%ﬁatural products application:
Heaith, Cosmetic and Food

Provided by nature, adapted scientifically for industry

Book of abstracts
ist International Online Gonference

Ath - 5th February 2021

i Centro de nh AOUA
L2pb A, g, AQUA
S 2 DT CIMO dnevelvsloll?l?ac: I?a S VALOR



NPAC online

Title

1st Natural products application: Health, Cosmetic and Food: book of abstracts

Editors
ILillian Barros
IBruno Melgar Castafieda

1Carlos Seiti Hurtado Shiraishi

Suport

Eletronic

Format
PDF

Edition
Instituto Politécnico de Braganca (IPB)
http://www.ipb.pt
5300-253 Braganca, Portugal
Tel. (+351) 273 303 382

ISBN
978-972-745-286-6

URL
http://hdl.handle.net/10198/22068



http://www.ipb.pt
http://hdl.handle.net/10198/22068

NPAC online

1° Online Congress on Natural products application: Health, Cosmetic and Food

Organizing Committee

Lillian Barros!23

- Instituto Politécnico de Braganca
Alexandre Gongalves? - MORE

Maria José Alves? - Instituto Politécnico de Braganca
Rui Abreu? - Instituto Politécnico de Braganca
Ricardo Calhelha? - Instituto Politécnico de Braganca
Soraia Falcao? - Instituto Politécnico de Braganca

3,4,5

Bruno Melgar’*? - Instituto Politécnico de Braganca

Bruna Mara Machado Ribeiro? - Universidade Federal do Ceara

Carlos Seiti Hurtado Shiraishi® - Instituto Politécnico de Braganca

LCongress Chair

2Keynotes curation

3Planning, Conceptualization, Execution
4Graphic design, Digital Strategy, Streaming

° BTEX Formatting



NPAC online

1° Online Congress on Natural products application: Health, Cosmetic and Food

Scientific Committee

Rosane Peralta - State University of Maringa
Manuela Pintado - Catholic University of Portugal
Jesus Simal - University of Vigo

Paola Perugini - University of Pavia

Eliana Souto - University of Coimbra

Joana Amaral - Instituto Politécnico de Braganca
Lillian Barros - Instituto Politécnico de Braganca
Maria José Alves - AquaValor

Ricardo Calhelha - Instituto Politécnico de Braganca

Alexandre Goncalves - MORE




DN Poster presentation

PCH-01: ANTIMICROBIAL ACTIVITY OF Diaporthe terebinthifolii AGAINST Staphylococcus aureus AND
METHICILLIN-RESISTANT S. aureus (MRSA)
Aliandra G. de Medeiros 99

PCH-02: SCREENING OF THE ANTIOXIDANT AND ENZYME-INHIBITING POTENTIAL OF ESSENTIAL OILS OF
SOME COMMERCIAL LAMIACEAE SPECIES
Ana Alimpi¢ Aradski 100

PCH-03: EVALUATION OF AZOLE-RESISTANT MYCOBIOTA AND MYCOTOXINS PROFILE IN TEA
Ana Beatriz Simoes 101

PCH-04: IN VITRO ASSAY OF BIOACTIVE POTENTIAL OF ZIZIPHUS JUJUBA MILL. EXTRACTS
Ana Ciri¢ 102

PCH-05: EFFECTS OF GREEN TEA IN URINARY BLADDER CANCER: DATA FROM A MOUSE MODEL
Ana |. Faustino-Rocha 103

PCH-06: C. SCOLYMUS LEAF EXTRACT CHARACTERIZATION AND BIOLOGICAL PROPERTIES
Ana Gongalves 104

PCH-07: ANTIOXIDANT ACTIVITY OF PORTUGUESE COMMERCIAL ESSENTIAL OILS OBTAINED FROM FO-
REST MAINTENANCE
Ana Ruas 105

PCH-08: HEALTH FROM THE SEA: BIFURCARIA BIFURCATA AS A SOURCE OF BIOACTIVE COMPOUNDS.
A. Carreira-Casais.
instituto de biologia experimental e tecnologica 106

PCH-09: IMPROVING THE ANTI-INFLAMMATORY ACTIVITY OF CLOVE OIL-ISOLATED SCARYOPHYLLENE
USING A SELF-EMULSIFYING SYSTEM: AN IN VIVO STUDY
Any C. Chagas 107

PCH-10: PHYTOCHEMICAL CHARACTERIZATION AND EVALUATION OF THE BIOACTIVE PROPERTIES OF TI-
SANES PREPARED FROM AROMATIC AND MEDICINAL PLANTS.
Beatriz Helena Paschoalinotto 108

83



NPAC online

PCH-10

PHYTOCHEMICAL CHARACTERIZATION AND EVALUATION OF
THE BIOACTIVE PROPERTIES OF TISANES PREPARED FROM
AROMATIC AND MEDICINAL PLANTS

Beatriz Helena Paschoalinotto'?, Maria Inés Dias™", José Pinelal, Tania C. S. P. Pires!, Maria José Alves?,
Andrei Mocan?®, Ricardo C. Calhelha?, Rafael P. Ineu?, Isabel C.F.R. Ferreiral, Lillian Barros*

L Centro de Investigacéo de Montanha (CIMO), Instituto Politécnico de Braganca, Campus de Santa Apolénia, 5300-253
Braganca, Portugal,

2 Universidade Tecnol6gica Federal do Paran4, Campus Campo Mourdo (UTFPR-CM), 87301-899 Campo Mourao, Brasil,
3Department of Pharmaceutical Botany, “luliu Hatieganu” University of Medicine and Pharmacy, 23 Gheorghe Marinescu
Street, 400337 Cluj-Napoca, Romania,

*maria.ines@ipb.pt

The antioxidant, antidiabetic and anti-inflammatory properties of different species of Medicinal and
Aromatic plants (MAP) have been extensively described, being its most common form of consumption the
tisane, or popularly known as herbal teas or infusions [1-3]. The present study aimed to characterize the
phenolic compounds by HPLC-DAD/ESI-MS of five tisanes prepared from mixtures of MAP, as also study
the bioactive properties, namely antioxidant, antimicrobial, anti-inflammatory, cytotoxic, anti-tyrosinase,
and anti-diabetic activities. It was also proposed to characterize its composition in organic acids and
tocopherols by HPLC coupled to a DAD and fluorescence detector, respectively. Thus, the tisane composed
by lemon thyme, Shrubby St. John's Wort, cloves and cinnamon, was the most promising mixture, presenting
the lowest values for the lipid peroxidation inhibition, anti-inflammatory, cytotoxicity against breast
adenocarcinoma tumor cell line and anti-diabetic activity. In addition, it showed the highest concentration
of tocopherols (y-isoform), phenolic acids (caffeoylquinic acids derivatives) and flavan-3-ols (catechin
derivatives). For the anti-hemolytic, antimicrobial (Gram-negative bacteria), and cytotoxic (cell lines
HepG2, NCI H460 and HeL a) activities, the tisanes containing also lemon thyme as the major component,
were highlighted as the best mixtures. Rosmarinic acid and its derivatives were the most abundant phenolic
compounds in all tisanes, followed by glycosylated flavanols/flavones. These results suggest that tisanes are
promising sources of bioactive compounds with high added value that can be applied in several industrial
fields, such as the food industry.
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