%ﬁatural products application:
Heaith, Cosmetic and Food

Provided by nature, adapted scientifically for industry

Book of abstracts
ist International Online Gonference

Ath - 5th February 2021

i Centro de nh AOUA
L2pb A, g, AQUA
S 2 DT CIMO dnevelvsloll?l?ac: I?a S VALOR



NPAC online

Title

1st Natural products application: Health, Cosmetic and Food: book of abstracts

Editors
ILillian Barros
IBruno Melgar Castafieda

1Carlos Seiti Hurtado Shiraishi

Suport

Eletronic

Format
PDF

Edition
Instituto Politécnico de Braganca (IPB)
http://www.ipb.pt
5300-253 Braganca, Portugal
Tel. (+351) 273 303 382

ISBN
978-972-745-286-6

URL
http://hdl.handle.net/10198/22068



http://www.ipb.pt
http://hdl.handle.net/10198/22068

NPAC online

1° Online Congress on Natural products application: Health, Cosmetic and Food

Organizing Committee

Lillian Barros!23

- Instituto Politécnico de Braganca
Alexandre Gongalves? - MORE

Maria José Alves? - Instituto Politécnico de Braganca
Rui Abreu? - Instituto Politécnico de Braganca
Ricardo Calhelha? - Instituto Politécnico de Braganca
Soraia Falcao? - Instituto Politécnico de Braganca

3,4,5

Bruno Melgar’*? - Instituto Politécnico de Braganca

Bruna Mara Machado Ribeiro? - Universidade Federal do Ceara

Carlos Seiti Hurtado Shiraishi® - Instituto Politécnico de Braganca

LCongress Chair

2Keynotes curation

3Planning, Conceptualization, Execution
4Graphic design, Digital Strategy, Streaming

° BTEX Formatting



NPAC online

1° Online Congress on Natural products application: Health, Cosmetic and Food

Scientific Committee

Rosane Peralta - State University of Maringa
Manuela Pintado - Catholic University of Portugal
Jesus Simal - University of Vigo

Paola Perugini - University of Pavia

Eliana Souto - University of Coimbra

Joana Amaral - Instituto Politécnico de Braganca
Lillian Barros - Instituto Politécnico de Braganca
Maria José Alves - AquaValor

Ricardo Calhelha - Instituto Politécnico de Braganca

Alexandre Goncalves - MORE




NPAC online

PCF-82: BIOACTIVE POTENTIAL OF AROMATIC AND MEDICINAL PLANTS TRADITIONALLY USED AS CON-
DIMENTS
Claudia Novais 251

PCC-01: MICROWAVE-ASSISTED EXTRACTION OF SALICORNIA RAMOSSISIMA BIOACTIVE COMPOUNDS:
COMPARISON WITH CONVENTIONAL EXTRACTION
Ana Margarida Silva 253

PCC-02: Unveiling the protective role of natural bioactive compunds towards colorectal cancer.
Ana S. Oliveira 254

PCC-03: AGROFORESTRY AS PRODUCTION SYSTEMS OF ESSENTIAL OILS.
Angela Pawlowski 255

PCC-04: THE POTENTIAL OF THE MUSHROOM SHIITAKE (LENTINULA EDODES) AQUEOUS EXTRACT AS
COSMETIC ACTIVE INGREDIENT
Barbara Ribeiro 256

PCC-05: DEVELOPMENT OF A COSMETIC ANTI-AGING GEL FORMULATION WITH EXTRACTS OF SPONTA-
NEOUS PLANTS AND CULTIVARS OF HUMULUS LUPULUS L.
Briolanja dos Santos 257

PCC-06: LIPID OXIDATION IN COSMETIC CREAMS: THE POTENTIAL PROTECTIVE EFFECTS OF NATURAL
EXTRACTS
Cristina Delerue-Matos 258

PCC-07: THYROSINASE AS A PROTEIN TARGET FOR DERMATOLOGICAL TREATMENT
Diogo Pinto Luis 259

PCC-08:DEVELOPMENT OF A COSMOS SOLID EMULSION
Fernanda F. Possamai 260

PCC-09: DETERMINATION OF THE TOTAL ANTIOXIDANT ACTIVITY OF THE TOASTED COFFEE BY-PRODUCT
Fernanda Maria da Silva 261

PCC-10: WATER-IN-OIL EMULSIONS BASED ON NATURAL INGREDIENTS FOR FUNCTIONAL APPLICATIONS
Giovana Colucci1 262

PCC-11:OLIVE OIL BY-PRODUCTS: IMPACT IN COSMETIC FORMULATIONS
Helena Margarida Ribeiro 263

PCC-12: SUBSTANTIANTION OF HIBISCUS EXTRACT USE IN COSMETICS
Inga IZdonaité-MedzZiliniené 264

96



NPAC online

PCF-82

BIOACTIVE POTENTIAL OF AROMATIC AND MEDICINAL PLANTS
TRADITIONALLY USED AS CONDIMENTS

Claudia Novais,' Carla Pereira,'” Adriana K. Molina,'> Maria Inés Dias,' Tania C. S. Pires,! Ricardo C.
Calhelha,'Tsabel C.F.R. Ferreira,' Lillian Barros'
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Aromatic and medicinal plants are highly appreciated and used worldwide as condiments, dyes, and
preservatives. Given their nutritional value and chemical composition, related to health beneficial
properties, their inclusion in the Human diet has gain an increasing expression [1]. Certain mixtures of
plants demonstrate greater potential when compared to isolated plants, due to synergistic effects, and
these properties make them of great interest in food, pharmaceutical, and cosmetic industries. They have
been consumed through direct use in prepared dishes, but also by incorporation into foodstuff, making
them bioactive and functional [2]. In the present study, four mixtures of aromatic plants used for
seasoning  poultry, meat, fish, and salads were characterized in terms of phenolic compounds
(HPLC-DAD-ESI/MS), organic acids (UFLC-PDA), tocopherols (HPLC-fluorescence), and bioactive
properties (antioxidant, antimicrobial, anti-inflammatory, and antitumour).

Twenty-five phenolic compounds were identified, with apigenin-O-malonyl-pentoside-hexoside as the
most abundant compound in all extracts. Regarding organic acids, oxalic, citric, and malic acids were
detected in all of the samples. The mixtures also revealed the four isoforms of tocopherols, namely a, 3, v,
and 6. In terms of bioactive properties, for antioxidant activity, the extracts of the mixtures for meat and
salads revealed the best results in the TBARS assay, whereas those from mixtures for meat and poultry
stood out in the OxHLIA assay. The mixtures for poultry and fish showed the highest anti-inflammatory
activity and the mixture for salad showed the best antitumour properties. On the other hand, the mixtures
for meat and salad revealed the highest antimicrobial activity. In conclusion, these seasoning mixtures
demonstrated valuable bioactive properties, conferred by their chemical composition and cumulative and
synergistic effects observed in the mixtures, which corroborates the importance of their inclusion in the
Human diet.
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