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RESUMO - A microencapsulagdo da antocianina fornece protegcdo contra condicées
adversas a este composto como: luz, umidade, oxigénio e interagbes com outros compostos. O
objetivo deste estudo foi avaliar a aplicagdo de microparticulas de antocianinas do extrato do
hibisco (Hibiscus sabdariffa L.) na matriz iogurte desnatado. As microparticulas foram obtidas por
gelificagcdo ibnica empregando dois métodos: gotejamento-extrusdo (Encapsulator B-390, marca
Blichi), nas condigées: bico 300 um, 200 mbar, 100 Hz e 400 V e atomizagdo (Spray Dryer B-290,
marca Bdchi), nas condigbes: bico 0,7 mm, 0,15 bar e 1,30 mli/min. Foram preparadas duas
formulagdes de iogurte desnatado com microparticulas: IPG — com microparticulas obtidas por
gotejamento-extrusdo e IPA — com microparticulas obtidas por atomizagdo; sendo estas
comparadas ao iogurte com aplicacdo do extrato de hibisco livre (IE). Os iogurtes foram
caracterizados quanto pH, acidez, atividade de agua, teor de antocianinas, teor de polifendis,
capacidade antioxidante, cor objetiva, microscopia ética e sinérese. Com relagdo ao teor de acidez
0s logurtes elaborados atenderam a legislacdo brasileira vigente. O iogurte com microparticulas
geradas pelo método de gotejamento-extrusao (IPG) apresentou menores valores do pardmetro a*
(menos vermelho) e Chroma (menor saturagdo da cor) devido a menor dispersdo das
microparticulas na massa de iogurte; entretanto apresentou maior retengdo de bioativos que o
iogurte com microparticulas geradas pelo método atomizacao - IPA. A aplicacdo de microparticulas
ao iogurte desnatado mostrou ser tecnicamente viavel, fornecendo cor e apelo funcional aos

produtos.
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ABSTRACT - The microencapsulation of anthocyanin provides protection against adverse
conditions to this compound as: light, moisture, oxygen and interactions with other compounds. The
objective of this study was to evaluate the application of anthocyanins microparticles of the hibiscus
extract (Hibiscus sabdariffa L.), in the fat-free yoghurt matrix. The microparticles were obtained by
ionic gelling using two methods: dripping-extrusion (Encapsulator B-390, brand Blichi) under the
conditions of 300 um, 200 mbar, 100 Hz and 400 V nozzle and atomization (Spray Dryer B-290,
brand Blichi ) under the conditions of nozzle 0.7 mm, 0.15 bar and 1.30 ml / min. Two formulations
of fat-free yogurt with microparticles were prepared: IPG - with microparticles obtained by dripping-
extrusion and IPA - with microparticles obtained by atomization; being these compared to the
yoghurt with application of the free hibiscus extract (IE). The yogurts were characterized as pH,
acidity, water activity, anthocyanins content, polyphenols content, antioxidant capacity, objective
color, optical microscopy and syneresis. Regarding the acidity content, the yogurts prepared were in
compliance with Brazilian legislation. The yogurt with microparticles generated by the dripping-
extrusion method showed lower values of a * (less red) and C * (lower color saturation) due to lower
dispersion of the microparticles in the yogurt mass; however it presented higher bioactive retention
than the yogurt with microparticles generated by the atomization - IPA method. The application of
microparticles to fat-free yogurt has proved to be technically feasible, providing color and functional
appeal to the products.
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