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(LANGUAGE: SPANISH & PORTUGUESE)

16:30 PORTUGUESE WINE

(= %WWW.ESA.IPB.PT/GRAINTRENDS @MADEBY.BIOCHEMCORE



Oral
session



N Oral session

Section 1: Past as key to the future (ancient grains, wholemeal products, and sourdoughs)

OC-01: Acorn flour: an ingredient from the past ready for the future

35
0C-02: Technological and nutritional characterization of wheat from ancient crops

36
0OC-03: Broadening food security through grain-based solutions: african millets and their cabo verde an
wild relative

0OC-04: Rice authenticity traceability, elements of sustainability and quality differentiation 7
OC-05: Comparative analysis of the chemical composition of different portuguese bread *
OC-06: The impact of Tribolium castaneum infestations on quality of wheat flour for bread-making ”
OC-07: Yeast protein extract as an alternative protein in the formulation of mayonnaise 40

41

Section 2: New Ingredients in grain-based products (Pseudocereals, pulses, and new flour sources)

0OC-08: Non-conventional seeds for the development of new bakery products: a new trend or myth?

43
OC-09: Fig (Ficus carica L.) bioresidues as sources of bioactive compounds and natural pigments for the
food industry

44
OC-10: Risk/benefits of new ingredients added to novel cereal-based formulations

45
OC-11: Microalgae as a valuable ingredient for bread enrichment: influence on the dough rheology and
bread making performance

46
OC-12: Psyllium: a natural bakery improver

47
OC-13: Mineral and proximate composition of commercial plant-based flours.

48
0OC-14: Cereals and pseudocereals contaminated with tropane alkaloids: analytical tools to assure food
safety

49

31



Transcolab Submmit

OC-15: Optimisation of hydrocolloids doses in gluten-free bread made of flaxseed and red lentils flour
blend

50
OC-16: A breakthrough on Bread Formulation: Natural mineral Water as a Novel Functional Ingredient

51
0OC-17: Hydroethanolic extract of Ocimum basilicum 'cinnamon’ as a natural preservative for the food in-
dustry

52
0OC-18: The potential of aromatic extracts to enhance the sensory perception of bread

53
0OC-19: Dairy gluten-free bread: technological, nutritional, and functional enhancement by curd cheese
supplementation

54
Plenary session 3: Novel technologies, processes, and products
OC-20: Electric fields - A promising technology towards sustainable processing of grain-based foods
OC-21: Extruded formulations based on rice and chickpea: dietary fiber and oligosaccharides »
0OC-22: Bread freezing as a new alternative to consumption 7
58

0C-23: Study of the turbo-technology potential in the production of gluten-free ingredients and potato-
based pasta

59
0C-24: Application of short-time high hydrostatic pressure treatments to whole buckwheat grains to mo-
dulate the functional properties of the resulting flours

60
0OC-25: Physical modification of rice flour via ultrasonication. Influence of treatment time and tempera-
ture

61
0C-26: Improving the nutritional value of cold-pressed oilseed cakes through extrusion cooking

62
0OC-27: Enrichment of fresh egg pasta with antioxidant extracts obtained from wild Italian Plantago co-
ronopus L. and Chicorium intybus L. and quality characterisation of the fresh end product

63
0C-28: New ingredients in the preparation of cookies to mitigate acrylamide content

64
0C-29: Applicability of near infrared spectroscopy on wheat flour supplemented with lentil flour

65

32



Transcolab Submmit

Plenary session 4: Sustainability and Circular economy

OC-30: Flours made from fruit by-products as sustainable innovative ingredients: are their minerals
bioaccessible?

67
OC-31: Cereal milling by-products as sources of nutrients and antioxidant phenolic compounds

68
0OC-32: Response surface methodology applied to essential oil extraction of eucalyptus leaves

69
0OC-33: Development of a fermented plant-based beverage from discarded bread flour

70

0OC-34: Study of the phenolic profile and bioactive potential of cardoon bracts as a promising functional
ingredient
71

33



Transcolab Submmit

HYDROETHANOLIC EXTRACT OF OCIMUM BASILICUM 'CINNAMON'
AS ANATURAL PRESERVATIVE FOR THE FOOD INDUSTRY

Eleomar Pires Jr'?, Eliana Pereira', Carla Pereira!, Maria Inés Dias', Ricardo Calhelha', Marina Kosti¢?,
Marina Sokovic®, Isabel C.F.R Ferreira', Miguel A. Prieto®, Cristina Caleja'", Lillian Barros'

!Centro de Investigagio de Montanha (CIMO), Instituto Politécnico de Braganga, Braganga, Portugal *Nutrition
and Bromatology Group, Faculty of Food Science and Technology, University of Vigo, Ourense, Spain *Institute
for Biological Research "SiniSa Stankovi¢”, University of Belgrade, Serbia
*e-mail ccaleja@ipb.pt

Ocimum basilicum 'Cinnamon' is an aromatic and medicinal herb belonging to the Lamiaceae family [1].
Cinnamon basil, as it is popularly known, has aroused the interest of the scientific community for
presenting significant concentrations of phenolic compounds [2]. Due to the increasing concern that
consumers have towards artificial additives, an intensification in the demand for safer and natural
preservatives has been observed [3]. In this sense, the present work aimed to identify the phenolic profile
of O. basilicum 'Cinnamon' hydroethanolic extract (80:20, v/v) (EOBC) and to study its bioactive
properties. The phenolic composition of the extract was evaluated by a chromatographic method:
HPLC-DAD-ESI/MS. Seven distinct compounds were identified, including three phenolic acids
(hydroxycinnamic acids) and four flavonoids that corresponded to quercetin derivatives. Regarding the
bioactive properties, the antioxidant activity was tested by three in vitro assays: oxidative hemolysis
inhibition (OxHLIA), reducing power, and free radical scavenging capacity (DPPH); the cytotoxicity was
assessed in human tumor cells (MCF-7, breast carcinoma; NCI-H460, lung cancer; and AGS, gastric
carcinoma) and in non-tumor cells (PLP2 and Vero) by the sulforhodamine B method; the antimicrobial
activity was evaluated against a panel of twelve food pathogens by the microdilution method, where the
maximum bactericidal (MBC) and fungicidal (MFC) concentration values were determined. The results
showed a great antioxidant activity, with ECso values of 0.054 + 0.002 mg/mL (DPPH), 0.079 + 0.001
mg/mL (reducing power), and 21.4+0.6 pg/mL (OxHLIA). A remarkable activity against AGS carcinoma
(Gls, =48 £ 3 png /mL) was also observed. The absence of toxicity of the extract was confirmed up to the
maximum concentration studied (>400 pg/mL). In biological terms, EOBC extract showed antimicrobial
performance in the ranges of 2-4 mg/mL (CMB) and 1-2 mg/mL (CMF) against all tested strains.

In conclusion, it can be observed that O. basilicum 'Cinnamon' represents a valuable natural antioxidant

and can also be considered a functional ingredient to be introduced into products of the bakery and pastry

sector.

References

[1] E. M. Kwee, E. D. Niemeyer, Food Chemistry, v. 128, n. 4 (2011) 1044 -1050.

[2] E. M. Bajomo, M. S. Aing, L. S. Ford & E. D. Niemeyer, NF'S Journal (2022) 1-9.

[3] M. A. Shah & S. A. Mir, Plant Extracts: Applications in the Food Industry (2022), 127-141.

Acknowledgments

The authors are grateful to the Foundation for Science and Technology (FCT, Portugal) for financial support through national funds
FCT/MCTES to CIMO (UIDB/00690/2020), for E.O. PIRES JR. grant (2021.05425.BD), and for the contracts of C. Pereira, M.1.
Dias, R.C. Calhelha, and L. Barros through the institutional scientific employment program-contract. To the project
Healthy-PETFOOD for the contract of C. Caleja (Project Healthy-PETFOOD (POCI-01-0247-FEDER-047073) and to the Valor
Natural project for the contract of E. Pereira (Mobilized Project Norte-01-0247-FEDER-024479). This work is funded by the
European Regional Development Fund (ERDF) through the Regional Operational Program North 2020, within the scope of Project
GreenHealth - Digital strategies in biological assets to improve well being and promote green health, Norte-01-0145-
FEDER-000042 and by FEDER-Interreg Espafia-Portugal programme for financial support through the project TRANSCoLAB
0612 TRANS CO_LAB 2 P. This work has been supported by the Ministry of Education, Science and Technological Development
of Republic of Serbia (451-03-68/2020-14/200007

52



	Oral session

