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RESUMO - A industria mundial de alimentos necessita de constante inovagcdo em produtos
e processos devido a atual exigéncia dos consumidores, motivada por evidéncias cientificas dos
beneficios a salude resultantes do consumo de alimentos com perfil nutricional melhorado. Assim foi
conduzido um estudo acelerado com leite em p6 adicionado de 6mega 3 microencapsulado para
caracterizar e avaliar a influéncia do material de quatro tipos de embalagens (duas embalagens
plasticas, lata metdlica e multifoliada) e dos diferentes tipos de condicionamento (35°C/90%UR e
40°C/sem controle de umidade relativa), durante 15 semanas, visando a preservacao do valor
nutricional do produto ao longo de sua vida atil. As embalagens foram analisadas quanto ao teor de
oxigénio do espaco livre e 0 produto quanto a atividade de agua, umidade, teor de 6mega 3 e
sensorial ao zero dia e a cada 3 semanas. Durante o estudo foi possivel verificar que no
condicionamento realizado a 40 °C a ocorréncia de reacfes intensas de degradacdo no produto
acondicionado nas embalagens lata multifoliada, lata metalica e Polietileno Tereftalato
metalizado/Polietileno de Baixa Densidade - PETmet/PEBD. Entretanto no condicionamento
realizado a 35 °C/90%UR isto ocorreu com o produto acondicionado em Polipropileno
Biorientado/Polipropileno - BOPP/PP. Essa degradacéo foi confirmada através da andlise sensorial,
na qual, a BOPP/PP apresentou menor perda de qualidade em relagdo as demais no
condicionamento a 40 °C, enquanto que a 35 °C/90%UR, as latas metalica e multifoliada
apresentaram melhor desempenho do que as demais e o produto nessas embalagens apresentou

bom desempenho em relacdo a preservacdo do 6mega 3.
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ABSTRACT - The global food industry requires constant innovation in products and
processes due to the current demands of consumers, which are frequently driven by scientific
evidence of health benefits resulting from the consumption of foods with better nutritional profile. In
this way, an accelerated study with powdered milk fortified with omega 3 micro particles was
conducted. The objective was to characterize and determine the influence of four types of packages
(two plastic packages, tinplate can and composite can) and different types of storage (35 °C/90% RH
and 40 °C/without relative humidity control) during 15 weeks, in the quality maintenance of the
product. The packages were monitored concerning oxygen content in headspace and the product as
to water activity, moisture and fatty acids content and sensorial quality on the zero day and every 3
weeks. During the study it was possible to verify that in the conditioning performed at 40 °C intense
degradation reactions occurred in the product packaged in the composite cans, tinplate can and
Polyethylene Terephthalate metallized/Low Density Polyethylene - PETmet/LDPE. However, in the
conditioning performed at 35 °C/90% RH this reactions occurred in the product packaged in
Polypropylene Bioriented/Polypropylene - BOPP/PP. This degradation reaction was confirmed by the
sensorial analysis, in which the product packed in BOPP/PP presented a lower quality loss in relation
to the others in storage at 40 ° C. On the other hand, at 35 °C/90% RH, tinplate and composite cans
presented better performance than the others did and the product in these packages presented good

performance in relation to the omega 3 preservation.
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