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Portuguese seaweeds (red/brown/green) were determined by standard methods. 

calculated by using statistical processing of the probabilities of exceeding the 
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Contaminants (Hg, As, Cd, and Pb) contents were low and do not represent a 

).  Eicosapentaenoic 

acid was always more abundant than docosahexaenoic acid. Bioaccessibility 

varied between compounds and species. Iodine bioaccessibility can reach to 
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allowance. The seaweeds have potential to be a source of sustainable food but ❪ ❫ ⑩ ▲ ❖ ❶ ❬ ❲ , ❭ ❲ ❩ ❲ ▲ ▼ ❨ ❚
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There is evidence that Portuguese children under 3 years of age 

not targeted for this age group, and its nutritional composition and safety are ❖ ❯ ❱ ❲ ❫ ▼ ❑ ❳ ❲ ❨ ❚
months up to 3 years old) by replacing BC for IC and vice-versa. ❩ ❲ ▼ ⑧ ❖ , ❖ ❬ ❖ ❭ ⑨ ❚

 Consumption data was obtained from the National Food, Nutrition, 

Each AS corresponds to the total substitution from one cereal type to another ◆ ❲ ❨ ◗ ❬ ▼ ❨ ❚
sodium for this age group, considering the overall diet, is 1169 mg/day, and the 
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Further research involving fat addition to food processing as well as bioaccessibility ❪ ❫ ⑩ ▲ ❖ ❶ ❬ ❲ , ❭ ❩ ❲ ▲ ▼ ❨ ❚
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Marine species are increasingly viewed as a major source of 

food and health ingredients. Wild-harvested or cultivated seaweeds can be 

a solution to meet an increasing global demand for sustainable food source. 

Despite variation (duo to species, season, etc), seaweeds are one of the main 

and biomolecules, many showing important biological activities. However, 

seaweeds can accumulate some contaminants that can represent a hazard to 

special regulations enforced for the seaweeds used as human food/ingredient. 

total compounds concentration but also their maximum fraction released from 

the food into the digestive tract (bioaccessibility).❖ ❯ ❱ ❲ ❫ ▼ ❑ ❳ ❲ ❨ ❚
consumption of Portuguese seaweeds based on bioaccessibility studies.❩ ❲ ▼ ⑧ ❖ , ❖ ❬ ❖ ❭ ⑨ ❚

 Proximate composition, fatty acids (GC) and essential/
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 These results reveal that the consumption of BC among Portuguese ❪ ❫ ⑩ ▲ ❖ ❶ ❬ ❲ , ❭ ❲ ❩ ❲ ▲ ▼ ❨ ❚
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 Participants from the Portuguese National Food, Nutrition and 

Physical Activity Survey (IAN-AF 2015-2016), aged 18-84 years were included 

vs. consumers). The association between misreport 

and the contribution of food groups to the TEI was assessed through binary 

logistic regression models.◆ ❲ ❨ ◗ ❬ ▼ ❨ ❚
odds of having a contribution from those food groups below the median (OR:0.39, 

respectively). Under-reporters also showed lower odds of lower consumption 

the contribution to TEI was similar among under, plausible and over-reporters.❫ ❖ ▲ ❫ ❬ ◗ ❨ ❑ ❖ ▲ ❨ ❚
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 Preterm infants present an immature immune system with high 

susceptibility for early- or late-onset of intestinal dysbiosis. Maternal nutrition has 

been shown to be crucial for a healthy fetal growth and for the development of 

infant�s immune system. ❖ ❯ ❱ ❲ ❫ ▼ ❑ ❳ ❲ ❨ ❚
The aim of this study was to evaluate the association between 

adherence to Mediterranean Diet (MD) during pregnancy in women delivering 

prematurely and preterm microbiota and clinical outcomes.❩ ❲ ▼ ⑧ ❖ , ❖ ❬ ❖ ❭ ⑨ ❚
 This is an observational study including very preterm infants with 

unit of 

Maternal and neonatal sociodemographic and clinical data were collected from 

medical records. This trial is registered in clinicaltrials.gov as NCT03663556.◆ ❲ ❨ ◗ ❬ ▼ ❨ ❚
From the FEEDMI trial, 82 mothers-infants pairs were selected for the 

In addition, maternal MD adhesion promote a higher bacterial colonization of 

gut microbiota composition or even their clinical outcomes.❫ ❖ ▲ ❫ ❬ ◗ ❨ ❑ ❖ ▲ ❨ ❚
 MD adherence increased the fetal intrauterine growth and favored 

the gut microbiota composition of the preterm infants.❪ ❫ ⑩ ▲ ❖ ❶ ❬ ❲ , ❭ ❲ ❩ ❲ ▲ ▼ ❨ ❚
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