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RESUMO

O uso de coberturas comestiveis a base de amido, tem se destacado como
alternativa viavel para prolongar a vida pés-colheita e garantir a qualidade fisica,
quimica e sensorial de frutas in natura. Dessa forma, O desenvolvimento deste
trabalho teve como objetivo obter uma cobertura biodegradavel e comestivel a base
de fécula de araruta. Os experimentos foram conduzidos em duas etapas:
caracterizacdo da matéria-prima (fécula de araruta) e preparo e andlise das
diferentes formulacbes de solucbes filmogénicas. Para o desenvolvimento do
trabalho foi utilizado um planejamento fatorial 22 completo com trés pontos centrais,
totalizando sete ensaios. As variaveis independentes estudadas foram:
concentracdo de fécula de araruta e concentragdo de glicerol. A matéria-prima foi
caracterizada quanto ao teor de agua, pH, acidez, lipideos, cinzas e densidade. As
diferentes formulacdes de solugbes filmogénicas, foram caracterizadas quanto ao
teor de agua, analisadas estatisticamente segundo a metodologia de superficie de
resposta, e 0 comportamento reoldgico, que foi submetido a analise de regressao. O
software Statistica 7.0 foi utilizado para a analise estatistica. P6de-se verificar que a
maioria dos dados da caracterizacdo da araruta se mantiveram proximos a literatura
consultada. Com relacdo a caracterizacdo da cobertura, para o teor de agua a
concentragdo do glicerol foi a variavel independente mais influente e esté
relacionada a diminuicdo do teor de agua. Para o estudo reolégico observou-se que
0os modelos matematicos de Herschel-Bulkley e Mizrahi-Berk foram os que melhores
se ajustaram aos dados experimentais, com coeficientes de determinacéo
superiores a 99,9%, se caracterizando como um fluido ndo newtoniano com
comportamento pseudoplasico.
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ELABORATION AND CHARACTERIZATION OF BIODEGRADABLE AND EDIBLE
TOPPING FROM ARROWUT (Maranta arundinacea)

ABSTRACT

The use of edible starch-based coatings has stood out as a viable alternative to
prolong post-harvest life and guarantee the physical, chemical and sensorial quality
of fresh fruits. Thus, the development of this work aimed to obtain a biodegradable
and edible coating based on arrowroot starch. The experiments were conducted in
two stages: characterization of the raw material (arrowroot starch) and preparation
and analysis of different formulations of film-forming solutions. To develop the work,
a complete 22 factorial design was used with three central points, totaling seven
tests. The independent variables studied were: arrowroot starch concentration and
glycerol concentration. The raw material was characterized regarding water content,
pH, acidity, lipids, ash and density. The different formulations of film-forming solutions
were characterized in terms of water content, statistically analyzed according to the
response surface methodology, and rheological behavior, which was subjected to
regression analysis. Statistica 7.0 software was used for statistical analysis. It was
possible to verify that most of the arrowroot characterization data remained close to
the literature consulted. Regarding the characterization of the coverage, for water
content, glycerol concentration was the most influential independent variable and is
related to the decrease in water content. For the rheological study, it was observed
that the Herschel-Bulkley and Mizrahi-Berk mathematical models were the ones that
best adjusted to the experimental data, with coefficients of determination greater than
99.9%, characterizing itself as a non-Newtonian fluid with pseudoplastic behavior.
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