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RESUMO

A procura por alimentos saudaveis, tem sido alvo de estudos de industrias e inimeros institutos de pesquisa,
devido principalmente a busca cada vez maior por produtos que agreguem além de sabor agradavel,
componentes capazes de nutrir com qualidade. Desta a forma, apresentamos o fruto do Marizeiro (Geoffroea
spinosa), originario em matas ciliares e ambiente inundavel em vastas areas do semi-arido nordestino, com o
intuito de contribuir na producéo de formulagc6es alimenticias capazes de suprir a necessidade da populacao.
Com isso este trabalho teve como objetivo avaliar as caracteristicas fisico-quimicas, Microbioldgicas e
Toxicoldgicas em amostras de farinhas de mari seca e avaliando o periodo de estocagem ao longo de um
periodo de armazenamento de cento e vinte dias. Os materiais foram constituidos de quatro amostras, sendo
avaliados os farelos da améndoa e mesocarpo cru e cozidos, quanto ao teor de umidade, cinzas, proteinas,
lipidios, carboidratos, acidez total, °brix e cloretos e averiguando 0s seguintes parametros microbiolégicos,
tais como, Bolores e Leveduras, C.T.M., Salmonella sp e Coliformes a 35°C e 45°C. Os resultados
mostraram que as amostras estudadas estdo de acordo com os padrdes fisico-quimicos e microbioldgicos
exigidos pela legislagdo, sendo consideradas como excelentes fontes alimenticias e ideais ao consumo.
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OBTAINING And Physico-Chemical And Microbiological CHARACTERIZATION Of BRAN And
ALMOND MESOCARP Of The FRUIT Of The MARIZEIRO (Geoffroea Spinosa)
ABSTRACT

The search for healthy foods, has been the subject of studies of industries and numerous research institutes,
due mainly to increasing search for products that add in addition to pleasant taste, components capable of
nourishing quality. This way, we present the fruit of Marizeiro (Geoffroea spinosa), originating in riparian
forests and flooded vast areas of the atmosphere in semi-arid Northeast, in order to contribute to the
production of nutritional formulations able to meet the need of the population. With this this work aimed to
evaluate the physico-chemical, microbiological and Toxicological samples of flour of mari and assessing the
period of dry storage over a period of 120 days storage. The materials were constituted of four samples,
being evaluated the bran and almond mesocarp raw and cooked, as the moisture content, ash, proteins, lipids,
carbohydrates, total acidity,” brix and chlorides and checking the following microbiological parameters, such
as yeasts and molds, C.T.M., Salmonella sp and coliforms to 35° C and 45° c. The results showed that the
samples studied are according to the physico-chemical and microbiological standards required by law, being
considered as excellent food sources and ideal for consumption.
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