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RESUMO

A utilizagdo de corantes naturais de fontes renovaveis traz beneficios a saude e favorece a
sustentabilidade, oferecendo alternativas mais saudaveis e ecologicas para substituir corantes
sintéticos em produtos alimenticios, cosméticos e farmacéuticos, especialmente a partir da
biodiversidade brasileira. Com isso o presente estudo avaliou a extragdo e caracterizagdo de
carotenoides da polpa de buriti (Mauritia flexuosa) utilizando diferentes solventes: agua, alcool
de cereais e alcool etilico. As extracdes foram realizadas por 48 horas, seguidas de analises de
estabilidade dos carotenoides em diferentes condigdes de armazenamento: com e sem exposi¢ao
a luz, a temperatura ambiente. Os resultados mostraram que a extracdo com alcool etilico
apresentou a maior concentracdo de carotenoides (2442,56 pg/g), seguida pela extragdo
assistida por ultrassom com alcool de cereais (1390,04 pg/g) e a extracdo com alcool de cereais
(1365,42 pg/g). A analise das caracteristicas de cor revelou que a extragdo com alcool de cereais
teve a maior luminosidade (L = 19,67), enquanto o alcool etilico apresentou maior intensidade
de cor amarela (b* = 31,10). Em termos de estabilidade, a extragdo com alcool etilico
demonstrou maior preservag¢do dos carotenoides, especialmente quando armazenada sem luz,
enquanto a extracdo com agua e alcool de cereais mostrou maior degradacdo dos compostos.
Esses resultados indicam que o alcool etilico ¢ o solvente mais eficaz para a extragdo e
preservacao dos carotenoides da polpa de buriti, com potencial aplicacdo industrial em corantes
naturais.
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ABSTRACT

The use of natural dyes from renewable sources brings health benefits and promotes
sustainability, offering healthier and more eco-friendly alternatives to replace synthetic dyes in
food, cosmetics, and pharmaceutical products, especially from Brazilian biodiversity. Thus, the
present study evaluated the extraction and characterization of carotenoids from buriti pulp
(Mauritia flexuosa) using different solvents: water, ethanol, and ethanol alcohol. The
extractions were performed for 48 hours, followed by stability analyses of the carotenoids under
different storage conditions: with and without exposure to light at room temperature. The results
showed that the extraction with ethanol yielded the highest carotenoid concentration (2442.56
ug/g), followed by ultrasound-assisted ethanol extraction (1390.04 pg/g) and ethanol extraction
(1365.42 ng/g). The color characteristics analysis revealed that the extraction with ethanol
showed the highest luminosity (L = 19.67), while the ethanol extraction exhibited the highest
yellow color intensity (b* = 31.10). In terms of stability, the ethanol extraction demonstrated
the best preservation of carotenoids, especially when stored without light, whereas the water
and ethanol extractions showed more significant degradation of the compounds. These results
indicate that ethanol is the most effective solvent for the extraction and preservation of
carotenoids from buriti pulp, with potential industrial applications in natural dyes.
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