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Introdution

In the conventional bakery industry, artificial additives such as colors, flavors and preservatives are
commonly used to improve product appearance, flavor, and shelf life. However, consumers are
increasingly rejecting these additives in favor of healthier alternatives. This trend 1s driving the
growing use of natural ingredients and “clean label” products in the bakery and pastry sector, which
are notable for their absence of artificial additives [1]. Plant-based colorants obtained from leaves,
stems, fruits, and flowers are emerging as promising alternatives due to their numerous health
benefits and the growing global interest 1n these products [2].

Objectives Methodology

The study investigated the replacement of artificial
coloring with turmeric extract (Curcuma longa L.) In
orange “quenjadas’, a typical Portuguese cake.

Concentrations of 50 and 100 mg of turmeric extract per “quenjada”
were tested, resulting in four formulations: with artificial coloring,
without coloring, with 50 mg of turmeric extract and with 100 mg of

turmeric extract. Colour and texture analyzes were carried out to
evaluate the different formulations.

Results

The colour results show that the “queijadas” enriched with
curcuma extracts have similar L* and b* parameters to
those with artificial color, except for the a* parameter.
Internally, the 50 mg curcuma-based “queiljadas” are more
similar to the control. Externally, the 50 mg curcuma-based
“queijadas” are closer to the L* parameter, while the 100
mg curcuma-based ‘“queiadas” are closer to the b*
parameter. In terms of texture, the curcuma-based
“queljadas” are softer and less sticky than those with
artificial color and without color. The 100 mg curcuma-
based ‘“quenjadas” are the least hard, while the 50 mg
curcuma-based “quenjadas” are the least sticky.

100 mg of turmeric extract ‘ ‘ 50 mg of turmeric extract

Conclusions

The results indicate that the turmeric extract improves the texture, making the product softer and less sticky. This encourages the
replacement of artificial colors with natural alternatives without significantly impacting the sensory properties of the food.

Aknowledgements

This work was supported by national funds through FCT/MCTES (PIDDAC): CIMO, ) ) i ) )
UIDB/00690/2020  (DOI:  10.54499/UIDB/00690/2020) and  UIDP/00690/2020  (DOI: @@ incorporation into food, supporting food quality
10.54499/UIDP/00690/2020); and SusTEC, LA/P/0007/2020 (DOI: 10.54499/L.A/P/0007/2020), and for o land safety, and developing hlgh_quahty pr()ducts
the national funding by FCT and P.L in the form of the institutional scientific employment program for DS (GO&IS 3 and 1 2)

the contracts of L. Barros, R, and A. Fernandes, through the individual scientific employment program- _/\,\/\'

contract for E. Pereira (2021.03908.CEECIND), and the PhD fellowship 2022.14682.BD of Elizandra
Ardohain. C. Caleja is thankful for her contract through the project VIIAFOOD (PRR | Aviso n. °02/C05
-101/2022; n. ° de agenda: C644929456 -00000040). This work was also carried out under Agenda Referen.ces _

VIIAFOOD - Plataforma de Valoriza¢ao, Industrializacdo e Inovagao Comercial para o Agro-Alimentar [1] Cassiday, L. (2017). Clean label: the next. inform, 25(8), 7.

(n.° C644929456-00000040), a project supported under the PRR (www.recuperarportugal.gov.pt), and [2].Albuquerc.1ue, B.R., Oliveira, M. B. P., Barros, L., & Ferreira, I. C. (2021). CO uld
financed by the European Union/Next Generation EU. fruits be a reliable source of food colorants? Pros and cons of these natural additives.

Critical Reviews in Food Science and Nutrition, 61(5), 805-835.
Centro de Lborstory fo ; ;lpb INSTITUTO POLITECNICO
Investigacéo Technologyin DE BRAGANGA
de Montanha Mountain Regions

U3 | This work aims to explore natural matrices for safe

F dl - : - Fin_a_nciado pe_la v _,.‘“ —
( JniVCFSidadeV 1 20 FCT =t @PRR 3 55t T FOOD B

¢ aTecnologia



