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ABSTRACT IV.6

PHYSICOCHEMICAL AND NUTRITIONAL CHARACTERIZATION OF QUINCE (CYDONIA OBLONGA) FROM THE
COVA DA BEIRA REGION
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Quince (Cydonia oblonga) is a fruit from autumn season, which is composed of 91% pulp, 5% seeds, and 4% peel
(Veloso et al. 2020). The quince pulp is yellowish, hard, acidic and astringent, consequently, it is not normally
consumed fresh. Therefore, it is commonly used in the preparation of jams and jellies (Regato et al. 2017).
Consumption of quince provides health benefits due to its nutritional characteristics, for example, quince is
rich in phenolic compounds, which have antioxidant, anti-inflammatory, antimicrobial, anti-ulcerative and
anti-carcinogenic properties (Zhang et al. 2019). Despite the health benefits of consuming quince and the ease
of growing the quince tree, which is resistant to adverse weather conditions; quince production is often
neglected and undervalued. To valorise quince from Portugal, the physicochemical and nutritional properties
of four varieties of quince (Maga, Péra, Portugal and Galega) from Cova da Beira region were studied.

Regarding the quality/physical-chemistry, weight, size, colour (L*a*o*), texture, total soluble solids (TSS), pH and
acidity were determined. Considering nutritional analysis, moisture, protein, fat, ash, fibre, sugars, and minerals
were evaluated. In general, quinces from Cova da Beira are mainly composed of water (average value 785
g.100g-1) and sugar (average value 8.6 g.100g-1). Fructose is the major sugar followed by glucose and sucrose.
The sweetest variety was Galega (18,8 °Brix). Portugal variety stands out for the highest amount of potassium
(227.4 mg.100g-1) and the brightest skin (L = 75.8). Maga variety presented the highest size (80.6 mm), weight
(277.8 @) and the highest values for texture parameters. The variability in the characterization data of quince
varieties can be explored to develop new products, which can result in the valorisation of the resource and,
consequently may encourage quince cultivation in Portugal.
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