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Passado

Fundado em 1899 Instituto Central de
Higiene, com o objetivo de pbér em
funcionamento um mecanismo de defesa
da saude da populacao.
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e Ha mais de um século que os laboratorios do INSA efetuam
analises de alimentos.

e Final década de 30 - Goncalves Ferreira inicia os primeiros
trabalhos sobre constituintes dos alimentos.
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DAN - Areas Cientificas

e Composicao de Alimentos
— Bases Dados
— Rotulagem Nutricional

e Seguranca Alimentar e Avaliacao do Risco
— Vigilancia Epidemiologica
— Riscos Emergentes
— Toxicologia

e Estilo de vida, Dieta e seu impacto na saude
— Habitos Alimentares
— Nutricao Humana e Recomendacoes nutricionais
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Exemplos de Projetos
Composicao de Alimentos
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http://www.insa.pt/sites/INSA/Portugues/AreasCientificas/AlimentNutricao/Aplicacoes
Online/TabelaAlimentos/Paginas/TabelaAlimentos.aspx
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Muitos Paises tém bases de dados de composicao de alimentos

Quando se estima o aporte nutricional a partir de bases de dados de composicao de
alimentos. Como se explicam as diferencas observadas.

Diferencas Naturais
*Biodiversidade
«Sazonalidade

*Origem geografica

Diferencas Artificiais
Erros sistematicos

*Erros aleatérios

Teor de Vit C mg/100g de parte edivel
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www.eurofir.net

EurcFIR is providing the first comprehensive pan-Ewropean food information resource,
using state of the art database linking, 1o allow effective management, updating,
extending and comparability. This is an essential underpinning component of all food and
health research in Europe. EurcFIR & alse identifying and providing new infermation for

Partners and Countries
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EuroFIR - European Food Information Resource - Network of Excellence

missing clata for nutrients and biclogically active compounds with putative health effects, and
all food groups including traditional and ethnic foods. EwraFIR is seeking the views of all user
and stakeholder groups, in order 1o esablish and deliver their requirements for sustainable
and durable focd databank systems beyond the 5 year period of the MNoE.

POl

Other Collaborations
48 Cartral Food Rataanch Inisitte.
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OBJECTIVES

The PortFIR Programme

BEE Portyguese Food Information Resource

Collect, compile/collate, share and exchange information existing in Portugal, at
national and international level, essential for the assessment of nutritional status
and diet associated risk, in a normalized format compatible with international

requirements.

Data on Food composition, contamination and consumption will
be compiled and made available through an electronic platform
— SGRIA - loaded at national level with the information
produced in INSA and by the members of the PortFIR Networks

Approximately 60 public and
private entities:

State laboratories, universities,
health and supervisory
authorities, legislators and
regulators, traders and agro-
food sector organizations
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Sistema Nacional de Gestdo de Dados  SSD2 Project
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TC-23 Metrology in Food and Nutrition @ms

Processing (losses and gains)

Bioavailability & Bioefficacy

Read across/ Matrix Matching

y _‘9 Non - Artefactual differences
=
| ‘“ﬁ -
;"/

osodind 10} 114

Invasive-non
invasive matrices

Chemical component
Chemical Species
Food Commodities
Multi-center studies

Si
Units

Accurate Measurements

A specific session “dedicated to metrology for food composition analyses
“Food Composition Data - how do we assess quality?” - organized in cooperation with EUROFIR
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Seguranca Alimentar
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2012-2014
Observatoire de Recherche sur la Qualité de I'Environnement du Grand Sud-Ouest
Européen

- E uma iniciativa comum que congrega nove parceiros: Universidades e
Laboratérios de investigacao publicos de Portugal, Espanha e do Sudoeste de
Franca.

- Visa a avaliacao da qualidade quimica dos meios litorais e a criacdo de uma
base de amostras de referéncia.

« O INSA tem a responsabilidade de identificar as zonas de recolha de amostras
na regiao do Sado.

« Competéncias adquiridas e a adquirir:

— Capacitacdo do INSA para a realizacdo de ensaios pela técnica hifenada de HPLC-ICP-MS na
analise de espécies quimicas de arsénio.

— Dotar o INSA com metodologia Unica no pais.
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Biodegradable active packaging with rosemary extract (Rosmarinus
officinalis L.) to improve food shelf-life

Rose4Pack

Embalagens em Contacto
com Alimentos

Funding Institution: FCT
Duration: 2 years (2013 - 2015)
» Rose4Pack

Nano Pack 4Food THE CHALLENGE

To develop and evaluate the effectiveness of a biodegradable

active food packaging that incorporates rosemary extract
with antioxidant properties

QUADRO
E! I DE REFERENCIA ““ '
ESTRATEGICO

ﬂ_abelling and tracking of nanoclay from food fqackaging | o S HAERNE

CATUGAL 20072003 P A ERAC K, PACTIRES UE COMPETTIAGATE.

nanocomposites: a food safety issue - NanoPack4Food /

N
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UNIAO EUROPEIA

Funts Busapen
8 Desacvoimants Aecsnal

Transnational Cooperation

Agreement between Portugal (FCT) and Italy (CNR)

Desenvolvimento de

Type of project: Transnational Cooperation- Portugal/ltaly embalagens ativas @
Funding Institution: FCT ] B
Duration: 2 years (2015/2016). bIOdegradévels

Participant Institutions: INSA (Portugal) and Institute of

Polymers,Composites and Biomaterials (Italy)

GOVERNODE | waestimooa ncacho - CE_QF iy
? PORTUGAL | '™ : COMPETE PO H
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HYPOTHESIS: CHILDREN ARE EXPOSED TO MULTIPLE
MYCOTOXIN THROUGH THEIR DIET AND THIS CONSTITUTES A

HEALTH THREAT
MYCQI\/HX Are children
exposed to
mycotoxins

Exploring the toxic effects of mixtures of
mycotoxins in infant food and potential
health impact

mixtures in diet?

Are there interative
effects of mixtures in
toxicity?

Could this exposure
be a health threat to
children?

F C T FCT (PTDC/DTP-FTO/0417/2012), 2013-15

Fundagdo para a Ciéncia e a Tecnologia
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tdsp = posilife TDSExposure

http://www.tds-exposure.eu/
february 2012- january 2016

Coordination: ANSES (FR)
Participants : 19 European countries, 26 beneficiaries, including INSA

European countries never conducted a TDS studly.

$

The project aims to improve and standardize the monitoring of food
contaminants and beneficial compounds of the daily diet; and create a TDS
network at European level.

GOVERNO DE

 Nacional de Salde
PORTUGAL www.tds-exposure.eu Z
SEVENTH FRAVEWORK

NESTERD Dk SADDH

NTH FRAMEWOQORK
PROGRAMME



Alimentos geneticamente modificados: uma

ameaca para a saude?
1 Alergenicidade

® Lack of detectable allergenicity of transgenic maize and soya samples. JAC/ 2005

® A proteomic study to identify soya allergens- The human response to transgenic vs.
non-transgenic soya samples. int Arch Allergy Immunol 2007

@ Characterization of maize allergens- MON810 vs. Its non-transgenic counterpart.
J. Proteomics 2012

2 Engenharia genética vs. outras técnicas de melhoramento convencional

@® Microarray analyses reveal that plant mutagenesis may induce more transcriptomic
changes than transgene insertion. PNAS 2008

3 Estratégias de avaliag¢ao de risco

@ Plant natural variability may affect safety assessment data. Reg.7oxicol Pharmacol 2010

@ In vitro culture may be the major contributing factor for transgenic vs. non-transgenic
proteomic plant differences. Proteomics 2015
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BaSeFood

Sustainable exploitation of bioactive components
from the Black Sea Area traditional foods (FP7-

KBBE-227118)
Coordinator - L. Filippo D’ Antuono

The BaSeFood research Consortium consists of 13 partners. Six are from all the coastal
nations of the Black Sea Area: Russia, Ukraine (2), Romania, Bulgaria, Turkey and Georgia.
The others are from Italy (2), United Kingdom, Greece, Portugal and Serbia.

WP2 - Bioactive components, nutritional and microbiological
characterization of traditional foods (Caracterizacdo nutricional,
microbiologica e compostos bioactivos de alimentos tradicionais)

Workpackage leader — Helena S. Costa (INSA)
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PTranSALT

Avaliaciao de acidos gordos frans, gordura saturada e sal em alimentos processados:

estudo do panorama Portugués (2012-2015)

Investigador
responsavel

Parcerias

Financiamento

Objetivo

Helena Soares Costa

Departamento de Epidemiologia (INSA, I.P.)
Faculdade de Farmacia da Universidade do Porto

INSA, L.P.

Aprofundar e atualizar o conhecimento sobre os teores de AGT, AGS, gordura
total, colesterol e sal em alimentos processados disponiveis no mercado
portugu€s e amplamente consumidos pela populacdo portuguesa, com a
finalidade de fornecer informac¢ao fundamental para a formulacdo de politicas
alimentares e de nutri¢cao, contribuindo para melhorar o estado nutricional e de
saude da populagao portuguesa

http://www.insa.pt/sites/INSA/Portugues/ID/Paginas/PTRANSALT.aspx
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“Childhood Obesity Surveillance Initiative”
COSI-PORTUGAL 2008, 2010, 2013

*O COSI-Portugal esta integrado no 2008- Excesso de peso 37,9%
tudo COSI da OMS/E
?1S7upa0|'ses). ° /Europa incluindo 15,8% obesidade
2010- Excesso de peso 35,7%

eSistema articulado com as 7 regides de

, . . . o L]
Saude (ARS e DRS Madeira e Acores) incluindo 14,7% obesidade
_ - o 2013- Excesso de peso 31,6%
eSistema de vigilancia nutricional
infantil de criancas portuguesas incluindo 13,9% obesidade
dos 6-8 anos
60
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Rito A et al. Prevalence of obesity among Portuguese \@}6\ &g@ qe,*i“(b \gé"b Q’L‘z\ @}é‘b \/,5,@@ &5\‘% (\\9“} $®t9° & 0@“5\
children (6-8 years old) using three definition criteria: <F e® < N & < 2 <

COSI Portugal, 2008. Pediatric Obesity, 7(6), 413-422.
2012. u § year-olds 7 year-olds ®8year-olds ®9year-olds
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Food and Nutrition
Department has been
designated “WHO
Collaborating Centre
for Nutrition and
Chilhood Obesity”’

from 21 July 2015

N vabr e smecier
) Al
e

WORLD HEALTH ORGANIZATION " - ety
ORGANISATION MONDIALE DE LA SANTE Date: 21 July 2015 / K4 7/f cealor Ao "
WELTGESUNDHEITSORGANISATION ol o y e = - = /
BCEMWPHAR OPTAHWIALIMA 3/JPABOOXPAHEHWS o J¢ SE7HTA
REGIONAL OFFICE FOR EUROPE ,E )g >
BUREAU REGIONAL DE L'EUROPE g iy
REGIONALBURO FUR EUROPA ) 4 - STV /
EBPOMENCKOE PETMOHANEHOE BIOPO Doctor Fernando Almeida

Food and Nutrition Department

Head office: . : :
e National Institute of Health Dr Ricardo Jorge .
UN City, Marmorvej 51, i — Tt CPreciic g
DK-2100 Copenhagen @, Denmark Avenida Padre Cruz. 47 -/r'y‘f{u(t'e - = b
Tel: +45 45 33 70 00; Fax: +45 45 33 70 01 ¥ is ; io o Puileoyt Al
Email: contact@euro.who.int 1649-016 Lisbon ’Y(""f"h'] e >
Website: hitp://www.eurc.who.int Portugal Yarean bt A
Js ot ~4
Our reference: POR-11 Your reference: ° o
Notre rétérence: Volre référence:
Unser Zeichen: Ihr Zeichen:
Cm. Haw Homep: Ha Baw Homen:
Fernal Almeida
Presidente d ho Diretive
. Insti acienal aude
Dear Dr Almeida, o lees

Doutor Ricardo Jorge - INSA, 19

I am pleased to inform you that the World Health Organization has designated the Food and Nutrition
Department, National Institute of Health Dr Ricardo Jorge as WHO Collaborating Centre for Nutrition and
Childhood Obesity. under WHO's reference number POR-11. As previously agreed, Prof Dr Jose Maria
Albuquerque and Dr Antonia Calhau will act as Heads of the Centre. Should there be any change in the future,
please inform WHO without delay.

The agreed terms of reference and workplan of the Centre are attached. We wish to emphasize that institutions
designated as WHO collaborating centres are expected to implement the agreed workplan in a timely manner
and to the highest possible standard of quality. Any issue that may affect the implementation of the agreed
workplan should be brought to the attention of the WHO responsible officer, Ms Frederick Mantingh. e-mail:
mantinghf@who.int. For information on administrative matters, please visit the WHO website:
hup/iwww.who.int/collaboratingeentres/information/en/

We wish also 1o emphasize that institutions designated as WHO collaborating centres must comply with the
attached Terms and conditions for WHO collaborating centres. Please note that the WHO name and emblem
may only be used by a WHO Collaborating Centre as described in the terms and conditions. On the anniversary
of the designation date, institutions designated as WHO collaborating centres must complete a short online
progress report. Details will be sent to the email address of the Head of the Centre specified in the designation
form.

The designation as a WHO Collaborating Centre will be effective for a period of four years, as from 21 July
2015 and will automatically end on 21 July 2019 unless redesignation has been approved by WHO before that
date. During the period of designation, either party may revoke the designation at any time by giving three
months advance notice in writing.

1'look forward to our successful collaboration.

Yours sincerely,

1 Jr
/ S
. / L 4
¥ /
Zsuzsanna Jakab
Regional Director
UN City, Marmorvej 51 Tel.: +45 45 33 70 00 Email: contact@euro.who.int
DK-2100 Copenhagen @ Fax: +45 4533 70 01 Website: http://www.euro.who.int

Denmark
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MoniQA

Association

MoniQA Association
(Monitoring and Quality Assurance in the Total Food Supply Chain)

PortFIR \---

www.insa.pt

:=2=2 EuroFIR

"IMEKD FCLDs

Metrology Promoting Objective and Measurable Food Quality and Safety
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Analise Quimica Alimentos:

>Composi§50 Alimentos (Macronutrientes, Vitaminas, Minerais,
Compostos Bioativos)

» Contaminantes (Micotoxinas, Metais Pesados, Nitratos)

» Aditivos,

» Alérgenos Alimentares (Glaten/Gliadina)
»Embalagens e Material de contacto com Alimentos

Laboratdrio acreditado de acordo com EN ISO/IEC 17025
desde Janeiro de 2008, pelo IPAC

|mc INSTITUTO PORTUGUES DE ACREDITACAQ

acreditagio
—_
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Cromatografia Liquida

- Vitaminas

- Antioxidantes
- Nitratos

- Aminoacidos
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Minutes

Perfil Aminoacidos do Arroz



Cromatografia Liquida
Com Detetor Massas
LC-MS/MS

- Acrilamida

- Folatos Naturais
- Vitamina B12

- Micotoxinas

Folatos Naturais — Separacao Vitameros
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Cromatografia Gasosa
- Acidos Gordos
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Perfil acidos gordos 6leo refinado
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HPLC-ICP-MS

-Especiacao Arsénio (Organico e Inorganico)
- Especiacao Selénio
- Contaminantes

|ICP-OES

- Minerais
- Oligoelementos
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cultivar a neranga
Colher qanhos em saude






