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AVALIACAO SENSORIAL DE MARMELADA COM ADICAO
DE MIRTILO

Alexandra Filipa Barata Fernandes

RESUMO

Este trabalho teve como objectivo a avaliacdo sensorial e fisico-quimica de
marmeladas com adigao de diferentes concentragdes de mirtilo.

Foram testados 3 ensaios (sem mirtilo, e duas concentracdes de mirtilo), com 2
modalidades (com a zona junto a casca do marmelo e sem essa zona). Para cada ensaio
determinou-se o pH, acidez titulavel, percentagem de solidos soltiveis, actividade da
dgua e cor. Em termos sensoriais realizaram-se trés tipos de provas: de ordenagdo, de
preferéncia e descritivas.

A adi¢dao de mirtilos aumenta a acidez da marmelada e a adi¢do da zona junto a
casca do marmelo diminui este factor. Para a actividade em agua observa-se um
comportamento inverso ao observado para a acidez. A concentragdo de mirtilo bem
como o modo de remocao da casca do marmelo influenciam a cor das marmeladas. Nao
foram detectadas variagdes no que se refere a percentagem de solidos soluveis.

As marmeladas com maior concentragdo de mirtilo foram as preferidas dos
consumidores. Na avaliacdo sensorial global as marmeladas com mirtilo apresentam
cotagdes muito proximas.

A concentragdo de mirtilos bem como o modo de remog¢do da casca do marmelo

influenciam o perfil sensorial das marmeladas.

Palavras — chave: Caracterizagdo fisico-quimica, Caracterizagdo sensorial,

Marmeladas, Mirtilo, Provas de preferéncia.



SENSORY EVALUATION OF QUINCE JAM ADDED
BLUEBERRY

Alexandra Filipa Barata Fernandes

ABSTRACT

The aim of this study was to perform the sensory and physico-chemical
evaluation of quince jams added with different concentrations of blueberry.

The experiment was planed with three trials (without blueberry and two
concentrations of blueberry) and two ways of the bark remove.

For each trial we determined the pH, acidity, percentage of soluble solids, water
activity and colour. Sensory there were three types of tastes: ordination, preference and
descriptive.

The addition of blueberry increases quince jam acidity while the addition of the
zone of the shell decreases this factor. For water activity there is an inverse behaviour to
that observed for acidity. The concentration of blueberry and the method of removing
quince shell influences the quince jam colour. No variations were detected with regard
to the percentage of soluble solids.

Quince jams with higher blueberry concentration were the favourites of
consumers. In global sensory evaluation quince jams with blueberry were very similar
assessments.

Blueberries concentration and how the removal quince shell influences the

sensory profile of quince jam.

Key - words: Blueberry, Physico-chemical characterization, Preference tastes,

Quince jam, Sensory characterization.
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