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1 – INTRODUÇÃO
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2 – MATERIAL E MÉTODOS

2.1 – Material
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CARACTERIZAÇÃO QUÍMICA DOS FRUTOS DE TRÊS
MATRIZES DE ACEROLA (Malpighia emarginata D.C.)1
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Safra Época Temperatura média  
oC 

Precipitação pluviométrica 

mm 

I Agosto de 1997 23,6 72,5 

II Novembro de 1997 27,0 8,2 

III Maio de 1998 26,2 154,5 
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2.2 – Local de execução
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2.3 – Métodos
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3 – RESULTADOS E DISCUSSÃO
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               Peso (g)         Altura (cm) Diâmetro (cm) Matriz Safra 

“1” “2” “1” “2” “1” “2” 

I 7,87 Aa    10,04 Aa    1,98 Aa      2,29  Aa    2,35  Aa   2,67 Aa    

II 9,60Aab     10,71 Aa    2,22 Aa    2,31  Aa   2,65 Aab    2,74 Aa    

UFRPE 7 

III 10,30Ab     10,05 Aa    2,06  Aa   2,21 Aa    2,71 Ab    2,75 Aa    

UFRPE 8 I 9,06 Aa    10,85 Aa    2,19  Aa    2,34 Aa      2,68  Aa   2,83 Aa    

II 7,51 Bb    9,70  Aa   2,21  Aa   2,35 Aab     2,32 Ab    2,68 Aa     

III 8,50 Bab    9,54  Aa   2,25  Aa   2,21 Aa    2,59 Aab    2,75 Aa     

UFRPE 20 II 1,96 C    2,65  B      1,37 B    1,43  B    1,46 B     1,62 B    

 

pH Sólidos solúveis 

(oBrix) 

Acidez titulável 

(% ácido cítrico) 

oBrix/Acidez 

titulável 

Matriz Safra 

“1” “2” “1” “2” “1” “2” “1” “2” 

I 3,12Aa 3,18Aa  6,0Aa    6,1Aa    1,38Aa  1,30Aa  4,35Aa  4,73Aa  

II 3,14Aa  3,23Ab  6,0Aa    6,3Aa    1,15Ab  1,09Ab  5,25Ab 5,8Ab   

UFRPE  7   

III 3,43Ab  3,53Ac  6,1Aa 6,5Ab 1,09Ab 0,98Ab  7,82Ac  9,42Ac  

I 3,18Ba   3,24Ba   6,1Aa    6,1Aa    1,11Ba   1,12Ba   5,48Ba  5,48Ba  

II 3,25Bb  3,30Bb  6,1Aa    6,4Ab    1,15Aa  0,96Bb  5,36Aa  6,63Bb  

UFRPE  8 

III 3,28Bb  3,40Bc   6,2Aa    6,4Ab    1,29Bb  1,12Ba   4,78Bb  5,68Ba  

UFRPE 20 II 3,35C   3,31B    5,4B     5,7B     1,02B    0,93B    5,30A 6,14A  
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5 – REFERÊNCIAS
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UFRPE 7 UFRPE 8 UFRPE 20 Determinação Safra 

“1” “2” “1” “2” “1” “2” 

I 92,00Aa 91,97Aa 93,05Ba 92,88Ba   

II 92,65Ab  92,48Aab 92,59Ab 92,14Ab   93,46B  93,53B  

Umidade 

(%p/p) 

III 92,44Aab 92,60Ab 92,21 Ab 92,43Aa   

I 3,04Aa  3,55Aa   3,18Ba   3,57Aa   

II 3,15Ab  3,67Aa  3,28Aa 3,59Aa  3,31A 3,53A 

Açúcar 

Redutor 

(%p/p) III 3,35Ac  4,00Ab   3,39Aa   3,66Ba     

I 3,64Aa 4,26Aa   3,87Aa  4,19Aa    

II 3,75Aa 4,42Aab 4,05Aa   4,21Aa 3,82A 4,25A 

Açúcar Total 

(%p/p) 

III 3,80Aa  4,61Ab 4,09Ba 4,26Ba   

I 1,37Aa  1,15Aa  0,99Ba   0,84Ba    

II 0,97Ab  0,83Ab 0,93Aa 0,78Bb 0,87B   0,73C   

Pectina 

 (%p/p) 

III 1,20Ac   1,01Ac   1,36Bb  1,20Bc   

I 2,34Aa   1,76Aa   1,60Ba   1,48Ba   

II 1,50Ab 1,22Ab 1,57Aa 1,16Ab 1,22B   0,94B   

Ácido 

Ascórbico 

(%p/p) III 2,08Ac  1,51Ac   2,72Bb   2,00Bc     

I 0,34Aa   0,34Aa   0,35Aa   0,35Aa   

II 0,34Aa   0,34Aa  0,35Aa  0,34Aa  0,36A 0,37A 

Cinzas        

(%p/p) 

III 0,33Aa  0,33Aa   0,34Aa 0,34Aa    

 

Cálcio  

     (mg/100g de polpa) 

Fósforo         

(mg/100g de polpa) 

Ferro 

   (mg/100g de polpa) 

Matriz Safra 

“1” “2” “1” “2” “1” “2” 

I 32,05Aa 29,92Aa 4,86Aa 8,23Aa traços traços 

II 28,44Ab 32,08Aa 11,54Ab  26,00Ab  ND ND 

UFRPE 7 

II 44,08Ac  41,83Ab  60,12Ac  53,12Ac  traços traços 

I 57,64Ba  55,60Ba  12,83Ba  12,89Ba  traços traços 

II 23,88Bb 24,46Bb  21,95Bb  22,58Bb  ND ND 

UFRPE 8 

III 55,34Bc  47,21Bc  27,87Bc  29,58Bc  traços traços 

UFRPE 20 II 54,20C  41,24C  11,13C  16,87C  ND ND 
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6 – AGRADECIMENTOS
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