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compounds, together with the realistic possibilities of their co-occurrence and 
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Seafood is a great source of nutrients, indispensable to a healthy diet, ranging 

from proteins and fatty acids to vitamins and minerals. Due to their nutritional 

characteristics and composition, seafood products are highly perishable foods. The 

application of non-toxic, natural, and edible preservatives as a coating to extend 

the shelf life and inhibit bacterial proliferation of several foods has been a hot topic.

microorganisms to several natural edible compounds. One hundred bacterial 

several Enterobacteriaceae (Serratia spp., Klebsiella spp., Hafnia spp., Rahnella 

spp., among others), Pseudomonas spp. and 

spp., Leuconostoc spp. and Weissella spp.). No Escherichia coli or Listeria 

monocytogenes were detected on the analyzed samples. The antibacterial activity 

Extracts, and Citrox®

for Citrox® (1.69% v/v) since only this compound could inhibit all the isolates. 

Although preliminary, this study showed evidence that Citrox® has the potential 

to be used as a natural preservative in these seafood products, improving food 

development of a Citrox®-based coating and its application on this matrix to 
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 A utilização de produtos de baixo valor comercial e a sua 

é considerado uma das novas tendências da alimentação e agricultura para 2050 

pela Organização para a Agricultura e Alimentação. A abóbora é um produto 

endógeno de baixo valor comercial e as barras de cereais são utilizadas como O S T U M K V O W X
Desenvolver uma barra de cereais utilizando abóbora e farinha de 

sementes de abóbora, realizar a sua avaliação nutricional e análise sensorial em 

estudantes de nutrição e de hotelaria.Y U M O P O Z O [ K g X
desidratada, aveia, mel, amêndoa, arroz tufado, água, nozes, arandos 

desidratados, farinha de semente de abóbora, açúcar mascavado e essência 

de baunilha. Foi realizada a avaliação nutricional da barra de cereais desenvolvida 

com recurso aos rótulos das matérias primas e tabela de composição dos N U W Q Z M g P O W X
 A barra de cereais apresenta um valor energético por 100g de 

avaliação positiva para todos os parâmetros avaliados, sendo esta superior 

por parte dos estudantes de nutrição.R O L R Z Q W h U W X
 A barra de cereais e abóbora desenvolvida parece ser uma 

particularmente junto de públicos com um maior interesse pela alimentação 
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 The current global trend to adopt more plant-based diets is 

eco-friendly nutrient-rich alternatives to animal-based protein food sources. Still, 

this context, the use of beyond standard nutritional research tools, such as 1H 

Nuclear Magnetic Resonance (NMR) spectroscopy applied to biologic samples 

could be useful.O S T U R M K V U W X
 Study the use of an untargeted 1H NMR metabolomic approach 

intervention.Y U M ¿ O P O Z O [ \ X
replace a typical omnivorous lunch meal with a vegetarian pulse-based meal, 5 

0 (baseline) and 8 were collected and analyzed using 1H NMR combined with 

multi- and univariate statistical analysis.N U W Q Z M W X
 A total of 162 urine samples, from a group of 18 individuals (17 women 

and 1 man; 18-45 years) were collected and analyzed using 1H NMR. Around 52 

could be observed for 7 main metabolite groups, with higher expression at 

others. Overall, metabolite variations found can be associated with biochemical R O L R Z Q W K O L W X
 1H NMR was able to detect urinary metabolite variations caused 

insights. Further assessment of the biologic relevance of these results is needed. 


