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XXIV ENCONTRO LUSO-GALEGO DE QUÍMICA
Mantendo vivo o evento iniciado em 1985, decorrente da estreita relação existente
entre a Delegação do Porto da Sociedade Portuguesa de Química (SPQ) e o Colégio
Oficial de Químicos de Galicia (COLQUIGA), O Departamento de Química da Fac-
uldade de Ciências tem o prazer de organizar e receber o XXIV Encontro Luso-Galego
de Química, que irá decorrer entre os dias 21 e 23 de novembro de 2018.
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PROGRAMACIENTÍFICO

9:00-11:00 ENTREGA DA DOCUMENTAÇÃO
11:00-11:30 SESSÃO DE ABERTURA
11:30-12:30 PLENÁRIA DE ABERTURA

Auditório Ferreira da Silva (AFS)

Stéphane Quideau
12:30-14:00 ALMOÇO
14:00-15:00 QAMA1

QAMA2
QAMA3
QAMA4

001

002
003
004

QA1
OA2

QA3
QSOC1

QAMB1
OAMB2

QAMB3
OAMB4

Pausa (5 min)

15:05-16:05 CAMA 5

QAMA6
QAMA7
QAMA8 | 008

005

006

007

QA5
QA6

QA7

QAMB5
QAMB6
QAMB7

QA8 | QAMB8
16:05 -17:00 PAUSA CAFÉ / SESSÃO DE POSTERS
17:00-17:45 PLENÁRIA l (AFS)

Tomás Cordero Alcântara

17:45-18:30 QAMA9

QAMA10
QAMA11

009
0010
0011

CAT1

CAT2

CAT3

QAMB9
Q.AMB 10
QAMB11

Pausa (5 min)

19:00-19:45 QAMA12
QAMA13
QAMA 14 | CAT 10

SÓI
QP1

CAT4

CAT5

CAT6

QAMB12
QAMB13
QAMB U

19:45 PORTO DE HONRA

^^



^
XXIV Encontro luso Galego de

PROGRAMACIENTÍFICO

9:00-10:00 QAMA15
QAMA16
QAMA17
QAMA18

OS l
OS 2
OS 3
OS 4

QT1

QT2
OT3

QT4
Pausa (5 min)

10:05-11:15

11:15-11:45

11:45-12:30

12:30-14:00

14:00-15:00

QAMA19
QAMA 20
OAMA 21

QAMA 22
QAMA23

CAT7

CAT8
CAT9

CAT11

OS 56

OS 5

OS 6

OS 7
OS 8

OS 9
PAUSA CAFÉ/SESSÃO DE POSTERS
PLENÁRIA 2 (AFS)
Carlos Lodeiro Espinõ

ALMOÇO
QAMA 24
QAMA 25
QAMA 26
OAMA 27

CAT12

CAT13

CAT14

QA4

QAMB 15
QAMB 16
QAMB17

QAMB18
Pausa (5 min)

15:05-16:05

16:05-17:00

17:00-17:45

17:45-19:00

20:00

OS 10
OS 11

OS 12
OS 13

QSOC2
QA9

QA10
QA11

QAMB19
QAMB 20
OAMB 21

QAMB 22
PAUSA CAFÉ / SESSÃO DE POSTERS
PLENÁRIAS (AFS)
Pilar Goya Laza

OS 14
OS 15

OS 16
OS 17

QA12
CA 13

EEQ1
EE02

QAMB 23
QAMB 24
QAMB 25
QSUS7

JANTAR DO ENCONTRO
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PROGRAMACIENTÍFICO

9:00 10:00 QAMA 28
QAMA 29
OAMA 30

QAMA 31

OS 18

OS 19
0520

OS 21

QF1

QF2
OF3

QF4
Pausa (5 min)

10:05-11:05 BB l

BB 2

BB 3

BB 4

OS 22
OS 23
OS 24
OS 25

QF5
QF6
OF7

QF8
11:05-11:45 PAUSA CAFÉ/SESSÃO DE POSTERS
11:45-12:30 PLENÁRIA 4 (AFS)

Manuel António Coimbra (AFS)
12:30-14:00 ALMOÇO
14:00-15:30 QAMA 32

QAMA33
Q.AMA 34
GAMA 35

011

BB 5
BB 6

BB 7

BB 8

QAMA 36

NN1

NN2

NN3

NN4

NN5

012 | QAMA37 | NN 6 | QSUS 5

QSUS1
QSUS2
QSUS3
QSUS4

BB 9

15:30-16:00 PAUSA CAFÉ/SESSÃO DE POSTERS
16:00-17:30 013

014
015
016
017

QAMA 38
QAMA 39

BB 10

BB 11

BB 12

NN7

NN8

NN9

NN10

NN11

QSUS6

QIE1
QIE2
QIE3
QIE4

018 BB 13 NN12 019
17:30 SESSÃO DE ENCERRAMENTO
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QAMA90

Cítrus hystrix L. condimentary leaves: proximate composition, fatty
acids and sugars profile

Caria Pereira*, Idalina Carvalho, Lillian Barras, Isabel C. F. R. Ferreira
Centro de Investigação de Montanha (CIMO), Instituto Politécnico de Bragança, Campus de Santa
Apolónia, 5300-253 Bragança, Portugal. - * carlap@ipb. pt

Citrus hystrix L., commonly known as kaffir lime, is a plant belonging to the citrus
family (Rutaceae). It is native to South Ásia and Southeast Ásia, mostly occurring in
Indonésia, Malaysia, the Philippines, Laos, Thailand, and Vietnam. Its leaves and fruit
have been widely used for culinary and traditional medicine purposes. Contrarily to
the fruit juice and pulp, which present a pungent taste and therefore are not directly
consumed, the leaves are considered as the most important spice in these regions,
being added to almost every dish, besides ginger and lemon grass [1,2]. Thus, given
the wide application of kafiir lime leaves as condiment, the present study intended
to assess its nutritional value, namely its proximate composition in carbohydrates,
protein, ash, and fat, as well as its fatty acids and sugars profile by GC-FID and HPLC-
RI, respectively.
Regarding the nutritional composition of the condimentary leaves, carbohydrates
were the most abundant macronutrients (64. 7±0.2 g/100 g), followed by protein
(17. 98±0. 03 g/100 g), and ash (12. 96±0. 06 g/100 g). In what concerns fatty acids,
twenty-two compounds were detected, among which polyunsaturated fatty acids were
prevalent (71. 5±0. 1%), with considerable percentages of linolenic (55. 6±0.2%) and
linoleic (15.02±0.07%) acids. This spice alsopresentedpalmitic (15. 1±0.2%) and stearic
(3. 6±0.2%) acids as the most abundant saturated fatty acids (26. 29±0. 05%); and oleic
(1.243±0.003%) and palmitoleic (0.74±0.05%) acids as the main monounsaturated
fatty acids (2. 05±0. 05%). In terms offree sugars, three molecules were identified, with
sucrose (3. 5±0. 1 g/100 g) being detected in higher concentrations than fructose and
glucose (0. 98±0. 04 and 0. 72±0.03 g/100 g, respecüvely).
Through the results obtained in the present study, it was possible to verify that kaíËr
lime presents an equilibrated nutritional profile, which valorizes its use as condiment,
beyond its só appreciated taste.
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