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RESUMO

A evolugdo do mercado vem acompanhada do aumento da exigéncia dos consumidores por
alimentos mais saudaveis, e que visem nao sé nutrir, mas também trazer beneficios a saude. Os
probioticos surgem no mercado como forma de ampliar a ideia de alimentos saudaveis, portando,
estudou-se a produgdo de bebida fermentada de abacaxi com cepa de Lactobacillus casei
desidratada por liofilizagdo. A liofilizagdo utilizando encapsulantes goma xantana, goma arabica
¢ farinha de mesocarpo de babagu manteve a viabilidade celular da bebida. A adigdo dos
encapsulantes protegeu as células e no influenciou no aroma natural da bebida, porém fez com

que um tempo consideravel fosse necessario para reconstituicao do po.
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ABSTRACT

The evolution of the market is accompanied by an increased demand from consumers for
healthier foods that not only nourish but also promote health benefits. Probiotics have emerged in
the market as a way to expand the concept of healthy foods, and therefore, the production of
fermented pineapple beverage with a strain of freeze-dried Lactobacillus casei was studied. The
lyophilization process using encapsulants such as xanthan gum, gum arabic, and babassu
mesocarp flour maintained the cell viability of the beverage. The addition of encapsulants
protected the cells and did not affect the natural aroma of the beverage, although it did require a

considerable amount of time for powder reconstitution.
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