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Resumo

0 snack é um tipo de alimento amplamente consumido nas sociedades ocidentais tendo,
por isso, um efeito importante na saide dos consumidores.

Os objetivos deste trabalho foram avaliar a aptiddo de ingredientes com interesse
econémico na regido da Beira Interior para desenvolver snacks saudaveis e desenhar uma
formulacao.

Inicialmente foram testadas formulagdes, preparadas no forno ou no congelador,
incluindo na formulagdo um fruto desidratado (cereja, péssego, mirtilo ou diéspiro), améndoa
(com ou sem pele) e, nalguns casos, mel. Destas formulacdes preliminares foi selecionado um
conjunto base de ingredientes (cereja, améndoa e mel) e uma forma de preparacido (forno),
de acordo com os resultados da avaliacdo hedénica do Sabor e da Textura.

Posteriormente desenvolveu-se um processo de otimizacdo de uma formulacdo com
cereja desidratada, améndoa e mel, utilizando o Modelo de Superficie de Resposta. Para o
efeito, definiu-se um delineamento fatorial completo com trés repeti¢cdes do ponto central, em
que se consideraram trés fatores, a saber o teor de améndoa, o teor de mel e o tempo de
cozedura, e cinco variaveis resposta, designadamente a atividade da agua, a atividade
antioxidante, a contagem de microrganismos mesofilos, o Sabor e a Textura.

A otimiza¢do do modelo indicou a formulagdo constituida por 50 g 100 g! de cereja
desidratada, 35 g 100 g'! de améndoa e 15 g 100 g1 de mel e preparada no forno a 120 °C
durante 13 min. Baseado na avaliacdo da composicdo nutricional desta formulacdo, podem

» o«

ser incluidas alega¢des nutricionais, nomeadamente “baixo teor de gordura saturada”, “sem

» o«

adicao de agdcares”, “sem sal” e “fonte de fibra”.

Palavras chave

Snack, Cereja, Améndoa, Mel, Metodologia de Superficie de Resposta.
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Abstract

Snack is a type of food commonly ate in western societies and, because of that, with an
important effect in consumers’ health.

The main objectives of this work were to evaluate the use of ingredients with economic
interest for Beira Interior region in the development of healthy snacks and to design a
formula based on those ingredients.

Initially some formulas, prepared in the oven and in the freezer, were tested. These
formulas included a dehydrated fruit (sweet cherry, peach, blueberry or persimmon), almond
(with or without skin) and, in some cases, honey. From these preliminary formulas a group of
ingredients (sweet cherry, almond and honey) and a way of preparation (oven) were
selected, according to the results obtained from the hedonic evaluation of Flavor and Texture.

Afterwards an optimization process of a formula with dehydrated sweet cherry, almond
and honey was developed through the Surface Response Methodology. In order to achieve
that, a full factorial design with three repetitions of the central point, considering three
factors (almond content, honey content and baking time) and five response variables (water
activity, antioxidant activity, mesophilic count, Flavor and Texture) was defined.

The model optimization resulted in a formula made with 50 g 100 g1 of dehydrated sweet
cherry, 35g100 gt of almond, 15 g 100 g! of honey and baked in the oven at 120 °C for
13 min. Considering the nutritional content of that formula, its label could show the

» o« »no«

nutritional claims “low saturated fat”, “with no added sugar”, “salt free” and “source of fibre”.

Keywords

Snack, Sweet cherry, Almond, Honey, Response Surface Methodology.
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