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Geleia de café saborizada com 6leos essenciais de Citrus
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RESUMO - O estudo teve como objetivo atender aos anseios da populagdo que busca mais
saudabilidade e novos produtos tendo como meta a elaboracdo de geleias mais nutritivas, com
propriedades antioxidantes, reducdo de agucares, saborosas, além de caracteristicas sensoriais
diferenciadas com carater “gourmet”. Existe a necessidade de se fomentar o desenvolvimento
sustentavel do setor cafeeiro, sendo que diversas normas regem a producdo da bebida do café.
Oleos essenciais de frutas citricas s&o constituidos de terpenos, que representam a classe mais
importante das substancias quimicas secretadas pelos vegetais. Os terpenos podem ser extraidos
especialmente da casca dos frutos, através de processos como prensagem a frio e diferentes tipos
de destilagdo. Possuem emprego em produtos farmacéuticos principalmente por suas propriedades
benéficas a saude e sdo muito empregadas na culinaria para a preparacdo de doces, bolos, etc.
Para obtencdo da formulagdo da geleia, foram realizados ajustes para adequar a concentragdo de
café solavel, de 6leo essencial da fruta, tipo do &cido a ser utilizado e pectina para geleificagdo com
menor teor de acUcar, buscando produzir uma geleia com acidez e consisténcia agradaveis, bem
como a diminuicdo do sabor residual e boa interacdo dos sabores. As 4 geleias (55°Brix) obtidas
foram avaliadas quanto a aceitabilidade sendo bem aceitas por 60 consumidores de café, geleias e
sucos citricos e a formulag@o mais preferida (p<0,05), a de sabor laranja, se destacou em relacao a
geleia de mandarino, mas ndo das demais, pois consumidores possuem gostos diferentes podendo
haver mercado para todos, evidenciando a obtencdo de boas formulagées do produto inovador

planejado.
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ABSTRACT - The study aimed to meet the wishes of the population looking for more health and
new products with the goal of elaborating more nutritious and tasty jellies, with antioxidant
properties, reduction of sugars and differentiated sensory characteristics with a "gourmet" character.
There is a need to promote the sustainable development of the coffee sector, and several rules
govern the production of the coffee beverage. Essential oils from citrus fruits are made up of
terpenes, which represent a more important class of the extract chemicals by vegetables. Terpenes
can be extracted especially from the fruit peel through processes such as cold pressing and
different types of distillation. They are employed in pharmaceuticals mainly because of their health-
beneficial properties and are much used in cooking for the preparation of sweets, cakes, etc. To
obtain the jelly formulation, adjustments were made to adjust the soluble coffee, fruit essential oil,
type of acid to be used and pectin for gelling with a lower sugar content, in order to produce a jelly
with pleasant acidity and consistency, as well as the decrease of the residual flavor and good
interaction of the flavors. The 4 jellies (55° Brix) obtained were evaluated for the acceptance and
were well accepted by 60 consumers of coffee, jellies and citrus juices and the most preferred
formulation, the orange one, was differentiated by the mandarin jelly, but not of the others.
Consumers have different tastes and there may be a market for all of them, evidencing a good

formulation of innovative product planned.
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