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XXIVENCONTRO LUSO-GALEGO DE QUIMICA

Mantendo vivo o evento iniciado em 1985, decorrente da estreita relagio existente
entre a Delegagdo do Porto da Sociedade Portuguesa de Quimica (SPQ) e o Colegio
Oficial de Quimicos de Galicia (COLQUIGA), O Departamento de Quimica da Fac-
uldade de Ciéncias tem o prazer de organizar e receber o XXIV Encontro Luso-Galego
de Quimica, que ird decorrer entre os dias 21 e 23 de novembro de 2018.
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José Marfa Ferndndez Solis (U. Corunha)
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Verénica Bermudez (UTAD)
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PROGRAMA CIENTIFICO

21 NOVEMBRO 2018 | QUARTA-FEIRA

9:00-11:00 | ENTREGA DA DOCUMENTACAO
11:00-11:30 | SESSAO DE ABERTURA

11:30-12:30 | PLENARIA DE ABERTURA
Auditério Ferreira da Silva (AFS)

Stéphane Quideau
12:30-14:00 | ALMOCO

14:00-15:00) QAMA 1 001 OA1l OAMB 1
OAMA 2 Q0 2 QA2 OAMB 2
QOAMA 3 Q03 0A3 QAMB 3

QAMA 4 Q0 4 QSOC1 | QAMB 4

Pausa (5 min)

15:05-16:05] QAMA 5 Q05 QA5 QAMB 5
OAMA 6 Q06 QA6 QAMB 6
QAMA 7 Q07 QA7 QAMB 7
QAMA 8 Q0 8 QA8 QAMB 8

16:05-17:00 | PAUSA CAFE / SESSAO DE POSTERS

17:00-17:45 PLENARIA 1 (AFS)
Tomas Cordero Alcantara

17:45-18:30] QAMA9 Q09 CAT1 OAMB 9
QAMA10 | QO 10 CAT2 | QAMB 10
OAMA11 | QO 11 CAT3 | QAMB 11

Pausa (5 min)
19:00-19:45§ QAMA 12 SQ1 CAT4 | QAMB 12
QAMA 13 QP1 CAT 5 QAMB 13
OAMA 14 | CAT10 CAT6 | QAMB 14
19:45 | PORTO DE HONRA




PROGRAMA CIENTIFICO

22 NOVEMBRO 2018 | QUINTA-FEIRA

9:00-10:00ff QAMA 15 0s1 QT1
QAMA 16 QS 2 QT2
QAMA 17 0S3 Qrs
QAMA 18 0S4 Qr4

Pausa (5 min)
10:05-11:15§) QAMA 19 CAT7 QS5
QAMA 20 CAT 8 QS 6
QAMA 21 CAT 9 Qs7
QAMA 22 CAT 11 QS 8
QAMA 23 QS 56 QS o

11:15-11:45 | PAUSA CAFE/ SESSAO DE POSTERS

11:45-12:30 JPLENARIA 2 (AFS)
Carlos Lodeiro Espind

12:30-14:00 | ALMOCO

14:00-15:00§ QAMA 24 CAT 12 QAMB 15
QAMA 25 CAT 13 QAMB 16
QAMA 26 CAT 14 QAMB 17
QAMA 27 QA4 QAMB 18

Pausa (5 min)
15:05-16:05 0s 10 Qs0C2 QAMB 19
QS 11 QA9 QAMB 20
QS 12 QA 10 QAMB 21
0S 13 QA 11 QAMB 22

16:05-17:00 | PAUSA CAFE / SESSAO DE POSTERS
PLENARIA 3 (AFS)

17001745 b o Goya Laza

17:45-19:00] QS 14 QA 12 QAMB 23
QS 15 QA 13 QAMB 24
QS 16 EEQ 1 QAMB 25
Qs 17 EEQ 2 Qsus 7

20:00 ] JANTAR DO ENCONTRO




PROGRAMA CIENTIFICO

23 NOVEMBRO 2018 | SEXTA-FEIRA

9:00-1000| QAMA 28 | QS 18 OF 1
0AMA29 | 0S19 OF 2
OAMA 30| QS 20 OF 3
QAMA 31| QS 21 QOF 4

Pausa (5 min)
10:05-11:05 BB 1 QS 22 QF 5
BB 2 QS 23 OF 6
BB 3 QS 24 OF 7
BB 4 QS 25 OF 8
11:05-11:45 { PAUSA CAFE/ SESSAO DE POSTERS

11:45-12:30 | PLENARIA 4 (AFS)
Manuel Antonio Coimbra (AFS)

12:30-14:00| ALMOCO

14:00-15:30 | QAMA 32 BB 5 NN 1 QSusS 1
QOAMA 33 BB 6 NN 2 QSusS 2
OAMA 34 BB 7 NN 3 QSUS 3
QAMA 35 BB 8 NN 4 QSuUsS 4
ol1 OAMA 36 NN 5 BB 9

0l 2 OAMA 37 NN 6 QSUS 5
15:30-16:00|| PAUSA CAFE/ SESSAO DE POSTERS
16:00-17:30 Ql3 OAMA 38 NN 7 QSUS 6
Ql 4 QAMA 39 NN 8 QIE 1
Ql5 BB 10 NN 9 QIE 2
0l 6 BB 11 NN 10 OIE 3
Q17 BB 12 NN 11 QIE 4
Q18 BB 13 NN 12 QlI9
17:30§ SESSAO DE ENCERRAMENTO
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Apple pomace as a source of phenolic compounds with potential
application in cosmetic products

Ana Alvarez Arraibi, Jodo C.M. Barreira*, Lillian Barros, Maria Inés Dias, Filipa

Mandim, Isabel C.ER. Ferreira
Centro de Investigagio de Montanha (CIMO), Instituto Politécnico de Braganga,
Campus de Santa Apoldnia, 5300-253 Braganga, Portugal - *jbarreira@ipb.pt

Apple pomace is aby-product that might be considered asa competitive source ofalarge
number of bioactive compounds (particularly phenolic compounds) with potentially
valuableapplications. Interestingly, the major partof these bioactive compoundsis found
in apple peel, thereby becoming more concentrated in apple pomace when compared
to the fresh fruit [1]. Phenolic compounds in apple pomace (e.g., hydroxycinnamic
acids, flavonoids and dihydrochalcones) display health promoting activities, mainly
based on their antioxidant, anti-inflammatory and antimicrobial properties [2].
Therefore, these compounds represent a promising cosmeceutical potential. In fact,
apple polyphenols already showed to inhibit the fat production of sebaceous cells,
making them appropriate to be used in anti-acne cosmetic formulations [3]. In the
work described herein, apple pomace was dehydrated using two different processes:
oven drying (60 °C) and lyophilisation. Phenolic compounds were extracted from
apple pomace using food grade solvents (water and ethanol) in different proportions.
Phenolic compounds’ profiles were further characterized by high performance liquid
chromatography using a diode array detector coupled to a mass spectrometer. In what
regards dehydration process, lyophilized samples showed a higher number of phenolic
compounds, as also higher quantities of those detected in all prepared extracts. The
major phenolic compound was 5-O-caffeoylquinic acid (»108 mg/100 g dw), but
flavonoids, specifically flavan-3-ols, were also detected in significant levels. Among
these, four quercetin derivatives (differing in the sugar unit) and isorhamnetin-3-O-
rutinoside were quantified in similar concentrations (»20 mg/100 g dw). The remaining
compounds were 4-O-caffeoylquinic acid (»16 mg/100 g dw), B-type (epi)-catechin
dimer, trimer and tetramer (»16 mg/100 g dw, »5 mg/100 g dw and »3 mg/100 g dw,
respectively), and phloretin-2-O-xyloglucoside (»5 mg/100 g dw). Overall, the detected
profiles raise the possibility of using apple pomace, which is a competitive starting
material when compared to other natural matrices, as an alternative source of this type
of phenolic compounds. Owing to their reported bioactivity, these compounds may
further be included in different applications as exemplified by cosmetic formulations,
considering their ability to inhibit fat production in sebaceous cells.
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