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XXIV ENCONTRO 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.

COMISSAOQ DIRETIVA

Baltazar Romao 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)

COMISSAOQ CIENTIFICA

Stéphane Quideau (Université de Bordeaux, Institut des Sciences Moléculaires)
Joaquim Luis Faria (FEUP)

Artur Silva (UA)

Fernanda Proenga (U. Minho)

José Marfa Ferndndez Solis (U. Corunha)

Emilia Tojo Suares (U.Vigo)

José Manuel Andrade Garda (U. Corunha)

COMISSAO ORGANIZADORA
Victor Freitas (FCUP - Presidente)
Baltazar Romio de Castro (FCUP)
José Luis Costa Lima (FFUP)

José Luis Figueiredo (FEUP)
Adrian M.T. Silva (FEUP)
Verénica 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
Auditorio Ferreira da Silva (AFS)

Stéphane Quideau
12:30-14:00 ALMOCO

1400-1500] QAMA1 | 001 0A1 | QAMB1
0AMA2 | 002 QA2 | OAMB2
0AMA3 | 003 QA3 | QOAMB3

QAMA4 | 004 | QSOC1 | QAMB 4

Pausa (5 min)

15:05-16:05 QAMAS Q05 QA5 QAMB 5
0AMAG6 | Q06 0A6 | QOAMB6
QAMA7 | 007 OA7 | OAMB7
QAMAS | 0038 OA8 | 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 CAT1 | QAMB9
QAMA10| Q010 | CAT2 | QAMB 10
0AMA11| Q011 | cAT3 |oAMB 11

Pausa (5 min)
19:00-19:45§ QAMA 12 SQ1 CAT 4 QAMB 12
QAMA13| OQP1 CATS5 | QAMB 13
QAMA 14 | CAT 10 CAT 6 QOAMB 14
19:45 PORTO DE HONRA




PROGRAMA CIENTIFICO

22 NOVEMBRO 2018 | QUINTA-FEIRA

9:00-10:00)f QAMA 15 0S1 Qr1
QAMA 16 QS 2 QT2
QAMA 17 QS3 QT3
QAMA 18 QS 4 QT4
Pausa (5 min)
10:05-11:15) QAMA 19 CAT7 QS5
QAMA 20 CAT 8 QS 6
QAMA 21 CAT9 QS7
QAMA 22 CAT 11 QS 8
QAMA 23 QS 56 0S9
11:15-11:45 | PAUSA CAFE/ SESSAO DE POSTERS
11:45-12:30 | PLENARIA 2 (AFS)
Carlos Lodeiro Espind
12:30-14:00J ALMOCO
14:00-15:00f QAMA 24 CAT 12 QAMB 15
OAMA 25 CAT 13 QOAMB 16
QAMA 26 CAT 14 QAMB 17
QAMA 27 QA4 QAMB 18
Pausa (5 min)
15:05 - 16:05 QS 10 QS0C 2 QAMB 19
Qs 11 QA9 QAMB 20
QS 12 QA 10 QAMB 21
Qs 13 0A 11 QAMB 22
16:05-17:00 | PAUSA CAFE / SESSAO DE POSTERS
PLENARIA 3 (AFS)
17004745 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
20:00 | JANTAR DO ENCONTRO

S




PROGRAMA CIENTIFICO

23 NOVEMBRO 2018 | SEXTA-FEIRA

9:00-10:00 QAMA 28 | QS 18 QF 1
QAMA29 | 0S 19 QF 2
QAMA 30 | QS 20 OF 3
QAMA 31| QS 21 QOF 4

Pausa (5 min)
10:05-11:05 BB 1 QS 22 QF 5
BB 2 QS 23 OF 6
BB 3 QS 24 QF 7
BB 4 QS 25 OF 8
11:05-11:45 | PAUSA CAFE/ SESSAO DE POSTERS

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

12:30-14:00 § ALMOCO

14:00-15:30 f QAMA 32 BB5 NN 1 QSus 1
QAMA 33 BB 6 NN 2 QSusS 2
OAMA 34 BB7 NN 3 QSUS 3
OAMA 35 BB 8 NN 4 QSusS 4
0l1 QAMA 36 NN 5 BB 9

012 |0AMA37| NN6 | QSUSS
15:30-16:00 | PAUSA CAFE/ SESSAO DE POSTERS
16:00-17:30f QI3 |0AMA38| NN7 | Qsuse
0l4 |0AMA39| NNSB QIE 1
Ql'5 BB 10 NN 9 QIE 2
Ql 6 BB11 | NN10 | OQIE3
Q17 BB12 | NN11 QIE 4
Ql 8 BB13 | NN12 Ql9
17:30| SESSAO DE ENCERRAMENTO
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Nutritional characterization of Cytinus hypocistis L. e
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The habit of eating wild plants in Europe is often associated with times of famine or z
food scarcity (although not exclusively). Most of the early studies on the use of wild food =
plants in Europe capture the memory of famine and the use of wild plants for survival, I~
~

including the consumption of starvation foods that in normal times would be discarded
by the community [1]. An example of such is the Cytinus hypocistis L.; the young plant
can be cooked as an asparagus substitute; the nectar eaten as sweets, and the species
is quoted as famine food in Portugal [2]. Despite these traditional uses, its chemical
composition is largely unknown, and the active substances are not yet identified. To help
start bridging this gap, and to explore alternative uses of this plant species, the present
work reports the nutritional composition of C. hypocistis whole plant and nectar.

Plant specimens were collected in June 2018 in Castro Daire, Portugal. After lyophilisation,
the whole plant and the nectar chamber of flower were further analysed. The proximate
composition was evaluated by AOAC official procedures (fat, proteins, ash, carbohydrates,
and energy) [3], free sugars were determined using high performanceliquid chromatography
coupled to a refraction index detector (HPLC-RI), while organic acids were determined
using ultrafast liquid chromatography coupled to a diode array detector (UPLC-DAD) [4].

The nutritional profile of the whole plant and the nectar chamber of the flower were
very similar in terms of fat, ash and carbohydrate contents. Nevertheless, the protein
content in the nectar chamber of the flower was almost 2-fold higher in comparison to
the whole plant (9.4 and 4.9 g/100 g dw, respectively). Fructose, glucose, sucrose, and
trehalose were the free sugars present in both samples. Although both parts presented
similar concentration of trehalose, the sugar content was much higher in the whole
plant (6.3 g/100 g dw versus 1.4 g/100 g dw) due to the higher levels of the other 3
sugars. Oxalic, malic, and citric acids were the identified organic acids in both samples,
being citric acid the most abundant molecule. The nectar chamber of the flower also
presented ascorbic acid (0.180 g/100 g dw), while the whole plant presented traces of
shikinic acid.

This study allowed for a better understanding of the reasons behind the use of this
plant in the past, but further investigation is needed in order to clarify C. hypocistis
potential applications.
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