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1. Summary 

PulpIng 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 Química” in November 2022. 

 

2.1. Oral Communications 

Leichtweis, M. G., Molina, A. K., Pereira, C., Pires, T. C. S., Bachari, K., Ziani, B. E. C., Ferreira, 
I. C. F. R., Barros, L. Bioactive properties of bio-residues from food industry: pumpkin seeds, 
peels, and fibrous strands. 2nd Meeting of the Group of Portuguese Chemists Abroad of the 
Portuguese Chemical Society. 10 June 2021. Lisbon, Portugal (ANNEX D2.8A). 

 

Leichtweis, M. G., Molina, A.K., Pereira, C., Chaski, C., Polyzos, N., Petropoulos, S.A., Ferreira, 
I.C.F.R., Barros, L. Food industry by-products applied as pumpkin-based foodstuff preservatives. 
Chromatography helps in times of crisis. 17 December 2021. Lisbon, Portugal (ANNEX D2.8B). 

 

Leichtweis, M. G., Molina, A. K., Pereira, C., Pires, T. C. S., Calhelha, R., Oliveira, M.B.P.P., 
Ferreira, I. C. F. R., Barros, L. Pumpkin by-products as a source of preservative compounds for 
food application: valorization of industrial bioresidues towards a sustainable system. XVI 
Encontro de Química dos Alimentos. 23-26 October 2022. Castelo Branco, Portugal (ANNEX 
D2.8C). 

 

Leichtweis, M. G., Molina, A. K., Pereira, C., Pires, T. C. S., Calhelha, R., Neji, T., Oliveira, 
M.B.P.P., Ferreira, I. C. F. R., Barros, L. Subprodutos de abóbora como fonte de conservantes 
naturais para aplicação alimentar. IV Congresso Nacional das Escolas Superiores Agrárias. 3-4 
November 2022. Santarém, Portugal (ANNEX D2.8D). 
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2.1. Poster Communications 

Leichtweis, M. G., Molina, A. K., Pereira, C., Pires, T. C. S., Ferreira, I. C. F. R., Barros, L. 
Pumpkin bioresidues as sources of bioactive compounds for food application. 7th Portuguese 
Young Chemists Meeting (7PYCheM). 19-21 May 2021. Bragança, Portugal (ANNEX D2.8E). 
 
Leichtweis, M. G., Molina, A. K., Pereira, C., Pires, T. C. S., Ferreira, I. C. F. R., Barros, L. 
Compostos bioativos de bio-resíduos de abóbora para aplicação em alimentos. Encontro com a 
ciência e tecnologia em Portugal (Encontro Ciência `21). 28-30 June 2021. Lisbon, Portugal 
(ANNEX D2.8F). 
 
Leichtweis, M. G., Molina, A. K., Pereira, C., Chaski, C., Polyzos, N., Petropoulos, S.A., Ferreira, 
Isabel C.F.R., Barros, L. Food industry by-products applied as pumpkin-based foodstuff 
preservatives. Royal Society of Chemistry Poster 2022. Twitter Conference (On-line). 1 March 
2022 (ANNEX D2.8G). 
 
Leichtweis, M. G., Molina, A.K., Pereira, C., Calhelha, R. C., Bachari, K., Ziani, B.E.C., Ferreira, 
I.C.F.R., Barros, L. Valorização de cascas, sementes e fibras de abóbora no desenvolvimento de 
extratos bioativos para aplicação alimentar. Encontro com a ciência e tecnologia em Portugal 
(Encontro Ciência `22). Lisbon, Portugal. 16-18 May 2022 (ANNEX D2.8H). 
 
Leichtweis, M. G., Molina, A. K., Pereira, C., Dias, M.I., Charikleia, V., Petropoulos, S.A., 
Oliveria, M.B.P.P, Barros, L. The identification of preservative compounds from pumpkin fruit 
peel for the development of a fruit pulp product. Innovation in Mediterranean Traditional Foods: 
novel products and processes (IMTF). Bragança, Portugal. 13-14 October 2022 (ANNEX D2.8I). 
 

Leichtweis, M. G., Molina, A. K., Pereira, C., Pires, T. C. S., Calhelha, R., Neji, T., Oliveira, 
M.B.P.P., Ferreira, I. C. F. R., Barros, L. Evaluation of the potential preservative capacity of 
pumpkin (Cucurbita maxima Duchesne) by-products. 23-26 October 2022. Castelo Branco, 
Portugal (ANNEX D2.8J). 

 

Leichtweis, M.G., Molina, A.K., Pereira, C., Dias, M.I., Pires, T.C.S., Calhelha, R.C., Bachari, 
K., Ziani, B.E.C., Oliveira, M.B.P.P., Ferreira, I.C.F.R., Barros, L. Natural compounds with 
preservative capacity obtained from by-products of pumpkin industrial processing. 2nd 
International congress on bioactive compounds (ICBC). 9-10 November 2022. Campinas, São 
Paulo, Brazil (ANNEX D2.8K). 

 

Leichtweis, M.G., Molina, A.K., Pereira, C., Pires, T.C.S., Calhelha, R.C., Mohamed, M.H., 
Oliveira, M.B.P.P., Ferreira, I.C.F.R., Barros, L. Egyptian pumpkin by-product extracts as natural 
food preservatives. 17 November 2022. Lisbon, Portugal (ANNEX D2.8L). 

 

Molina, A.K., Leichtweis, M.G., Pereira, C., Pires, T.C.S., Calhelha, R.C., Bachari, K., Ziani, 
B.E.C., Ferreira, I.C.F.R., Barros, L. Food preservative extracts from pumpkin by-products. 17 
November 2022. Lisbon, Portugal (ANNEX D2.8M). 
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Leichtweis, M.G., Molina, A.K., Pereira, C., Carocho, M., Charikleia, V., Spyridon, A.P., 
Oliveira, M.B.P.P., Ferreira, I.C.F.R., Barros, L. Recuperação de subprodutos da indústria 
alimentar para extração otimizada de compostos fenólicos. XXVI encontro Galego-Portugués de 
química. 16-18 November 2022. Santiago de Compostela, Spain (ANNEX D2.8N). 

 

Leichtweis, M.G., Molina, A.K., Pereira, C., Dias, M.I., Carocho, M., Oliveira, M.B.P.P., 
Ferreira, I.C.F.R., Barros, L. Identificação e otimização da extração de compostos fenólicos de 
cascas de abóbora ‘Butternut squash’. XXVI encontro Galego-Portugués de química. 16-18 
November 2022. Santiago de Compostela, Spain (ANNEX D2.8O). 
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