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XXIV ENCONTRO LUSO-GALEGO DE QUIMICA

Mantendo vivo o evento iniciado em 1985, decorrente da estreita relaio 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 Romao 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 Proenca (U. Minho)

José Maria Fernandez Solis (U. Corunha)

Emilia Tojo Suares (U.Vigo)

José Manuel Andrade Garda (U. Corunha)

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

José Luis Figueiredo (FEUP)
Adridn M.T. Silva (FEUP)
Verdnica Bermudez (UTAD)
Manuel Coimbra (UA)

Isabel Ferreira (IPB)

José Alcides Peres (UTAD)

Lillian Barros (IPB)

Isabel Ferreira (FFUP)

Ana Barros (UTAD)

Alberto Aratjo (FFUP)



PROGRAMACIENTIFICO

21 NOVEMBRO 2018 | QUARTA-FEIRA

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

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

Stéphane Quideau
12:30-14:00 { ALMOCO

1400-1500] QAMA1 | 001 0A1 | 0AMB1
QAMA2 | 002 0A2 | QAMB2
QAMA3 | Q03 QA3 | QOAMB3

OAMA 4 004 0SOC1 | OAMB 4

Pausa (5 min)

15:05-16:05] QAMA5 | QO5 QA5 QAMB 5
OAMAG6 | Q06 0A6 | 0AMB6
QAMA7 | Q07 QA7 | QAMB7
0AMAS | 0038 0A8 | OAMBS

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

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

17:45-18:300 QAMA9 009 CAT1 QAMB 9
0OAMA10| 0010 CAT2 [ QAMB 10
OAMA11 | QO11 CAT3 | QAMB 11

Pausa (5 min)
19:00-19:45§ QAMA 12 SQ1 CAT 4 QAMB 12
QAMA 13 QP1 CAT S QAMB 13
QAMA 14 CAT10 CAT 6 QAMB 14
19451 PORTO DE HONRA
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22 NOVEMBRO 2018 | QUINTA-FEIRA

9:00-10:00)) QAMA 15 QS1 QT1
QAMA 16 QS 2 QT2
QAMA 17 QS3 QT 3
QAMA 18 QS 4 Qr4
Pausa (5 min)
10:05-11:15] QAMA 19 CAT7 QS5
QAMA 20 CAT 8 QS 6
QAMA 21 CAT 9 Qs7
QAMA 22 CAT 11 Qs 8
QAMA 23 QS 56 QS 9o
11:15-11:45 | PAUSA CAFE/ SESSAO DE POSTERS
11:45-12:30 | PLENARIA 2 (AFS)
Carlos Lodeiro Espino
12:30-14:00| ALMOCO
14:00-15:00] QAMA 24 CAT 12 QAMB 15
QAMA 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 QSsoC 2 QAMB 19
Qs 11 QA9 QAMB 20
Qs 12 QA 10 QAMB 21
QS 13 QA 11 QAMB 22
16:05-17:00 | PAUSA CAFE / SESSAO DE POSTERS

PLENARIA 3 (AFS)

1700-1745 by Goya Laza
1745-1900 QS 14 0A12 | QAMB 23
QS 15 QA 13 QAMB 24
QS 16 EEQ 1 QAMB 25
Qs 17 EEQ 2 Qsus 7
2000 JANTAR DO ENCONTRO
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23 NOVEMBRO 2018 | SEXTA-FEIRA
9:00-10:00 QOF1

QAMA 28 | QS 18
OAMA29 | QS 19 OF 2
QAMA 30| QS 20 QF 3
QAMA 31| QS21 QF 4
Pausa (5 min)
10:05 - 11:05 BB 1 0S 22 QF5
BB 2 QS 23 QF 6
BB 3 QS 24 OF 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 QSus 1
QAMA 33 BB 6 NN 2 QSus 2
QAMA 34 BB 7 NN 3 QSUS 3
QAMA 35 BB 8 NN 4 QSsus 4
ol1 QAMA 36 NN 5 BB 9
Ql 2 QAMA 37 NN 6 QSuUs 5
15:30-16:00 | PAUSA CAFE/ SESSAO DE POSTERS
16:00-17:30 Ql3 QAMA 38 NN 7 Qsus 6
Ql 4 QAMA 39 NN 8 QIE1
Ql5 BB 10 NN 9 QIE 2
Ql 6 BB 11 NN 10 QIE 3
Ql7 BB 12 NN 11 QIE 4
Ql 8 BB 13 NN 12 Ql9
17:30 | SESSAO DE ENCERRAMENTO
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Comparative study of different techniques to extract rosmarinic
acid from Melissa officinalis L.

Cristina Caleja'*?, Rubia C.G. Corréa’, Maria Inés Dias', Lillian Barros', M.A.

Prieto"*, Maria Filomena Barreiro?, M. Beatriz P.P. Oliveira’, Isabel C.ER. Ferreira!
'Centro de Investigagio de Montanha (CIMO), Instituto Politécnico de Braganga, Campus de Santa
Apolénia, 5300-253 Braganca, Portugal.

“Laboratory of Separation and Reaction Engineering - Laboratory of Catalysis and Materials (LSRE-LCM),
Braganga Polytechnic Institute, Braganca, Portugal.

*REQUIMTE/LAQV, Faculty of Pharmacy, University of Porto, Rua Jorge Viterbo Ferreira, no. 228, 4050-
313 Porto, Portugal.

“Nutrition and Bromatology Group, Faculty of Food Science and Technology, University of Vigo, Qurense
Campus, E32004 Ourense, Spain. - ‘iferreira@ipb.pt

Due to the great demand of consumers for an increasingly healthy diet, the food industry
has been interested in natural alternatives, namely from plant kingdom, in view of
replacing artificial additives [1,2]. Thus, the development of these natural ingredients
requires preliminary studies that evaluate the best extraction methodologies and
conditions, in order to obtain the highest levels of the target compounds [3,4].

The aim of this study was to optimize the extraction of rosmarinic acid from Melissa
officinalis L. (lemon balm), comparing three different techniques: maceration,
microwave assisted extraction and ultrasonic assisted extraction. The response surface
methodology was applied to obtain the conditions that maximize the extraction of
rosmarinic acid, using a circumscribed central composite design with three variables
and five levels, being the relevant variables time, temperature or power, and ethanol
concentration. The amount of rosmarinic acid (obtained by HPLC-DAD) and the
extraction yield were used as responses.

Ultrasonic extraction proved to be the most efficient technique, leading to 86 + 4 mg
of rosmarinic acid/g of plant (dry weight) under optimal extraction conditions: 33 + 3
min, 372 + 19 W and 40 £ 1% ethanol.

The results obtained highlight that M. officinalis species is a source of rosmarinic acid
and reveal the best extraction conditions to obtain the highest levels of this molecule,
with great interest for the food industry.
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