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Background and aim: Adding new
traditional food analytical values is an
ongoing requirement for development and
updating of food composition database
(FCDB). The list of commonly consumed
Serbian traditional foods was identified:
gibanica (filo pastry with cheese fill),
prebranac (first cooked, than baked beans),
ajvar (cooked pepper and aubergine spread),
plant-sweet-pepper fresh cheese, kajmak (creamy dairy N, )
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Methods: Fresh cheese, kajmak and ajvar

were bought in three different stores and

100g of each were pooled and 200g was
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Results:

Analytical determination showed the following
nutritional features:

Fresh ajvar prebranac | vanilice
cheese
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