THERAPEUTIC ADVANCES in Drug Safety

Contents Volume 16 Issue ST October 2025

13th APLF Annual Conference, 18-19 October 2025, Aveiro,
Portugal - Programme and selected Abstracts

CONFERENCES (ABSTRACTS FROM CONFERENCES) 9
ORAL COMMUNICATIONS 17
POSTER PRESENTATIONS: PATIENT-CENTERED SAFETY 25

THERAPEUTIC ADVANCES in Drug Safety makes no warranty, express or implied, with respect to the material contained
herein.
Published under a continuous online publication model, one volume per year,

by Sage. Commercial sales

For information on reprints and supplements please contact: reprints(@sagepub.co.uk

Sage Publications Ltd., 1 Oliver’s Yard, 55 City Road, London EC1Y 1SP, UK and for advertising, please contact: UKAdvertising@sagepub.co.uk

Tel: +44 (0)20 7324 8500

Website: journals.sagepub.com/home/taw Cover design
Falling antibiotics healtcare background (Getty Images).

Copyright © 2025 Sage Publications Ltd Print ISSN: 2042-0986

Online ISSN: 2042-0994
Apart from fair dealing for the purposes of research or private study, or criticism or

review, and only as permitted under the Copyright, Designs and Patents Act 1988,

this publication may only be reproduced, stored or transmitted, in any form or by

any means, with the prior permission in writing of the Publishers, or in the case of Sage is a member of CrossRef.
reprographic reproduction, in accordance with the terms of licences issued by the

Copyright Licensing Agency or your equivalent national blanket licensing agency.

Enquiries concerning reproduction outside those terms should be sent to Sage.

Disclaimer C|O|P|E | commTTee on PUBLICATION ETHICS

The authors, editors, and publisher will not accept any legal responsibility for
any errors or omissions that may be made in this publication. The publisher

00_TOC.indd 1 @ 25-09-2025 10:58:11



Abstracts

2.  Saadh, M. J. et al. (2021). Punicalagin and zinc
(II) ions inhibit the activity of SARS-CoV-2
3CL-protease in vitro.

3. Suruci¢, R. et al. (2021). Pomegranate peel
extract polyphenols attenuate the SARS-CoV-2
S-glycoprotein binding ability to ACE2 Receptor:
In silico and in vitro studies. Bioorganic
Chemistry, 114.
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Valorisation of pomegranate surpluses by
fermentation and evaluation of its antioxidant
activity

Beatriz Dourado!, Tatiana Ribeiro’?, Luisa
Barreiros'3, Patricia Correia’?
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de Ciéncias Quimicas, Faculdade de Farmacia, Universidade do Porto,
Porto, Portugal. Corresponding author: Tatiana Ribeiro - tatiribeiro96(@
hotmail.com.

Background: Fruits are antioxidants’ natural
sources, having numerous therapeutic properties (11,
Pomegranate (Punica granatum) stands out for its
high antioxidant activity (2. Nevertheless, its con-
sumption and processing generate by-products
such surpluses of whole fruit or isolated parts.
This waste can be valued by microbial fermenta-
tion, that improves bioavailability and functional
properties BB, allowing its reutilization for food
purposes, as dietary supplements and cosmetic
products. Objectives: This study aimed at
evaluating the antioxidant activity of the prod-
ucts resulting from pomegranate fermentation.
Methods: Four fermentation assays were carried
out on pomegranate surpluses collected in the
market, using the fruit autochthonous microor-
ganisms and several isolated or mixed fruit parts
(peels, seeds, membranes and pulp). Each assay
was performed in duplicate and monitored until a
reduced and stable pH value was attained. The
antioxidant activity was assessed using the Folin-
Ciocalteu method, Cupric Reducing Antioxidant
Capacity method, and the total antioxidant
capacity using 2,2'-azino-bis (3-ethylbenzothia-
zoline-6-sulfonic  acid) method. Results:
Analysing the results of the three methods,
pomegranate by-products were found to have

antioxidant activity under all the conditions
tested. Samples with peel and membranes showed
the highest antioxidant activity (213.08-607.79
umol/g), followed by the mixture of pulp, seeds
and membranes (7.77-30.51 pumol/g), and the
lowest activity was observed with only pulp (1.91-
7.03 umol/g). Conclusions: This study promotes
a sustainable approach to use surpluses resulting
from food waste and fruit processing industries,
indicating the possibility of economically valuing
them as functional resources in the pharmaceuti-
cal and food industry.

Keywords: Pomegranate, fermentation, antioxi-
dant activity.
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Innovative transdermal therapy: ibuprofen ionic
liquids for inflammatory bowel disease
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Background: Inflammatory bowel disease is a
chronic gastrointestinal condition with increasing
incidence and prevalence. Current treatments are
primarily palliative and often leads to severe
adverse effects and refractory cases. Ionic liquids
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