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1. Summary

Pulplng project aims at the development of a high-quality pumpkin pulp product enriched and
preserved by added-value compounds obtained from pumpkin by-products, fostering an
integrative and sustainable strategy. Obtaining extracts with high preservative capacity from
pumpkin by-products, more specifically the seeds, peel and fibers, is the main goal of the WP2 —
“Sustainable recovery of compounds with preserving capacity from pumpkin by-products”. This
report regards the deliverable D 2.7 — “One presentation in an international conference regarding
the identification and optimization result” of the WP2, that comprises the dissemination of work
developed in Task 2.2 — “Optimization of sustainable and industrially feasible extraction

processes of natural preservatives”.

2. Description

The present deliverable lists the oral and poster communications presented or accepted for
presentation regarding the identification of bioactive compounds in the pumpkin byproducts. The
results regarding the optimization of the extraction were accepted for presentation in the

international conference “XXVI Encontro Galego-Portugués de Quimica” in November 2022.
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