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RESUMO

O café € um produto de grande comercializagdo no mercado nacional e internacional e de
consideravel importancia na economia brasileira. A presenca de impurezas no café acarreta
prejuizos para a economia do setor e para a saude dos consumidores, além de afetar a qualidade
da bebida. A Instru¢do Normativa 16/2010 estabelece 1% como limite de impurezas, cascas e paus
para o café torrado em grao e para o torrado e moido. A técnica para a quantificacao de impurezas,
cascas e paus é microscopica, sendo necessarias etapas de preparo da amostra que podem
interferir na eficacia da recuperacéo das impurezas. Com o objetivo de avaliar a efetividade dessa
metodologia, o presente trabalho avaliou a recuperacéo de cascas de café nas concentracoes 0,5,
1 e 5% de cascas incorporadas ao café torrado e moido nas granulometrias fina, média e grossa, e
as formas de peneiracdo (leve e intensa) no preparo da amostra. Os resultados mostraram que a
granulometria fina foi a que apresentou melhores resultados de recuperagdo de cascas. A
recuperacao foi mais efetiva em amostras com até 1% de cascas nas granulometrias fina ou média.
A peneiracao leve foi a que revelou melhor recuperacdo das cascas para todas as granulometrias e
concentracdes de cascas. A pressao exercida pelo pincel sobre a amostra na peneiragéo intensa
promoveu a passagem de maior quantidade de cascas do que de café pela peneira, resultando em
menor porcentagem de cascas recuperada. A fase de peneiracdo é importante, uma vez que a

aliquota para quantificagdo de cascas € retirada do material retido na peneira.
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ABSTRACT

Coffee is a product of great sales in domestic and international market and of considerable
importance in the Brazilian economy. The presence of impurities in the coffee is detrimental to the
sector economy and the consumers health, as well as it affects the quality of the beverage.
Normative Instruction 16/2010 establishes 1% as impurities, bark and sticks limit for roasted coffee
beans and the roasted and ground coffee. The technique for quantifying the impurities, skins and
sticks are microscopic, requiring sample preparation steps that may interfere with the efficacy of the
recovery of the impurities. In order to evaluate the effectiveness of this methodology, the present
study evaluated the recovery of coffee husks in the concentrations 0.5, 1 and 5% of shells
embedded in the roast and ground coffee in fine, medium and coarse patrticle sizes, and the ways to
screening (light and heavy) in the preparation of the sample. The results showed that the fine grain
size showed the best results for shells recovery. The recovery was more effective even in samples
with 1% bark in fine or average particle size. The sieving was slightly better recovery revealed that
the hulls for all particle sizes and concentrations shells. The pressure exerted by the brush on the
sample in the intense promoted sieving the passage of a greater amount of shells of the coffee that
the sieve, resulting in a lower percentage of recovered shells. The screening stage is important,

since the rate for quantification of peels is removed from the material retained on the sieve.
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