ﬁatural products application:
Heaith, Cosmetic and Food

Pravided by nature, adapted scientifically for industry

Book of abstracts
ist International Online Conference
Ath - 5th February 2021

O ipb Fentr;g de montanhas AQUA
| nvestigacao dei igaca
S 2 BeTAen ‘ de Mor?tacnha e VALOR



NPAC online

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

Editors
U jllian Barros
1Bruno 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




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 Falcdo? - Instituto Politécnico de Braganca

Bruno Melgar®4? - Instituto Politécnico de Braganga

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

5 HEX 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 Jasé Alves - AquaValor

Ricardo Calhelha - Instituto Politécnico de Braganca

Alexandre Gongalves - MORE




NPAC online

PCF-17
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Pumpkin, (Cucurbita pepo L.) is one of the most important vegetables of the Cucurbitaceae family which
is widely used for its edible fleshy fruit, especially fruit pulp. However, other fruit parts such as seeds are
a good source of phytochemical and usually consumed in raw or processed form. In the present work, the
chemical composition and bicactive properties of pumpkin seeds and seed cakes were evaluated. Plants
from local landrace “Nychaki” were cultivated at the experimental farm of the University of Thessaly
during the summer-autumn growing period of 2020 and fruit were collected at marketable maturity. Seeds
were removed from 15 randomly selected after cutting each fruit at the equatorial axis. Then seeds were
air-dried at room temperature and pressed with a cold-press to obtain the seed oils and seed cakes, while
whole air-dried seeds were ground to fine powder. The ground seeds were rich in fat and proteins (42.7
g/100 g dw and 37.7 g/100 g dw, respectively) while carbohydrates and ash content were 16.1 g/100 dw
and 3.5 g/100 g dw. On the other hand, seed cakes contained a high amount of protein (58.6 g/100 g dw)
and carbohydrates (28.4 g/100 g dw). Ground seeds and seed cakes contained all the four vitamin E
isoforms (o-, B-, y- and 3-tocopherols) with y-tocopherol being the most abundant isomer in both samples
(6.59 mg/100 g dw and 1.07 mg/100 g dw, respectively). The main detected free sugar in ground seeds
and seed cakes were sucrose, followed by trehalose, fructose and glucose, while seed cakes contained a
higher amount of sucrose and total free sugars than ground seeds. Regarding the organic acids content,
oxalic acid content was the only detected compound in seed cakes, whereas no organic acids were
detected in ground seeds. The main detected fatty acids were linoleic acid (43.9% and 41.5% in ground
seeds and seed cakes, respectively) and oleic acid (37.0% and 36.3% in ground seeds and seed cakes,
respectively), followed by stearic acid (4.83% and 5.46% in ground seeds and seed cakes, respectively).
Polyunsaturated and unsaturated fatty acids were the main fatty acids class and accounted for 81.9% and
79.0% of total fatty acids in ground seeds and seed cakes, respectively. Finally, both materials showed no
toxic effects against non-tumor PLP2 cell lines indicating that they are safe for human consumption. In,
conclusion, the presented results highlighted the nutritional value of the tested materials which could be
considered a rich source of protein. Moreover, the high content in polyunsaturated fatty acids and
tocopherols could be further valorized for pharmaceutical and nutraceutical purposes and increase the
added value of pumpkin crop.
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