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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.
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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 Q.uideau
12:30-14:00 ALMOÇO
14:00-15:00 QAMA1

QAMA2
QAMA3

QAMA4

001

002
003
004

QA1
QA2
QA3

QSOC1

QAMB1
QAMB2

QAMB3
QAMB4

Pausa (5 min)

15:05-16:05 QAMA5

QAMA6
QAMA7
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 OAMA 9

QAMA10
QAMA11

009

0010
0011

CAT1

CAT2

CAT3

QAMB9
QAMB10
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 14

19:45 PORTO DE HONRA
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PROGRAMACIENTÍFICO

9:00 10:00 QAMA15
QAMA16
QAMA17
QAMA 18

OS l
OS 2
OS 3
OS 4

QT1
QT2

QT3
QT4

Pausa (5 min)

10:05-11:15 QAMA19
GAMA 20

QAMA21
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
QAMA25
QAMA 26
QAMA 27

CAT12
CAT13

CAT14

QA4

QAMB 15
QAMB 16
QAMB17
QAMB18

Pausa (5 min)

15:05-16:05 OS 10

OS 11
OS 12

OS 13

QSOC2
QA9

QA10
QA11

QAMB 19
OAMB 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
OAMB 24

QAMB 25
QSUS7

20:00 JANTAR DO ENCONTRO
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PROGRAMA CIENTÍFICO

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
0525

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

GAMA 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
16:00-17:30 013

014

015
016

017

QAMA 38
QAMA 39

BB 10
BB 11

BB 12

NN7

NN8

NN9

NN10
NN11

QSUS6
QIE1
QIE2
QIE3
OIE4

018 BB 13 NN12 019
17:30 SESSÃO DE ENCERRAMENTO
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< Nutritional and physicochemical characterization of purple and red-

fleshed genotypes of potatoes from different geographical regions

Shirley L. Sampaio1, Lillian Barras1, Angela Fernandes*, Spyridon A.

Petropoulos2, Isabel C.F. R. Ferreira1"

' Centro de Investigação de Montanha (CIMO), Instituto Politécnico de Bragança, Campus de Santa
Apolónia, 5300-253 Bragança, Portugal
2 University oflhessaly, Department of Agriculture, Crop Production and Rural Environment, 38446 N.
lonia, Magnissia, Greece - * iferreira(9ipb.pt

There is a recent increasing interest by food producers and consumers in colored potato
varietíes, mostly in Europe and the United States [1,2]. This interest is connected not
only with the tubers' attractive physical and organoleptic qualities (color and taste),
but also with their health beneficiai chemical composition [2]. Colored varieties
include: red skin/white flesh, red skin/red flesh, purple skin/marble flesh and purple
skin/purple flesh [l].
This study reports the characterization often potatoes' genotypes with red and purple
flesh, in terms oftheir nutritional and physicochemical composition. Their nutritional
value (proteins, fat, ash, carbohydrates, and energetic value) and NaCl content were
evaluated according to AOAC methodologies. The chemical composition was evaluated
in terms oforganic acids, fatty acids, and free sugars content through chromatographic
analysis. Moreover, pH and color measurement ofskin and flesh were also determined
using a calibrated digital pH meter and a colorimeter, respectively. For this purpose,
tubers often colored potato cultivars were obtained from the Leibniz Institute ofPlant
Genetics and Crop Plant Research in Germany.
The ten varieties (Salad Blue, Shetland Black, Rosemary, Red Emmalie, Violette, Finish
Blue, Red Cardinal, Kefermarkter Blue, Purple and UACH 0917), original from five
diíFerent countries (Germany, Áustria, United Kingdom, Finland and Chile), showed
significant differences in their nutritional profiles. Despite of their genetic origin, ali
tuber samples were grown in the same location in Germany in the year of 2017. The
results showed the following nutrient content variation depending on the cultivar:
carbohydrates: 174. 1±0. 1 - 272. 2±0. 5 g/kg fw; proteins: 18.0±0. 3 - 22. 4±0. 5 g/kg fw;
fat: 0. 54±0.03 - 4.88±0.04 g/kg fw; and ash: 6.2±0. 3 - 14. 7±0.2 g/kg fw. The energetic
value ranged between 790. 7±0. 9 and 1203±1 kcal/kg fw. NaCl content and pH
measurements showed similar results among ali ten studied colored potatoes, whilst
color results varied between red and purple-fleshed varieties.
Understanding the nutritional and physicochemical composition of colored potatoes
may help the selection of commercially useful genotypes and promote biodiversity
[3]. Moreover, the organoleptic and health-promoting properties ofpurple and red-
fleshed potatoes illustrate their potential use in the food and nutraceutical industries.
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