
 

1 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

PORTUGUESE CONGRESS OF  

MICROBIOLOGY AND BIOTECHNOLOGY 

Micro 
Biotec‘13 

6
th

 – 8
th

 December | Aveiro Portugal 

Abstracts Book 



  

3 
 

 

 

Presidentes das Sociedades 

SPM Isabel Sá Correia 

SPBT José Teixeira 

 

Comissão 

Organizadora 

 

 António C.M. Correia (DBUA) Co-chair 

 Manuel A. Coimbra (DQUA) Co-chair 

 Anabela Pereira (DBUA) 

 Artur Alves (DBUA) 

 Cláudia Nunes (DQUA) 

 Claudia Passos (DQUA) 

 Dulce Helena Teixeira (DQUA) 

 Elisabete Coelho (DQUA) 

 Maria Ângela Cunha (DBUA) 

 Sónia Mendo (DBUA) 

  

Comissão Científica   

 António Correia (UA) João Mano (UM) 

 Arsénio Fialho (IST, IBB) João Queiroz (UBI) 

 Ascensão Reis (UNL) Joaquim Cabral (IST) 

 Cecília Arraiano (ITQB/UNL) Jorge Pedrosa (UM,ICVS) 

 Cecília Leão (UM, ICVS) José Teixeira (UM)  

 Cecília Roque (UNL) Luísa Peixe (UP, FF) 

 Célia Manaia (ESB, UCP) Madalena Alves (UM) 

 Elsa Anes (FF, UL/IMM) Manuel Carrondo (FCT/UNL) 

 Eugénio Ferreira (UM)  Manuel Mota (UM) 

 Francisco Gírio (LNEG)  Manuel Santos (UA) 

 Gabriel Monteiro (IST) Margarida Casal (UM, CBMA) 

 Guilherme Matos Ferreira 

(UAlg) 

M. Leonor Nunes (IPIMAR) 

 Helena Gil (UCoimbra) Miguel Prazeres (IST) 

 Helena Santos (ITQB/UNL) Milton Costa (FCT/UC) 

 Hermínia de Lencastre 

(ITQB/UNL) 

Nelson Lima (UM, IBB) 

 Ilda Sanches (FCT/UNL, 

CREM) 

Pedro Moradas Ferreira (IBMC) 

 Isabel Sá Correia (IST, IBB) Raquel Aires Barros (IST) 

 Ivonne Delgadillo (UA)  Rogério Tenreiro (FC/UL, 

BioFIG) 

 João Coutinho (UA)  Tim Hogg (ESB,UCP) 

 

 

 

 

mailto:antonio.correia@ua.pt
mailto:mac@ua.pt
mailto:anabela.pereira@ua.pt
mailto:artur.alves@ua.pt
mailto:claudianunes@ua.pt
mailto:cpassos@ua.pt
mailto:helenateixeira@ua.pt
mailto:ecoelho@ua.pt
mailto:acunha@ua.pt
mailto:smendo@ua.pt


  

61 
 

 

Food Microbiology & Biotechnology 

P030  

EFFECT OF TEMPERATURE ON THE BIOACTIVE PROPERTIES OF BEE POLLEN 

 
Pascoal, A.

1
; Rocha, J.F.

1
; Choupina, A.

1
; Pereira, A.

1
; Santos, L.

1
; Estevinho, L.M.,

1
 

 
CIMO-Mountain Research Center. Department of Biology and Biotechnology. Agricultural 
College of Bragança, Polytechnic Institute of Bragança 
 

Bee pollen is flower pollen collected by the honey bee, Apis mellifera, for the purpose 

of feeding its larvae in the early stages of development. It is recognized to be a valuable 

apitherapeutic product with potential for medical, health and nutritional applications. 

The objective of this work was to compares the effect of different storage conditions in 

the bioactive compounds and biological properties of bee pollen. 

The amount in phenolics compounds determined by the method of Folin-Ciocalteu 

varied from 32.64 to 48.40 mg GAE/g, for the dehydrated and refrigerated samples, 

respectively. Significant differences were verified among the two conservation processes. 

the amount in total flavonoids determined by the method chloride of aluminum were not 

verified among significant differences in the samples (6.58 mg CAE/g) and (6.99 mg 

CAE/g).Concerning the amount of total flavonoids determined by the method of aluminum 

chloride were not significant differences between the dehydrated (6.58 mg of DEA / g) 

and refrigerated samples (CAE 6.99 mg / g). 

The antioxidant capacity of BP extracts was assessed through the scavenging 

effect on DPPH (2.2-diphenyl-1-picrylhydrazyl) and reducing power. The concentration-

dependent antioxidative capacity was verified in DPPH and reducing power assays. Low 

values of EC50 on DPPH scavenging assay were obtained for fresh and dehydrated 

samples 0.74 and 1.16 mg/mL, respectively. For reducing power the values obtained for 

the refrigerated samples and dehydrated were similar. The high activity of refrigerated 

samples could be related with the conservation process. Regarding to phenolics 

compounds determined by HPLC method, were identified four (4) families, flavones being 

the most abundant one in the refrigerated and dehydrated samples. 

We also verified that the presence of pollen differentially affected the growth of 

bacterium Gram-positive (Staphylococcus xylosus, Staphylococcus epidermidis), Gram-

negative (Shigella spp, Klebsiella pneumoniae) and yeasts (Cândida parapilosis, Cândida 
menbranifaciens, Cândida gllabrata) under study, depending this on the microorganism 

and the method of BP conservation. 
  




