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Ponto de ativação cerebral
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Essential oils (EO) and propolis (P) have antimicrobial properties. Replacing additives 

to natural antimicrobials is a strategy for health promotion. The objective of this 

of natural extracts (EO and P) in whole-grain breads. A mix of EO (thyme, oregano 

and basil) and an alcoholic extract of propolis (P) were used in 2 formulations of 

bread samples, instead of a control sample (C). Besides analyzing the antioxidant 

macroscopic analysis and measurement levels of pH, water activity (aw), color and 

texture tests. 103 individuals performed sensorial tests by acceptance using seven-

point hedonic scale for color, texture, moisture and overall impression attributes, 

and by intention-to-buy test. Statistics were performed by programs Excel 2016, 

STATA 14.0 and FIZZ 2,5. Results showed that P samples presented greater 

antioxidant and bactericidal power; C and EO samples presented visual colonies 

of fungi on the sixth day of storage, while P samples in the eighth. The pH and the 

water activity measures met the standard for the bread products. The color spaces 

L * ranged from 57.11 to 63.50 and texture from 9.1 N to 50.2 N. The acceptance 

Index for the "overall impression" revealed that C sample was the most accepted 

not characterized in all parameters as substitutes for chemical preservatives. The 

P samples had longer preservation time compared to EO samples and all bread ❝ ❡ ➛ ✘ ❢ ✐ ❤ ♣ ❧ < ❥ ➜ Z , ♠ , ; ❥ ❦ ❦ , ❧ ❦ ❥ ♠ ❝ ❥ ❦ ❥ ❤❣ ❤ ♥ ♠ ✈ ✐ ❤ ✉ , 6 , = ✈ ✐ ❧ ♥ ❤ ♠ ❥ ♠ , ✐ ❝ ❤ ❦ ♣ ✈ = ❥ 6② ③ ④ ➄ ③ ❷ ③ ❾ ❹ ③ ④ ➈ ⑥ ✇ ① ② ③ ④ ➈ ③ ' ③ ➂ ⑤ ➁ ❷ ⑤ ⑥ ⑦ ➁ ➂ ✇ ① ➑ ⑦ ➄ ➂ ③ ❻ ⑥ ➈ ⑥ ➥ ➄ ❷ ➈ ➁ ✇ \ ⑨✇
Superior de Biotecnologia da Universidade Católica Portuguesa⑨ Instituto de Saúde Pública da Universidade do Porto❭ ❴ _ ❳ ❘ ❙ ❩ ❒ ❮ ❘ ❲
de solo arável. A transição de dietas ricas em produtos de origem animal para 

alternativas mais ecológicas será crucial tanto em termos de sustentabilidade 

face às recomendações atualmente vigentes.❘ ↔ ↕ ❖ _ ❭ ➙ ❘ ❨ ❲
consumo de leguminosas em Portugal.◆ ❖ _ ❘ ❙ ❘ ❚ ❘ ❯ ❭ ❵ ❲
perguntas de resposta aberta relativas a conhecimento, motivações e barreiras 

para o consumo de leguminosas em Portugal. Realizaram-se entrevistas a um 
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 Undernutrition screening and assessment tools are made up of 

various components. The association between these tools with length of hospital 

show the strongest association with LOS. ❘ ↔ ↕ ❖ ❫ _ ❭ ➙ ❖ ❨ ❲
 This study�s purpose is to investigate the association of the components ◆ ❖ _ ◗ ❘ ❙ ❘ ❚ ❘ ❯ ❱ ❲

 633 Portuguese inpatients were included in a prospective 

study. Data collection incorporated sociodemographic, clinical and functional 

characteristics. The nutritional status indicators from the undernutrition tools 

admission until discharge home (event of interest). Cox regression analysis was 

conducted and proportional hazard ratios (HR) models were adjusted for age, 

Charlson Index, professional activity and Katz Index.❳ ❖ ❨ ❩ ❚ _ ❨ ❲
 Factors independently associated with lower probability of being 

❫ ❘ ❴ ❫ ❚ ❩ ❨ ❭ ❘ ❴ ❨ ❲
 From all the components analysed, weight loss, gastrointestinal 

independently associated with longer LOS, since a lower probability of being 

nutritional status indicators with LOS which can be used to improve undernutrition 
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