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XXIV ENCONTRO LUSO-GALEGO DE QUÍMICA
Mantendo vivo o evento iniciado em 1985, decorrente da estreita relação existente
entre a Delegação do Porto da Sociedade Portuguesa de Química (SPQ) e o Colégio
Oficial de Químicos de Galicia (COLQUIGA), O Departamento de Química da Fac-
uldade de Ciências tem o prazer de organizar e receber o XXIV Encontro Luso-Galego
de Química, que irá decorrer entre os dias 21 e 23 de novembro de 2018.

COMISSÃO DIRETIVA

Baltazar Romão de Castro (FCUP)

José Luís Costa Lima (FFUP)

José Luís Figueiredo (FEUP)

Manuel Rodríguez Méndez (COLQUIGA)
osé LUÍS Francisco Fuentes (COLQUIGA)

José Ramón Bahamonde (COLQUIGA)

COMISSÃO CIENTÍFICA

Stéphane Quideau (Université de Bordeaux, Institut dês Sciences Moléculaires)
Joaquim Luís Faria (FEUP)

Artur Silva (UA)

Fernanda Proença (U. Minho)
José Maria Fernández Solis (U. Corunha)

Emilia Tojo Suares (U. Viga)
José Manuel Andrade Garda (U. Corunha)

COMISSÃO ORGANIZADORA

Victor Freitas (FCUP - Presidente)

Baltazar Romão de Castro (FCUP)
José Luís Costa Lima (FFUP)

José Luís Figueiredo (FEUP)
Adrián M. T. Silva (FEUP)

Verónica Bermudez (UTAD)

Manuel Coimbra (UA)

Isabel Ferreira (IPB)

José Alcides Feres (UTAD)

Lillian Barras (IPB)

Isabel Ferreira (FFUP)
Ana Barras (UTAD)

Alberto Araújo (FFUP)
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PROGRAMACIENTÍFICO

9:00-11:00 ENTREGA DA DOCUMENTAÇÃO
11:00-11:30 SESSÃO DE ABERTURA
11:30-12:30 PLENÁRIA DE ABERTURA

Auditório Ferreira da Silva (AFS)

Stéphane Quideau
12:30-14:00 ALMOÇO
14:00-15:00 OAMA1

QAMA2
QAMA3
QAMA4

001

002
003
004

QA1
OA2

QA3
QSOC1

QAMB1
QAMB2
QAMB3
QAMB4

Pausa (5 min)

15:05-16:05 DAMA 5

QAMA6
QAMA7
CAMAS l 008

005
006

007

QA5
QA6

QA7

QAMB5
QAMB6
QAMB7

QA8 | QAMB8
16:05-17:00 PAUSA CAFÉ / SESSÃO DE POSTERS
17:00-17:45 PLENÁRIA l (AFS)

Tomás Cordero Alcântara

17:45-18:30 QAMA9

QAMA10
QAMA11

009
0010
0011

CAT1

CAT2

CAT3

QAMB9
QAMB 10
QAMB 11

Pausa (5 min)

19:00-19:45 QAMA12
QAMA13
QAMA 14 | CAT 10

SÓI
QP1

CAT4

CAT5

CAT6

QAMB 12
QAMB13
QAMB14

19:45 PORTO DE HONRA
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PROGRAMACIENTÍFICO

9:00 10:00 QAMA15
QAMA16
OAMA17

QAMA18

OS l
OS 2
OS 3
OS 4

QT1
OT2

QT3
QT4

Pausa (5 min)

10:05-11:15 CAMA 19

QAMA 20
QAMA 21
QAMA 22
QAMA23

CAT7
CAT8

CAT9

CAT11

OS 56

OS 5
OS 6
OS 7
OS 8
OS 9

11:15-11:45 PAUSA CAFÉ/SESSÃO DE POSTERS
11:45-12:30 PLENÁRIA 2 (AFS)

Carlos Lodeiro Espinõ
12:30-14:00 ALMOÇO

14:00-15:00 QAMA 24
QAMA 25
QAMA 26
OAMA 27

CAT12

CAT13

CAT14

QA4

QAMB15
QAMB16
QAMB17
QAMB18

Pausa (5 min)

15:05-16:05 OS 10
OS 11
OS 12
OS 13

QSOC2

QA9
QA10
QA11

QAMB19
QAMB 20
QAMB 21
QAMB 22

16:05-17:00 PAUSA CAFÉ / SESSÃO DE POSTERS

17:00-17:45
PLENÁRIAS (AFS)
Pilar Goya Laza

17:45-19:00 OS 14
OS 15
OS 16
OS 17

QA12
QA13
EEQ1
EEQ2

QAMB 23
QAMB 24
QAMB 25
QSUS7

20:00 JANTAR DO ENCONTRO
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PROGRAMACIENTÍFICO

9:00 10:00 QAMA 28
QAMA 29
QAMA 30
QAMA 31

OS 18
OS 19
OS 20
OS 21

QF1
QF2
QF3
QF4

Pausa (5 min)

10:05-11:05 BB l

BB 2

BB 3

BB 4

OS 22

OS 23
OS 24

OS 25

QF5
QF6

QF7
QF8

11:05-11:45 PAUSA CAFÉ/SESSÃO DE POSTERS
11:45-12:30 PLENÁRIA 4 (AFS)

Manuel António Coimbra (AFS)
12:30-14:00 ALMOÇO
14:00-15:30 QAMA 32

QAMA 33
QAMA 34
OAMA 35

011

BB 6

BB 7

BB 8
QAMA 36

NN1

NN2

NN3

NN4

NN5

012 | QAMA 37| NN6 | QSUS 5

QSUS1
QSUS2
QSUS3
QSUS4

BB 9

15:30-16:00 PAUSA CAFÉ/SESSÃO DE POSTERS
16:00-17:30 013

014
015
016
017

QAMA 38
QAMA 59

BB 10

BB 11

BB 12

NN7

NN8

NN9

NN10

NN 11

OSUS6

QIE1
QIE2
QIE3
QIE4

018 BB 13 NN12 019
17:30 SESSÃO DE ENCERRAMENTO
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Optimization and stabilization ofa cyanidin-3-O-glucoside rich
extract obtained from fruits ofArbutus unedo L.

Cecilia Jiménez López*, Cristina Caleja', Filipa S. Reis', M.A. Prieto''2, Lillian
Barras', Isabel C.F.R. Ferreira'''
'Centro de Investigação de Montanha (CIMO), Instituto Politécnico de Bragança, Campus de Santa
Apolónia, 5300-253 Bragança, Portugal.
2Nutrition and Bromatology Group, Faculty ofFood Science and Technology, University of Viga, Ourense
Campus, E32004 Ourense, Spain. - 'iferreira@ipb.pt

Currently, there is a tendency for consumers to choose more natural foods [l].
Anthocyanins are secondary metabolites ofplants that have aroused industry attenüon
for its coloring potential combined with confirmation ofvarious beneficiai 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 condiüons 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-
3-0-glucoside as the major molecide) was performed by HPLC-DAD-ESI/MS, and
revealed the foUowing responses, 60. 9 %, with a total anthocyanin content of 500. 9 ^ig/g
of dry fruit and 800. 9 ^ig/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
wére 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 hás been found that increasing pH
and T values cause an exponential increase in anthocyanin degradation. In the overall
analysis of ali variables, it was concluded that the optimum conditions ofanthocyanins
stability were verified at pH <3. 5 and T <30 °C for a period of at least 72 h.
At the industrial levei 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 ofits stability and processing.

ACKNOWLEDGEMENTS: FCT, Portugal and FEDER under Programme PT2020 for financiai support to
CIMO (UID/AGR/00690/2013), C. Caleja (SFRH/BD/93007/2013) and L. Barras contract; FEDER-Interreg
Espana-Portugal programme for financiai support through the project 0377_Iberphenol_6_E; European
Regional Development Fund (ERDF) through the Regional Operational Program North 2020, within the
scope ofProject NORTE-01-0145-FEDER-023289: DeCodE. Junta de Galicia for the financiai support to
M.A. Prieto.
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