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INTRODUCCION

Un afio mas se celebra este congreso que reune a los profesionales de la quimica
de ambos lados del Mifio. Con la misma ilusion de la primera vez, aquel 14 de noviembre
de 1985, cuando nos reunimos en Santiago de Compostela algo nerviosos, pero con la
conviccion, de que era necesario establecer un intercambio de conocimientos, que
permitiese potenciar las relaciones interpersonales de los profesionales de la Quimica.
Ahora seran 32 afios compartiendo investigacidn y experiencias.

Esta XX!II edicién del ENCONTRO GALEGO-PORTUGUES DE QUIMICA ha sido
organizada bajo los auspicios del Colegio Oficial de Quimicos de Galicia, Asociacién de

Quimicos de Galicia y Sociedade Portuguesa de Quimica.

COMISION DIRECTIVA

Manuel Rodriguez Méndez (COLQUIGA)
José Luis Francisco Fuentes (COLQUIGA)
José Ramon Bahamonde {(COLQUIGA)
José Luis Figueiredo (FEUP)

José Luis Costa Lima (FFUP)

Baltasar Romdo de Castro (FCUP)

COMISION ORGANIZADORA

José Maria Fernandez Solis (UDC)
Manuel Rodriguez Méndez (COLQUIGA)
José Manuel Andrade Garda (UDC)
Fernando Barbadillo Jove (UDC)

José Luis Mier Buenhombre (UDC)
Antonio Santiago Penin (NAVANTIA)
Hervilia Maria Seco Lago (COLQUIGA)
David Ausin Neira (UDC)

M2 Paz Gémez Carracedo (UDC)

COMISION CIENTIFICA

Wolfgang Parak (Marburgo)

José Manuel Andrade Garda (UDC)
Carlos Herrero Latorre (USC)
Ignacio Pérez Juste (UVIGO)

Artur Silva (UA)

Victor Freitas (FCUP)

Joaquim Luis Faria (FEUP)

La Comision Organizadora del XXill Encontro Galego-Portugués de Quimica, desea
manifestar su agradecimiento a las siguientes instituciones:
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DISTRIBUCION DE COMUNICACIONES

i SALAS
DiA HORA
PLENARIAS A B C
12,15 cpP1
13,15 ALMO1 | NNO1 | CATO1
13,30 ALMO2 NNO2 | CATO2
13,45 ALMO3 NNO3 | cATo3
15:45 ALMO4 | NN04 | caTo4
16,00 ALMO5 NNOS | CATOS
15 16,15 ALMO6 | EDUO1 | cATO6
16,30 cP2
17,30 POSTERS
18,30 CP3
19,30 ALMO?7 | AamBo1l | caTo7
19,45 ALMO8 | AMBO2 | CATO8
20,00 AMBO3
10,00 CP4
11,00 ALMO9 CATO9
11,15 ALM10 | AMBO4 | CATIO
11,30 POLO1 | AMBO5 | CATI11
11,45 POSTERS
12,30 CP5
- 13,30 BBO1 | AMBO6 | CAT12
13,45 BBO2 | AMBO7 | CAT13
15,45 QuINOol | AMBOS | AGRO1
16,00 QUINO2 | AMBO9 | AGRO2
16,15 POLO2 | AMB10 | AGRO3
17,00 CcP6
17,30 POSTERS
10,00 cP7
11,00 SAUD3 | AMB11 | QoO1
11,15 INDD2 QA01 | ooz
11,30 INDO3 QA02 QFo1
17 11,45 POSTERS
12,45 INDD4 QAD3 QFo2
13,00 INDO5 QA04 Qro3
13,15 INDO1 QAD5 Qro4
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RELACION DE CONFERENCIAS PLENARIAS Y COMUNICACIONES

CONFERENCIAS PLENARIAS
CcP1 Interaction of Colloids with Cells
CcP2 Valorization of natural resources by the extraction of value-added molecules
for food applications
cpP3 Medicién de Atmdsferas peligrosas en el sector naval
CcP4 Fibers from proteins and lipids: Structure and dynamics from advanced
spectroscopy and fluorescence microscopy methodologies
CP5 Aprendizaje activo de la Quimica: casos contextualizados sobre ciencia de los
alimentos.
CP6 Modelling Enzymatic Reactions-advances and pitfalls
CcpP7 El Biogas potencial de mejora para la industria gallega y del norte de Portugal
COMUNICACIONES

Quimica Agricola

AGRO1

AGRO2

AGRO3

AGRO4

Assessement of ammonia concentrations from naturally ventilated dairy
cattle buildings of northwest Portugal

Does FTIR-ATR represent a suitable tool for evaluating summer stress
exposure in vineyard?

Estudo de marcadores volateis alternativos da fermentacgdo ruminal em vacas
Holstein

Evaluacién mediante espectroscopia de RMN de 13C en estado sdlido del
efecto del uso del suelo en la materia organica de suelos tropicales

Quimica Alimentaria.

ALMO1

ALMO2

ALMO3

ALMO0O4

ALMOS
ALMO6

Complex acylated Anthocyanins from Purple Sweet Potato towards novel
technological applications

Lipophilization of anthocyanins from food wastes as a tool to produce
valuable oil-soluble ingredients.

Distribution of metals between the lipid and non-lipid fractions of Amazonian
fruits

Composi¢do nutricional, quimica e bioativa de diferentes gendtipos de
Abelmoschus esculentus L. Moench.

Insights into catechin-7-O-glucoside content in barley and malt
Incorporation of betacyanin-rich extracts in ice cream: comparison among
different additives and control formulation
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ALMO7

ALMO08
ALMO?
ALM10
ALM11
ALM12

ALM13
ALM14
ALM15

ALM16

ALM17

ALM18
ALM19

ALM20

Lotes de reserva de Aloysia citrodora (L'Herit.) Britton e Cymbopogon citratus
(DC.) Stapf como fontes melhoradas de compostos fendlicos com
propriedades bioativas

Chemometrics study on the chemical and nutritional profile of Fucus spiralis
L. juvenile and mature life-cycle phases

Impact of ion exchange resin treatment on red wine sensory profile, phenolic
and mineral composition

Analise de compostos nutricionais e bioativos em partes vegetativas silvestres
de Fragaria vesca L. obtidas por cultura in vitro

Propriedades bioativas de formulagdes hidrofilicas de curcumina: aplicagdo
em iogurte

Microencapsulagdo do extrato de Agaricus bisporus e obtengdo de iogurte
funcionalizado

Agrio Et Emulsio - New Products Development
Biogenic amines in Fish foodstuff

Desarrollo y evaluacién de un método rapido, basado en una escala de color,
para la cuantificacién de la intensidad de la oxidacion de grasas comestibles
de origen animal

Modificaciones quimicas y fisicas experimentadas por la mantequilla de vaca
durante el almacenamiento prolongado a temperatura de refrigeracién.
Efecto de la temperatura de almacenamiento y de la adicién de sal.

Determinacidn de la capacidad antioxidante en una bebida vegetal a base de
castafia

Supervised Classification Methods To Authenticate Types Of Tequila

Agrio et Emulsio — Desenvolvimento de emulsdes alimentares frutadas para
valoriza¢do de matérias-primas regionais

Microwave Hydrodiffusion and Gravity (MHG) from the brown algae
Laminaria digitata

Quimica Ambiental

AMBO1

AMBO2
AMBO3

AMBO4
AMBO5
AMBO6

AMBO7

Sulfuros Volatiles en Acido (AVS) y metales traza en sedimentos de las Ria de
Ortigueira

Metales pesados en arroz y suelos de Ecuador

Geoquimica de Fe, Mn, Cu y Co en suelos y sedimentos de |la Laguna de Xufio
(A Coruiia)

Procesamiento hidrotérmico de Sargassum muticum
Optimizacion de procesos de fraccionamiento de madera de Paulownia

Desenvolvimento de um catalisador heterogéneo de baixo custo para
aplicacdo em processos foto-Fenton

Winery wastewater treatment: influence of temperature, radiation and
transition metals in sulfate radical-based advanced oxidation processes (SR-
AOP)
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ALMO6

Incorporation of betacyanin-rich extracts in ice cream: comparison among
different additives and control formulation

Lobo Roriz, C.12; Barros, L.1; Barreira, J. C. M.2; Morales, P.2; &
Ferreira, I.C.F.R.?

1Centro de investigagdo de montanha (CIMO), ESA, Instituto Politécnico de Braganga, Portugal
2Dpto. Nutricién y Bromatologia Il. Facultad de Farmacia. Universidad Complutense de Madrid, Spain
*iferreira@ipb.pt

Food appearance is as important as its taste. Colour preservation, for instance, is one of the top
concerns throughout food processing [1]. Nowadays, the main trend is developing visually
appealing foods, which simultaneously should contain enhanced functional properties. Products
typically containing limited levels of bioactive compounds, such as the widely consumed ice cream,
present better possibilities for improvement [2]. Ice creams are complex colloidal systems
combining milk, sweeteners, emulsifiers, stabilizers, colouring and flavouring agents. These
ingredients are often artificial, but they could be replaced by natural alternatives, fulfilling the
current concern about cleaner labels. Colouring agents, in particular, are highly valued by
consumers, who prefer natural compounds instead artificial ones, often perceived as being
harmful [3]. In fact, some natural dyes are already available on the market, but other alternative
sources could be exploited. Betalains, which can be divided in red-violet betacyanins and yellow-
orange betaxanthins are a good example of compounds deserving higher attention. Betacyanins
are usually derived from beetroot, but they can be obtained from different sources such as the
purple flowers of Gomphrena globosa L. (Amaranthaceae) [4]. Accordingly, betacyanins from G.
globosa were used as colouring agents in ice creams and further compared with other ice cream
formulations (containing commercial betalain or free of any colouring agents). Besides the
colouring strength, the nutritional parameters, individual sugars and fatty acids profiles were also
compared. To obtain a thorough characterization, all parameters were evaluated in five different
times: preparation day and after 15, 30, 45 and 60 days of storage. Nutritional parameters, except
protein along storage time (ST) and ash among ice cream formulations (IF) showed significant
differences either comparing different ST or IF. Nevertheless, while colour parameters remained
unchanged along ST (except L* in fresh samples), they varied significantly in each IF. On the other
hand, ST proved to be a stronger effector on fatty acids than IF, which caused no significant changes
in most cases. Overall, both natural extracts proved to be suitable alternatives to the commercial
dye (betalain), according to the maintenance of nutritional and fatty acids profiles and
improvement in the appearance of the tested food product.
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