Bogdanovic, Petar Sikimic,
Milan Bogdanovié, Radoslava Sa-
vi¢ Radovanovié: Mlijeko kopitara
kao osnova za funkcionalne mlije¢-
ne proizvode: mogucénosti i izazo-
vi/Equid milk as a basis for functi-
onal dairy products: opportunities
and challenges

Darija Bendelja Ljolji¢, Matija Im-
briovéan, Ivica Kos, Vesna Jaki
Tkalec, Sanja Furmeg, Milna Tu-
dor Kalit, Samir Kalit, lva Dolen-
¢&i¢ Spehar: Utjecaj dodatka pirea
od rajcice i paprike na kvalitetu i
potrosacku prihvatljivost koncen-
triranog jogurta/Effect of toma-
to and pepper purée addition on
the quality and consumer accep-
tance of concentrated yoghurt



22.

23.

24.

25.

26.

27.

Tarik Dizdarevié, Amna Buljeto-
vié, Lejla Jasenkovié-Habul, Svi-
jetlana Sakic¢-Dizdarevié: Kvaliteta
i mikrobioloSka sigurnost tradici
onalnih spontano fermentiranih
mlije¢nih proizvoda sarajevske re-
gije/Quality and microbiological
safety of traditional spontaneously
fermented dairy products from the
Sarajevo region

Mira Radovanovié, Marina Hovjecki,
Ana Satri¢, Jelena Miocinovié: Utje-
caj obogacdivanja sojinim proteinima
na teksturalna i senzorska svojstva
kefira od kozjeg mlijeka bez lakto-
ze/Effect of soy protein fortification
on the textural and sensory proper-
ties of lactose-free goat milk kefir
Ajla Polovina, Ajla Ombasié, Svije-
tlana Saki¢-Dizdarevi¢, Munevera
Begié, Lejla Jesenkovié¢-Habul, Ta-
rik Dizdarevié: Kvaliteta mlijecnog
kefira ovisno o tretmanu dugotraj-
no koristenih kefirnih zrna/Milk kefir
quality as affected by the treatment
of long-term maintained kefir grains
Dajana Vuki¢, Mirela lli¢i¢, Jovana
Degenek, Maja Bjekié, Katarina Ka-
nurié, Branimir Pavli¢, Zoran Zeko-
vié, Vladimir Vukié: Primjena razli-
¢itih oblika kadulje u proizvodniji
funkcionalnoga svjezeg sira/Appli-
cation of sage in the production of
functional fresh cheese

Marijana Blazi¢, Vedrana Ples, Eli-
zabeta Zandona, Katarina Miladin,
Ines Cindrié: Promjene teksturalnih
svojstava polutvrdog sira s dodat-
kom vodenog ekstrakta maslinova
lista tijekom zrenja/The effect of
agueous olive leaf extract on the
textural properties of semi-hard
cheese during ripening

Samir Kalit, Tea Zidak, Iva Dolen-
&i¢ Spehar, Darija Bendelja Ljolji¢,
Natasa Mikulec, Ante Rako, Milna
Tudor Kalit: Utjecaj godine proi-
zvodnje na senzorsku kvalitetu hr-
vatskih ov¢jih i kozjih sireva/Impact
of production year on the sensory
quality of Croatian sheep and goat
cheeses

28.

29.

30.

31.

32.

Ana Satri¢, Marina Hovjecki, Mira
Radovanovié, Aleksandar Ignjato-
vié, Predrag Perisi¢, Jelena Mioci-
novié: Utjecaj zrenja u vakuumu i
salamuri na karakteristike bijeloga
ovéjeg sira u salamuri/Effect of ri-
pening in vacuum and brine soluti-
on on the characteristics of sheep
white brined cheese

Maida Zvrko, Tarik Dizdarevi¢, Mu-
nevera Begié¢, Asim Skrobo, Miro-
ljub Bara¢, Nevena Pazin, Zlatan
Sarié¢: Karakteristike industrijski
proizvedenog PGl travnickog sira
ovisno o razdoblju proizvodnje i
uvjetima zrenja i skladistenja/Cha-
racteristics of industrially produced
PGI Travnicki cheese depending on
production period and ripening
and storage conditions

Danica Savanovié, Ana Velemir,
Aleksandar Savi¢ Zlatan Sari¢,
Jovan Banjac, Sana Mikaé: Utjecaj
uvjeta proizvodnje na mineralni i
masnokiselinski sastav hercego-
vac¢kog sira (sir iz mijeha)/Effect of
production conditions on mineral
and fatty acid composition of Her-
zegovinian cheese (Sir iz mijeha)
Mersiha Alki¢-Subasi¢, Samir Cam-
dzija, Sanela Alibegovié, Ehlimana
Rakita, Josip Jurkovié, Jasmina
Tahmaz: Mikrobioloska kvaliteta
tradicijskih sireva od mlijeka au-
tohtone bosanskohercegovacke
pasmine busa/Microbiological qu-
ality of traditional cheeses from an
indigenous Bosnia and Herzegovi-
na Busha breed

Danica Savanovié, Ana Velemir,
Jovo Savanovié, Zlatan Sari¢, Dan-
ka Babi¢: Fizikalno-kemijska svoj-
stva sira za rostilj (Queso Blanco)
s dodatkom c¢esnjaka i odabrano-
ga zacinskog bilja/Physicochemi-
cal properties of grilling cheese
(Queso Blanco) with the additi-
on of garlic and selected herbs



33.

34.

35.

36.

37.

38.

Sonja Srbinovska, Valentina Jovc-
hevska, Dushica Santa, Kocho Por-
chu: Bijeli salamurni sir od mlijeka
ovcepoljske pramenke: potencijal
za zastitu tradicijskog proizvoda/
White brined cheese from Ovche-
polian Pramenka: protection po-
tential of a traditional product
Zorica Radulovié, Marina Ivanovié,
Milica Mirkovié, Nemanja Mirkovic,
Vesna Andelkovié, Jelena Miocino-
vié, Ana Satri¢: Test izazova i po-
tencijal rasta Listeria monocytoge-
nes u mladom siru/Challenge test
and growth potential of Listeria
monocytogenes in young cheese
Olga Kopitovi¢, Slavko Mirecki,
Milena Dokié, Bozidarka Mar-
kovié, Jelena Miocinovié: Sadr-
zaj slobodnih masnih kiselina u
polutvrdim sirevima iz razlicitih
vrsta mlijeka/Content of free fatty
acids in semi-hard cheeses from
different types of milk

Katarina Kanurié, Mirela lli¢i¢, Da-
jana Vukié, Vladimir Vukié, Jovana
Degenek, Senka Popovi¢, Nevena
Hromis: Teksturalna svojstva i boja
mozzarella sira u alternativnim su-
stavima pakiranja/Textural proper-
ties and colour of mozzarella chee-
se in alternative packaging systems
Radoslava Savié¢ Radovanovié,
Slobodanka Janidijevié¢, Milijana
Sindié: Mikrobioloska kvaliteta
sladoleda u razdoblju od 2021. do
2025. godine na podrucju grada
Beograda/Microbiological quality
of ice-cream during period 2021-
2025 in the city of Belgrade
Mirela Luc¢an Colié, Lucija Tomlja-
novié, Martina Antunovié Vicié:
Razvoj funkcionalnog sladoleda
uz dodatak nusproizvoda prera-
de jagode/Development of fun-
ctional ice cream enriched with
strawberry processing by-products

39.

40.

41.

42.

43.

44.

Milna Tudor Kalit, Patricia Kuni¢,
Darija Bendelja Ljolji¢, lva Dolen-
&i¢ Spehar, Ivica Kos, Lea Pollak,
lva Ladan, Ante Rako, Klemen Po-
tocnik, Samir Kalit: Primjena liofi-
liziranoga kobiljeg mlijeka u prahu
u proizvodnji sladoleda dodane
nutritivne vrijednosti/Application
of freeze-dried mare’s milk powder
in the production of ice cream with
added nutritional value

Maja Petricevié¢, Tanja Keskic¢, Ni-
kola Stanisi¢, Veselin Petricevié,
Tamara Stamenié, Slobodan Do-
laSevié, Dragan Niksi¢: Utjecaj
razdoblja proizvodnje na sastav
masnih kiselina maslaca komerci-
jalno dostupnog u Srbiji/Effect of
production period on the fatty acid
composition of butter commercia-
Ily available in Serbia

Elena Slivka, Mladenka Vuksié, To-
mislav Mikus: Tehnoloski postupci
u proizvodnji proteina sirutke i nji-
hovi rizici/Technological processes
in whey protein production and
their risks

Ema PSeni¢njak, Irena Barukcié
Jurina, Rajka Bozanié, Edita Jura-
ga, Ana Jurinjak Tusek, Katarina
Lisak Jakopovié: Razvoj probio-
ticko-proteinskog napitka na bazi
kisele sirutke/Development of a
probiotic high-protein beverage
based on acid whey

Jasmina Tahmaz, Zlatan Sarié: Mo-
gucénosti primjene kazeina kao en-
kapculacijskog hosaca/Application
of casein as possible encapsulation
carrier: a review

Martina Banié, Ana Butorac, Maja
Zecevié, Silvija Vidakovié, An-
dreja LeboS Pavunc, Katarina
Butorac, Jasna Novak, Jagoda
Suskovié, Blazenka Kos: Bioak-
tivni peptidi - vrijedni funkcional-
ni sastojci nusproizvoda mlije¢ne
industrije/Bioactive peptides -
valuable functional compounds
in dairy industry by-products



45.

46.

47.

Tanja Keski¢, Darko Kerovec, Maja
Petricevi¢, Tamara Stamenié, Milos
Marinkovié, Slobodan Dolasevic,
Boris Pisinov: Usporedna ICP-MS
analiza mineralnog profila i ele-
menata u tragovima UHT kravljeg
mlijeka i biljnih napitaka/Compari-
son of mineral and trace element
composition in UHT cow’s milk
and plant-based beverages using
ICP-MS

Bojan Matijevié: Umjetna inteligen-
cija u mljekarskoj industriji: izmedu
tehnologkih mogucénostii primjene/
Artificial intelligence in the dairy in-
dustry: exploring the gap between
innovation and adoption

lvana Pejanovié¢, Nemanja Kljaje-
vié¢, Nada Smigié: Validacija higi-
jenskog dizajna opreme primjenom
modela stvaranja biofilma/Valida-
tion of hygienic equipment desi-
gn using industry-derived biofilm
models

48.

49.

Katarina Paji¢, Marija Paji¢, Nenad
Popov, Ljubica Andri¢, Radosla-
va Savi¢ Radovanovié, Ksenija
Cobanovi¢, Dalibor Todorovié:
Prisutnost potencijalno patogenih
bakterija i antimikrobna rezistencija
izolata iz sirovoga kobiljeg mlijeka u
AP Vojvodini/Presence of potentia-
Ily pathogenic bacteria and antimi-
crobial resistance of isolates from
raw mare’s milk in the autonomous
province of Vojvodina

Vesna Oc¢ié¢, Zoran Grgi¢, Mario
Njavro, Josip Juracak, Branka Sa-
ki¢ Bobi¢, Tajana Cop, Dubravka
Mandusié, Petra Posedel Simovic,
Marina Nincevié, Bruno Skrinjari¢:
Usvajanje inovativnih tehnologija
za ublazavanje klimatskih promje-
na u mlijeénom govedarstvu/Dai-
ry4climate/Adoption of innovative
technologies for climate change
mitigation in dairy farming/Dai-
ry4Climate

Komisija za izbor najboljeg postera/
Committee members of the best poster selection:
Nada Vahcié, Eva Pavié, Drazen Cukli¢
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Izlaganja su podijeljena po tematskim
cjelinama. Rasprava slijedi uza svakog
predavanja.

Molimo da svoje izlaganje prilagodite
predvidenoj satnici navedenoj u programu.

Prijava, kotizacija i smjestaj

Molimo sudionike da svoje prijave za
sudjelovanje i smjestaj izvrse Sto ranije.
Za sva pitanja oko smjestaja mozete izravno
kontaktirati hotel Eden u Rovinju.
Kotizacija iznosi 250 eura (s PDV-om).
Kotizacija za ¢lanove Hrvatske mljekarske
udruge iznosi 190 eura (s PDV-om).
Kotizacija se uplacuje se IBAN

Hrvatske mljekarske udruge
HR5423600001101408596 prema ponudi
koju ¢emo Vam poslati e-postom nakon
primitka prijave. Kotizacija ukljucuje
slobodan pristup svim izlaganjima

i dogadanjima simpozija, tehnicku
podrsku, materijale simpozija i potvrdu o
sudjelovanju.

Povlastena cijena smjestaja u Hotelu
Eden**** za sudionike Simpozija:
Dvokrevetna soba - puni pansion
(cijena po osobi/danu) - 67 €
Jednokrevetna soba - puni pansion
(cijena po osobi/danu) - 99 €

U cijenu smjestaja je uklju¢eno nocenje na
bazi punog pansiona (rucak i vecera na dan
dolaska (25.11.), dorucak, ru¢ak i vecera na
dane 26.11.2026. i 27.11.2026., te dorucak

na dan odlaska (28.11.2026.), te koristenje
hotelskog wellness centra i fitnessa, Wi-Fi

i parking.

Prilikom odabira smjestaja na web stranici
hotela www.maistra.com/hr/smjestaj/
hotel-eden, sudionici trebaju upisati naziv
promo koda HMU2026 ili se mogu javiti
rezervacijskom centru hotela uz napomenu
na koji simpozij dolaze.

Sluzbeni jezici Simpozija su hrvatski
i engleski.

Potvrda o sudjelovanju na simpoziju $alje se
mailom na zahtjev sudionika.

Objavljivanje sazetka/rada u Zborniku
ostavlja moguénost naknadne objave
priopcenih znanstvenih radova u ¢asopisu
Mljekarstvo (https://hrcak.srce.hr/
mljekarstvo) ili u drugim publikacijama uz
uobicajen postupak

recenzije.

Detaljne informacije mozete naci na web
stranici https://mljekarski-simpozij.hmu.hr/

Organizator:

Hrvatska mljekarska udruga

Prolaz F. Hadzi¢a 2, 10000 Zagreb, Hrvatska
hmu@hmu.hr

www.hmu.hr

AUTHOR INFORMATION

Lectures are divided into thematic sections.
Discussion follows each presentation.
Please adjust your presentation to program
schedule.

Application, registration fee and
accomodation

We kindly ask all participants to apply for
participation and accommodation as early
as possible.

For all accommodation questions you can
contact hotel Eden in Rovinj.

Registration fee per participant is 250 €
(including VAT.). Registration fee for
Croatian Dairy Union members is 190 €.
Registration fee should be paid to IBAN
HR5423600001101408596, BIC/SWIFT
ZABAHR2X according to invoice which you
will receive on your e-mail after registra-
tion. Registration fee includes access to all
presentation and program events, technical
support, symposium materials and partici-
pation certificate.

Discounted accomodation prices in Hotel
Eden**** for Symposium participants
Accomodation - Hotel Eden**** in Rovinj:
Double-room - full bord

(price per person/day) - 67 €
Single-room - full bord

(price per person/day) - 99 €

The accommodation price includes:
full-board accommodation (lunch and
dinner on the day of arrival (25 November),
breakfast, lunch and dinner on 26 and 27
November 2026, and breakfast on the day
of departure (28 November 2026); use of
the hotel’s wellness centre and fitness
facilities, Wi-Fi and parking

When choosing accommodation on the ho-
tel’'s website www.maistra.com/hr/smjestaj/
hotel-eden, participants should enter the
name of the promo code HMU2026 or they
can call the hotel’s reservation center and
note which symposium they are coming to.

The official languages of the Symposium are
Croatian and English.

Certificate of attendance will be sent on
request by email.

Publication of abstracts or papers in the
Book of abstracts/Papers enables subse-
quent publication of presented papers

in a thematic issue of Mljekarstvo
(https://hrcak.srce.hr/en/mljekarstvo)

or in other publications.

For further information please visit our
website https://mljekarski-simpozij.hmu.hr/

Organizer:

Hrvatska mljekarska udruga

Prolaz F. Hadzic¢a 2, 10000 Zagreb, Croatia
hmu@hmu.hr

www.hmu.hr



