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Second Group - 25/ 26 October

T1
Tema 1 - Química Alimentar: Estrutura, Composição e Qualidade 

Alimentar
PC01 Changes of the physicochemical characteristics of aged wine spirits during the 

storage in bottle
Sílvia Lourenço, Amélia Soares, Deolinda Mota, Ofélia Anjos, Ilda Caldeira, Sheila 
Oliveira-Alves, Sara Canas

PC02 Fatty Acid composition of Brassica rapa landraces from Portugal
Ana Carvalho Partidário, Cristina Serrano, Violeta Rolim Lopes, Ana Maria Barata

PC03 Nutritional and chemical profile of grape pomace generated in red wine production
Gomes, L.C., Dias, M.I., Pereira, C., Prieto, M. A., Ferreira, I.C.F.R, Barros, L.

PC04 Quantification of mineral elements in leafy vegetables from Portuguese markets
Laura Abreu, Luísa Louro, Miguel Mourato

PC05 Variation of the chemical composition of red wine (Alicante Bouschet and Syrah) 
during the first eight months of maturation in new and reused oak wood barrels
Carlos Antunes, Luísa Potêncio, Cristina Canavarro, Fátima Peres, Cecília Gouveia, 
António Ramos, Ofélia Anjos, Manuela Carmona, José Hipólito

PC06

António Ramos, Fátima Valério, Cecília Gouveia, Carlos AL Antunes, Cristina 
Canavarro, Fátima Peres, Ofélia Anjos

PC07 Cynara cardunculus
Ana Rita Fonseca, Cristina Conceição, Paulo Barracosa, Maria F. Duarte

PC08 Interaction of Sodium Caseinate with Caffeic Acid by Fluorescence Spectroscopy 
Analysis
Ana Martins, Daiana Leithardt, Cândida Tomaz, António G. Mendonça

PC09 Quantification and characterization of polyphenol content in apple products
José Carlos Teixeira, Susana Soares, Rosa Perez-Gregorio, Nuno Mateus, Victor Freitas

PC10 Method validation for determination of amino acids in feedstuffs by HPLC
Ana Teresa Gramacho, Maria Teresa Dentinho, Ana Teresa Belo

PC11 Pulsed electric field technology as pretreatment to enhance strawberries (Fragaria 
ananassa) drying efficiency and physicochemical quality
Enrique Pino Hernández, Patrícia Antunes, Marco Alves, Marta B. Evangelista

PC12 Comparative evaluation of regional olive cultivars for potential transformation into 
table olives
Ana Cristina Ramos, Elsa M Gonçalves, Marta Abreu, António Cordeiro

PC13 Application of an electronic nose to differentiate extra virgin olive oils according to 
the geographical origin: Côa versus Douro regions
Nuno Ferreiro, António M. Peres, Ana C. A. Veloso, José Alberto Pereira, Nuno 
Rodrigues

PC14 Blend olive oils: mixing two monocultivar olive oils (Cobrançosa and Arbequina) for 
improving sensory and chemical characteristics of olive oils
Ana Rodrigues, José Alberto Pereira, Nuno Rodrigues

PC15 Endogenous Algarve pomegranate to improve nutritional benefits in the 
development of a pie
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Application of an electronic nose to differentiate extra virgin olive oils 
according to the geographical origin: Côa versus Douro regions

Ferreiro N,1 Peres AM,1 Veloso ACA,2,3 Pereira JA,1 Rodrigues N,1

1 CIMO, Centro de Investigação de Montanha, Instituto Politécnico de Bragança, Campus Sta Apolónia, 5301-855 Bragança, Portugal; 
nunorodrigues@ipb.pt
2 Instituto Politécnico de Coimbra, ISEC, DEQB, Rua Pedro Nunes, Quinta da Nora, 3030-199 Coimbra, Portugal
3 CEB/LABBELS, Centre of Biological Engineering, University of Minho, Campus de Gualtar, 4710-057 Braga, Portugal

-

the capability to guarantee the authenticity of the geographical origin of these oils is of most importance. In this 
sense, this study aimed to evaluate the possibility of using an electronic nose (E-nose), with nine metal oxide 
semiconductors (MOS), as a non-invasive analytical tool to recognize the geographical origin of olive oils from two 
geographical sub- l 
quality (acidity, peroxide value and extinction coefficients) and sensory profiles were evaluated. From the initial 
samples, only those fulfilling the legal thresholds of extra virgin olive oil (EVOO) category were further used [1], being 
kept 38 and 31 
attributes were perceived by the panellists (fruity green or ripe; apple; banana; tomato and tomato leaves; dry 
fruits; cabbage; fresh and dry herbs) and 14 gustatory attributes (sweet; bitter; pungent; fruity green or ripe; apple; 
banana; tomato and tomato leaves; dry fruits; cabbage; fresh and dry herbs; plum; olive leaves). Olive oils from 

f fruity-ripe, banana and dry herbs sensations. On the 
-green, tomato and tomato 

leaves, cabbage, fresh herbs and olive leaves sensations. Considering the differences perceived at the sensory level, 
namely at the olfactory profile, a lab-made E-nose [2] was applied. The results showed that this sensor-based device 
could identify the geographical origin of the studied olive oils. In fact, the principal component analysis (PCA) of the 

of the 69 olive oils according to the two geographical regions studied (Figure 1). The satisfactory performance could 

be tentatively attributed to the abovementioned different olfactory profiles found for the oils, depending on their 
origin. 

Figure 1: E-nose-MOS performance: 3D PCA plot (PC1: 61%; PC2: 23%; and, PC3: 4%) regarding the unsupervised differentiation of 
nse curves 

of the 9 MOS sensors comprised on the sensor device.
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