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Framework

Framework

The Project +AGRO: Organizational, Energy and Occupational Health and Safety
qualifications in the AgriFood Industry (Project 04 / SIAC / 2015 — SIAC 16159) aims
to qualify small and medium-sized enterprises (SMES) in the agro-food sector, namely
in the following product subsectors: Meat, Horticultural, Dairy products and Bakery.

The strategy of the project relies in the creation of solutions that answer effectively
and efficiently to the failures identified in the market: (1) In-depth knowledge of the
reality of companies by territorial region; (2) Creation of practical computational tools;
(3) Creation and dissemination of best practices; (4) Development of technology-
based solutions using ICT&E, available to SMEs on a single free access platform; (5)
Training SMEs to introduce innovation into their production systems and to use the

developed computational tools.




Congress +AGRO

Congress +tAGRO

Congress +AGRO is a technical and scientific international event devoted to food
science and technology. It brings together researchers, scientists, policy makers,
professionals and students from multidisciplinary food-related fields to share the latest
advances in the current scientific knowledge, with industrial relevance and new
developments in food science and emerging technologies. It aims to discuss
innovations either in the approach or in the methods used along the food processing
chain, as well as promising food processing technologies, which are significant for the
science community or for the food industry. Communications addressing the novel
combination of more than one technology are welcome, as well as studies dealing

with innovation and advances in all branches of food science.

See all details at https://congresso.maisaqgro.pt/en/home-en/
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Topics

Topics

* Novel and emerging technologies for food processing
* Innovations in Food

* Meat Science and Technology

* Processing of horticultural products

» Dairy technologies and processes

» Bakery and pastry trends and innovation

* Occupational Health and Safety in agrifood industry
» Energy Efficiency

* Organizational Management

* ICT in AgriFood industry

* Food Safety and Security

* Waste reduction and sustainability

* Entrepreneurship

* Knowledge transfer, Skills and Qualifications

Details of the "Scientific Sessions" at the Congress +AGRO 2018:

* Food technology: Discussion on food handling technigues, food processing and
Equipment, ranging from pure research, practical experiments, technical
improvement and engineering practices.

* Food innovations: new product development, new processing, preservation and
packaging techniques.

* Meat Science and Technology: This track explores the emerging science and
technology, methods, and trends pertinent to meat and/or poultry-processing.

* Processing of horticultural products: Horticultural are very perishables products.
Different technologies and methods within processing and storage help reducing its
wastage and provide new products with increased market value.

+ Dairy technologies and processes: This track discusses method, procedures,
techniques and technologies to improve processing and preservation of milk and the
development of milk products (cheese, butter, ghee, curd, buttermilk, yogurt, paneer,
condensed milk, ice cream, etc.).

* Bakery and pastry trends and innovation: Basic trends in bread, bakery, and pastry
innovation are discussed, showing the advances in processes, techniques and



Topics

technologies leading to improve market and health.

* Occupational Health and Safety in AgriFood Industry: This track is devoted to the
analysis and discussion of OSH topics in handling, preparation and storage of food.

* Energy Efficiency:

* Organizational Management: Perspective of managerial problems confronting
firms in the agrifood industry, discussing the increasing interdependence among such
companies and focusing on creating consumer value.

* Technical workshops on computational tools developed in the +AGRO project for
occupational risk assessment, energy efficiency analysis, industrial management
improvement:

Computational tool for occupational risk assessment in agrifood industry:

e Examples of good practices in Occupational Safety and Health in
agrifood industry.

e Computational tool for occupational risk assessment in agrifood industry
OIRA - Online interactive Risk Assessment and its offline version.

e Discussion.
Computational tool for energy consumption prediction in agrifood industry:
e Examples of good practices of Energy Efficiency in agrifood industry.
e Updated computational tool COOL-OP.
e Discussion.

Computational tool for the application of technological, organizational and
management systems of productive systems:

e Examples of good practices in the management of agrifood productive
processes.

e Computational tool for organizational and productive processes
management.

e Discussion.

* Invited keynotes on the current status of food processing industry and future
system technologies.

10
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Program

October 3

09h30 Opening Ceremony Auditorium
Mayor of Castelo Branco - Luis Correia
President of InovCluster - Claudia D. Soares
Vice-Dean of Universidade da Beira Interior - José Pascoa Marques
Pro-Dean of Universidade de Evora - Miguel Elias
President of Instituto Politécnico da Guarda - Constantino Mendes Rei
President of Instituto Politécnico de Viana do Castelo - Rui Teixeira
President of Instituto Politécnico de Castelo Branco - Antonio Fernandes
Regional Director of Authority for Working Conditions (ACT) - Corina Farias

10h30 Presentation of the Project +AGRO Auditorium
Global coordinator of +AGRO - Pedro Dinis Gaspar

11h45 Coffee Break and Networking Entrance hall
12h30 Risk Assessment in the Agrifood Industry: Auditorium
the key to healthy workplaces.
European Agency for Safety and Health at Work: EU-OSHA - Kate Palmer
12h00 The use of tools in agri-food Auditorium
The PortugalLand company perspective - Paulo Velho

The FoodinTech company perspective - Miguel Fernandes

13h00 Lunch and Networking Bar
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14h30 Workshops
Occupational Health and Safety Workshop Auditorium
Energy Efficiency Room 1
16h00 Coffee Break and Networking Entrance hall

16h30 Scientific Sessions

Scientific Session 1 Auditorium

ID
IDO03

ID004

ID029

ID032

Paper details

EXPERIMENTAL COMPARISON AT OPEN AND CLOSED VERTICAL
MULTIDECKS DISPLAY CASES AT STANDARD AND TROPICAL
ENVIRONMENTAL CONDITIONS

Gustavo G. Heidinger*?, Samuel M. Nascimento?, Pedro D. Gaspar?® and
Pedro D. Silva??®

1. Eletrofrio Refrigeracdo Ltda, r Jodo Chede, 1599, Cidade Industrial, Curitiba — PR,
81170-220, Brazil (gustavo@eletrofrio.com.br, samuel@eletrofrio.com.br,  web:
http://www.eletrofrio.com.br)

2: University of Beira Interior, Engineering Faculty, Department of Electromechanical
Engineering, Covilhd, 6201-001, Portugal (dinis@ubi.pt, dinho@ubi.pt, web:
http://www.ubi.pt)

3: C-MAST - Centre for Mechanical and Aerospace Science and Technologies, Covilha,
Portugal

REAL-TIME DATA COLLECTION TO IMPROVE ENERGY EFFICIENCY

IN FOOD MANUFACTURING

Sandeep Jagtap®?, and Shahin Rahimifard?

1: Centre for Sustainable Manufacturing and Recycling Technologies (SMART),
Loughborough University, Loughborough LE11 3TU, UK (s.jagtap@Ilboro.ac.uk,
s.rahimifard@Iboro.ac.uk web: https://www.lboro.ac.uk)

2: National Centre for Food Manufacturing, University of Lincoln, Park Road, Holbeach
PE12 7PT, UK (sjagtap@lincoln.ac.uk web: https://www.lincoln.ac.uk)

CURRENT STATUS AND FUTURE TRENDS OF COMPUTATIONAL
METHODS TO PREDICT FROST FORMATION FOR DEMAND
DEFROST CONTROL SYSTEMS

Martim Aguiar2,*, Pedro D. Gaspar®? and Pedro D. Silval?

1: University of Beira Interior, Engineering Faculty, Dept. of Electromechanical Engineering,
Covilhd, 6201-001, Portugal (martim.aguiar@ubi.pt; dinis@ubi.pt, dinho@ubi.pt, web:
http://iwww.ubi.pt)

2: C-MAST - Centre for Mechanical and Aerospace Science and Technologies, Covilhd,
Portugal

EFFICIENT COOLING AT POST-HARVEST PHASE: A COMPARATIVE
STUDY BETWEEN PEACH AIR-COOLING AND HYDRO-COOLING
PROCESSES

Jodo Ferreira?, Pedro D. Silva'?, Luis C. Pires!, Pedro D. Gaspar'? and
José Nunes®

1: University of Beira Interior, Dept. of Electromechanical Engineering, Covilhd@, 6201-001,
Portugal (dinis@ubi.pt, dinho@ubi.pt, web: http://www.ubi.pt)

2: C-MAST - Centre for Mechanical and Aerospace Science and Technologies, Covilha,
Portugal

3: School of Agriculture, Polytechnic Institute of Castelo Branco, Qt.2 Sr.2 Mércules, 6001-
909 Castelo Branco, Portugal
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Scientific Session 2 Room #1

ID
IDO11

ID14

ID022

ID028

Paper details
INNOVATION REQUIREMENTS AND SPECIALIZED SERVICES IN
AGRIFOOD INDUSTRIES OF NORTH OF PORTUGAL

Ana Patricia Sousa®”, Rita Pinheiro!, and M. Vaz Velho?

1: Instituto Politécnico de Viana do Castelo / Escola Superior de Tecnologia e Gestao, 4900-
348 Viana do Castelo (apatriciasousa@estg.ipvc.pt, ritapinheiro@estg.ipvc.pt,
mvazvelho@estg.ipvc.pt ; web:http://www.ipvc.pt)

EXTRACTION AND QUANTIFICATION OF DNA IN ROCHA PEAR
(PYRUS COMMUNIS L.) AND PROCESSED ROCHA PEAR PRODUCTS

Ana Patricia Sousa®”, Alvaro Queiroz?, and M. Vaz Velho!

1: Instituto Politécnico de Viana do Castelo / Escola Superior de Tecnologia e Gestao, 4900-
348 Viana do Castelo (apatriciasousa@estg.ipvc.pt, ritapinheiro@estg.ipvc.pt,
mvazvelho@estg.ipvc.pt ; web:http://www.ipvc.pt)

2: Instituto Politécnico de Viana do Castelo / Escola Superior Agraria, 4990-706 Ponte de
Lima (alvaroqueiroz@esa.ipvc.pt)

TECHNOLOGICAL MODERNIZATION AND INNOVATION OF

TRADITIONAL AGRI-FOOD COMPANIES BASED ON ICT SOLUTIONS
— THE PORTUGUESE CASE STUDY

Pedro D. Gaspar'?’, Vasco N. G. J. Soares®**5, Jodo M. L. P. Caldeira®*5,
Luis P. Andrade®’, Claudia D. Soares®

1: University of Beira Interior, Rua Marqu é s d’ Avil a €001B @olilhdmPortugab
(dinis@ubi.pt, web: http://www.ubi.pt)

2: C-MAST - Centre for Mechanical and Aerospace Science and Technologies, Portugal

3: Superior School of Technology, Polytechnic Institute of Castelo Branco, Castelo Branco,
Portugal

4: Instituto de Telecomunicag¢es, Portugal

5: InspiringSci, Castelo Branco, Portugal

6: Agriculture School, Polytechnic Institute of Castelo Branco, Castelo Branco, Portugal

7: Centro de Apoio Tecnoldgico Agro-Alimentar, Castelo Branco, Portugal

8: InovCluster, Castelo Branco, Portugal

A STUDY OF R&D COLLABORATION AND THE USE OF
BIOTECHNOLOGY TECHNIQUES IN THE DEVELOPMENT OF BIO-
BASED PRODUCTS AND AGRO-FOOD BUSINESS
COMPETITIVENESS

Teresa Paival’, José Assuncdo? and Paula Coutinho?!

1: Instituto Politécnico da Guarda (tpaiva@ipg.pt, coutinho@ipg.pt)
2: AAPIM - Associacdo de Agricultores para Producéo Integrada de Frutos de Montanha
(jose.assuncao@aapim.com)
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Scientific Session 3 Room #2

ID Paper details

ID0O17 EVALUATION OF MATURE BANANA PEEL FLOUR ON PHYSICAL,
CHEMICAL AND TEXTURE PROPERTIES OF VEGETABLE GLUTEN-
FREE RISSOL

Sofia Gomes?, Bruna Vieira®, Carla Barbosa'? and Rita Pinheiro3"

1: Escola Superior de Tecnologia e Gestéo, Instituto Politécnico de Viana do Castelo, Viana
do Castelo, Portugal (ritapinheiro@estg.ipvc.pt, web: http://www.estg.ipvc.pt)

2: LAQV-REQUIMTE, Porto, Portugal

3: CEB, Centro de Engenharia Biolégica, Universidade do Minho, Braga, Portugal

ID018 EVALUATION OF NO ADDED SUGAR, GLUTEN- AND LACTOSE-FREE
CEREAL BARS MICROSTRUCTURE AND TEXTURE USING
DIFFERENT HYDROCOLLOIDS AND DRYING TEMPERATURES

Vanessa Martins?, M. Rui Alves!? and Rita Pinheiro®®"

1: Escola Superior de Tecnologia e Gestéo, Instituto Politécnico de Viana do Castelo, Viana
do Castelo, Portugal (ritapinheiro@estg.ipvc.pt, web: http://www.estg.ipvc.pt)

2: Requimte, Laboratério Associado para a Quimica Verde, Porto, Portugal

3: CEB, Centro de Engenharia Bioldgica, Universidade do Minho, Braga, Portugal

ID0O21 DEVELOPMENT OF A DECISION MATRIX TO SUPPORT THE FILLING
MANAGEMENT OF MULTICOLORED DRY PASTA IN STORAGE SILOS

Catarina Magalhaes?, Susana Fonseca®? and Alberta Aratdjo*=>"

1: ESTG - Instituto Politécnico de Viana do Castelo, 4900-348 Viana do Castelo, Portugal
2: GreenUPorto&LAQV-REQUIMTE, DGAOT, Faculdade de Ciéncias da Universidade do
Porto, Campus Agrario Vairdo, Rua Padre Armando Quintas 7, 4485-661 Vila do Conde.
Portugal
3: CE?B — Centre of Biological Engineering, University of Minho, 4710-057 Braga, Portugal
(alberta@estg.ipvc.pt)

ID024 EVALUATION OF THE EFFECT OF ADDITION OF FRESH AND DRIED
STARTER CULTURES ON PHYSICOCHEMICAL AND SENSORY
CHARACTERISTICS OF A TRADITIONAL PORTUGUESE SMOKED

SAUSAGE CHOURICO
D. Barros*, C. Sobrosa, R. Pinheiro, S. Fonseca and M. Vaz Velho

Escola Superior de Tecnologia e Gestao, Instituto Politécnico de Viana do Castelo
4900-348 Viana do Castelo (dib@ipvc.pt, web: http://www.estg.ipvc.pt)
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October 4

09:00 Reception to the participants Auditorium

09:30 Scientific Sessions

Scientific Session 4 Auditorium

ID Paper details

IDO06 ENZYMATIC TIME-TEMPERATURE INTEGRATOR DEVICE FOR
CHROMATI C QUALITY CHECK OF COVA
(PORTUGAL)
Adriana S. Quelhas?, Pedro D. Gaspar'?", and Miguel Castelo-Branco!?
1: University of Beira Interior, RuaMar qués d’ Avi | a00% Cd®itha, BRonmumal
(adrianakelhas@hotmail.com, dinis@ubi.pt)
2: C-MAST - Centre for Mechanical and Aerospace Science and Technologies, University
of Beira Interior, Covilha, Portugal
3: CICS-UBI — Health Sciences Research Centre, University of Beira Interior, Covilh,
Portugal (mcbranco@fcsaude.ubi.pt)

IDO08 REVIEW ON THE CONTROLLED AND MODIFIED ENVIRONMENTAL
CONDITIONS TOWARDS THE REDUCTION OF THE CHILLING INJURY
OF PEACHES
Cristina Rodrigues?, Pedro D. Gaspar'?*, Maria P. Simdes®, Pedro D.
Silva'? and Luis P. Andrade® 4
1: University of Beira | nteri o0l CBiha Pbitagalq
(dinis@ubi.pt, web: http://www.ubi.pt)
2: C-MAST - Centre for Mechanical and Aerospace Science and Technologies, Covilh3,
Portugal
3: School of Agriculture, Polytechnic Institute of Castelo Branco, Qt.2 Sr.2 Mércules, 6001-
909 Castelo Branco, Portugal
4: CATAA — Zona Industrial de Castelo Branco, Castelo Branco, Portugal.

ID0O12 EVALUATION OF THE PROPERTIES OF DEHYDRATED CHERRY
OBTAINED THROUGH HOT AIR DRYER AND SOLAR DRYER
J. Nunes!*, P.D. Silva?3, L.P. Andrade'*®, L.C. Pires?3, P.D. Gaspar??
1: Agriculture School, Polytechnic Institute of Castelo Branco, Quinta da Senhora de
Mercoles, 6001-909 Castelo Branco, Portugal.(nunes@ipcb.pt; Ipintoandrade @ipcb.pt)
2 : Uni versity of Beira | nter i o0-001 CBvlha, Paftagalq
(dinho@ubi.pt; pires@ubi.pt; dinis@ubi.pt)
3: C-MAST - Centre for Mechanical and Aerospace Science and Technologies, Covilh3,
Portugal.
4: CATAA - Food Technology Support Center, Centro de Apoio Tecnol6gico Agro Alimentar,
Castelo Branco, Portugal.
5: CERNAS - Centro de Estudos em Recursos Naturais, Ambiente e Sociedade.

ID026 DIELECTRIC HEATING AS A TOOL TO REMOVE PESTS IN GRAINS

J. Saldo®”" and I. Codinat

1. CIRTTA, Animal and Food Science Department, Universitat Autbnoma de Barcelona
(jordi.saldo@uab.cat)
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Scientific Session 5 Room #1

ID Paper details

ID0O10 SEARCHING FOR SUSTAINABLE HERBICIDE ALTERNATIVES
Carla Saraival”, Patricia Marques® and Cristina Galhano'*
1: Coimbra College of Agriculture - Polytechnic Institute of Coimbra, Bencanta, 3045-601
Coimbra, Portugal (carlsaraiva@gmail.com; isabelaguiarmarques@gmail.com;
cicgalhano@esac.pt)
2: Centre for Functional Ecology - Science for People & the Planet, Department of Life
Sciences, University of Coimbra, Calcada Martim de Freitas, 3000-456, Coimbra, Portugal

IDO11 MEDICINAL AND AROMATIC PLANTS (MAP) AS POTENTIAL
ANTIBIOTICS TO CONTROL FIRE BLIGHT
Teresa Costal, Jodo Pedro Luz? Conceicdo Amaro?, Susana Dias?,
Fernanda M. Ferreiral?, Paula Castro* and Cristina Galhano®*"
1. Coimbra College of Agriculture — Polytechnic Institute of Coimbra, Bencanta, 3045-601
Coimbra, Portugal (tercosta@gmail.com; sudias@esac.pt; fferreira@esac.pt;
cicgalhano@esac.pt)
2: Polytechnic Institute of Castelo Branco, Quinta da Senhora de Mércules, 6001-909 Castelo
Branco, Portugal (j.p.luz@ipcb.pt; mcsilva@ipchb.pt)
3: CITAB - Centro de Investigacdo e de Tecnologias Agroambientais e Bioldgicas,
Universidade de Tras-os-Montes e Alto Douro, Vila Real, Portugal
4: Centre for Functional Ecology - Science for People & the Planet, Department of Life
Sciences, University of Coimbra, Calcada Martim de Freitas, 3000-456, Coimbra, Portugal
(pcastro@ci.uc.pt)

ID020 OPTIMIZATION OF STORAGE SILOS FOR MULTI-COLOURED DRY
PASTA PRODUCTION
Catarina Magalhdes?, Susana Fonseca'? and Alberta Aradjo!3"
1: ESTG - Instituto Politécnico de Viana do Castelo, 4900-348 Viana do Castelo, Portugal
2: GreenUPorto&LAQV-REQUIMTE, DGAOT, Faculdade de Ciéncias da Universidade do
Porto, Campus Agréario Vairdo, Rua Padre Armando Quintas 7, 4485-661 Vila do Conde.
Portugal
3: CEB - Centre of Biological Engineering, University of Minho, 4710-057 Braga, Portugal
(alberta@estg.ipvc.pt)

ID0O25 ADDI NG VALUE AND |I NNOVATION I N DAI
TO PROBIOTIC BUTTER AND BUTTERMILK
Laura Ferreiral?, Ana Borges!, David Gomes!, Susana Dias? Carlos
Pereira'?® and Marta Henriques3"
1: Department of Food Science and Technology, College of Agriculture — Polytechnic Institute
of Coimbra 3045-601 Coimbra {mhenriques; cpereira}@esac.pt; web: http://www.esac.pt)
2: Department of Environment, College of Agriculture — Polytechnic Institute of Coimbra,
3045-601 Coimbra (sudias@esac.pt, web: http://www.esac.pt)
3: CERNAS - Research Center for Natural Resources, Environment and Society, College of
Agriculture — Polytechnic Institute of Coimbra, 3045-601 Coimbra

IDO05 LAB2BUSINESS: ECONOMIC VALORIZATION OF KNOWLEDGE TO

THE AGRO-FOOD SECTOR
Leandro Oliveira, Graca Teixeira! and Eduardo L. Cardoso**

1: Universidade Catolica Portuguesa, CBQF - Centro de Biotecnologia e Quimica Fina —
Laboratério Associado, Escola Superior de Biotecnologia, Rua Arquiteto Lob&o Vital, 172
4200-374 Porto, Portugal (ecardoso@porto.ucp.pt, web: http://www.esb.ucp.pt)
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Scientific Session 6 Room #2
ID Paper details
IDO15 PHYSICOCHEMICAL ANALYSIS OF HAM FROM ENTIRE MALE PIGS
RAISED WITH DIFFERENT FEEDING AND HOUSING CONDITIONS
Ricardo Pinto!, Nuria Reis?, Carla Barbosa’?, Rita Pinheiro’® and Manuela
Vaz Velhot
1. Escola Superior de Tecnologia e Gestao do Instituto Politécnico de Viana do Castelo,
Portugal (rpinto@ipvc.pt, web: http://www.estg.ipvc.pt)
2: LAQV-REQUIMTE, Faculdade de Farmacia da Universidade do Porto, Portugal.
3: CEB - Centro de Engenharia Bioldgica, Universidade do Minho, Portugal.
ID019 TRUST IN MANAGEMENT AS A KEY ON THE DEVELOPMENT OF A
SAFETY CULTURE AT AGRIFOOD INDUSTRY, USING BIOLOGICAL
AND PSYCHOSOCIAL RISKS AS ANTECEDENTS
Ana T. Ferreiral”*, Joana Santos?
1: CISAS (Centre for Research and Development in Agrifood Systems and Sustentability),
Viana do Castelo Polytechnique Institute (ateresaoliveira@estg.ipvc.pt, http://www.ipvc.pt;
joana@estg.ipvc.pt, http://www.ipvc.pt)
ID027 CONTROLLED ENZYMATIC HYDROLYSIS OF ALMOND SKINS TO
INCREASE SOLUBLE FIBRE CONTENT
J. Saldo* and M. Buffa
CIRTTA, Animal and Food Science Department, Universitat Autbonoma de Barcelona
(jordi.saldo@uab.cat)
Facultat de Veterinaria. 08193. Bellaterra (Cerdanyola del Valles)
IDO30 ESSENTIAL OILS OF AROMATIC AND MEDICINAL PLANTS PLAY A
ROLE IN FOOD SAFETY
M. Laranjo*?, A. M. Fernandez-Leén'?, A. C. Agulheiro-Santos'3, M. E.
Potes!* and M. Elias?
1: ICAAM-Instituto de Ciéncias Agrarias e Ambientais Mediterranicas, Universidade de
Evora, Pélo da Mitra, Ap. 94, 7006-554 Evora, Portugal (mlaranjo@uevora.pt)
2: lIFA-Instituto de Investigacéo e Formacdo Avancada, Universidade de Evora, Ap. 94,
7006-554 Evora, Portugal
3: Departamento de Fitotecnia, Escola de Ciéncias e Tecnologia, Universidade de Evora,
Pélo da Mitra, Ap. 94, 7006-554 Evora, Portugal
4: Departamento de Medicina Veterinaria, Escola de Ciéncias e Tecnologia, Universidade
de Evora, P6lo da Mitra, Ap. 94, 7006-554 Evora, Portugal
ID023 ENERGY CONSUMPTION AND ENERGY EFFICIENCY MEASURES IN
THE PORTUGUESE FOOD PROCESSING INDUSTRY
Diogo Morais?, Pedro D. Gaspar'?, Pedro D. Silval?, Luis P. Andrade®*
and José Nunes®
1: University of Beira Interior, Engineering Faculty, Dept. of Electromechanical Engineering,
Covilhd, 6201-001, Portugal (dinis@ubi.pt, dinho@ubi.pt, web: http://www.ubi.pt)
2: C-MAST - Centre for Aerospace Science and Technologies, Covilh&, Portugal
3: School of Agriculture, Polytechnic Institute of Castelo Branco, Qt.2 Sr.2 Mércules, 6001-
909 Castelo Branco, Portugal
4: CATAA — Zona Industrial de Castelo Branco, Rua A, Castelo Branco, Portugal.
11:00 Coffee Break and Networking Entrance hall
11:30 The use of tools in agri-food Auditorium

The 1SQ company perspective - Octavio Lopes

The EXO company perspective



Program

13:00 Lunch and Networking

Bar

14h30 Workshops
Organizational Management Auditorium
Computational tools to support decision-making Room 1

16:00 Coffee Break and Networking Entrance hall

16:30 The business development of the regions Auditorium
and territorial cohesion

Moderator - Helena Freitas

State Secretary for Development and Cohesion - Nelson de Souza
President of CCDR do Centro - Ana Abrunhosa

President of CCDR do Norte - Fernando Freire de Sousa

17:15 Funding and Public Incentives in support the companies Auditorium

18:00 Closing Session

President of IAPMEI - Nuno Mangas
Representative of the ANI - Miguel Antunes
Representative of the AICEP - Joao Sequeira

Auditorium
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PAPER ID0G3

EXPERIMENTAL COMPARI SON AT OPEN AND CLOSED VERTICAL
MULTIDECKS DISPLAY C ASES AT STANDARD AND TROPICA L
ENVIRONMENTAL CONDIT IONS

Gustavo G. Heidinget?, Samuel M. Nascimentd?, Pedro D. Gaspa?? and Pedro D. Silv&?

1: EletrofrioRefrigeracéo Ltda, r Jodo Chede, 1599, Cidade Industrial, Cutifby 81176220, Brazil
e-mail: gustavo@eletrofrio.com.psamuel@eletrofrio.com.br, wekittp://www.eletrofrio.com.br

2: University of Beira Interior, Engineering Faculty, efmnen of Electromechanical Engineering, Covilh,
6201001, Portugal
e-mail: dinis@ubi.pt dinho@ubi.pt, webhttp://www.ubi.pt

3: GMAST - Centre forMechanical and\erospace Science and Technologies, Covilha, Portugal

Abstract: This paper reports the results of experimental tests performed according to 5@ ig3vertical

open and closed multideck display cases to evaluate the influence of double glass doors in the direct energy
consumption, product simulator temperature, evaporator total condensed water mass, total heat load and total
energy consumption. $&s were performed at climate classes nP.3@25°C; £=60%) and n.° §T.=27°C;
L=70%). The direct energy consumption is 46% higher at the closed display case due to the heat load
generated by the heated glass doors frame and ddfeagers. The product simulator temperature is higher

and more stable at the open display case. The highest product simulator temperature islldt@} &t the

closed display case and less stable (+2.7°C variation) due to the opening doors periodiallheass of
condensed water at the evaporator is reducet &nd the total energy consumption is 58% lower at the
closed display casén conclusion, the estimated total energy consumption (compressor and components) is
reduced at the glass doors displase. Thus, it is verified that the use of refrigeration equipment closed to
ambient air is increasingly seen as the definitive solution, given the current concerns with energy consumption
and sustainability of the heat exchange processes.

Keywords: Displaycase, glass doors, environmental conditions, energy consumption.

+AGRO 2018 i International Congress on Organizational Management, Energy Efficiency and Occupational Health
and Safety in Agrifood IndustnCEi, Castelo Branco, Portugal, Octobe#,32018
24



Para mais informagdes sobre o projeto,
contactar através de geral@maisagro.pt
ou diretamente os promotores do projeto

Promotor

Universidade da Beira Interior (UBI)

Pedro Dinis Gaspar | dinis@ubi.pt | 275 242 055
Faculdade de Engenharia,

Calgada Fonte do Lameiro, 6201-001 Covilha

a8
< ®
S g
28
Sa

)

Co-Promotores' )
" UNIVERSIDADE Universidade de Evora (UEvora)

DE EVORA Miguel Elias | elias@uevora.pt

3? ‘ Instituto Politécnico de Castelo Branco
0 Escola Superior Agraria IPCB/ESA)
sl Superir Agriria Luis Pinto de Andrade | luispa@ipcb.pt

Investigagao

Aplicada Escola Superior Agraria de Coimbra(IPC/ESAC)
Politécnico de Coimbra Joao Filipe Marques Gandara | fg@esac.pt

i 2A Instituto de | ytityto Politécnico de Coimbra

I—PBG Instituto Politécnico da Guarda (IPG)

W Teresa Paiva | tpaiva@ipg.pt

Instituto Politécnico de Viana do Castelo(IPVC)

D
Rita Pinheiro | ritapinheiro@estg.ipvc.pt

Instituto Politécnico
de Viana do Castelo

InovCluster-Associagao do Cluster
i @ ) Agro-Industrial do Centro
inovcluster claudia Domingues Soares |

Associacao do Cluster

ago-ndustatdo cente— claudiadomingues@inovcluster.pt
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