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PROGRAMA DEL ENCONTRO 

  

PLENARIAS

A

10:00-12:00

12:00-12:30

12:30 -13:30

13:30-15:00

15:00 QS01 QO01 QA01

15:15 QS02 QO02 QA02

15:30 QS03 QO03 QA03

15:45 QS04 QO04 QA04

PAUSA: 5 minutos

16:05 QS05 QO05 QA05

16:20 QS06 QO06 QA06

16:35 QS07 QO07 QA07

16:50 QS08 QO08 QA08

17:05-18:00 CAFÉ - POSTERS

18:00-18:45 CP1

18:45 QS09 QO09 ALM01

19:00 QS10 EDU03 ALM02

19:15 QS11 QO10 ALM03

19:30 QS12 ELC01 ALM04

19:45 QS13 ELC02 ALM05

A B C

COMIDA

SALAS

INSCRIPCIÓN Y RECEPCIÓN

SESIÓN DE APERTURA. Sala A

CONFERENCIA PLENARIA APERTURA. Sala A

20

DÍA hora
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PLENARIAS

A

10:00 QS14 NN01 AMB01

10:15 QS15 NN02 AMB02

10:30 QS16 NN03 AMB03

10:45 QS17 NN04 AMB04

11:05 QS18 NN05 AMB05

11:20 QS19 NN06 AMB06

11:35 QS20 NN07 AMB07

11:50 QS21 NN08 AMB08

12:05-12:45

12:45-13:30 CP2
13:30-15:00

15:00 QS22 NN09 AMB09

15:15 QS23 BB01 AMB10

15:30 QS24 BB02 AMB11

15:45 QS25 BB03 AMB12

16:05 QS26 BB04 AMB13

16:20 QS27 BB05 AMB14

16:35 QS28 QA12 AMB15

16:50 ALM06 QA13 AMB16

17:05-17:45

17:45 - 18:30 CP3

18:30 ALM07 QF01 AMB17

18:45 ALM08 QF02 AMB18

19:00 ALM09 QF03 AMB19

19:15 ALM10 QF04 IND01

19:30 ALM11 QF05 IND02

19:45 IND00

21:00

PAUSA: 5 minutos

CENA DEL ENCONTRO

BB04

CAFÉ - POSTERS

ALMUERZO-COMIDA

CAFÉ - POSTERS

21

día hora
A B C

SALAS
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PLENARIAS

A

10:00 ALM12 QF06 IND03

10:15 ALM13 QF07 IND04

10:30 ALM14 QF08 IND05

10:45 ALM15 QF09 IND06

11:05 ALM16 QF10 CAT01

11:20 ALM17 QF11 CAT02

11:35 ALM18 POL01 CAT03

11:50 ALM19 POL02 CAT04

12:05 ALM20 POL03 CAT05

12:20-12:45

12:45-13:30 CP4

13:30-15:00

15:00 ALM21 QI01 QT01

15:15 ALM22 QI02 QT02

15:30 ALM23 QI03 QT03

 

15:50 ALM24 QI04 QA09

16:05 QT04 EDU01 QA10

16:20 BB00 EDU02 QA11

16:40

SALAS

PAUSA: 5 minutos

PAUSA- CAFÉ

horadía
B C

22

A

PAUSA 5 minutos

ALMUERZO-COMIDA

PAUSA: 5 minutos

ACTO DE CLAUSURA
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Kiwifruit is a recognized source of bioactive compounds with beneficial properties for 
consumers’ health [1]. Although only pulp is normally consumed, there are several studies in 
literature that have been exploring the fruits epicarp, which is characterized as an excellent 
source of bioactive compounds. Thus, since the food industry produces annually tons of this 
normally discarded and unused residue [2], this work aimed to characterize two varieties of kiwi 
(Actinidia delicious cv. "Hayward" - green pulp kiwi variety and Actinidia spp. - red pulp kiwi 
variety), comparing the two pulps and epicarps. This study will valorize these bio-residues. 
 
The proximal composition (protein, fat, carbohydrates and ash contents, and energy) of the pulp 
of these varieties, as well as the composition in free sugars, fatty acids, organic acids and 
tocopherols, and the study of the bioactivities (antioxidant, anti-inflammatory, cytotoxic and 
antimicrobial activities) of the pulp and epicarp were evaluated. A hydroethanolic extraction was 
used to obtain compounds subsequently identified and quantified by HPLC-DAD-ESI/MS.  
 
The results revealed that pulps have a high water content and low amount of other 
macronutrients. Both epicarp varieties presented a higher concentration of phenolic compounds 
than the corresponding pulp. Additionally, only Actinidia spp. (red pulp kiwi variety) presented 
an anthocyanin, cyanidin-O-pentosylhexoside. α-tocopherol was the most abundant vitamer in 
all the analyzed parts. Four organic acids (quinic, malic, citric and ascorbic acids) were identified 
in all the studied samples. The best antioxidant activity was shown by the epicarps, highlighting 
the green pulp kiwi as the best variety. Similarly, only the epicarp of the green pulpkiwi variety 
presented positive results for all the tested cell lines, being able to inhibit the cell growth in a 
moderate way. Additionally, none of the extracts showed toxicity in a porcine liver cell line at 
the highest tested concentration (GI50> 400 µg/mL). Both kiwi varieties also demonstrated an 
excellent antimicrobial activity against some pathogenic bacteria. 
 
These results confirm the potential application of kiwi epicarp in the food industry as a source 
of functional compounds with bioactive properties, contributing in the valorization of these bio-
residues. 
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