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XXIV ENCONTRO LUSO-GALEGO DE QUIMICA

Mantendo vivo o evento iniciado em 1985, decorrente da estreita relacio 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.

COMISSAO DIRETIVA

Baltazar Romaio de Castro (FCUP)

José Luis Costa Lima (FFUP)

José Luis Figueiredo (FEUP)

Manuel Rodriguez Méndez (COLQUIGA)
o0sé Luis Francisco Fuentes (COLQUIGA)
José Ramén Bahamonde (COLQUIGA)

COMISSAO CIENTIFICA

Stéphane Quideau (Université de Bordeaux, Institut des Sciences Moléculaires)
Joaquim Luis Faria (FEUP)

Artur Silva (UA)

Fernanda Proenga (U. Minho)

José Maria Ferndndez Solis (U. Corunha)

Emilia Tojo Suares (U.Vigo)

José Manuel Andrade Garda (U. Corunha)

COMISSAO ORGANIZADORA
Victor Freitas (FCUP - Presidente)
Baltazar Romao de Castro (FCUP)
José Luis Costa Lima (FFUP)

José Luis Figueiredo (FEUP)
Adrian M.T. Silva (FEUP)
Veronica Bermudez (UTAD)
Manuel Coimbra (UA)

Isabel Ferreira (IPB)

José Alcides Peres (UTAD)

Lillian Barros (IPB)

Isabel Ferreira (FFUP)

Ana Barros (UTAD)

Alberto Aradjo (FFUP)



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

1400-1500f QAMA1 | Q01 0A1 | 0AMB1
QAMA2 | Q02 0A2 | QAMB2
QAMA3 | Q03 0A3 | OAMB3

OAMA 4 004 0SOC1 | QAMB 4

Pausa (5 min)

1505-1605] QAMAS5 | Q05 OA5 | QAMBS5
OAMAG6 | Q06 OA6 | OAMBG6
0AMA7 | 007 QA7 | QAMB7
0AMAS | 0038 0A8 | 0AMB S8

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

17:00- 1745 PLENARIA 1 (AFS)
Tomas Cordero Alcantara

17:45-18:30] QAMA9 Q09 CAT1 OAMB 9
OAMA10 | Q010 CAT2 | QAMB 10
OAMA11 | 0011 CAT3 | QAMB 11

Pausa (5 min)
19:00-19:45§ QAMA 12 SQ1 CAT4 [ QAMB 12
OAMA 13 OP1 CAT 5 OAMB 13
OAMA 14 | CAT 10 CAT6 | QAMB 14
19:45 PORTO DE HONRA




PROGRAMA CIENTIFICO

22 NOVEMBRO 2018 | QUINTA-FEIRA

9:00-10:00 QAMA 15 QS 1 Qr1
QAMA 16 0S 2 QT 2
QAMA 17 QS3 QT 3
QAMA 18 QS 4 QT4

Pausa (5 min)

10:05-11:15) QAMA 19 CAT7 QS5
QAMA 20 CAT 8 QS 6
QAMA 21 CAT9 QsS7
QAMA 22 CAT 11 0S8
QAMA 23 QS 56 Qs 9

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 OAMB 15
QAMA 25 CAT 13 OAMB 16
QAMA 26 CAT 14 QAMB 17
QAMA 27 QA4 OAMB 18

Pausa (5 min)
15:05-16:05 QS 10 QsS0C 2 QAMB 19
0S11 0A9 QAMB 20
0S 12 QA 10 OAMB 21
QS 13 QA 11 QAMB 22

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

17004745 i ar Goya Laza

17451900|  0S 14 0A12 | QAMB 23
QS 15 QA 13 QAMB 24
05 16 EEQ1 | QAMB 25
QS 17 EEQ 2 QSus 7

20:00 | JANTAR DO ENCONTRO




PROGRAMA CIENTIFICO

23 NOVEMBRO 2018 | SEXTA-FEIRA

9:00-10:00§ QAMA 28 | QS 18 OF1
QAMA 29 QS 19 QF 2
OAMA30 | QS 20 OF 3
OAMA31 | QS21 OF 4

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

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

12:30-14:00§ ALMOCO

14:00-1530) QAMA 32| BB5 NN1 | osusi
OAMA 33| BB6 NN2 | osus2
OAMA34| BB7 NN3 | OSus 3
OAMA 35| BBS NN4 | Qsus 4
01 |QAMA36| NNS BB 9

012 | QAMA37| NN6 | QSUSS5
15:30-16:00 | PAUSA CAFE/ SESSAO DE POSTERS
1600-1730] QI3 |oamMaz8| NN7 | Qsuse
Q4 |0AMA39| NNSB QIE 1
Ql 5 BB 10 NN 9 QIE 2
Ql 6 BB11 | NN10 | OQIE3
Ql7 BB12 | NN11 QIE 4
QI8 BB13 | NN12 Ql9
17:30| SESSAO DE ENCERRAMENTO
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Hibiscus sabdariffa L. calyces as a source of anthocyanins rich
extracts to be used as a natural food colouring agent

Inés Jabeur!, Eliana Pereira!, Filipa S. Reis!, Miguel A. Prieto’?, Lillian Barros?,
Filipa 5. Rels g

Isabel C.ER. Ferreira"’

'Centro de Investigagio de Montanha (CIMO), Instituto Politécnico de Braganga, Campus de Santa
Apolénia, 5300-253 Braganga, Portugal

*Nutrition and Bromatology Group, Faculty of Food Science and Technology, University of Vigo, Ourense
Campus, E32004 Ourense, Spain. - *iferreira@ipb.pt

Colour is the most important sensory perception when it comes to setting people’s
expectations regarding the likely taste and flavour of food [1]. Since the consumers
are more aware regarding the additives that are incorporated into food products, they
have shown a preference for the consumption of natural additives over the artificial
ones. This has been one of the research lines of the scientific community, searching for
natural additives to replace the artificial counterparts [2].

The present work studies the stability of an extract obtained from hibiscus calyces
(Hibiscus sabdariffa L.), to test its possible use as a natural colourant in foods. The
aqueous stability of the extract was monitored using the total anthocyanins’ content
(TAC) as response (determined by HPLC-DAD) in function of time (¢, 14 days),
temperature (T, 4 to 70 °C), and pH (2 to 6). Aided by mechanistic/phenomenological
models, the conditions favouring the stabilization of the extract were provided.

The results obtained showed that the aqueous stability of the H. sabdariffa extracts
was higher at lower pH values, shorter t values and T between 4 to 35 °C. Howevet,
certain new stable combinations of conditions were found, providing a wide range of
conditions, in which the TAC of H. sabdariffa extracts will remain stable at values of T
within the range of 50 to 70°C. Such facts, will help to understand how to incorporate
stable natural extracts, rich in TAC, as natural colorant additives in food products, that
may require strong processing conditions, such as bakery and dairy products.

These results provide useful information for: i) potential industrial use of H. sabdariffa
extract as alternative sources of natural additives rich in TAC; and ii) shelf-life
calculations and TAC loss predictions at specific conditions of T and pH. Finally,
the results obtained showed a certain agreement with previous reports regarding the
stability of anthocyanin compounds, but providing a new alternative source.
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