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XXIVENCONTRO LUSO-GALEGO DE QUIMICA

Mantendo vivo o evento iniciado em 1985, decorrente da estreita relacio existente
entre a Delegacdo 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 0 XXIV Encontro Luso-Galego
de Quimica, que ird decorrer entre os dias 21 e 23 de novembro de 2018.
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PROGRAMA CIENTIFICO

21 NOVEMBRO 2018 | QUARTA-FEIRA

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

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

Stéphane Quideau
12:30-14:00| ALMOCO

1400-1500 0AMA1 | Q01 0A1 | QAMB1
0AMA2 | 002 0A2 | 0AMB2
QAMA3Z | 003 0A3 | OAMB3

QAMA 4 Q0 4 0S0C1 | OAMB 4

Pausa (5 min)

15:05-16:05] QAMAS5 | QO 5 QA5 QAMB 5
QAMAG6 | Q06 0A6 | OAMB6
0AMA7 | 007 OA7 | QAMB7
0AMAS | 0038 QA8 | OAMBS

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

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

1745-1830] QAMA9 | Q09 CAT1 | 0AMBO9
OAMA10| Q010 | CAT2 |OQAMB 10
OAMA11| 0011 | CAT3 |[o0AMB11

Pausa (5 min)
19:00-19:451 QAMA 12 SQ1 CAT 4 QAMB 12
QAMA 13 QP1 CAT 5 QAMB 13
QAMA 14| CAT10 CAT 6 QAMB 14
19:45 PORTO DE HONRA




PROGRAMA CIENTIFICO

22 NOVEMBRO 2018 | QUINTA-FEIRA

9:00-10:00] QAMA 15 QS1 Qr1
QAMA 16 QS 2 QT2
QAMA 17 QS 3 QT3
QAMA 18 QS 4 QT 4

Pausa (5 min)
10:05-11:15] QAMA 19 CAT 7 0S5
QAMA 20 CAT 8 QS 6
QAMA 21 CAT 9 QS 7
QAMA 22 CAT 11 0S8
QAMA 23 QS 56 QS 9

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

11:45-12:30 [PLENARIA 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 Qs 10 Qs0C?2 QAMB 19
Qs 11 QA9 QAMB 20
QS 12 QA 10 QAMB 21
QS 13 QA 11 QAMB 22

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

17001745 by Goya Laza

1745-1900|  0S 14 0A12 | QAMB 23
QS 15 QA 13 QAMB 24
QS 16 EEQ 1 QAMB 25
Qs 17 EEQ 2 QSsus 7

2000 ] JANTAR DO ENCONTRO




PROGRAMA CIENTIFICO

23 NOVEMBRO 2018 | SEXTA-FEIRA

9:00-10:00§ QAMA 28 | QS 18 QF 1
QAMA 29| QS 19 QF 2
QAMA30 | QS 20 QF 3
QAMA 31| QS21 QF 4

Pausa (5 min)
10:05-11:05 BB 1 QS 22 QF 5
BB 2 QS 23 QF 6
BB 3 QS 24 OF 7
BB 4 Qs 25 QF 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 QSus 1
QAMA 33 BB 6 NN 2 QSus 2
QAMA 34 BB 7 NN 3 QSus 3
OAMA 35 BB 8 NN 4 osus 4
Q11 QAMA 36 NN 5 BB 9

QI 2 QAMA 37 NN 6 QSUS 5
15:30-16:00 | PAUSA CAFE/ SESSAO DE POSTERS
16:00-17:30 Ql3 OAMA 38 NN 7 QsusS 6
ol 4 OAMA 39 NN 8 QIE1
015 BB 10 NN 9 QIE 2
Ql6 BB 11 NN 10 QIE 3
Q17 BB 12 NN 11 OIE 4
Q8 BB 13 NN 12 Ql9
17:30| SESSAO DE ENCERRAMENTO




{‘) XXIV Encontro Luso Galego de

QAMA74

Optimization and stabilization of a cyanidin-3-0-glucoside rich
extract obtained from fruits of Arbutus unedo L.

Cecilia Jiménez Lopez', Cristina Caleja’, Filipa S. Reis', M.A. Prieto'?, Lillian

Barros’, Isabel C.F.R. Ferreira'’

'Centro de Investigagdo de Montanha (CIMO), Instituto Politécnico de Braganga, Campus de Santa
Apoldnia, 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

Currently, there is a tendency for consumers to choose more natural foods [1].
Anthocyanins are secondary metabolites of plants that have aroused industry attention
for its coloring potential combined with confirmation of various beneficial effects to
human health {2]. However, due to their very sensitive chemical structure to several
factors such as temperature, pH, oxygen and light, studies that allow its stabilization
are indispensable [3].

This work aimed to study the stability of an extract obtained from Arbutus unedo
L. fruits, considering 3 variables (time, temperature and pH) in aqueous solution
by analyzing the content of anthocyanins. The extract was obtained by a heat-assisted
extraction technique, with the optimal conditions of 5 minutes, 90°C, 80% ethanol and
15 g/L solid/liquid ratio, obtained after an optimization process by applying a response
surface methodology. The identification of three anthocyanin compounds (cyanidin-
3-O-glucoside as the major molecule) was performed by HPLC-DAD-ESI/MS, and
revealed the following responses, 60.9 %, with a total anthocyanin content of 500.9 pg/g
of dry fruit and 800.9 pg/g of extract. Moreover, the extract was analyzed in terms of
its antioxidant, antimicrobial and cytotoxic activity revealing a high bioactive potential.

Finally, the anthocyanin-rich extract was stabilized by subjecting it to adverse storage
conditions. Time, temperature and pH were the variables considered to evaluate the
behavior of the extract and the concentration of anthocyanins from each sample
were the response factors used. In order to describe the responses, mechanical and
phenomenological equations were used with a global performing fitting analysis from
a multivariable perspective. The results showed that the three analyzed variables exert
a direct influence on the responses obtained. It has been found that increasing pH
and T values cause an exponential increase in anthocyanin degradation. In the overall
analysis of all variables, it was concluded that the optimum conditions of anthocyanins
stability were verified at pH <3.5 and T <30 °C for a period of at least 72 h.

At the industrial level this type of studies is indispensable, in order to guarantee
the production of functional extracts in the production of high-quality new foods.
Therefore, it is essential to find the optimum conditions of its stability and processing.
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