J&DA{

Wﬂé_ﬂ >

BOOK OF ABSTRACTS




TITLE
Book of Abstracts of the XX EuroFoodChem Congress

EDITORS
M. Beatriz P.P. Oliveira, Joana S. Amaral, Manuel A. Coimbra

EDITION

Sociedade Portuguesa de Quimica
Av. Da Republica, 45 — 3° Esq
1050-187 Lisboa — Portugal

DATE
June 2019

ISBN

ISBN 978-989-8124-26-5

265

977898987124

@ Sociedade Portuguesa de Quimica
All rights reserved.

The editors state that the content of scientific abstracts is of the responsibility of their respective authors.



XX EUROFOODCHEM CONGRESS

Scientific Committee

M. Beatriz Oliveira (Portugal)

Manuel A. Coimbra (Portugal)

Marco Arlorio (Italy) — Chair, EuChemS FCD

Joana Amaral (Portugal) — Secretary, FCD-EuChemS
Michael Murkovic (Austria) — Treasurer, EuChemS FCD
Hans-Jacob Skarpeid (Norway)

Juana Frias (Spain)

Livia Simon Sarkadi (Hungary)

Tanja Dcirkovic Velickovic (Serbia)

Vieno Piironen (Finland)

Vincenzo Fogliano (The Netherlands)

Organizing Committee

M. Beatriz Oliveira (Portugal) — University of Porto

Manuel A. Coimbra (Portugal) — University of Aveiro

Joana Amaral (Portugal) — Polytechnic Institute of Bragan¢a, FCD-EuChemS

Congress organized under the auspices of the Food Chemistry Division of the European
Chemical Society (FCD-EuChemS) and the Portuguese Chemical Society (SPQ).

&: EuChemS

European Chemical Society

Division of Food Chemistry SOCIEDADE PORTUGUESA DE Quimica




SPONSORSHIP & SUPPORT

INSTITUCIONAL

&. EuChemS Porto.

European Chemical Society
Division of Food Chemistry

SOCIEDADE PORTUGUESA DE QUIMICA

SPONSORS

Waters 173 Agilent

THE SCIENCE OF e
WHAT'S POSSIBLE. J

&£

Q ROTOQUIMICA

O NorLeg @

SOQUIMICA

'ELEBRAMOS JUNTOS

LNICAM 6LP)) fCruziao

www.thermounicam.pt lkoboratony soltions

Insk tos de lab tério. lda

4% mty L7BOR

grupo I.L.C
£ [ /20ds
‘.’;' the nature network® an Open Access Journal by MDPI SRS
. PORTO

PhytoLab m | APP s
= Machine.pt

S/ ri\ol.’é
BICAFE oy
< CASTELBEL
Instituto dos Vinhos do Douro e do Porto, 1. P - PORTQO =~




XX EuroFoodChem Conference
Pr08 ORAL

Monitoring physicochemical and sensory attributes during
debittering of stoned green olives

itala M.G. Marx®°, Nuno Rodrigues?, Ana C.A. Veloso®Y, José A. Pereira?, Susana
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Stoned green olives are traditional table olives produced in the Northeast of Portugal. They are highly
appreciated due to their organoleptic characteristics and levels of complex phenols endowed with strong
antioxidant activity, having a significant agro-economic relevance. During the natural debittering
process, stoned olives are immersed in water, which is changed (each 1-2 days), leading to a reduction
of the initial bitterness and increase of sweetness, turning these green olive edible [1]. Monitoring total
phenols contents, the bitterness index as well as the basic sensorial attributes through this washing
stage is very important. In this work, the debittering process of 110 samples of stoned green olives (cvs.
Cobrangosa and Negrinha de Freixo), was monitoring during 20 days. After each debittering-washing
time-period (water changed each 2-days) bitter, pungent and sweet intensities sensations were
assessed by trained panelists. Furthermore, the bitterness index and total phenols contents were also
evaluated spectrophotometrically. Figure 1 shows the trends observed for the sensory attributes and
chemical parameters along the debittering-washing process. From the boxplots (Figure 1), it is clear that
bitterness index and total phenols contents significantly decreased with the time, which could be directly
related to the observed decrease of the bitter taste intensity (for both olive cultivars) while the decrease
of the pungent sensation could be related with the decrease of the total phenols contents, mainly
influenced by the increase of the sweet sensation. Furthermore, as can be inferred, the initial bitterness
and pungency intensities of cv. Cobrancosa olives were higher than those from cv. Negrinha de Freixo.
Nevertheless, after 16-20 days of debittering-washing steps, the bitter and pungent intensities perceived
by the trained panelists, for both olive cultivars, were of the same order of magnitude, showing that the
debittering procedure adopted was successful and technologically consistent.

Figure 1. Boxplots showing the time evolution of (A) bitter, (B) pungent and (C) sweet as well as of
(D) bitterness index (g Oleuropein/ kg) and (E) total phenols contents (g GAE/ kg) of the stoned green
olives (cvs. Cobrancosa and Negrinha de Freixo) during the 20 days of debittering-washing process.
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