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XXIVENCONTRO 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 Romio de Castro (FCUP)

José Luis Costa Lima (FFUP)

José Luis Figueiredo (FEUP)

Manuel Rodriguez Méndez (COLQUIGA)
osé 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 Proenca (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)
Adridan 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 Aratjo (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 | QAMB1
0AMA2 | 002 0A2 | QAMB2
OAMA3 | Q03 0A3 | QAMB3

QAMA 4 Q0 4 QSOC1 | QAMB 4

Pausa (5 min)

1505-16:05] QAMA5 | QO 5 0A5 | 0AMBS
QAMA6 | Q06 0A6 | OAMB 6
0AMA7 | 007 QA7 | QAMB7
OAMAS | 0038 0A8 | QAMB S8

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

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

17:45-1830) QAMA9 Q09 CAT 1 QAMB 9
OAMA10 | QO 10 CAT2 | QAMB 10
OAMA11 | 0011 CAT3 | QAMB 11

Pausa (5 min)
19:00-19:45§ QAMA 12 SO1 CAT4 | QAMB 12
QAMA 13 QP1 CAT 5 OAMB 13
OAMA 14 | CAT10 CAT 6 QAMB 14
1945 PORTO DE HONRA
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22 NOVEMBRO 2018 | QUINTA-FEIRA

9:00-1000] QAMA 15 0S1 oT1
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 CAT7 QS5
QAMA 20 CAT 8 QSe6
QAMA 21 CAT9 QS7
QAMA 22 CAT 11 Qs 8
QAMA 23 QS 56 QSo9
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 QsS0C 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 bl oy Goya Laza
17:45-19:00 QS 14 QA 12 QAMB 23
QS 15 QA 13 QAMB 24
QS 16 EEQ 1 QAMB 25
Qs 17 EEQ 2 Qsus 7
2000 JANTAR DO ENCONTRO




PROGRAMA CIENTIFICO

23 NOVEMBRO 2018 | SEXTA-FEIRA

9:00-10:00§ QAMA 28 | QS 18 OF1
QAMA29 | QS 19 QOF 2
OAMA30 ; QS 20 QF 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 QF7
BB 4 QS 25 OF 8
11:05-11:45 | PAUSA CAFE/ SESSAO DE POSTERS

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

12:30-14:00 | ALMOCO

14:00-15:30 | QAMA 32 BB5 NN 1 QSus 1
OAMA 33 BB 6 NN 2 QSusS 2
OAMA 34 BB 7 NN 3 QSuUS 3
OAMA 35 BB 8 NN 4 QSus 4
Qr1 QAMA 36 NN 5 BB 9

012 |QAMA37| NN6 | QSUSS
15:30-16:00 | PAUSA CAFE/ SESSAO DE POSTERS
16:00-1730] 013 |0aMA38| NN7 | Qsuse
0l4 |0AMA39| NNSB QIE 1
Ql 5 BB 10 NN 9 QIE 2
0l 6 BB11 | NN10 | OQIE3
Q17 BB12 | NN11 QIE 4
0l 8 BB13 | NN12 Q19
17:30 | SESSAO DE ENCERRAMENTO
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Rose petals as a source of anthocyanins to develop dairy products 5
with new sensorial and bioactive characteristics 9
(=}
5
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Natural additives are generally considered as producing no harmful effects on =
o

consumers’ health, contrarily to some artificial compounds [1].

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 E163 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 of any additive) yogurt formulation.

Two anthocyanins were detected in rose petals, being cyanidin-3,5-di-O-glucoside the
major compound (13.19+0.01 pg/g extract).

The yogurts prepared with the aqueous extract of rose, presented similar proximate
composition and free sugars profile to those prepared with E163 and to the “blank” yogurt.
Thus, the rose extract might be an effective 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 E163 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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