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RESUMO

Objetivou-se, com este trabalho, a extragdo do azeite de améndoas de castanha-de-caju
(Anacardium occidentale, L.) ¢ a obtengdo de informacdes acerca de altera¢des de suas
caracteristicas fisico quimicas, reoldgicas e sensoriais, em funcio das condi¢Bes de
processamento da améndoa, com vistas 4 sua utilizago como azeite de mesa. O azeite foi
extraido por meio de prensagemn mecéinica. Investigaram-se o rendimento da extra¢io do
azeite de améndoas de castanha-de-caju, as caracteristicas fisico-quimicas (teor de agua,
indice de acidez, indice de peréxido, indice de refragdo, indice de saponificago, indice de
iodo ¢ densidade) e microbiologicas (Coliformes a 45°C, bolores ¢ leveduras e Salmonella
sp), 0 comportamento reoldgico do azeitc para trés niveis de tosta (sem tosta, scrnidourada
e dourada) nas temperaturas de 10, 15, 20, 30 ¢ 40°C, além da analise sensorial para 0s
azeites obtidos quanto aos atributos aroma, sabor, cor, aceitacdo global e intengo de
compra. Concluiu-se que o rendimento obtido na extragdo de azeite de améndoas de
castanha de caju com o prototipo desenvolvido neste trabalho, utilizando-se o método de
prensagem a frio, foi de 27, 33%; houve alteragdes na maioria das caracteristicas quimicas
e fisico-quimicas dos azeites com o aumento do tempo de tosta da castanha, com
diminuiciio no valor da acidez e do Indice de saponificagfio, aumento significativo do
indice de iodo, enquanto a densidade permaneceu inaltcrada, com valor de 0,91 g.cm™ a
temperatura de 25°C; quanto as propriedades reoldgicas, para taxas baixas de cisalhamento
aplicadas, menores que 5 s, os azeites de améndoa de castanha-de-caju sem tosta, com
tosta semidourada e dourada, apresentaram comportamento reologico de fluido néo-
newtoniano, classificando-se como fluido de Bingham, enquanto para valores de taxa de
cisalhamento maiores que 5 s™', esses fluidos apresentam comportamento newtoniano e o
modelo Ostwald-dc-Waele (lei da poténcia) representa bem os dados de tensdo de
cisalhamento em fungdo da taxa de deformacdo, enquanto o modelo que melhor representa
os dados de viscosidade em fun¢fio da temperatura ¢ o modelo de Vogel. As analises
sensoriais revelaram que o azeite de améndoas de castanha-de-caju com tosta dourada foi o
mais aceito, com nota maxima em todos os atributos sensoriais e que, entre esses atributos,
a maior aprovagdo foi para a cor do azeite, com indice de concorddncia entre 0s

provadores, superior a 55%.
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Abstract

This research had been done to study the extraction of the cashew nut almonds oil of
(Anacardium occidentale, 1..) and obtaining of information concerning alterations of your
physico-chemical, rheological and sensorial characteristics in function of the processing
conditions of the almond, with views your use as table oil. The oil was extracted through
mechanical pressing. They were investigated the revenue of the extraction of the cashew
nut almonds oil, the characteristics physical-chemistries (tenor of water, index of acidity,
peroxide index, refraction index, soap index. iodine index and density) and microbiological
(Coliform to 45°C, mould and yeasts and Salmonella sp), the behavior rheological of the
otl for three toasts levels (without toasts, semigold and gold) in the temperatures of 10, 15,
20, 30 and 40 °C, besides the sensonial analysis for the oils obtained with relationship to
the attributes aroma, flavor, color, global acceptance and purchase intention. 1t was ended
that the revenue obtained in the extraction of cashew nut almonds oil with the prototype
developed in this work, using the pressing method to cold, it was of 27, 33%; there were
alterations in most of the chemical and physical-chemical characteristics of the oils with
the increase of the time of it toasts of the chestnut, existing decrease in the acidity value
and soap index, significant increase of the iodine index, while the density stayed
unaffected with value of. 0,91 g.cm™ to the temperature of 25°C; as the rheological
properties, for low rates of apphied shear, smaller of than 5 s”', the cashew nut almonds oil
without toasts, with semigold toasts and gold toasts, they presented rheological behavior of
no-Newtonian fluid, being classified as fluid of Bingham, while for values of rate of larger
shear than 5 s™', these fiuids present Newtonian behavior and the Ostwald-of-Waele (law of
the potency) model represents the data of shear tension well in function of the deformation
rate, while the model that better adjust the viscosity data in function of the temperature are
the model of Vogel. The sensorial analyses revealed that the cashew nut almonds oil with
gold toasts was more accept, with maximum note in all the sensorial attributes and that
enters these attributes the largest approval it went to the color of the cashew nut almonds

oil, with agreement index larger than 55%.
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