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ELABORACAO E CARACTERIZACAO DE GELEIA DE
ABACAXI, MANGA E MARACUJA CONVENCIONAL E
LIGHT

PREPARATION AND CHARACTERIZATION OF CONVENTIONAL AND LIGHT
PINEAPPLE, MANGO AND PASSION FRUIT JELLY

As geleias sdo uma alternativa para o processamento de alimentos, o aproveitamento total de vegetais e
para 0 aumento de consumo de frutas. Este processamento agrega valor e possibilita maior vida de
prateleira. O objetivo deste trabalho foi elaborar e avaliar a influéncia da substituicdo parcial do aglcar
convencional por estévia na producdo de geleia de frutas amarelas. Realizaram-se as analises fisico-
quimicas, microbiolégicas e sensoriais para a avaliacdo da qualidade e aceitacdo do produto. Para as
analises fisico-quimicas, obteve-se 75 °Brix para F1, sendo acima do valor minimo exigido pela legislacéo.
Por outro lado, 49,7 °Brix para F2, o que ndo impactou em sua aceitagdo em relagdo a textura. Ja o pH
alcancou, respectivamente, 2,8 e 2,9, para F1 e F2; ademais, quanto a acidez, resultou 1,1 e 1,2 para Fl e
F2, respectivamente. As geleias fabricadas estavam ausentes de coliformes, bolores e leveduras e mesofilos,
em conformidade com a legislacdo brasileira, indicando a inocuidade do produto. A avaliacdo sensorial
indicou que a geleia mista de abacaxi, manga e maracuja obteve aceitacdo pelos julgadores, com valores
entre 8 e 9 para os atributos impressdo global, cor, sabor, textura e aparéncia e média 4 para atitude de
compra, em ambas as formulacdes, significando que a geleia com estévia é um alimento light promissor
para a comercializagdo, agregando valor a frutas amarelas de importancia a economia de fruticultura do
Brasil e auxiliando no combate ao desperdicio de alimentos.

Palavras-chave: Geleia mista, frutas amarelas, estévia.

Jellies are an alternative for food processing, making full use of vegetables and increasing fruit
consumption. This processing adds value and allows for longer shelf life. The objective of this work was
to develop and evaluate the influence of partially replacing conventional sugar with stevia in the production
of yellow fruit jelly. Physicochemical, microbiological and sensory analyzes were carried out to assess the
quality and acceptance of the product. For the physical-chemical analyses, 75 °Brix was obtained for F1,
which is above the minimum value required by legislation. On the other hand, 49.7 °Brix for F2, which did
not impact its acceptance in relation to texture. The pH reached, respectively, 2.8 and 2.9, for F1 and F2;
Furthermore, regarding acidity, it resulted in 1.1 and 1.2 for F1 and F2, respectively. The manufactured
jellies were absent of coliforms, molds, yeasts and mesophiles, in accordance with Brazilian legislation,
indicating the safety of the product. The sensory evaluation indicated that the mixed pineapple, mango and
passion fruit jelly was accepted by the judges, with values between 8 and 9 for the attributes overall
impression, color, flavor, texture and appearance and an average of 4 for purchasing attitude, in both
formulations. , meaning that jelly with stevia is a promising light food for commercialization, adding value
to yellow fruits that are important to Brazil's fruit growing economy and helping to combat food
waste.Keywords: Mixed jelly, yellow fruits, estevia.




