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RESUMO

Tendo em vista que frutas e hortalicas s&o consideradas alimentos
potencialmente nutritivos e que o marketing do suco denominado Detox se utiliza
dessa jungdo como uma visibilidade saudavel, pode-se considerar este um nicho
atrativo para pesquisa e desenvolvimento de novos produtos. Tendo a liofilizagao
como processo que garante melhor preservagdo dos nutrientes nos alimentos, o
presente estudo objetivou a obtencdo de um suco detox pelo processo de
liofilizagdo. Foi registrado o prévio congelamento a diferentes temperaturas e
diferentes concentragbes de maltodextrina (5, 10 e 15%) para a construgcéo das
curvas cinéticas de congelamento e posterior liofilizagdo. Foi utilizado o
planejamento fatorial 22 completo com trés pontos centrais totalizando 7 ensaios.
Utilizou-se o programa computacional Statistica, versdo 7.0, para analise do
planejamento experimental, verificando-se os efeitos das variaveis independentes a
um intervalo de confianga de 95%. As variaveis independentes foram a
concentragcdo de maltodextrina e temperatura (°C) de congelamento prévio ao
processo de liofilizagdo. As respostas estudadas para o produto in natura e
liofilizado foram: o teor de agua(g/100g), pH, acidez total (g/100g), acido ascoérbico
(mg/100g), Acucares Redutores (g/100g), e Cinzas (g/100g). Observou-se que a
concentracdo de maltodextrina e a temperatura de congelamento apresentaram
efeitos significativos sobre as respostas estudadas.
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ABSTRACT

Considering that fruits and vegetables are regarded as potentially nutritious foods
and that the marketing of the juice known as Detox leverages this combination for
healthy visibility, this can be considered an attractive niche for research and
development of new products. With lyophilization as a process that ensures better
preservation of nutrients in foods, this study aimed to obtain a detox juice through
lyophilization. Prior freezing was recorded at different temperatures and different
concentrations of maltodextrin (5%, 10%, and 15%) to construct the kinetic curves for
freezing and subsequent lyophilization. A complete 22 factorial design with three
central points was used, totaling 7 trials. The Statistica software, version 7.0, was
utilized for the analysis of the experimental design, checking the effects of the
independent variables at a 95% confidence interval. The independent variables were
the concentration of maltodextrin and the temperature (°C) of freezing prior to the
lyophilization process. The responses studied for the fresh and lyophilized products
were: moisture content (g/100g), pH, total acidity (g/100g), ascorbic acid (mg/100g),
reducing sugars (g/100g), and ash (g/100g). It was observed that the concentration
of maltodextrin and the freezing temperature had significant effects on the studied
responses.
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