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RESUMO

Dentre as oleaginosas, o grdo de gergelim se destaca por apresentar indices
elevados de 6leo, acidos graxos saturados e de proteinas e varios outros nutrientes,
como vitaminas e minerais, além de grande quantidade de ligninas, tais como
extratos vegetais, sésamo, sesamolin e tocoferdis. Outro produto que tem grande
destaque no Brasil € o coco, nas industrias de agua de coco envasada, geralmente
sédo descartadas as cascas que possuem aderidas a elas, a polpa do coco verde,
este coproduto ainda € pouco estudado, tanto com relacdo a sua com processo de
sublimacédo. O extrato de gergelim sera obtido a partir do residuo proveniente da
prensagem de grados de gergelim e posteriormente foram elaboradas trés
formulacdes, tendo como base o extrato de gergelim e variando a concentragéao de
polpa de coco verde (10, 20 e 30%). As amostras do extrato de gergelim, da polpa
de coco verde e das trés formulagbes foram submetidas ao congelamento sob as
temperaturas -20, -60, -100 e -140 °C e em seguida foi-se realizado o processo de
liofilizag&o para a obtencdo do po. A liofilizagdo é uma das técnicas utilizadas para
tal finalidade, pois, faz com que a agua contida no produto passe do estado soélido
(congelado) para o estado gasoso sem passar pelo estado liquido, ocorrendo dessa
forma o processo de sublimacéo. Os produtos liofilizados apresentam alta retencéo
de caracteristicas nutricionais e sensoriais e podem possuir uma vida util superior a
12 meses.
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PREPARATION OF A POWDER PRODUCT OF SESAME EXTRACT WITH
GREEN COCONUT PULP BY THE LYOPHILIZATION PROCESS.

ABSTRACT

Among the oilseeds, the sesame seed stands out for having high levels of oil,
saturated fatty acids and proteins and several other nutrients, such as vitamins and
minerals, in addition to a large amount of lignins, such as plant extracts, sesame,
sesamolin and tocopherols. . Another product that has great prominence in Brazil is
the coconut, in the industries of bottled coconut water, the husks that have adhered
to them are usually discarded, the green coconut pulp, this co-product is still little
studied, both in relation to its sublimation process. The sesame extract will be
obtained from the residue from the pressing of sesame seeds and later three
formulations will be prepared, based on the sesame extract and varying the
concentration of green coconut pulp (10, 20 and 30%). The samples of sesame
extract, green coconut pulp and the three formulations will be frozen at temperatures
-20, -60, -100 and -140 °C and then the lyophilization process will be carried out to
obtain the powder. . Lyophilization is one of the techniques used for this purpose, as
it causes the water contained in the product to pass from the solid (frozen) state to
the gaseous state without passing through the liquid state, thus the sublimation
process occurs. Lyophilized products have high retention of nutritional and sensory
characteristics and can have a shelf life of over 12 months.
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