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" TRACE-RACE WAS FEATURED

DURING THE EUROPEAN
RESEARCHERS' NIGHT

Published on 30/09/2024

Trace-Race was featured at the
Science Museum in Parque das
Nacoes, Lisbon, during the European
Researchers' Night, a celebration of
science across Europe. The event
highlighted t...
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‘TRACE-RICE COORDINATOR
DELIVERED AN ORAL SESSION
ABOUT THE LATEST RESULTS

R

Published on 27/07/2024

On July 24th and 25th, the TRACE-
RICE project was presented at the
"International Conference on
Sustainable Foods - Achieving the
Sustainable Development Goals" in
Braganca, Portug...

90 NEWS

"~ TRACE-RICE HONORED WITH

"BEST STUDENT POSTER
COMMUNICATION AWARD"

Published on 27/07/2024

At the "International Conference on
Sustainable Foods - Achieving the
Sustainable Development Goals"
(https://icsf.morecolab.pt/), held in
Braganca, Portugal, on July 24th and
25th...
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Phenolic characterization of Mediterranean Rice Varieties and
development of predictive models by NIR and FTIR

—  INTRODUCTION — METHODS
Rice is & staple food for more than hatf of the world's population, Wgh-performance liquid chomatography coupled 1o diode array,
with 50 % of the total global production originating from Asia Bucrescence, and electrochemical detector (HPLC-DAD-RLD-ECD) was
However, the harvested rice seeds and subsequent processed wied for the QUantification of Phenolic COMPOUNds in Brown rice varieties.
products are highly prone to adulteration due to the difficulty to Phenoic compounds were extracted as in $hao et 3l 2014. The antoudant
differentiate ce varieties based solely 0n visual observation. activity was determined using the Oucygen Radcal Absorbance Capaoty

(ORAC) assay. Near Infrared (NIR) and Fourler Transform-infrared

Alm: The TRACE-RICE PRIMA Project targets the adoption of cost- Spectroscopy (FTIR) were wsed a5 fast-screening methodologies to
effective tools and analytical technigues for the chemical Gevelop predictive models of parameters related to rice quality and
characterization of Mediterranean rice varieties 10 ensure Its authentcty. Spectral data was normakzed using Min-Max and standard
traceability and suthenticity. mormal variate {SNV) and pre-processed using the 2 derivative.

— RESULTS

o ization and activity of Mediterranean rice varieties

Antcudart Actnity
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Rapid screening methods * Rice varieties with highest concentration of
total phenolic compounds akso showed higher
Fl-infrared (FTIR) Near (NIR)
* The insoluble phenolic fraction consistently
ware e iy . compared to the soluble fractions.
- :

— CONCLUSIONS

* The characterization of rice varieties and the
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PCA analysis allowed

PCA analysis of NIR spectral data further Mowed 1o discriminate between rice types
(explained variance of 70.3%).
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UNDERSTANDING THE MARKETED PLANT-BASED BEVERAGES:
FROM INGREDIENTS TECHNOLOGICAL FUNCTION
iata TO THEIR NUTRITIONAL VALUE TIrgy
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INTRODUCTION
“The glabl plant based beverage (PBB| market i rapidly expanding, prjecte t row from LSSS.8 bilion in 2017 to an esimated USS1.7 bifion by 2023, This
I driven by & fong.history of P88 consumetion I Eastem ard Western ctures, with rorable exampies ke Horchat, Masvusw, B, Sichye, and say.
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An analyss of 306 piant based beverages (¢48) iSensiid kry ingredierts a5 water, piant

based materals, and oecasionaly el and guem [Figare 1] Vegetsble olls, maisy surflower

[78.13%) or rapeseed {11.46%), were commor. Blended P88 often amitted added oil(80%)
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evolving formulatians to meet consumer demands for healthier, diverse options (46.6% o

varians explsinad)

CONCLUSIONS
Man based beverages, eniched with diere. plan baed . mateals, adat 10
1 nounden conumer’ demeds. ingacln thdc gac miion, with
' r 1 "esding o sancal
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b= & creatingan entrance hole, coveringit after entry, and then, after the pupation process [2,3] an exit
Z : nholeismade fromwhichitthenemerges the adultinsect [45]
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RESULTS AnD DISCUSSION

Most of
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sensitive GPCR method. These result led us to conclude that the
designed primers were_efficent, and the method is highly sensitive.
However, if
earlystages of hiddeninfestationinrice grains.
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Design thinking for food: Remote association as a creative tool in the

context of the ideation of new rice-based meals

Ana Castanho ", Manuela Guerra ", Carla Brites ™', Jorge C. Oliveira *, Luis M. Cunha *
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A GERMINAGAO
EAFERMENTAGCAO
DO ARROZ

PARA AUMENTAR
O SEUVALOR
NUTRICIONAL

Os processos de germinagdo e
fermentagdo estdo o ser estudados
para aumentar o concentragao de
compostos bioativos {y-orizanol e deido
y-aminobutirico) e potenciar o valor
nutricional € o utilizagdo do arroz
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Parameters with Estimated Glycaemic Index of RICE Varieties
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context, and
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rates
s potent predictors of rice starch digestibality and estimated glycacmic index, exhibiting robust
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TRACE-RICE se centra en proporcionar
66 L0 relevancia aierennsen  alaindustria arrocera mediterrinea:
Europes se ha incrementado dbido o popel
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M1, proporcionando el 20% de las calorias ave
se consumen Nusvos alimentos basados en arroz, nutrithos,
CONSUMO DE ARROZ saludables y sabrosos, y productos con aito valor
EU. 5.5 Kg/per cipita/afio afadido basados en una sproximaciin
.5 Kg.per

economia circular
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Yoié TRACE-RICE coe . P
~RIC | 264 seguidores _Tr_C)C % TRACE-RICE S
h_d i & S RIC <IC— | 440 seguidores
"Rice authenticity & traceability, elements of v A N 1d-®
sustainability and quality differentiation" -
Presentation ...visualizar mais

NEW ADVANCES FROM ...visualizar mais

TRACE-RICE Visualizar tradugao

Tracing rice and valorizing side streams o
along Mediterranean blockchain. E - J Pl

Visualizar traducao

Pesquisa e desenvelvimento cientifico - —
Oeiras <724 seguidores iy
TRACE-RICE - Presentations New advances from PRIMA
trace-rice.eu projects - NEXT WEEK )

trace-rice.eu + 1 min de leitura
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https://youtu.be/9fi-QVx8biU
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TraceRice project activities in
Egypt
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TRACE RICE videos
Promotional activities

IBET Promotional Video
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Digital Field book
for Integrated
Rice Production
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Tngg h YOUTUBE CHANNEL

Trace Rice

(@tracerice3944 - 9 subscritores - 6 videos
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Mais acerca deste canal ..mais

Subscrever
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Digital Field Data Recording App - ¢ DACSA ATLANTIC Full Supply Chain :  TraceRice project activities in Egypt
TraceRice Project Control 24 vicnalizarAes « ha A meces
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