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XXIV ENCONTRO LUSO-GALEGO DE QUÍM CA
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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COMISSÃO CIENTÍFICA

Stéphane Quideau (Université de Bordeaux, Institut dês Sciences Moléculaires)
Joaquim Luís Faria (FEUP)

Artur Silva (UA)

Fernanda Proença (U. Minho)
José Maria Fernández Solis (U. Corunha)

Emilia Tojo Suares (U. Vigo)
José Manuel Andrade Garda (U. Corunha)

COMISSÃO ORGANIZADORA

Victor Freitas (FCUP - Presidente)

Baltazar Romão de Castro (FCUP)

José Luís Costa Lima (FFUP)

José Luís Figueiredo (FEUP)
Adrián M. T. Silva (FEUP)

Verónica Bermudez (UTAD)

Manuel Coimbra (UA)

Isabel Ferreira (IPB)

José Alcides Feres (UTAD)

Lillian Barras (IPB)

Isabel Ferreira (FFUP)

Ana Barros (UTAD)
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PROGRAMACIENTÍF CO

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 CAMA l

QAMA2
QAMA3
QAMA4

001
002

003
004

QA1
QA2
QA3

QSOC1

QAMB1
QAMB2
QAMB3

QAMB4
Pausa (5 min)

15:05-16:05 QAMA5

QAMA6
QAMA7
QAMA8 | 008

005
006
007

QA5
QA6
QA7

QAMB5
QAMB6
Q.AMB7

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

QAMB 10
QAMB 11

Pausa (5 min)

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

SÓI
QP1

CAT4
CAT5

CAT6

QAMB12
QAMB 13
QAMB 14

19:45 PORTO DE HONRA
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PROGRAMACIENTIFICO

9:00 10:00 QAMA15
OAMA16

QAMA17
QAMA18

OS l

OS 2
OS 3
054

OT1

QT2
QT3
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
QAMA21

DAMA 22
OAMA23

Ü\T7

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
DAMA 25
QAMA 26
QAMA 27

CAT12

Ü\T13

CAT14

QA4

QAMB15

QAMB 16
QAMB 17
OAMB18

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
0512

OS 13

QSOC2
QA9
OA10

QA11

QAMB 19
QAMB 20
QAMB 21
QAMB 22

PAUSA CAFÉ / SESSÃO DE POSTERS
PLENÁRIAS (AFS)
Pitar Goya Laza

os u
OS 15
OS 16

OS 17

QA12
QA13
EEQ1
EEQ2

QAMB 23
QAMB 24

QAMB 25
QSUS7

JANTAR DO ENCONTRO
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PROGRAMA C ENTÍFICO

9:00 10:00 QAMA28
QAMA 29
QAMA 30
OAMA 31

OS 18
OS 19
OS 20
0521

QF1
OF2

QF3
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
QF7
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

QAMA 33
QAMA 34
QAMA 35

01 l

BB 5

BB 7

BB 8

QAMA 36

NN1

NN2

NN3

NN4

NN5

012 | QAMA37 | NN 6 | QSUS 5

OSUS1

QSUS2
QSUS3
QSUS4

BB 9

15:30-16:00 PAUSA CAFÉ/SESSÃO DE POSTERS
16:00-17:30 01 3

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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Antioxidant and antimicrobial activities of European hackberry
(Celtis australís L.) seeds

Tose Isnacio Alonso-Esteban1 -2'*, José Pinela1, Marina Sokovic3, Lillian Barros',

Maria Cortes Sánchez-Mata2, Esperanza Torija-Isasa2, Isabel C.F. R. Ferreira1 '*

'Centro de Investigação de Montanha (CIMO), Instituto Politécnico de Bragança, Campus de Santa
Apolónia, 5300-253, Bragança, Portugal
'Departamento de Nutrición y Ciência de los Alimentos, Facultad de Farmácia, Universidad Complutense
de Madrid, Plaza Ramón y Cajal s/n, 28040, Madrid, Espana
3University ofBelgrade, Department ofPlant Physiology, Institute for Biological Research "Sinisa
Stankovic", Bulebar déspota Stefana 142, Belgrade, Serbia - *joseigal@ucm. es wiferreira<sipb. pt

The European hackberry (Celtis australis L. ) is a deciduous tree of the Cannabaceae
family frequently found in southern Europe and western Ásia. Its fruit is an edible,
dark-purple berry-like drupe with a large seed that corresponds to about 38% of the
fruit dry weight [ l ]. Fruit preparations are used in traditional medicine as a remedy for
colic, peptic ulcers, dysentery, diarrhea, amenorrhea, and heavy menstrual bleeding
[1-3]. However, as far as we know, the antioxidant and antimicrobial properties of C.
australis seeds have never been explored before, being this the purpose ofthis study.
The C. australis seed extract was obtained by a solid-liquid extraction ofthe powdered
sample with methanol:water (80:20, v/v) [4]. Then, the antioxidant activity was
measured in vitro via DPPH' scavenging activity, reducing power, p-carotene bleaching
inhibition capacity, and thiobarbituric acid reactive substances (TBARS) formation
inhibition capacity in brain cell homogenates [4]. The antimicrobial activity was
screened against twelve microorganisms, including Gram-positive and Gram-negative
bactéria and fungi, by the microdilution method [5].
The seed extract was effective in inhibiting the formation of TBARS as byproducts
oflipid peroxidation, which was concluded from the low EC^ value. The extract also
had an interesting reducing power and capacity to protect p-carotene from the free
radicais generated from linoleic acid. Regarding its antimicrobial activity, the best
results were against B. cereus, with MIC and MBC lower than ampicillin, A. ochraceus,
with MIC and MFC lower than ketoconazole, and P. funiculosum, with MIC lower
than ketoconazole and bifonazole and MFC lower than ketoconazole.

These results highlighted the potential of C. australis seeds as an interesting fruit by-
product to be used in the development ofbio-based antimicrobials.
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