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RESUMO

A caprinocultura é uma atividade em expansédo, porém a carne caprina ainda é
pouco explorada dentro dos processamentos tecnoldgicos em alimentos. Assim, o
hamburguer € um alimento pratico e se torna uma alternativa para inserir esse tipo
de produto no mercado. No entanto, os produtos carneos sao passiveis de oxidacéo
lipidica em virtude da adicdo de gordura na sua elaboracéo, o que tem motivado o
estudo da aplicacdo de embalagens ativas para o controle dessa reacgao. Dito isso,
objetivou-se elaborar e caracterizar filmes obtidos de residuos da R&-touro
adicionados de extrato de orégano sob a estabilidade oxidativa de hamburgueres
caprinos adicionados de diferentes fontes lipidicas. O extrato de orégano e o
colageno foram submetidos a analise de fendlicos totais e atividade antioxidante.
Avaliou-se o filme quanto a opacidade, solubilidade, variacdo de cor (AE),
intumescimento e permeabilidade ao vapor de agua (PVA). Os hamburgueres foram
elaborados em 3 tratamentos: com adicdo de toucinho (HT-controle); 6leo de soja
(HS) e dleo de peixe (HP), cujos parametros de cor, pH e oxidacao lipidica foram
avaliados no periodo de 0, 15, 30 e 60 dias. O extrato de orégano apresentou
concentracéo de eficiéncia (EC50) del,54 g/g DPPH e teor de compostos fendlicos
de 323,20 mg EAG/100g. O colageno ndo apresentou deteccdo nas duas analises.
O filme obteve elevada opacidade (20,70%), baixa PVA (1,03x10° gHZ20.
mm/m?.h.mmHg), AE de 3,55, indice de intumescimento de 75,25% e solubilidade
de 29,25%. O o6leo de peixe demonstrou ser rico em acidos graxos polinsaturados
EPA (17,90 %) e DHA (13, 26%), o Oleo de Soja em &cido linoleico (53,65%) e o
toucinho em &cidos graxos saturados e monoinsaturados como o palmitico
(24,12%), estearico (23,14%) e oleico (36,81%). Apos 60 dias monitoramento,
observou-se que o tratamento HP apresentou maior oxidacédo lipidica (11,1 mg de
MDA/kg) quando comprado ao tratamento controle (HT) e HS, fato este atribuido a
composicdo de acidos graxos polinsaturados do 6leo de peixe. Assim, o filme
elaborado com coladgeno de ra-touro e adiconado de extrato de orégano apresentou
caracteristicas satisfatorias no revestimento e protecdo de hamburgueres caprinos
contra a oxidacao lipidica, porém, a substituicdo do toucinho por 6leo de peixe,
apesar de mais saudavel, tornou o hambuarguer mais susceptivel a oxidagao.
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ABSTRACT

Goat farming is an expanding activity, but goat meat is still little explored within
the technological processing of food. Thus, the hamburger is a practical food and
becomes an alternative to insert this type of product in the market. However, meat
products are susceptible to lipid oxidation due to the addition of fat in their
preparation, which has motivated the study of the application of active packaging to
control this reaction. With this in mind, it was aimed to elaborate and characterize
films obtained from bullfrog waste added to oregano extract under the oxidative
stability of goat burgers added to different lipidic sources. The oregano extract and
collagen were submitted to analysis of total phenolics and antioxidant activity. The
film was evaluated for opacity, solubility, color variation (AE), swelling and water
vapor permeability (PVA). The burgers were prepared in 3 treatments: with added
bacon (HT-control); soybean oil (HS) and fish oil (HP), whose parameters of color,
pH and lipid oxidation were evaluated in the period of 0, 15, 30 and 60 days. The
oregano extract showed an efficiency concentration (EC50) of 1.54 g/g DPPH and
phenolic compounds content of 323.20 mg EAG/100g. The collagen did not present
detection in the two analyses. The film obtained high opacity (20.70%), low PVA
(1.03x10-5 gH20. mm/m2.h.mmHg), AE of 3.55, intumescence index of 75.25% and
solubility of 29.25%. Fish oil proved to be rich in polyunsaturated fatty acids EPA
(17.90 %) and DHA (13, 26%), Soybean oil in linoleic acid (53.65%) and bacon in
saturated and monounsaturated fatty acids such as palmitic (24.12%), stearic
(23.14%) and oleic (36.81%). After 60 days monitoring, it was observed that the HP
treatment presented higher lipidic oxidation (11.1 mg of MDA/kg) when compared to
the control treatment (HT) and HS, a fact attributed to the composition of
polyunsaturated fatty acids of fish oil. Thus, the film made with bullfrog collagen and
added oregano extract showed satisfactory characteristics in the coating and
protection of goat burgers against lipid oxidation, however, the replacement of bacon
by fish oil, although healthier, made the burger more susceptible to oxidation.
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