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» Scientific and Technical
Support

» Laboratorial Services

» State Functions:

* National Reference Laboratories (NRLSs)
« Genetic Resources:

o Portuguese Plant Gene (BPGV)
o Portuguese Animal Gene Bank (BPGA)
o National Collections of Reference
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Collecting Missions
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International Collecting Missions
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Aromatic and

edicinal Plants

Origanum vulgare L.

Humulus lupulus L. Genus Allium






N° acessos _ _
Maize European Core Collection

Franca 16
Alemanha 8 Pais N° acessos
Grécia 216 Franca 16
ltalia 19 Alemanha 8
Marrocos 172 Grécia 12
Portugal 1 690 Italia 19
Espanha 193 Portugal 17
Yemem 43 Espanha 24

Total 2 357 Total 96



National Collection
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Morfological and Agronomic Caracterization

Phaseolus vulgaris L. Solanum lycopersicum L.

Brassicas spp.
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Multiplication and Regeneration



European Network of National Inventories - 1.8 million of acessions


http://eurisco.ipk-gatersleben.de/apex/f?p=103:1::::::
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National Collections



Valorization strategies
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Category: Bread and Oven-baked Salted Products

Broa de milho

Portugal

The Northern regions of Portugal have never been suitable for wheat growing, due to their high altitude and
poor s0il. Corn represented a valid alternative to wheat here, and in some farms of the Arcos de Valdevez
municipality corn is still used - as it once was - to make bros de milhe bread.

To prepare the bros de milho four parts of corn and one of buckwheat must be stone milled, sifted and
heaped into the wooden masseira (kneading trough). Water and salt is added and slowly and the corn flour
is kneaded with a wooden spoon (this requires strong arms as it is very stiff). When the dough has a solid
structure the masseria is closed and the dough is left for 30 minutes to rest. The buckwheat flour is then
added together with a lump of starter, and after a short knead the dough is marked with the sign of the
cross and left to rise for a couple of hours.

To bake the bread, a stone oven is fired up with pine and broom wood (occasionally, but hardly ever, also
eucalyptus). When it reaches the right temperature, the loaves (which have been shaped in terracotta
bowls) are turned onto the oven floor and baked. The oven iron door is sealed with two long strands of
bread dough, and when they turn brown the loaves are done. The crust is brown-gold, and the bread smells
of toasted corn, warm yeast and caramel. Inside the crumb is solid, crumbly and has a faint yellow-arey color.
This old-fashioned heavyweight bread, typical of Arcos de Valdevez, perfectly couples with sardelle or fried
stockfish.

Boarded in 2005




Valorization Strategies

Common bean Tarrestre



Animal Genetic Reources

in the North

Since 2015 and

In colaboration

with the National Federation of the
National Breed Associations,
located In S. Torcato Guimaraes,
That we conserve bovine semen

6264 doses



Thank you very much for your kind attention
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