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XXIV ENCONTRO LUSO-GALEGO DE QUIiMICA

Mantendo vivo o evento iniciado em 1985, decorrente da estreita relagio existente
entre a Delegacdo do Porto da Sociedade Portuguesa de Quimica (SPQ) e o Colegio
Oficial de Quimicos de Galicia (COLQUIGA), O Departamento de Quimica da Fac-
uldade de Ciéncias tem o prazer de organizar e receber o XXIV Encontro Luso-Galego
de Quimica, que ird decorrer entre os dias 21 e 23 de novembro de 2018.

COMISSAO DIRETIVA

Baltazar Romaio de Castro (FCUP)

José Luis Costa Lima (FFUP)

José Luis Figueiredo (FEUP)

Manuel Rodriguez Méndez (COLQUIGA)
osé Luis Francisco Fuentes (COLQUIGA)
José Ramon Bahamonde (COLQUIGA)

COMISSAO CIENTIFICA

Stéphane Quideau (Université de Bordeaux, Institut des Sciences Moléculaires)
Joaquim Luis Faria (FEUP)

Artur Silva (UA)

Fernanda Proenga (U. Minho)

José Maria Fernandez Solis (U. Corunha)

Emilia Tojo Suares (U.Vigo)

José Manuel Andrade Garda (U. Corunha)

COMISSAO ORGANIZADORA
Victor Freitas (FCUP - Presidente)
Baltazar Romio de Castro (FCUP)
José Luis Costa Lima (FFUP)

José Luis Figueiredo (FEUP)
Adrian M.T. Silva (FEUP)
Verénica Bermudez (UTAD)
Manuel Coimbra (UA)

Isabel Ferreira (IPB)

José Alcides Peres (UTAD)

Lillian Barros (IPB)

Isabel Ferreira (FFUP)

Ana Barros (UTAD)

Alberto Aratjo (FFUP)



PROGRAMA CIENTIFICO

21 NOVEMBRO 2018 | OUARTA-FEIRA

9:00-11:00 | ENTREGA DA DOCUMENTACAO
11:00-11:30 | SESSAO DE ABERTURA

11:30-12:30 | PLENARIA DE ABERTURA
Auditério Ferreira da Silva (AFS)

Stéphane Quideau
12:30-14:00§ ALMOCO

14:00-15:00§ QAMA 1 Q01 QA1 QAMB 1
OAMA 2 00 2 QA2 OAMB 2
OAMA 3 Q03 QA3 QAMB 3
QAMA4 | Q04 | QSOC1 | QAMB4

Pausa (5 min)

15:05-16:05] QAMA 5 Q05 QA5 OAMB 5
0AMAG6 | Q06 QA6 | OAMB6
QAMA7 | Q07 QA7 | QAMB7
QAMA 8 Q08 QA8 OAMB 8

16:05-17:00 | PAUSA CAFE / SESSAO DE POSTERS

17:00-17:45J PLENARIA 1 (AFS)
Tomas Cordero Alcantara

17:45-18:30) QAMA9 Q09 CAT1 OAMB 9
OAMA10 | QO 10 CAT2 [ QAMB 10
OAMA11 | QO 11 CAT3 | QAMB 11

Pausa (5 min)
19:00-19:45) QAMA 12 SQ1 CAT4 [ QAMB 12
OAMA 13 0OP1 CAT 5 OAMB 13
QAMA 14 | CAT 10 CAT 6 QAMB 14
19:45 PORTO DE HONRA




PROGRAMA CIENTIFICO

22 NOVEMBRO 2018 | QUINTA-FEIRA

9:00-10:00| QAMA 15 0S1 QT1
QAMA 16 QS 2 QT 2
QAMA 17 QS?3 QT3
QAMA 18 QS 4 QT 4
Pausa (5 min)
10:05-11:15] QAMA 19 CAT7 QS5
QAMA 20 CAT 8 QS eé
QAMA 21 CAT 9 QS7
QAMA 22 CAT 11 QS 8
QAMA 23 QS 56 QS 9
11:15-11:45 | PAUSA CAFE/ SESSAO DE POSTERS
11:45-12:30 | PLENARIA 2 (AFS)
Carlos Lodeiro Esping
12:30-14:00 ALMOCO
14:00-15:00§] QAMA 24 CAT 12 QOAMB 15
OAMA 25 CAT 13 QAMB 16
QAMA 26 CAT 14 QAMB 17
QAMA 27 QA4 QAMB 18
Pausa (5 min)
15:05 - 16:05 QS 10 QsS0C2 QAMB 19
0s 11 QA9 QAMB 20
Qs 12 QA 10 OAMB 21
Qs 13 QA 11 QAMB 22
16:05-17:00 | PAUSA CAFE / SESSAO DE POSTERS
PLENARIA 3 (AFS)
17004745 0 i ar Goya Laza
17:45-19:00 QS 14 QA 12 QAMB 23
QS 15 QA 13 QAMB 24
QS 16 EEQ 1 QAMB 25
Qs 17 EEQ 2 QsSus 7
20:00 | JANTAR DO ENCONTRO




23 NOVEMBRO 2018 | SEXTA-FEIRA

| m o Em,_m., L Getege de
PROGRAMACIENTIFICO

9:00-10:00 | QAMA 28 QS 18 OF 1
QAMA 29 QS 19 QF 2
QAMA 30 QS 20 QF 3
QAMA 31 Qs 21 QF 4
Pausa (5 min)
1005-11:05] BB 1 QS 22 QF 5
BB 2 QS 23 QF 6
BB 3 QS 24 QF 7
BB 4 QS 25 QF 8
11:05-11:45 | PAUSA CAFE/ SESSAO DE POSTERS
11:45-12:30 | PLENARIA 4 (AFS)
Manuel Anténio Coimbra (AFS)
12:30-14:00§ ALMOCO
14:00-15:30 § QAMA 32 BB 5 NN 1 Qsus1
QAMA 33 BB 6 NN 2 QSus 2
QAMA 34| BB7 NN 3 QSUS 3
QAMA 35 BB 8 NN 4 Qsus 4
Ql1 QAMA 36 NN 5 BB 9
Ql 2 QAMA 37 NN 6 QSUS 5
15:30-16:00 | PAUSA CAFE/ SESSAO DE POSTERS
16:00-17:30 Ql3 QAMA 38 NN 7 Qsus 6
Ql4 QAMA 39 NN 8 QIE1
Ql'5 BB 10 NN 9 QIE 2
Ql 6 BB 11 NN 10 QIE 3
Q17 BB 12 NN 11 QIE 4
Qrsg BB 13 NN 12 QI9
17:30 f SESSAO DE ENCERRAMENTO
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Physicochemical characterization of wheat and rye flours

Rossana V.C. Cardoso'?, Angela Fernandes', Ana M. Gonzaléz-Paramas?, Lillian

Barros’, Isabel C.E.R. Ferreira'’

! Centro de Investigagdo de Montanha (CIMO), Instituto Politécnico de Braganca Campus de Santa
Apolénia, 5300-253 Braganca, Portugal.

? Grupo de Investigacién en Polifenoles (GIP), Unidad de Nutricién y Bromatologia, Facultad de Farmacia,
Universidad de Salamanca, Campus Miguel de Unamuno E-37007, Salamanca, Spain. - * iferreira@ipb.pt

Rye (Secale cereale L.) and wheat (Triticum aestivum 1.) are widely grown cereals
consumed as bread all over the word [1]. Cereals are processed by crushing using
different types of mills and the force applied for cereals grinding reduce the particle
sizes resulting in several types of flours [2]. Thus, the chemical composition of cereal
grains affects their functional and technological characteristics. The present work
evaluated the quality of wheat and rye flours according to the degree of refinement by
determining the physicochemical parameters.

Seven flours were kindly donated by the Milling Company “Moagem do Loreto’,
Braganca, Portugal, in December 2017, namely T 55 and T 65 (wheat flours - refined
samples), T 150 (whole wheat flour), T 70 and T 85 (rye flours - refined samples),
and T 130 and T 170 (whole rye flours). Macronutrients and energetic value were
determined according to official procedures of food analysis, while gluten was obtained
by the addition of 2% NaCl solution and washed under stream of running water, and
pH was determined by a calibrated digital pH meter.

The moisture content ranged from 9.3% to 14.7% in whole rye flour T 130 and whole
wheat flour T 150, respectively. The protein content ranged between 6.93 g/100 g dw
and 14.6 g/100 g dw in rye flour T 70 and in whole wheat flour T 150, respectively.
The ash content in wheat flour presented lower values, namely T 55 (0.31 g/100 g
dw) and T 65 (0.32 g/100 g dw). The fat content in wheat flours T 55 presented the
lowest amount (0.76 g/100 g dw) while the rye flours T 170 presented the highest one
(1.78 g/100 g dw). The different types of flour (wheat and rye) contained comparable
amounts of total carbohydrates ranging between 82.4 to 91.3 g/100 g dw. The highest
PH value was found in whole rye flour T 130 (6.44) and the lowest in wheat flour T 65
(6.04). Concerning dry and wet gluten, these were only detected in wheat flours. Dry
and wet gluten ranged from 7.2% to 9.5% and 19.9% to 25.0%, respectively.

These results agree with the Portuguese legislation and with the information procedure
in the field of technical standards and rules previewed by the European Parliament
and Council. The physical chemical characterization of flours points to an important
ingredient in the manufacture of bakery and pastry products.
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