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RESUMO - Como alternativa para substituicdo da fonte proteica de origem animal, tém-se as
proteinas oriundas de fonte vegetal, sendo as sementes oleaginosas as mais importantes. Dentre
elas esta a semente de girassol, que apos sofrer extracdo do Oleo, obtém-se a farinha de girassol
como subproduto. No presente estudo, foram analisadas as propriedades espumantes da farinha
de girassol em funcdo de pH e temperatura, devido a grande quantidade de proteina em sua
composicao visando a possibilidade de substituicdo da proteina animal por vegetal em produtos
alimenticios. Foram realizados ensaios preliminares nas concentracfes de 2, 4, 6 e 8% (p/p) de
proteina de girassol, sem aquecimento e mantendo o pH original de 6,5 da solu¢do aquosa. Foi
definida a concentracdo de proteina em 6% (p/p) e variou-se o pH e a temperatura em 4,5 e 6,0 e
20°C, 80°C, 92°C e 98°C, respectivamente. Verificou-se que o aumento da temperatura levou a um
aumento da viscosidade da solucdo antes do batimento, diminuindo a capacidade de aeracéo.
Entretanto, a estabilidade relacionada a drenagem do liquido entre as bolhas, a coalescencia e a
desproporcdo aumentou. Em relacdo ao pH, as espumas no pH 6,0 apresentaram maior

instabilidade em relacdo & desproporcéo.
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ABSTRACT - An alternative to replace animal protein is the vegetable source proteins, with the oil
seeds being the most important. Among them is the sunflower seed, which after being extracted the
oil, the sunflower meal is obtained as a by-product. In the present study, the foaming properties of
sunflower meal were analyzed as a function of pH and temperature due to the large amount of
protein in its composition and could be used as substitute of animal protein in food products.
Preliminary tests were performed at concentrations of 2, 4, 6 and 8% (w / w) of sunflower protein,
without heating and with the original pH of 6.5 of the aqueous solution. The protein concentration
was defined as 6% (w / w) and the pH and temperature were varied at 4.5 and 6.0 and 20, 80, 92
and 98C, respectively. It was found that the tempe rature increase led to the viscosity increase of
the solution before beating, decreasing the foaming capacity. However, the stability related to liquid
drainage between the bubbles, coalescence and disproportion increased. In relation to pH, foam at

pH 6.0 presented higher instability related to disproportion.
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