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concern. Because there is no cure for gluten allergy, its avoidance is the best
strategy to allergic individuals. Recently, non-packaged foods sold in the catering
businesses were required by law to declare allergens. However, since gluten can
be unintentionally introduced into food due to the cross-contamination and non-
-compliance of good manufacturing practices, improper label declaration may occur.
OBJECTIVES: The aim of this study was to assess the potential (cross-)
contamination of foods with gluten due to the shared activities with utensils/
equipment and the non-compliance of good manufacturing practices.
METHODOLOGY: Samples of non-packaged foods (n= 35) and surfaces of utensils
and equipment (n=50) were collected in four kitchens belonging to a collective
catering company. ELISA kits were employed to perform the gluten analyses.
RESULTS: In general all food samples have gluten, including garnish, salads and
soups in which would not be expected to find this allergen. This suggests that
gluten-free products are susceptible to cross-contamination, probably due to the
unsystematic activities developed in these establishments and the non-strictly
compliance of good manufacturing practices. However, the concentration of gluten
in most foods was <20 ppm, which allows classifying them as gluten-free. Likewise,
in all surfaces traces of gluten were found. Nevertheless, although cleaning is not
absolutely effective in removing gluten, this process can reduce its content to
significantly lower levels.

CONCLUSIONS: In conclusion, for the proper labeling of gluten in non-packaged
food sold in catering business, periodic training programs and routine
supervision should be applied to ensure that procedures are being carried
out effectively. It is also crucial the regular food testing and the assessment
of the effectiveness of sanitation to ensure that cross contamination are not

occurring at levels of risk.
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INTRODUGAO: A vitamina D esté associada a muiltiplos outcomes em sadde, e
a sua relagdo com a funcéo pulmonar tem vindo a ser investigada.
OBJETIVOS: Avaliar a associagao entre a concentragao sérica de vitamina D
[25(0OH)D] e a fungao pulmonar, em jovens adultos.

METODOLOGIA: Foram incluidos 494 individuos avaliados aos 21 anos de idade
no ambito da coorte EPITeen e com informagao completa para as variaveis de
interesse. A concentragdo sérica de vitamina D [25(OH)D] foi determinada por
imuno-ensaio quimioluminescente (DiaSorin LIAISON®) e categorizada, de acordo
com o Institute of Medicine, em estado suficiente (>50 nmol/L), inadequado
(30-50 nmol/L), e deficitéario (<30 nmol/L); considerou-se a categoria suficiente
como referéncia. A fungao pulmonar foi avaliada por espirometria (MicroLab™
ML3500), tendo sido analisados os parametros capacidade vital forgada (FVC),
volume expiratério forgado no primeiro segundo (FEV1), razéo FEV1/FVC, pico de
fluxo expiratério (PEF), e fluxo expiratério médio forgado a 25-75% (FEF25 -75%).
As associagdes foram estimadas pelos coeficientes de regressao (B) e respetivos
intervalos de confianga a 95% (IC 95%), calculados através de modelos de
regressao linear, e ajustados para sexo, altura, IMC, periodo de avaliagéo, tipo
de atividades de lazer, e escolaridade.

RESULTADOS: A prevaléncia de inadequagao foi de 38% e a de défice foi de 14%.
Apds ajuste, verificou-se uma diminuigdo em todos os parametros da fungao
pulmonar analisados com a diminuigao da concentragdo sérica de vitamina D,
contudo o efeito foi estatisticamente significativo apenas para o PEF (3=-0,632;
IC 95%: -0,993; -0,272 para a categoria 30-50 nmol/L 25(0OH)D e B=-0,741; IC
95%: -1,251; -0,231 para a categoria <30 nmol/L 25(0H)D).

CONCLUSOES: Embora, no geral, a associagdo n&o atinja significado estatistico,
a consisténcia de resultados entre os parametros e o efeito dose-resposta
verificado, suportam a existéncia de uma relagéo entre a concentragéo sérica

de vitamina D e a fun¢&o pulmonar.
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INTRODUCTION: The growing interest in nutraceutical ingredients and functional
foods has increased research into new foods that provide beneficial health.
Although flowers were already used as food in ancient times, they have only
recently sparked off nutraceutical research focusing on new agronomic and
economic horizons, which are part of the concept of sustainability.
OBJECTIVES: Having in mind the potential of edible flowers as source of bioactive
compounds and related antioxidant activity, this work evaluated the contents
of total phenolics and flavonoids, in aqueous extracts of rose (Rosa canina L.),
marigold (Calendula officinalis L.) and camellia (Camellia L.). Additionally, the
antioxidant activity of all the extracts was evaluated.

METHODOLOGY: The phytochemical characterization was made by
spectrophotometric assays and the antioxidant activity followed the popular
DPPH antioxidant assay.

RESULTS: Results showed significant differences among samples (p<0.001).
C. officinalis presented the highest levels of total phenolics (35.4 mg GAE/qg),
and Rosa canina showed higher flavonoids content (~95 mg ECE/g). Flowers
presented significant antioxidant activity and a positively and significant high
correlation with total phenolic contents was observed (rs=0.917, p=0.001). Final
results were in agreement with other studies, however it is important to underline
that the flowers used in this study had been obtained by means of organic
cropping that can properly preserve and ensure both nutraceutical properties
and food safety.

CONCLUSIONS: Nutritive and chemoprotective properties of several edible
flowers are already known or under study. Petals of rose, marigold and camellia
flowers may be classified as nutraceutical foodstuffs.
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INTRODUGAO: Os refeitérios escolares desempenham cada vez mais um
papel fundamental no quotidiano dos alunos. As definigdes para o conceito
de desperdicio alimentar variam de acordo com o que é desperdi¢ado, a forma
como € desperdicado e a proveniéncia do desperdicio.

OBJETIVOS: Avaliar a dimensédo do desperdicio das refeigdes oferecidas ao
almogo no Centro escolar do Municipio de Vila Verde.

METODOLOGIA: A metodologia utilizada no estudo foi a quantificagdo por
estimativa visual. A amostra final englobou todas as criangas (n=25) a frequentar
o jardim-de-infancia de um centro escolar que representam 17,6% da rede de
ensino de um municipio, num periodo de dez dias.

RESULTADOS: Verificou-se que 40% das criangas (n=10) apresentaram o prato
final vazio, sendo nestes o desperdicio nulo; em 48% das criancas (n=12) o
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