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RESEARCH GROUP
Food Science & Technology

Miguel Elias elias@uevora.pt
Marta Laranjo mlaranjo@uevora.pt
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OBIJECTIVES

1) To promote and consolidate excellent research in the field of food characterization, production,
processing and conservation in order to ensure its quality and safety;

2) To enhance product differentiation and innovation in order to increase products added value,
considering market needs and consumers preferences and ensuring a sustainable market position;
3) To develop new and/or adapted technologies that will enable processing and valorisation of
quality and safe food products from the nutritional and organoleptic point of view;

4) To increase knowledge transfer of research outcomes to the industries contributing actively to
the development of competitiveness as well as to the consolidation of the SME sector, mainly at
regional level (though not forgetting the national level), thus contributing to a long term
sustainability of regional economy based on innovation and competitiveness;

5) To increase and establish multidisciplinary networks that will include national or international
partners and stakeholders.

RESEARCH LINES

1) Increase the safety of meat products, controlling the amounts of biogenic amines and polycyclic
aromatic hydrocarbons, by using selected indigenous starter cultures and improving technology.

2) Reduce the amounts of cholesterol and lipids in meat, whilst maintaining quality, by modifying
Alentejo pig's diet.

3) Develop a new methodology for the detection and quantification of pesticides residues in olive oil
based on molecularly imprinted polymers technology.

4) Develop an alternative ageing technologies for wine and wine spirits by using different woods
with oenological relevance and the impact of their use in sensorial and chemical characteristics of
products.

5) Improve post-harvest technology to increase shelf life of high quality fruits.

Diversity of local pig breeds and production systems for

igh quality traditional products and sustainable pork chains
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PROJECTS

-PTDC/AGRPRO/2003/2014-1C&DT n?16809-Por30-Portuguese Olive Oil Omics for traceability and
authenticity. PI-M. Joao Cabrita

-ARIMNet2 — MedOOmics-Mediterranean Extra Virgin Olive Oil Omics: profiling and fingerprinting.
PI-M. Joao Cabrita

-EC under the Horizon 2020 — grant agreement no. 634476-(http://treasure.kis.si/)-TREASURE-
Diversity of local pig breeds and production systems for high quality traditional products and

sustainable pork chains. Pl-Rui Charneca
-ALT20-03-0145-FEDER-000005-Efficiency of the NIR Technology for the Evaluation of Ripening and

Quality of Fruits. PlI-Ana Elisa Rato

PhD PROJECTS

v’ Use of autochthonous microbial cultures in the manufacturing of traditional sausages
from Alentejo and Beira Baixa (lgor Dias)

v’ Effect of seasonal variation of the addition of transglutaminase and glucomannan fibre
in the texture and sensory evaluation of ham from aquaculture fishes (Ana Ribeiro)

v’ Effect of Potassium Nutrition in Postharvest Quality of Strawberries (Camila Tufik)

v' Wood pieces from Oak, Chestnut, Cherry and Acacia species in enology: Influence in
chemical and sensorial characteristics of wines (Bruno Soares)

Contactos:

Instituto de Ciéncias Agrarias e Ambientais Mediterranicas
Universidade de Evora

Nucleo da Mitra | Apartado 94 | 7006-554 Evora

(ICAAM)
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