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MARINE-DERIVED FUNGI PRODUCING RED ANTHRAQUINONES: NEW RESOURCES FOR NATURAL COLORS?
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Natural Colors make
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In industries, authorized red pigments are mainly issued from plants (as lycopene from tomato or betalains from beetroot), cochineal insects (carmine red) or from chemical synthesis. Their uses are more and more questioned with regard to the culture constraints or health problems. New resources for the production of natural red colorants are therefore under focus [1,2]. Marine-derived fungi are at the forefront in the search of new compounds of interest that could be produced through biotechnology [3]. In the field of colors, the marine-derived microfungi are able to synthesize a wide diversity of pigments/ hues, amongst which red anthraquinones are well represented. Some of their main advantages are they are considered as natural, and their productions are « upscalable » in an industrial point of view. This work highlights the anthraquinoid red pigments known, up to date, from marine-derived fungi. We summarize about thirty compounds produced from about 25 strains that have been discovered in the former years. Beside the widespread Aspergillus, Alternaria, Eurotium, Fusarium or Penicillium, some original genera as Halorosellinia, Nigrospora, Stemphylium or Xylaria were identified as red anthraquinoid molecules's producers. Well known substances such as austrocortinin, catenarin, erythroglaucin or bostrycin were characterized in the fungal productions, as well as several new compounds, never mentioned, up to now, from other organisms. They could interestingly be further studied as potential sources of red colors to be operated in food, cosmetic or dyeing industries. Beside their coloring properties, these compounds sometimes exhibit diverse biological activities such as antimicrobial or anticancer effects, sparsely mentioned in the literature. This aspect, when available, is also documented, in order to examine the potential use of these compounds and to help broadening the horizon of colors with innovative natural substances. 
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PIF2016 a great opportunity

  to visit the old academic city Cluj-Napoca, to enjoy the traditional food and life in the beautiful Transylvanian landscape and to discover its cultural heritage!
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in Food-VIII (2016) in Cluj-Napoca, Romania are dedicated to health benefits! PREFACE On

  behalf of the Organizers of the Eight International Congress PIGMENTS IN FOOD, it is our pleasure to welcome you, at the Department of Chemistry and Biochemistry at the University of Agricultural Sciences and Veterinary Medicine Cluj-Napoca, Romania.We are delighted to offer you, meanwhile, the opportunity to visit the historical city of Cluj-Napoca, to enjoy the traditional food and life in the beautiful Transylvanian landscape and to discover our cultural and academic heritage!

	Cluj-Napoca ROMANIA a n l o C i t a n F r e t n I d o o g o n g r e s s o n P i n i m s i n F o o s t en I n t e r n a t i o n a l C o i m ent g n g r e ss o P n d	
	8th International Congress	
	"Pigments in Food"	
	Colored Food for Health Benefits After seven successful Congresses "Pigments in Food", starting in Sevilla, Spain (1999)
	and passing through Lisbon, Portugal (2002), Quimper, France (2004), Stuttgart-
	Hohenheim, Germany (2006), Helsinki, Finland (2008), Budapest, Hungary (2010), and
	Novara, Italy (2013), we are honored to host this edition, PIF2016 in the capital or
	Transylvania region, Romania.	
	BOOK of ABSTRACTS
	SCIENTIFIC PROGRAM -	
	On behalf of the Organizing Committee,
		Carmen Socaciu -chair
	28th of June -1st of July 2016	Adela Pintea -co-chair
	Cluj-Napoca, Romania	

Editors: Prof. dr. Carmen Socaciu Prof. dr. Adela Pintea

The publication include abstracts of oral and poster presentations.The editors does not assume any responsibility regarding the content of the abstracts, the authors are responsible for the content originality. Author(s) have the copyright ownership of the data presented in the abstracts book.

IV Pigments It was the best opportunity for scientists from all over the world (17countries: UK, USA, Germany, France, Reunion Island, Spain, Italy, Denmark, Hungary, Poland,Turkey, Brazil, Uruguay, Panama, Mexico, Chinaand Romania) to show their advances in scientific and technological topics,related to plant pigments and food colorants. The 6 sessions were well adapted to cover the most important and outstanding directions of research and technology development in this research e.g. chemical characterization and bioprospecting, to advanced bioanalytical methods, (bio)technological production and formulation, pigment processing and stability, bioactivity, functionality and health effects, as well quality and safety aspects. The program includes 5 plenary lectures and 7 keynote lectures by best international experts in the field, as well as 20 oral presentations and more than 65 poster contributions. An important aim of PIF2016 is also represented by the opportunity of meeting and discussion for scientists dealing with different aspects of pigments, such as chemists, food chemists, food technologists, biotechnologists, nutritionists, but also industry representatives. A comprehensive scientific program, adapted to the new approaches and trends in this scientific area was designed and realized -such approach had a particularly strategic aim, to demonstrate that and how pigments and colored food bringhealth benefits.

PIF 2016 at USAMV, Cluj-Napoca Tuesday June 28 th Wednesday, June 29 th Thursday, June 30 th Friday, July 1 st

  

	Session 6	Quality and safety of food pigments	9.00-9.30 Key note lecture 7: Manfred	Eggersdorfer	9.30-10.00 Oral presentations (15min)	Michael Murkovic, Antoanela	Patras	10.00-10.35 Selected poster presentations (6	x 6 min)	
	Session 4	Food processing, pigments stability and color	development	8.30-9.15 Plenary lecture 5: Monica Giusti	9.15-9.45 Key note lecture 5: Laurent Dufossé	9.45-11.00 Oral presentations (15 min)	Kewei Chen, Mihaela Turturică, Miriana	Durante,	Pu Jing, Marco Arlorio	
	8.00-9.00 Registration		9.00-9.45 Plenary lecture 2: Neal Craft	9.45-10.00 Welcome EUCHEMS FCD -Marco Arlorio	Session 1A	Chemical characterization and Bioprospecting	10.00-10.30 Key note lecture 1: Antonio Meléndez Martinez	10.30-11.00 Oral presentations (15min):	Jozsef Deli, Mekala Venkatachalam	11.00-
										14.00-18.00 Registration	16.30-17.00	Opening Ceremony	17.00-17.45	Plenary lecture 1:	George Britton	17.45-19.00	Poster session	19.00	Welcome party

11.30: Coffee Break & Poster session 11.00-11.30 Coffee Break & Poster session 10.35-11.15 Coffee Break & Poster session

  

	Session 7	Round Table	11.15-12.15 Presentation of EU projects:	COST EUROCAROTEN	FP-7 DISCOvery	PROCAR	12.15-13.00 Poster	
	Session 5	Bioactivity, functionality and health effects	11.30-12.00 Key note lecture 6: Begoña Olmedilla-	Alonso	12.00-13.15 Oral presentations (15 min)	María Roca, Flore Depeint,	Antonio Pérez-Gálvez, Marcello S.	Lenucci, Gábor Palotás
	Session 1B	Chemical characterization and Bioprospecting	11.30-12.00 Key note lecture 2: Dámaso H.Méndez	12.00-12.30 Oral presentations (15min)	Judith Müller-Maatsch, Işıl İlter			

Awards and Closing ceremony 12.30-13.30 Lunch break 13.15-14.15 Lunch break and Poster session 13.00-14.00 Lunch 13.30-14.00 Poster session 14.30 Transylvanian Landscape Trip: from Salt Mine Turda to Coltesti, a typical Transylvania village (including Dinner) Optional social events:

  

	City Tour	and concerts at International Festival "Jazz in	the Park"
	14.00-14.45		

Plenary lecture 3: Øyvind Andersen Session 2 Advanced bioanalytical methods

  14.45-15.15 Key note lecture 3: Daniele Giuffrida 15.15-15.45 Oral presentations (15min) A. Ligia Focsan, Luis E. Rodriguez-Saona 15.

45-16.15 Coffee Break & Poster session 16:45-17:30 Plenary lecture 4: Gerhard Sandmann Session 3 Emerging (bio)technologies of pigment production and formulation

  17.30-18.00 Key note lecture 4: Paul Fraser 18.00-18.30 Oral presentations Philippe Thonart, Stefan Martens 20.00 Gala

Dinner in Cluj-Napoca
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