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for reasons related to preventing disease and promoting health”. 
The objective of this study was to compare the healthiness of RTECs by three 
existing nutrient profiling models: WHO Regional Office for Europe nutrient profile 
model (WHO Euro), the EU Pledge system and the United Kingdom Office of 
Communication nutrient profile model (OFCOM). In order to enhance the reliability 
of the results the selected models can be applied for different purposes and 
target groups. 
A convenience sample of 50 RTECs was collected from three food retail chains 
in the Lisbon area. RTECs were classified as children’s cereals and non-children’s 
cereals. The nutritional information collected included: energy (kcal), saturated 
fat (g), total fat (g), sugar (g) and sodium (mg)/salt (g). All the different nutrients 
were calculated for 100g of cereal. 
From the RTECs included in our study only 10% (n=5) met all the requirements 
of the three selected nutrient profile models. For total sugar content, 90% (n=45) 
and 20% (n=10) of RTECs met the criteria for EU Pledge system and WHO Euro 
model, respectively. For sodium and salt 80% (n=44) of RTECs met the criteria for 
EU Pledge system and WHO Euro model. Only 20% (n=10) of RTECs analysed 
had lower OFCOM cut-off scores (<4).
In general, the WHO model applies stricter eligibility criteria, therefore the 
percentage of cereals allowed for marketing to children is lower compared with 
the EU Pledge and OFCOM models. Nutrient profiling models seems to be an 
important tool in supporting public health policies particularly the ones related to 
evaluate and improve nutritional quality of foods, especially when involving children.
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INTRODUCTION: Nowadays, there are two major concerns of society, namely: (i) 
concern for health and demand for foods that may have health benefits; and (ii) 
increase of food waste produced by the food industry. The study of food and its 
by-products features can be one of the solutions for these two major concerns.
OBJECTIVES: In this study a comparative analysis was performed between the 
pulp and the by-product of prickly pear determining moisture, ash, total protein, 
total fat and dietary fibre contents.
METHODOLOGY: In 2017, the prickly pears were obtained at Herdade de Peliteiros 
(Silveiras, Montemor-o-Novo, Évora). For determination of moisture content, 
a gravimetric method was used applying a dry air oven, and the ash content 
was determined using the process of incineration at 525 °C. For total protein 
content, Kjeldahl method was applied, and for total fat, acid hydrolysis followed 
by extraction with petroleum ether using a Soxhlet apparatus. Finally, the dietary 
fibre content was determined by an enzymatic-gravimetric method.
RESULTS: With the results obtained, it was possible to verify that water is the main 
constituent of the pulp and peel of prickly pear, 83% and 84%, respectively. It 
was also found that the pulp had a higher content of total protein, total fat and 
dietary fibre than the by-product of prickly pear. However, the peel also shows 
considerable amounts of dietary fibre (2,8 g/100 g).
CONCLUSIONS: In summary, both parts of prickly pear can be considered a good 
source of dietary fibre. This study may also contribute to promote the use of 
prickly pear by-product in the formulation of new food products and therefore 
to reduce food waste.

ACKNOWLEDGEMENTS: This work was financed by INSA under the project BioCOMP 

(2012DAN730). Tânia Gonçalves Albuquerque acknowledges the PhD fellowship (SFRH/

BD/99718/2014) funded by the FCT, FSE and MEC.

PO36. MICROBIOLOGICAL ANALYSIS OF WATER 
FOR HUMAN CONSUMPTION
Maria Teresa Santos1; Daniela Pires1; Micaela Ângelo1; Célia Alcobia 
Gomes1 

1 Escola Superior de Tecnologia da Saúde de Coimbra

INTRODUCTION: The waters intended for human consumption must comply with 
sensory, chemical and biological requirements. However, directly or indirectly, 
the water can be subject to contamination resulting from sewage waters or of 
excrement coming from another source.
To ensure water quality and safeguard public health, it is necessary to carry out 
the purification of raw water intended for human consumption and make the 
treatment of waste water contained in the sewers.
OBJECTIVES: The experimental procedure performed intends to illustrate the 
assessment of bacterial indicator of faecal contamination.
METHODOLOGY: To evaluate the contamination of drinking water was made an 
analysis of 3 water samples of public source and 3 samples of private wells. 
The procedure consists in the enumeration of fecal and total coliforms, fecal 
enterococci, total heterotrophic and detection of sulphite-reducing spores, based 
on the technique of filtering screens, through incorporation, with selective means 
for each type of microorganisms.
RESULTS: All samples have at least one of the values above the reference value 
for one of the microorganisms in analysis. With the results of the analysis we can 
see that none of the analysed waters is good for consumption.
DISCUSSION: In addition to the organoleptic characteristics, such as physical 
appearance, color, smell, taste and chemical composition of the water, it is 
important to do the assessment of bacterial indicator of faecal contamination 
because this allows us to discover possible contamination or pollution that modify 
the water.
CONCLUSIONS: It is important to note that it is necessary to pay attention to the 
water that we consume, since although this seems good for us consumption 
might be contaminated, being detrimental to our health. 
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INTRODUÇÃO: O ambiente familiar em que as crianças crescem parece ser um 
fator influenciador do ganho ponderal. Com a introdução da mulher no mercado 
de trabalho e a necessidade crescente de ter ambos os progenitores a trabalhar, 
recai muitas vezes sobre os avós o papel de educar e alimentar as crianças, 
influenciando o estilo de vida das mesmas. 
OBJETIVOS: Avaliar se há relação entre o excesso de peso das crianças e o 
tempo passado com os avós.
METODOLOGIA: O estudo foi realizado na Unidade de Diabetes e Obesidade do 
Hospital de Tomar durante um ano, tendo sido incluídas 148 crianças com idade 
média de 11,6 anos. Destes, 84 era raparigas (56,4%) e 64 rapazes (43,2%). 
Nenhuma apresentava doenças congénitas. Foram criados 4 grupos, mediante 
a frequência com que estão com os avós: Grupo I (diariamente); Grupo II (fim de 
semana); Grupo III (nas férias > 15 dias); Grupo IV (não passam tempo com os avós) 
e posteriormente foi realizado o cálculo do percentil, segundo a Direção-Geral da 
Saúde. A análise estatística foi realizada através do software informático SPSS 24. 
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