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Invitation

We are pleased to announce the workshop “Innovative Ways of Biomass Valorization”, organized within
the framework of the VIVENDI project — Green Innovation: Unlocking the Bioactive Potential of Biomass
for Enhanced Pharmaceuticals and Foods through Eco-Friendly Sustainable Technologies with financial
support of the Science Fund of the Republic of Serbia, Program DIASPORA, Grant number 17475 co-
organized by the Chamber of Commerce and Industry of Serbia.

The workshop will bring together researchers, young scientists, industry representatives and
professionals to exchange knowledge, present recent research findings, and discuss innovative and
sustainable approaches to biomass valorization. Special emphasis will be placed on bridging
fundamental research, technological development, and practical applications, with the aim of promoting
sustainable solutions for the transformation of biomass into high-value products.

Topics
Biomass valorization
Green extraction and separation technologies
Bioactive compounds from industrial waste
Green and alternative solvents
Encapsulation, formulation, and stabilization of bioactive compounds
Functional food, pharmaceutical, and related applications
Innovative processing and sustainable technologies
Circular economy and waste-to-value strategies
Scale-up and transfer from laboratory research to industrial applications
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PRELIMINARY PROGRAMMIE - DAY 1 — Thursday, October 15, 2026

09:00-09:30 Registration of Participants
09:30-09:45 Opening of the Workshop

Tatjana Trti¢-Petrovié¢
09:45-10:15 Laboratory of Physics, Vinca Institute of Nuclear Sciences, University of Belgrade, Serbia
Presentation of the VIVENDI Project

Jelena Vladi¢
10:15-11:00 NOVA School of Science and Technology, NOVA University Lisbon, Portugal
Invited Lecture “Green, Integrated Approach to Microalgae Valorization”

Ranko Skrbi¢
11:00-11:30 Acting Rector of the University of Banja Luka, BiH
“Cardiometabolic Effects of Pomegranate Peel Extract: Results of clinical and experimental studies”

11:30-12:00 Coffee Break

Ivana Radojci¢ Redovnikovi¢
12:00-12:45 University of Zagreb, Faculty of Food Technology and Biotechnology, Croatia
Invited Lecture “Natural Eutectic Solvents as Sustainable Media for Biomass Valorization”

Jasmina Nikodinovi¢-Runié
12:45-13:15 Institute of Molecular Genetics and Genetic Engineering, University of Belgrade, Serbia
“From Waste to Value: Microbial Platforms for Sustaiable Biocatalysis, Biopolymers and Functional Materials”

Viktor Nedovi¢ and Ana Todorovi¢
13:15-13:30 Faculty of Agriculture, Department of Food Chemistry and Biochemistry, Serbia
“Fruit and Vegetable Pomaces as Sources of Bioactive Compounds for Food Industry Applications”

13:30-14:30 Presentations by Industry Representatives and Panel Discussion

14:30-16:00 Lunch

*Participants: Amelles, Helga d.o.o., NADES Design d.o.0., dr SneZana Jankovi¢(IPN), Zorica Obradovic (ZIS)
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PRELIMINARY PROGRAMMIE - DAY 2 — Thursday, October 16, 2026

Time Programme

09:30-10:00 Goran Vladisavljevi¢ — online
Department of Chemical Engineering, Loughborough University, Loughborough, UK
Plenary Lecture “Innovative membrane dispersion and microfluidic processes for biomass valorisation”

10:00-10:20 Ivona Velickovic

Department for Morphology and Plant Systematics, Faculty of Biology, University of Belgrade, Serbia
“Blackberry waste material: A new insight into preventive effects on metabolic syndrome”

10:20-10:40 Slobodan Gadzuri¢
Faculty of Sciences, University of Novi Sad, Serbia
“Design and performance of eco-friendly ionic liquid-based solvents for targeted application”

10:40-10:50 Danijela Suti¢ Zlati¢

Intellectual Property Office, Serbia
“Intellectual Property Rights, with Special Emphasis on Biotechnology”

10:50-12:00 Poster Session & Coffee Break

12:00-12:30 Slobodan Cvetkovi¢

Institute of Chemistry, Technology and Metallurgy, National Institute of the Republic of Serbia, University of Belgrade Serbia
Plenary Lecture “Valorization of biomass through energy production”

12:30-12:45 Petar Ristivojevic¢

Department of Analytical Chemistry, University of Belgrade-Faculty of Chemistry, Serbia
“Green extraction and valorisation of fruit and vegetable by-products using natural deep eutectic solvents for food
applications”

12:45-13:00 SneZana Papovié
Faculty of Sciences, University of Novi Sad, Serbia
“The new ionic additives for safer and durable electrolytes in lithium-ion batteries”

13:00-13:15 Zorana Mutavski
Institute for Medicinal Plant Research “Dr Josif Pancic”, Serbia
“Advanced Approaches to the Valorization of Black Elderberry Fruit Pomace”

13:15-13:30  Sanja Skaro Bogojevi¢

Institute of Molecular Genetics and Genetic Engineering, University of Belgrade, Serbia
“Green Extraction of Polyhydroxyalkanoates from Bacterial Biomass”

13:30-13:45 Nenad Micanovié¢

Faculty of Agriculture, University of Belgrade, Serbia
“Isolation and characterization of pectin from medlar (Mespilus germanica L.) fruit”
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13:45-14:00 Jelena Jovanovic

Laboratory of Physics, Vinca Institute of Nuclear Sciences, University of Belgrade, Serbia
“Raspberry pomace as a source of bioactive compounds: a sustainable extraction approach using ionic liquids”

14:00-14:10 Closing Ceremony

14:10-15:30 Lunch

The programme is subject to minor changes.

Presentation Guidelines

Oral presentations. Presentations should be prepared in Microsoft PowerPoint or pdf and provided on a USB flash drive or
sent to email vivendi@vin.bg.ac.rs. Authors may also use their own laptops. Standard presentation equipment will be
available in the lecture hall.

Poster presentations. Poster dimensions: 0.80 m (width) x 1.00 m (height). Please submit posters at the registration desk
at least 30 minutes before the poster session; the organizing team will mount them.
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