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COMISIONES DEL CONGRESO

INTRODUCCION

Un afo mds, y este afio en especial, celebramos este congreso que reune a los profesionales
de la quimica no sélo de ambos lados del Mifio, sino de todo el mudo. Este afio se conmemora la 262
Edicion de este congreso internacional, en la misma ciudad donde nacid y con la misma ilusién de la
primera vez, aquel 14 de noviembre de 1985, cuando nos reunimos en Santiago de Compostela, en
esta Facultad de Quimica que este aiio celebra el Centenario de su fundacidn. Este es un Congreso
especial, es el primero que celebramos después de las restricciones originadas por la pandemia
causada por la Covid-19. Con el mismo espiritu con el que se crearon estos ENCONTROS, y con el
recuerdo puesto en aquellas personas queridas que ya no estan con nosotros, nos volvemos a reunir
para hablar de quimica.

Esta XXVI edicién del ENCONTRO GALEGO-PORTUGUES DE QUIMICA ha sido organizada
bajo los auspicios del Colegio Oficial de Quimicos de Galicia, Asociacién de Quimicos de Galicia y
Sociedade Portuguesa de Quimica, sin olvidar a nuestros mentores y con un recuerdo especial para
el Prof. José Luis Costa Lima que nos dejé para seguir nuevos rumbos, seguro que en la quimica.
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Prof. Joaquim Luis Faria. Sociedade Portuguesa de Quimica, Faculdade de Engenharia, Univ. Porto,
Portugal
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Univ. Porto, Portugal
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Porto, Portugal
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Porto, Portugal

COMISION ORGANIZADORA
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ALM60

Effects of different treatments on the phenolic composition of acorn
extracts from Quercus robur and Quercus rotundifolia

José I. Alonso-Esteban®?%", Cristiano G. S. Mateus'?, Tiane C. Finimundy', Daniele B.
Rodrigues'?, Pedro Babo*, Raphaél Canadas*®, Lillian Barros'

1Centro de Investigagdo de Montanha (CIMO), Instituto Politécnico de Braganga, Alameda Santa Apoldnia, 5300-
253 Braganga, Portugal;
2Laboratdrio Associado para a Sustentabilidade e Tecnologia em Regides de Montanha (SusTEC), Instituto
Politécnico de Bragancga, Campus de Santa Apoldnia, 5300-253 Braganga, Portugal;
3Departamento de Nutricién y Ciencia de los Alimentos, Facultad de Farmacia, Universidad Complutense de
Madrid, Plaza Ramén y Cajal, s/n, 28040 Madrid, Espafia
*Landratech, Lda., Largo do Esteiro 6, 2050-261 Azambuja, Portugal
5Tech4MED™, UPTEC, ASPRELA I, Office-Lab 0.16, Business Campus, n.° 455/461, 4200-135 Porto, Portugal

*joseigal@ucm.es

The European oak (Quercus robur L.) and the holm oak (Quercus rotundifolia Lam.) are two examples
of endemic species that already contribute for the socio-economic development of the Iberian
Peninsula. The first one stands out because of its wood, and the second one has been traditionally
managed as savannah-like ecosystems for livestock breeding [1]. However, from a chemical
perspective, the potential of these plants, especially their acorns, can be further expanded.

For this work, acorn samples of the two mentioned species were submitted to four different extraction
methods in order to characterize the phenolic compounds of each extract. The four extractions were
the following: 1 — maceration with water at 40 2C for one hour; 2 — infusion with boiling water for 5
minutes; 3 — decoction with boiling water for 5 minutes; 4 — maceration with ethanol 80% (v/v) at
room temperature for 1 hour. The extractions were performed using a solid/liquid ratio of 25 g/L and
the phenolic compounds were analyzed by HPLD-DAD-ESI/MS [2].

The average extraction yields ranged between 9.58 — 21.89 g of extract/100 g for Q. robur and from
2.88 to 6.82 g of extract/100 g for Q. rotundifolia. Regarding the composition of phenolic compounds,
gallic and ellagic acids were the most abundant molecules found in the samples of these species [3].
The total content of phenolic compounds varied between 71 - 124 mg/g of extract and 70 —90.5 mg/g
of extract in Q. rotundifolia and Q. robur, respectively. Gallic acid was the compound which was found
in the greatest concentration in all the extractions, reaching its maximum concentration when the
aqueous maceration extraction was applied. Ellagic acid and its derivatives (ellagitannins) were also
found in the extracts, but to a lesser extent than gallic acid.

Considering the extraction yield and the content of phenolic compounds, the most promising
extraction method was the aqueous maceration, which could be applied to obtain extracts rich in gallic
acid and ellagitannins from acorns.
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