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RESUMO

Frutos vermelhos vém ganhando destaque no cendrio mundial, devido as excelentes caracteristicas
nutritivas e organolépticas por possuirem enormes beneficios para a salde, destacando-se as propriedades
anti-inflamatérias e antioxidantes. Os beneficios relacionados ao consumo destes frutos resultam da sua
composicdo quimica, particularmente aos seus compostos fendlicos. Realizou-se este trabalho com o
objetivo de caracterizar a composi¢do fendlica e atividade antioxidante de morango, amora-preta e
framboesa. Verificou-se que entre as frutas estudadas o Morango apresentou maior atividade antioxidante
9,73 0,878, consequentemente, maior conteldo em fendis totais 45,57 +5,72, j& a amora apresentou maior
guantidade de antocianinas variando entre 126,53+7,06.
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COMPARATIVE PROFILE ASSESSMENT OF CHARACTERISTICS ANTIOXIDANTS
RED FRUIT.

ABSTRACT

Red fruits are gaining prominence on the world stage, due to the excellent nutritional and organoleptic
characteristics by having enormous health benefits, especially the anti-inflammatory and antioxidant
properties. The benefits related to the consumption of these fruits result from its chemical composition,
particularly to its phenolic compounds. We conducted this work with the aim of characterizing the phenolic
composition and antioxidant activity of strawberry, blackberry and raspberry. It was found that among the
fruits studied Strawberry show higher antioxidant activity 9.73 + 0.878, consequently, greater content of total
phenols 45.57 £ 5.72, as the blackberry had higher amounts of anthocyanins ranging from 126.53 + 7 06.
Palavras-chave: Antioxidante, Compostos fendlicos, Antocianinas.
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