
9 :00- 12 :30  SECT ION  3 :  NOVEL  TECHNOLOGIES ,  PROCESSES ,  AND  PRODUCTS
C H A I R S :  MAR IA  INÊS  D IAS  AND CARLA  PERE IRA

09 :00-9 :30  P LENARY  SESS ION  5 :  MAR IO  MART ÍNEZ
 
9 :30- 1 1 : 1 0  ORAL  SESS ION  5

          9 : 30-9 :40  R ICARDO N .  PERE IRA  
"ELECTR IC  F IE LDS  -  A  PROMIS ING TECHNOLOGY TOWARDS SUSTA INABLE  PROCESS ING OF  GRA IN-
BASED FOODS"

          9 :40-9 :50  ER I KA  N .  VEGA 
"EXTRUDED FORMULAT IONS  BASED ON R ICE  AND CH ICKPEA :  D IETARY  F IBER  AND
OL IGOSACCHAR IDES"

          9 :50- 10 :00  L I EGE  PASCOAL INO
"BREAD FREEZ ING AS  A  NEW ALTERNAT IVE  TO CONSUMPT ION"  
                        

          1 0 :00- 10 : 10  CAROLA  CAPPA
"STUDY OF  THE  TURBO-TECHNOLOGY POTENT IAL  IN  THE  PRODUCT ION  OF  GLUTEN-FREE
INGRED IENTS  AND POTATO-BASED PASTA"

          1 0 : 10 - 10 :20  ÁNGEL  L .  GUT IÉRREZ
"APPL ICAT ION  OF  SHORT-T IME  H IGH  HYDROSTAT IC  PRESSURE  TREATMENTS  TO WHOLE  BUCKWHEAT
GRA INS  TO MODULATE  THE  FUNCT IONAL  PROPERT IES  OF  THE  RESULT ING FLOURS"

          1 0 :20- 10 :30  ANTON IO J .  VELA
"PHYS ICAL  MODIF ICAT ION  OF  R ICE  F LOUR  V IA  ULTRASON ICAT ION .  INFLUENCE OF  TREATMENT  T IME
AND TEMPERATURE"

          1 0 : 30- 10 :40  NATAL IA  P .  V IDAL
" IMPROVING THE  NUTR I T IONAL  VALUE  OF  COLD-PRESSED O I LSEED  CAKES  THROUGH EXTRUS ION
COOK ING"

          1 0 :40- 10 :50  COSTANZA CECCANT I
"ENR ICHMENT  OF  FRESH  EGG PASTA  W I TH  ANT IOX IDANT  EXTRACTS  OBTA INED  FROM W I LD  I TAL IAN
PLANTAGO CORONOPUS L .  AND  CH ICOR IUM INTYBUS  L .  AND  QUAL I TY  CHARACTER ISAT ION  OF  THE
FRESH  END PRODUCT"

          1 0 :50- 1 1 : 00  ROSAL IA  LOPEZ-RU IZ  
"NEW INGRED IENTS  IN  THE  PREPARAT ION  OF  COOK IES  TO M I T IGATE  ACRYLAMIDE  CONTENT"

          1 1 : 00- 1 1 : 1 0  M IR IAM HERNANDEZ- J IMENEZ
"APPL ICAB I L I TY  OF  NEAR  INFRARED SPECTROSCOPY ON WHEAT  F LOUR  SUPPLEMENTED  W I TH  LENT I L
F LOUR"

1 1 : 1 0 - 1 1 : 30  COFFEE  BREAK  AND POSTER  SESS ION

Trends in grain-based foods
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