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23. Evaluating the Impact of Leaching on the Nutritional Composition and Bioactive 

Potential of Quercus pyrenaica Acorn Flour. 



Maria Luz Maia1, Cristina V. Rodrigues1, Pedro Babo2, Manuela Pintado1 
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25. Tailoring Food Products to Meet the Nutritional Needs of Seniors: The Diet65+ 

project.  
Ana Sofia Salsinhaa, Marta Correiaa, Isabel Oliveirab, Miguel Azevedob, Manuela Pintadoa* 
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1 Plant Reproductive Biology and Advanced Microscopy Laboratory (PReBAIL). Department of Stress, 

Development and Signaling in Plants. Estación Experimental del Zaidín (EEZ), CSIC, Granada, Spain. 
2 University Institute of Research on Olive and Olive Oils (INUO), Jaén, Spain. 
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41. A One Health Approach to Microplastics Risk Assessment in the Food Ecosystem. 
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compounds using a Box-Behnken design. 
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Ángel Martínez Sanmartín5, Manuela Pintado6 and Faten M. Ibrahim7 
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INNOPROTEIN PROJECT.  
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61. Characterization of Low- Cadmium Accumulating Genotypes in Bread Wheat (Triticum 
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