VALERIA ALCANTARA SANTOS CALDERELLI

Quinoa: novo potencial para elaboracao de péo copripdade de alimento

funcional

Dissertacdo apresentada ao Programa de PoOs-
Graduacdo em Ciéncias da Saude do Centro de
Ciéncias da Saude da Universidade Estadual de
Maringa, como requisito parcial para obtencdo do
titulo de Mestre em Ciéncias da Saude.

Area de concentracdo: Doencas Infecciosas e
Parasitarias e Saude do Homem

Orientador: Profa. Dra. Graciette Matioli

Maringa
2006



RESUMO
O alimento, além de oferecer energia e nutriengsereiais, também tem importancia no
fornecimento de constituintes com efeitos fisioddgi na prevencdo ou tratamento de
doencas. Alguns desses constituintes sdo: acido®gildmega-3 e 6mega-6, acidos graxos
mono e poliinsaturados, fibras e aminodcidos essisné linhaca e a quinoa séo grdos que
apresentam quantidades significativas destes tan$tis. Foi objetivo deste trabalho
relacionar as propriedades do pédo de quinoa e dadedinhaca. Tambéem foi verificada a
aceitacdo do pao de quinoa e a intencdo de compraodsumidor. Foram avaliados
parametros instrumentais de cor e textura. As seglfisico-quimicas e determinacdo da
composicado centesimal seguiram as metodologiasnskituto Adolf Lutz e AOAC. Para
determinacdo de acidos graxos utilizou-se cromafi@ggasosa. As amostras apresentaram
diferenca significativa quanto a composicdo cenmtaki O pédo de linhaca mostrou
guantidades significativamente maiores de acidesay 6mega-6, fibras e, ainda, maior
maciez. . A razdo de acidos graxos 6mega-6 e 6@ aganteve-se dentro dos parametros
estabelecidos na literatura somente para a liniragatura. A razdo para acidos graxos
poliinsaturados e saturados apresentou-se densr@al@metros estabelecidos na literatura
para todos os produtos analisados. O péo de gteneaboa aceitacao e elevada intengéo de
compra pelos consumidores. A freqiéncia do consdenpdes naturais e integrais obtida
neste trabalho corroboram com o aumento do conleetome interesse da populacdo por
produtos de maior valor nutricional e com propraEtafuncionais.
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ABSTRACT
Besides providing energy and essential nutrierfts, food is also important to supply
constituents with physiological effects in ordemi@vent or to treat some illnesses. Some of
the constituent elements mentioned are omega-3 anega-6 fatty acids, mono and
polyunsaturated fatty acids, fibers and basic amarids. Flaxseed and quinoa are grains that
have significant quantities of these constituentse objective of this paper was to report the
characteristics of quinoa bread and flaxseed brdd.only the acceptance but also the
intention people had to buy quinoa bread was cledkestrumental parameters of color and
texture were appraised as well. The physical chanainalysis and the determination of the
hundreadth composition were carried out accordinghe Institute Adolf Lutz and AOAC
methodology. In order to determine fatty acids, gasmatographic was used. The samples
revealed differences concerning the hundredth caitipn. The flaxseed bread presented
meaningfully larger quantities of mono and polyunsated fatty acids, omega-6 and omega-
3 fatty acids, fibers and even more acidity. Thenga bread, on the other hand, showed a
smaller quantity of saturated fatty acids besidheshigh grade of essential amino acids, the
one mentioned in the literature. The amount of aar@@nd omega-3 fatty acids remained
within the parameters established by the studyohlyt for the flaxseed in natura. The total of
both polyunsaturated and saturated fatty acidsdcbel considered within the parameters
established by the literature for all the prodwtalysed. The quinoa bread was well accepted
for consumers showed interest in buying it. Theuency people consume natural or whole
bread presented in this study, confirms the knogdeaind interest the population has had for
products with a larger nutritional value as welpasducts with functional characteristics
Key-words: omega-3 and omega-6 fatty acids, quiGbanopodium quinoa, flaxseed Linum

usitatissimum, sensory acceptability.



