
(cabra). Por análise espacial e temporal os teores de gordura anuais dos leites 

dos clusters mais prováveis.A > ; A J @ G ` E G B
segmentar a região de acordo com os teores de gordura, contribuindo assim 

para a apresentação de propostas de valor neste setor.� � � � 	 P 
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A Alimentação Viva (AV) baseia-se no consumo de alimentos 

desidratados a temperaturas não superiores a 42-46 ºC, preservando-se enzimas 

e nutrientes.> C D E < : F > G B
Avaliar o impacto de temperaturas moderadas (41 ºC, 52 ºC, 63 ºC) H E < > ? > J > K : _ B

Elaboraram-se bolachas com ingredientes biológicos 

sementes de chia e de trigo-sarraceno germinado. Adicionalmente, a farinha 

de grão-de-bico germinado (FGBG) foi obtida a partir da demolha (24h/5 ºC), 

germinação (3 dias/21 ºC), desidratação (41 ºC/29h), moagem e peneiração 

das sementes. Submeteram-se as bolachas cruas a diferentes temperaturas/

tempos de secagem: 41 ºC, 52 ºC, 63 ºC/24h no desidratador e 120 ºC/20min 

no forno. Realizaram-se análises microbiológicas à FGBG, bolachas cruas 

Bacillus cereus, 

. Determinou-se a humidade e a 

atividade da água das bolachas.= E G @ J < _ ? > G B
As bolachas cruas apresentavam contaminação por bolores e leveduras, 

diminuiu com o aumento da temperatura: a 41 ºC e 52 ºC/24h registaram-se 

elevadas densidades microbianas [todos os grupos de microrganismos, com 

exceção de B. cereus

substancial (4,70-5,70 UFC´s/g) e a 120ºC/20min todos os valores abaixo dos 

limites de deteção (<2,5 ou 3,5 UFC’s/g). O teor de humidade e a atividade da água A > ; A J @ G ` E G B
contaminação microbiológica, devendo os apologistas da AV estarem alerta 

para os perigos associados ao consumo de alimentos desidratados a baixas 
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Porto )
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and Agriculture: ; < = > ? @ A < : > ; B
Microalgae are already widely used by the food industry. Because 

they grow under very diverse environmental conditions, these organisms often have a 

humans. Their antifungal, antiviral, and antitumoral properties are some examples.> C D E A < : F E G B
Considering  is one of the algae most used by the H E < I > ? > J > K L B

The lipid fraction of  was extracted and the lipid 

classes determined by means of High Performance Thin Layer Chromatography = E G @ J < G B
A > ; A J @ G : > ; G B

Based on the results, it is important to highlight the important 

contribution of the glycolipids, as well as the MUFA for the total lipid fraction. 

composition in ._ A � ; > � J E ? K E H E ; < G B
IPMA-2017-48-BPD (Algared+ Project) for the author Ana Gomes, SFRH/BPD/102689/2014 

(MAR2020, Ref.: 16-02-01-FEAM-66) for the author Cláudia Afonso. Doctoral grant awarded by � � � � � 	 � � � 	 � 
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Serra da Estrela (SE) is a traditional Portuguese cheese with 

a Protected Designation of Origin (PDO) certification. Although worldwide j k l m n o l p o l q k j l r s t u u u v o w x j k l l o y k w m q j u z { o k | } u n k w q | z { o ~ � � k � � y k n | u o ~ � � � �
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appreciated, consumers have perceived cheese as a food with a high fat content, 

rich in nutritionally controversial saturated fatty acids, which are usually related 

to the increase of blood plasma cholesterol concentration and for a growing 

incidence in coronary heart diseases. > C D E A < : F E G B
nutritional ( -6: -3 ratio), desirable fatty acids contents and healthy indices 

(atherogenic and thrombogenic indices) of SE cheeses, and to evaluate the N O P Q R S R T R U V W
in 5 municipalities (Celorico da Beira, Gouveia, Nelas, Oliveira do Hospital 

and Penalva do Castelo, and produced from Nov 2017 to March 2018. The 

detector, being extracted according to ISO 14156:2001. All statistical analysis 

statistical R program.X O Y Z T P Y W
contents of saturated, unsaturated and polyunsaturated FA (P-value<0.05, one-

nutritional and healthy indices, which was not so clear for the production date 

(Figure 1). [ \ U Z X O ]
Nutritional and and healthy indexes of Serra da Estrela cheeses: geographical 

^ R _ ^ T Z Y \ R _ Y W
diseases, in the correct dose, it could be possible to reach a positive association 

between cheese consumption and healthy fat.` ^ a _ R b T O S U N O _ P Y W
EQU/50020/2019, UID/BIO/04469/2019-CEB and BioTecNorte operation (NORTE-01-0145-

QCLASSE, through POCI-01-0145-FEDER-023290.c d e f g h i c j k l m h n h o p q r l n s r m p l h n h o o l t k rk l g q o h h u m l n u l o o r k r n p g h v n p k l r mw x y z { | } ~ z � } z ~ � x � � z � z � � � � z � � � x � { z � } � � z� � � } � � � � x y � � � | z � z { | } z � x � � � z � z � z � z � � x� x � � ~ � z � z { z � � � � � � x � z | } � ~ z � z � x � � � � z � � { z � � � � } � x � z � � } ~  � � � ¡ ¢w Faculty of Food and Nutrition Sciences, University of Oporto� Faculty of Health Sciences, Maimonides University� Faculty of Food Technology and Biotechnology, University of Zagreb� Department of Health Studies, University of Zadar� University of Medicine and Pharmacy from Tirgu-Mures�� LUA Latvia University of Agriculture¢\ _ P X R S Z ^ P \ R _ W
The ingestion of fruits, vegetables and cereals, especially whole 

grain, is associated with a healthy lifestyle and has been recognized as having R £ ¤ O ^ P \ ¥ O Y W
Portugal and Romania. N O P Q R S R T R U V W

A cross-sectional descriptive study was carried out by means of 

necessary ethical guidelines and the treatment was made by SPSS. X O Y Z T P Y W
 The results showed that for the global sample was observed a low 

consumption of whole cereals, most participants also showed a low consumption, 

^ R _ ^ T Z Y \ R _ Y W
 The results indicated that in the countries at study the ingestion 
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