
XVI LATIN-AMERICAN CONGRESS 
ON CHROMATOGRAPHY

&
9th NATIONAL MEETING ON 

CHROMATOGRAPHY

BUILDING BRIDGES OF COOPERATION IN SEPARATION SCIENCE

ABSTRACT BOOK

January 05 - 09, 2016



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

All rights reserved (including those of translation into other languages). No part of this 

Abstract Book may be reproduced in any form – by photo-print, microfilm, or any other 

means – nor transmitted or translated into a machine language without the permission 

in writing of the editor. 

Only single copies of contributions, or parts thereof, may be produced for personal use. 

This Abstract Book was carefully produced in all its parts. Nevertheless, authors and 

editors do not warrant the information contained therein to be free of errors. 

Readers are advised to keep in mind that statements, data, illustrations, procedural 

details or other items may indivertibly be inaccurate. 

 

Edited by: J.M.F. Nogueira (FCUL) 



 
 

 

ABSTRACT BOOK 
 

 

XVI COLACRO 

& 

9th ENC 

 

 

5th - 9th January, 2016 

Faculty of Sciences of the University of Lisbon 

Lisbon, Portugal 



 
 

479 

P-174 CHROMATOGRAPHIC ANALYSIS OF ANTIOXIDANT AND 

RELATED COMPOUNDS IN POLYPORUS SQUAMOSUS FROM 

DIFFERENT ORIGINS 

 

Ângela Fernandes[a], Jovana Petrovićb[b], Dejan Stojković[b], Lillian Barros[a], Jasmina 

Glamočlija[b], Marina Soković[b], Anabela Martinsa and Isabel C.F.R. Ferreira[a],*  

 

[a] Centro de Investigação de Montanha (CIMO), ESA, Instituto Politécnico de Bragança, 

Campus de Santa Apolónia, 1172, 5301-855 Bragança, Portugal. 

[b] University of Belgrade, Institute for Biological Research “Siniša Stanković”, Department of 

Plant Physiology, Bulevar Despota Stefana 142, 11000 Belgrade, Serbia. 

[*] iferreira@ipb.pt 

 

 

The antioxidant potential of mushrooms is mainly attributed to their composition 

in polysaccharides, phenolic compounds, tocopherols and some organic acids [1]. 

Phenolic compounds contribute directly to the antioxidative action and play an 

important role in stabilizing lipid peroxidation [2]; exhibit a wide range of bioactive 

properties such as anti-allergenic, anti-inflammatory and antimicrobial, which have 

been in part related to their antioxidant activity [3]. Tocopherols are important fat-

soluble antioxidants, acting in the cellular membrane; due to their role as scavenger 

of free radicals protecting human cells against degenerative malfunctions [4]. Some 

organic acids are very common in natural matrices; malic acid contributes to a 

pleasantly sour taste and is often used as a food additive; citric acid is known due to 

its antibacterial and antioxidant properties and fumaric acid is important because of its 

antioxidant, anti-inflammatory, antimicrobial and acidifying properties [5]. The purpose 

of the present study was to analyze antioxidant and related compounds (phenolic 

compounds, tocopherols and organic acids) of Polyporus squamosus (Huds.) Fr. 

samples originated from two different origins (Portugal and Serbia). Specimens of P. 

squamosus were collected in Bragança (Northeast Portugal) and Jabučki rit (Northern 

Serbia) during April 2015 and 2012, respectively. Phenolic compounds, organic acids 

and tocopherols were determined by high performance liquid chromatograph (HPLC) 

coupled to a diode array detector (DAD), in the two first cases, and a fluorescence 

detector in the last one.  
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With respect to phenolic and related compounds, p-hydroxybenzoic and cinnamic 

acids were identified in both samples; the first one predominates in the sample from 

Portugal, while cinnamic acid was more abundant in the sample from Serbia.  

Tocopherols (α-, β and γ-isoforms) were found in the sample from Serbia, but in the 

sample from Portugal, γ-tocopherol was not identified. This sample showed the 

highest total tocopherols content, and revealed the highest level of β-tocopherol; γ-

tocopherol predominated in the sample from Serbia. Among organic acids, it was 

possible to quantify oxalic, malic and fumaric acids in both samples. Malic acid was 

found in higher amounts in the sample from Serbia.  

Overall, the present study shows that mushroom samples from different origins 

have dissimilar results, but are both rich in bioactive compounds, being a valuable 

source for the development of natural medicines and nutraceuticals. 
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