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RESUMO - O objetivo deste trabalho foi avaliar o efeito da adicdo de farinha de girassol (FG),
gema de ovo em po (GP) e emulsificante quimico (DATEM) sobre as caracteristicas reoldgicas,
fisicas e tecnoldgicas de cookies integrais. Realizou-se um delineamento experimental de misturas
do tipo simplex-centroide, e os ingredientes foram expressos em pseudocomponentes para GP e
FG (ambos com 0 a 5,8%) e DATEM (0 a 1%). Para a reologia da massa, a adicdo de FG
promoveu a diminuicdo da consisténcia (1531,15 g.f. a 3374,58 g.f.) e da dureza (1607,08 g.f. a
3437,53 g.f.) da massa dos cookies. Enquanto que para a coesividade (-0,013 a -0,22) e para
elasticidade (-0,16 a 266,99), a adicdo da FG aumentou estes parametros. Apds o assamento dos
cookies, observou-se que o maior volume especifico (2,99 g/cm®) foi obtido no ensaio contendo
maior porcentagem de FG e o menor valor (1,24g/cm®) foi para o ensaio que continha 100%
DATEM. Para a dimensdo e parametros de cor instrumental os resultados tiveram pequena
variacdo de valores. A atividade de agua apresentou comportamento similar, com o maior valor de
0,46, estando dentro do limite de seguranca (Aw<O0,6), que é condicdo ndo propicia para o
crescimento microbiano. Para os resultados de textura instrumental a variacdo foi de 2105,42 g.f.
para o ensaio com 100% DATEM e 4130,27g.f. para o ensaio com 100% FG. Pode-se concluir que,
de acordo com os parametros, condicfes e andlises realizadas, a substituicdo parcial da proteina

animal e emulsificante quimico pela proteina vegetal (FG) mostrou-se satisfatéria.
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ABSTRACT - This study was performed to evaluate the effect of sunflower meal (SM), egg yolk
powder (EYP) and chemical emulsifier (DATEM) on the rheological, physical and technological
characteristics of whole grain cookies. An experiment was carried out in simplex centroid type
mixtures and the ingredients were expressed in pseudomixtures with variations ranging from 0 to
5.8% for EYP and SM, and from 0 to 1% for DATEM. As for the dough rheology, the addition of SM
promoted decrease in the consistency (1531,15 g.f. to 3374,58 g.f) and hardness (1607,08 g.f to
3437,53 g.f.). The addition of SM showed the highest values for the cohesiveness (-0.013 to -0.22)
and elasticity (-0.16 to 266.99). After the cookie baking, it was observed that the highest specific
volume value (2.99 g/cm®) was obtained in the test that contained the highest SM content and the
lowest specific volume value (1,24g/cm®) was obtained in the test using 100% DATEM. The results
of dimension and instrumental color parameters had small variation values. The water activity
showed a similar behavior, with the highest value of 0.46, which is within the safety limit (Aw <0.6)
and is not favorable for microbial growth. As for the results of instrumental texture, the variation was
2105.42 for the test with 100% DATEM and 4130,27g.f. for the test with 100% SM. It can be
concluded that according to the parameters, conditions and analysis, the partial replacement of
animal protein and artificial emulsifier for vegetable protein (sunflower meal) proved to be
satisfactory.
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