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RESUMO
No presente estudo, teve-se como objetivo comparar a fragéo lipidica da manteiga
de cacau (MC) com a castanha do maranhao (Pachira aquatica) (CDM) para
observar a compatibilidade e substituicdo para producdo de chocolate. As amostra
de MC foram separados de acordo com locais diferentes, Para - Altamira (MC - ALT)
e Bahia (MC - 10), ja as extragdes lipidicas das CDM foram realizadas de acordo
com 3 etapas de processamentos diferentes: Pelicula (CDM - P), Secagem (CDM -
S) e Torra (CDM - T). As propriedades foram analisadas por extragao lipidica através
de soxhlet, difratometria de raio X pelo método do p6 (DRXP), espectroscopia raman
(ER) e calorimetria exploratéria diferencial (DSC). A extragdo lipidica das CDMs
apresentaram valores similares para CDM apds a secagem, entretanto, diferentes
para CDM - P e CDM - T. Os resultados de DRXP mostraram que as intensidades
dos picos nao apresentaram semelhancgas entre a MC e a CDM, mas as posi¢cdes
dos perfis de difracdo das MCs relacionadas a CDM - S e a CDM - T apresentaram
similaridades. Os espectros raman para MC e CDM indicaram serem muito
parecidos em suas composig¢des quimicas. As curvas de DSC apresentaram eventos

de fusdo com T o préximos entre as MCs e as amostras de CDM. Com isso, as

analises evidenciaram a alta semelhancga nas propriedades estruturais, vibracionais
e térmicas, garantindo a substituicdo da manteiga de cacau pela castanha do

maranh&o para produc¢ao de chocolate.

Palavras - chaves: Pachira aquatica; Fragao lipidica; Substitutos de manteiga.



ABSTRACT
In the present study, the objective was to compare the lipid fraction of cocoa butter
(MC) with Maranhdo nut (Pachira aquatica) (CDM) to observe compatibility and
substitution for chocolate production. The MC samples were separated according to
different locations, Para - Altamira (MC - ALT) and Bahia (MC - 10). The lipid
extractions of CDM were performed according to three different processing steps:
Pellicle (CDM - P), Drying (CDM - S), and Roasting (CDM - T). The properties were
analyzed by lipid extraction through Soxhlet, X-ray powder diffractometry (XRD),
Raman spectroscopy (RS), and differential scanning calorimetry (DSC). Lipid
extraction from CDMs showed similar values for CDM after drying, but different
values for CDM-P and CDM-T. XRP results showed that peak intensities were not
similar between MC and CDM, but the positions of the diffraction profiles of MCs
related to CDM-S and CDM-T were similar. Raman spectra for MC and CDM
indicated very similar chemical compositions. DSC curves showed similar Tonset
melting events between MCs and CDM samples. Therefore, the analyses
demonstrated a high similarity in structural, vibrational, and thermal properties,
supporting the replacement of cocoa butter with Maranhdo nut in chocolate

production.

Keywords: Pachira aquatica; Lipid fraction; Butter Substitutes.



