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MARCH 24TH, MORNING

§:00-9:30 OPENING SESSION

LILLIAN BARROE - SUMMIT CHAIR

HUNG RIBEIRG - DIRECTOR OF ESTIG

LUIE PAIS - VICE-PRESIDENT OF IPR

ISABEL FERREIRA - STATE SECRETARY OF IMLAMD IMPROYVE MENT

9:50-15;00 SECTION 1; PAST AS KEY TO THE FUTURE
CHAIRS: SANDRINA HELENO AND MARCIO CAROCHO

09:30-10:00 PLEMARY SESSION 1: ALESSANDRA MARTI

10:00-11:00 ORAL SESSION 1

10: 00-10:10 RITA BELTRAO MARTINS
"ACORM FLOUR: AM INGREDIEMT FROM THE PAST READY FOR THE FUTURE™

10:10-10:;20 KATERIHA ATHINAIOU
"TECHHOLOGICAL AMD HUTRITIOMAL CHARACTERIZATION OF WHEAT FROM AMCIENT CROPE"

10: 20-10:50 VANEZIA ROCHA
"BROADEMING FOOD SECURITY THROUGH GRAIN-BASED SOLUTIOME: AFRICAM MILLETE AMD THEIR CABRO
VERDE AM WILD RELATIVE"

10:30-10:40 CARLA BRITES
"RICE AUTHEMTICITY & TRACEABILITY, ELEMEMTE OF SUSTAIMABILITY AMD QUALITY DIFFERENMTITION"

10; 40-10:50 MANUEL AYUSD
TCOMPARATIVE AMALYSIS OF THE CHEMICAL COMPOEITION OF DIFFERENT PORTU GUESE BREAD™

10: 50 -11:00 MARIA OTILIA CARVALHO
"THE IMPACT OF TRIBOLIUM CASTAMEUM INFESTATIOMNS OM QUALITY OF WHEAT FLOUR FOR BRE AD-MA NG "

1:00-11;30 COFFEE BREAK AND POSTER SESSIOHN

11:30-12:30 ORAL SESSION 2
CHAIRE: ELIAMNA PEREIRA AND AMGELA FERMANDEES

11:50-11:40 ANA CATARINA RIBEIRO
"YEAST PROTEIN EXTRACT ASZ AM ALTERM ATIVE PROTEIM IN THE FORMULATION OF MAYOMMAISE™

11:40-12:00 STEFAN LUNDGRERN {FER?:]HE?.HEE}
"MEASURING IMGREDIENT PERFORMANCE, CHARACTERIZING PROCESESING EFFECTSE, AND DODGING BULLETS
IM THE PLAMT PROTEIN WILD WEST"

12:00-12:15 ISABEL REINAS
"INNOWATION [N BAKERY AMD PATISSERIE INDUSTRY - THE CASE OF TECPAN"

12:15-12:50 JUAN CARBAJO AGUIRRE
"COLLABDRATE TO MOVE FORWARD"

12:30-1%:00 PLENARY SESSIOHN 2; CARLO GIUSEPPE RIZZELLO




MARCH 24TH, AFTERNOON

5:00-18; 530 SECTION 2; HEW IHGREDIENTS IH GRAIN-BASED PRODUCTS
CHAIRS: MANUEL AYUSO AND FILIPA REIS

15:00-15:30 PLENARY SESSION 3; CLAUDIA M., HAROS
15:30-16:50 ORAL SESSION 3

15:30-15:40 MARIA INES DIAS
"HON-CONVENTIONAL SEEDE FOR THE DEVELOPMENT OF MNEW BAEERY PRODUCTS: A NEW TREND OR
MYTHT"

15:40-15:50 CARLOS SHIRAISHI

“FIG (FICUE CARICA L} BIOREEIDUEE AE SOURCEE OF BIOACTIVE COMPOUNDE AND NATURAL PIGMEMNTE
FOR THE FOOD INDUSTRY"

15:50-16:00 MARTA MESIAS
"RHSK/REMEFITS OF NEW INGREDIENTS ADDED TO NOVEL CEREAL-BASED FORMULATIONS"

14:00-14:10 AMABELA RAY MUNDO

"MICROALGAE AS A WVALUABLE INGREDIENT FOR BREAD ENRICHMEMT: INFLUENWCE OMN THE DOUGH
RHEQLOGY AMD BREAD MAKING PERFORMANCE"

14:10-14:20 MARIA FRANCO
"PEYLLIUM: A& MATURAL BAKERY MPROVER"

18:20-16:30 YAMINA ABSI
"MINERAL AND PROXIMATE COMPOEITION OF COMMERCIAL PLANT-BASED FLOLURS"

14:30-17;00 COFFEE BREAK AND POSTER SESSION

17:00-18:00 ORAL SESSIOH 4
CHAIRS: BRUNO MELGAR AND MIGUEL PRIETO

17:00-17:10 JESUS MARIH SAEZ
"CEREALS AND PEEUDDCEREALE CONTAMINATED WITH TROPANE ALEALOIDE: AMALYTICAL TOOLE TO
AESURE FOOD BAFETY"

17:10-17:20 BEATRIZ HUNES SILVA
"OPTIMEEATION OF HYDROCOLLOIDE DOSES IN GLUTEN-FREE BREAD MADE OF FLAXSEED AMD RED LENTILES
FLOUR BLEND "

17:20-17:30 FERNANDA FERREIRA

A BREAETHROUGH OM BREAD FORMULATIOM: HATURAL MIMERAL WATER AS A MNOVEL FUNCTIONAL
INGREDIENT"

17:30-17:40 ELEOMAR PIRES
"HYDROETHANOLIC EXTRACT OF OCIMUM BASILICUM "CINNAMON' AS A HATURAL PRESERVATIVE FOR THE
FOOD INDUSTRY"

17:40-17:50 VANESSA VIEIRA
“THE POTEMTIAL OF AROMATIC EXTRACTS TO EMHANCE THE SENSORY PERCEPTION OF BREAD™

17:50-18:00 ISABEL SOUSA
"DAIRY GLUTEN-FREE BREAD: TECHHOLOGICAL, HUTRITIONAL, AND FUNCTIOMAL ENHAMCEMEMNT BY CURD
CHEESE SUPPLEMENTATION"

18:00-18;50 PLEMARY SESSION 4: LAURA ROMAN

20:30 DINNER




MARCH 25TH, MORNING

2:00-12:50 SECTION 5: NOVEL TECHNOLOGIES, PROCESSES, AND PRODUCTS
CHAIRS: MARIA INES DIAS AND CARLA PEREIRA

09:00-9:30 PLENARY SESSION 5: MARIO MARTINEZ
2:50-1M:10 ORAL SESSION 5

#:50-7:40 RICARDO N. PEREIRA

"ELECTRIC FIELDS - A PROMISING TECHNOLOGY TOWARDS SUSTAINABLE PROCESSING OF GRAIN-
BASED FOODS"

#:40-9:50 ERIKA N. YEGA
"EXTRUDED FORMULATIONS BASED ON RICE AND CHICKPEA: DIETARY FIBER AMND
OLIGOSACCHARIDES"

#:50-10:00 LIEGE PASCOALING
"BREAD FREEZING AS A NEW ALTERMATIVE TO CONSUMPTION"

10;00-10:10 CAROLA CAPPA
"STUDY OF THE TURBO-TECHWOLOGY POTEMTIAL IN THE PRODUCTION OF GLUTEM-FREE
INGREDIENTS AND POTATO-BASED PASTA"

10:10-10:20 ANGEL L, GUTIERREZ

"APPLICATION OF SHORT-TIME HIGH HYDROSTATIC PRESSURE TREATMEMNTS TO WHOLE BUCKWHE AT
GRAINS TO MODULATE THE FUNCTIONAL PROPERTIES OF THE RESULTING FLOURS"

10:20-10:30 ANTONIO J. VELA
"PHYSICAL MODIFICATION OF RICE FLOUR YiIA ULTRASOMHICATION. INFLUENCE OF TREATMENT TIME
AND TEMPERATURE"

10:30-10:40 NATALIA P, YIDAL
"IMPROYING THE NUTRITIONAL YALUE OF COLD-PRESSED QILSEED CAKES THROUGH EXTRUSION
COOKING"

10: 40-10:50 COSTANZA CECCANTI
"ENRICHMENT OF FRESH EGG PASTA WITH ANTIOXIDANT EXTRACTS OBTAINED FROM WILD ITALIAN
PLANTAGO CORONOPUS L. AND CHICORIUM INTYBUS L. AND QUALITY CHARACTERISATION OF THE
FRESH END PRODUCT"

10: 50-11:00 ROSALIA LOPEZ-RUIZ
"HEW INGREDIENTS IN THE PREPARATION OF COOKIES TO MITIGATE ACRYLAMIDE COMNTENT"

1 00-11:10 MIRIAM HERNANDEZ-JIMENEZ
"APPLICABILITY OF NEAR INFRARED SPECTROSCOPY ON WHEAT FLOUR SUPPLEMENTED WITH LENTIL
FLOUR"

"® 11:10-11:50 COFFEE BREAK AND POSTER SESSION




MARCH 25TH, MORNING/AFTERNOON

11:530-12:50 SECTION 4; SUSTAINABILITY AND CIRCULAR ECONOMY
CHAIRS: CRISTINA CALE A AND 1OSE PINELA

1M:50-12: 00 PLENARY SESSI0ON 8: MANUELA PINTADO

12:00-12:10 ISABEL MARIA FERREIRA
"FLOURS MADE FROM FRUIT BY-PRODUCTS AS SUSTAINABLE INNGYATIYE INGREDIENTS: ARE
THEIR MINERALS BIOACCESSIBLE?

12:10-12:20 ROSSANA CARDOSO
"CEREAL MILLING BY-PRODUCTS AS SOURCES OF NUTRIENTS AND ANTIOXIDANT PHENOLIC
COMPOUND 5"

12:20-12:530 HANINE HACHED
"RESPONSE SURFACE METHODOLOGY APPLIED TO ESSENTIAL OIL EXTRACTION OF EUCALYPTUS
LE AV ES"

12:30-12: 40 TERESA SIGUENZA-ANDRES
"DEVELOPMENT OF A FERMENTED PLANT-BASED BEVERAGE FROM DISCARDED BREAD FLOUR"

12:40-12:50 FILIPA MANDIM
"STUDY OF THE PHENOLIC PROFILE AND BIOACTIVE POTENTIAL OF CARDOON BRACTS AS A
PROMISING FUNCTIONAL INGREDIENT"

15;:00-14:50 LUNCH TIME

14:30-16:00 DISCUSSION PANEL: “MYTHS AND TRUTHS ABOUT CEREAL
CONSUMPTION"
CHAIR:

SILYIA BRANDAD
SPEAKERS:

ELISABETE FERREIRA
MARIA FRANCO

JORGE PASTOR MORENO
MANUEL GOMES PALLARES
EDUARDD YILLAR ROMOD
GEMMA DEL CANO
EDUARDO TALLON

14:00-16:30 CLOSING SESSI0ON AND CLOSURE OF THE TRANSCOLAB PROIJECT
(LANGUAGE: SPANISH & PORTUGUESE)

14:30 PORTUGUESE WINE

| ne=vip, WINW.ESA.IPRE.PT/GRAINTRENDS MADERY.BIOCHEMCORE
k, 9
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NUTRITIONALAND CHEMICAL EVALUATION OF DIFFERENT
ABRMUNA LENTILS CULTIVARS (LEN CULINARIS SPP) FROM PGI
“RUBIA DE LA ARMUNA", GROWN IN DIFFERENT SOILS

Angela Liberzl ! Daiana Almeids,' Angels Fernandes ! Ana Maria Vivar-Quintana®, Isabel CFR
Ferreira', Lillian Bamros'

! Cemfro de Investipacao de Montanha (CIMO), Institate Politecrice de Braganca, Campus de Santa Apolonia,
5300-153, Braganca, Pormapal;” Tecnologia de Jos Alimentos, Escuela Politécnica Superior de Zamora, Universidad de
Salamanca. *afeitoriiiph pe

Lentls (Lens culinans Medik) are part of an ancient culture, characterized for being a fast-cocking pulse
consumed worldwide due to 1ts nchmess i proteins, dietary fibers, complex carbobvdrates, and essential
pcronuinents [1.2]. Lentls preducton and chemical compeosiion are largely mfluenced by ther
resistance to biofic and abiotic stesses, condifioned not only by therr vanety but also by the climahe
condittons and composifion of the sols m which they grow [3]. Additonally, among some edaphic
ifluences, the accessibility of the nght nuinents for plants 15 of supreme 1mportance, with a vanety of
micronuinients present in the soil being identified as crumal m both growths, chenweal, and nutntional
compositon, and produchon of lentls [4]. To the north of the Salamanca provinee (Spain). there 1s the
comarca of La Arnmfia, which belongs to a Protected Geographical Indication (PGI), charactenzed by the
occwrence of climates with low precipitation, long and cold winters, and hot and dry swmmers. Therefore,
the present study amims to provide an evaluation of the putntional and chemical profiles of different samples
of Arrmia lenfils “Fubia de La Armmmia™ srown m two different types of soals (luvizol and combisol), thns
conmbuting to the charactenzation of this vanety and the potenfial mfluence of edaphec factors mm its
composthon. Samples were studied for theyr numbtional vale followme AQAC procedures and. free sugars
and organic acids were analyzed by chromatopraphic techmeues [3]. The results show smmular amounts of
the evaluated parameters, with carbohywdrates and protems being the outstanding macronutnents (68.1+0.3
and 253.17=0.03 2'100 g of fresh weight. respactively). Sugars such as fructose, glucose, and raffinose, and
organic acids such as oxabic and mabie acid were also detected 1o simolar amounts between samples. In
sum, the results show that different samples of the same vanety of PGI lentils cultivated in these specifie
types of soils do not present sigmficant differences in the analyvzed nuttional and chemical parameters.
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