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XXIV ENCONTRO LUSO-GALEGO DE QUÍM CA
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.
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Baltazar Romão de Castro (FCUP)

José Luís Costa Lima (FFUP)
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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. Vigo)
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 QAMA1

OAMA 2

QAMA3
QAMA4

001
002
003
004

QA1
QA2
QA3

QSOC1

QAMB1
QAMB2
QAMB3
QAMB4

Pausa (5 min)

15:05-16:05 QAMA5
QAMA6
OAMA7

QAMA8 | 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
QAMA 11

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
QAMB 13
QAMB U

19:45 PORTO DE HONRA
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9:00 10:00 GAMAIS
QAMA16
QAMA17
QAMA18

OS l
OS 2
OS 3
OS 4

OT1

QT2
QT3
OT4

Pausa (5 min)

10:05-11:15

11:15-11:45

11:45-12:30

12:30-14:00

14:00-15:00

QAMA19
QAMA 20
QAMA21
GAMA 22

QAMA23

CAT7
CAT8

CAT9

CAT11

OS 56

OS 5
OS 6

OS 7
OS 8
OS 9

PAUSA CAFÉ/SESSÃO DE POSTERS
PLENÁRIA 2 (AFS)
Carlos Lodeiro Espinõ

ALMOÇO
QAMA 24
CAMA 25

QAMA 26
QAMA 27

CAT12

CAT13

CAT14

QA4

QAMB15
QAMB16
QAMB17
QAMB18

Pausa (5 min)

15:05-16:05

16:05-17:00

17:00-17:45

17:45-19:00

20:00

OS 10
OS 11

OS 12
OS 13

QSOC2
QA9

QA10
QA11

QAMB 19
QAMB 20
QAMB 21
QAMB 22

PAUSA CAFÉ/SESSÃO DE POSTERS
PLENÁRIAS (AFS)
Pilar Goya Laza

OS 14
0515

OS 16
OS 17

QA12
QA13
EEQ1
EEQ2

QAMB 23
QAMB 24
QAMB 25
QSUS7

JANTAR DO ENCONTRO
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9:00 10:00 QAMA 28
QAMA 29
QAMA 30
OAMA 31

OS 18
OS 19
OS 20
OS 21

QF1
QF2
QF3
CF 4

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
QAMA 35

011

BB 5

BB 6
BB 7

BB 8

QAMA 36

NN1

NN2

NN3

NN4

NN5

01 2 | QAMA 37 [ NN6 | QSUS 5

QSUS1
QSUS2
QSUS3
QSUS4

BB 9

15:30-16:00 PAUSA CAFÉ/SESSÃO DE POSTERS
16:00-17:30 01 3

014

015
016

017

CAMA 38

QAMA 39
BB 10
BB 11

BB 12

NN7

NN8

NN9

NN10
NN11

QSUS6
OIE1

QIE2
QIE3
OIE4

018 BB 13 NN12 019
17:30 SESSÃO DE ENCERRAMENTO
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Rose petals as a source of anthocyanins to develop dairy products
with new sensorial and bioactive characteristics

Tânia C. S. P. Pires1 '2, Maria I. Dias1, Lillian Barros*, João C.M. Barreira', Celestino

Santos-Buelga2, Isabel C.F. R. Ferreira'*

'Centro de Investigação de Montanha (CIMO), Instituto Politécnico de Bragança, Campus de Santa
Apolónia, 5300-253 Bragança, Portugal
2Grupo de Investigación en Polifenoles (GIP-USAL), Facultad de Farmácia, Universidad de Salamanca,
Campas Miguel de Unamuno s/n, 37007 Salamanca, Espana. - *iferreiral3ipb.pt

Natural additives are generally considered as producing no harmful efifects on
consumers' health, contrarilyto some artificial compounds [l].
Rose petals might be an important source of anthocyanins with potential use as a
natural colorant in the food industry [2].
In this study, an aqueous extract from rose was tested as an alternative to E 163 to
be incorporated into yogurts. Besides comparing the coloring capacity, the potential
occurrence of changes in the proximate composition (AOAC methods), free sugars
(HPLC-RI) and fatty acids (GC-FID) was also assessed.
Yogurts were evaluated immediately after incorporating the rose extract and once
again after 7 days of storage. Furthermore, the prepared yogurts were compared with
a "blank" (free ofany additive) yogurt formulation.
Two anthocyanins were detected in rose petals, being cyanidin-3, 5-di-0-glucoside the
major compound (13. 19±0.01 |ig/g extract).
The yogurts prepared with the aqueous extract of rose, presented simüar proximate
composition and free sugars profile to those prepared with E 163 and to the "blank" yogurt.
Thus, the rose extract might be an efiFective alternative to E163, considering the main
purpose of its coloring effect in the yellow-orange series. In addition to the provided
color, yogurts incorporated with E 163 and yogurts incorporated with rose extract
showed very similar proximate composition, free sugars and fatty acids composition.
Therefore, rose petals have great potential to be used as natural colorants, being an
excellent source of anthocyanins to develop innovative products with new sensorial
and improved bioactive characteristics.
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