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RESUMO

Este trabalho visou avaliar o potencial nutricional e tecnolégico da pitanga
(Eugenia uniflora L.), com base nas suas caracteristicas anatémicas, fisicas,
quimicas e macroscopicas. A analise anatbmica mostrou que o pericarpo, parte
comestivel do fruto, € formado por mesocarpo parenquimatico e, epicarpo e
endocarpo epidérmicos. Em corte transversal observou-se que a epiderme é
constituida por uma uUnica camada de células, o que justifica a fragilidade do
fruto ao manuseio, e revestida por uma camada delgada de cuticula, que
confere aspecto luzidio ao fruto. As células do epicarpo apresentam
antocianinas e carotenoides, responsaveis pela cor tipica do fruto. O
mesocarpo ndo apresenta esclerénquima, sendo constituido por células
parenquimaticas volumosas, de paredes delgadas, com espacos intercelulares
conspicuos. A avaliagcdo da estabilidade do extrato antdcianico de pitanga
indicou boa estabilidade em pH &cido, com perspectiva de uso como corante
em produtos alimenticios. O suco de pitanga foi obtido por tratamento
enzimatico, com rendimento de 50% em relacdo a polpa. Apresentou cor
intensa, manteve o sabor e aroma peculiares do fruto e preservou 43,8% do
teor de vitamina C e 77% de compostos fendlicos. A adi¢cdo do suco ao cha
verde proporcionou a elaboragdo de uma bebida funcional com aceitabilidade
sensorial. As pectinas de pitanga foram extraidas sequencialmente com agua e
acido citrico 5%, obtendo-se quatro fracdes, sendo que as provenientes da
extracdo acida apresentaram maior rendimento. A analise da composicéo
monossacaridica mostrou que todas as fragcdes extraidas foram constituidas
pelos mesmos monossacarideos, em diferentes propor¢cées, com predominio
de &cido galacturbnico, principal constituinte da cadeia das pectinas. A
presenca de arabinofuranose foi comprovada por ressonancia magnética
nuclear (RMN). Todas as fracdes apresentaram grau de esterificacéo inferior a
50%, sendo classificadas como pectinas LM (baixo grau de esterificacdo). A
andlise cromatografica por exclusao estérica acoplada a multidetectores
(HPSEC-MALLS) indicou que as fracbes apresentam-se polidispersas, com
predominio de populacdes de alta e média massa molar. As analises reoldgicas
de algumas fracées obtidas na condicdo utilizada (concentracdo 30g.L™ e 20%
de sacarose), demonstraram que 0s géis formados apresentaram moédulo de
perda (G”) superior ao moédulo de estocagem (G’), caracterizando o
comportamento de uma solucéo viscosa ou gel fraco; entretanto a fracéo EIV V
apresentou carater sélido. Estes resultados indicam que a pitanga apresenta
elevado potencial tecnolégico.

Palavras-chave: Eugenia uniflora, pectinas, antocianinas, bebida funcional



Abstract

This study evaluated the nutritional and technological potential in pitanga
(Eugenia uniflora L.), based on its anatomical, physical, chemical. and
macroscopic features. Anatomical analysis showed that the pericarp, the edible
part of the fruit, consists of parenchymatous mesocarp and exocarp and
endocarp epidermis. In cross section it was observed that the epidermis is
composed of a single layer of cells, which explains the fragility of the fruit
handling, and coated with a thin layer of cuticle, which gives sleek appearance
to the fruit. The epicarp cells presented anthocyanins and carotenoids,
responsible for the typical color of the fruit. The mesocarp didn't have
sclerenchyma, consisting of parenchyma cells bulky, thin walls, with
conspicuous intercellular spaces. The evaluation of the anthocyanin extracts
stability of pitanga indicated good stability in acidic pH, with the perspective of
use as a colorant in food products. The pitanga juice was obtained by
enzymatic treatment yielding 50% , in relation to the pulp. Showed intense
color, flavor and kept the peculiar aroma of the fruit and preserved 43.8% of the
vitamin C and 77% of phenolic compounds. The addition of juice to green tea
provided the development of a functional beverage with sensory acceptance.
The pectins were extracted sequentially with water and citric acid 5%, resulting
four fractions, while those from acid extraction had a high yield. The
monosaccharide composition analysis showed that all pectic fractions werw
performed by the same monosaccharides, in different proportions, with a
predominance of galacturonic acid, the main constituent of the pectin chain. The
presence of arabinofuranose was confirmed by nuclear magnetic resonance
(NMR). All fractions showed a degree of esterification below 50% were
classified as LM pectin (low degree of esterification). High pressure size
exclusion chromatography coupled with multidetection system (HPSEC-
MALLS/RI/UV) indicated that the fractions are polydisperse, with a
predominance of populations with high and medium molar mass. The
rheological behavior of the fractions at concentration 30g.L-1 and 20% sucrose,
demonstrated that viscous solution or weak gels were obtained in the most of
analysis. However, for fraction EIV V, storage modulus (G’) showed a weak
dependence on frequency and was always higher than loss modulus (G”) over
all frequency range, characteristic of typical, gel-like system. These results
indicate that the pitanga has a high technological potential.

Key-words: Eugenia uniflora,pectins, anthocyanins, functional beverage
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