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DESENVOLVIMENTO E CARACTERIZACAO DE MICROPARTICULAS DE ANTOCIANINAS DO
HIBISCO (Hibiscus sabdariffa L.), OBTIDAS POR GELIFICACAO IONICA
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Cristina Sobottka Rolim de Moura®, Silvia Pimentel Marconi Germer ®
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RESUMO - O extrato de hibisco apresenta grande atividade antioxidante e alto teor de
antocianinas, e vém atraindo a atencdo das industrias como fonte de corante natural para
alimentos industrializados. Uma forma para garantir a estabilidade dos compostos bioativos desse
extrato a condi¢cdes adversas do processamento e estocagem é a microencapsulacdo. O extrato de
hibisco foi caracterizado quanto a teor de antocianinas e polifendis e atividade antioxidante. Foi
empregada a gelificacdo iébnica por método de atomizagcdo como forma de microencapsulacao das
antocianinas, usando como material de parede a pectina (2 % m/m) e como solucao reticulante o
cloreto de célcio (3 % m/m). Consideraram-se as variaveis: pressdo do ar comprimido (mm) entre
20 e 30 e alimentacdo (%) entre 20 e 50. As microparticulas foram caracterizadas quanto a
eficiéncia de encapsulagdo (EE %), microscopia oOtica, diametro médio (Du3), mediana (Dso) €
polidispersidade, teor de antocianinas e polifendis, atividade antioxidante e cor objetiva. As
particulas apresentaram tamanho médio (Dy3) de 101,33 a 303,36 pm e mediana (Dso) de 58 a
275 pm, com polidispersidade de 1,25 a 1,93. As particulas menores apresentaram maiores
valores de chroma e menores valores de hue. Os valores de EE encontrados foram 80,3 e 90,5 %
para antocianinas e o rendimento de processo variou de 72 a 84 %. As melhores condi¢cBes de
processo foram pressdo do ar 20 ou 30 mm com alimentagdo de 40 %. A técnica de gelificacédo
ibnica, empregando o método de atomizagdo, mostrou-se promissora na microencapsulacado da

antocianina do extrato de hibisco.
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capacidade antioxidante.
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ABSTRACT - The hibiscus extract has a great antioxidant activity and high content of
anthocyanins, which attracts the attention of the industry as an natural dye source for processed
food. One way to ensure the bioactive compounds stability of this extract during food production and
storage is microencapsulation. The hibiscus extract was characterized as the content of
anthocyanins and polyphenols and antioxidant activity. It was used ionic gelation by atomization
method as a technique of microencapsulating anthocyanins, using pectin (2 % w/w) as the wall
material and as crosslinking calcium chloride solution (3 % w/w). The following variables were
considered: air pressure (mm) in the range of 20 to 30, and the feed (%) in the range of 20 to 50.
The microparticles were characterized as encapsulation efficiency (EE %), optical microscopy,
mean diameter (Du3) and median (Dsg) and polydispersity, anthocyanin and polyphenols content,
antioxidant activity, and objective color. The particles presented mean size (Dyg3) from 101.33 to
303.36 um and median (Dsy) from 58 to 275 um, with 1.25 to 1.93 polydispersity. The smaller
particles showed higher values of chroma and lower hue values. The EE values found were 80.3
and 90.5 % for anthocyanins and particles yield ranged 72 to 84 %. The best process conditions
were air pressure 20 or 30 mm with feed 40 %. The ionic gelation technique, using the atomization

method, has shown promising in the microencapsulation of anthocyanin hibiscus extract.
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