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Catarina Isabel Santos Tomas

Palavras-chave: Determinacao da Fibra Alimentar, Fibras soluveis, Fibras insol(veis,

Seguranca e Qualidade Alimentar.

Resumo

Ao longo de varios anos o Homem investigou as qualidades da fibra alimentar, ou seja, da
parte indigestivel das plantas, chegando a conclusdao que os nossos antepassados tinham menos
problemas intestinais devido ao elevado consumo de fibras. Hoje em dia sdo inimeros os
produtos ricos em fibra que dizem facilitar o transito intestinal e diminuir os problemas
relacionados com esta parte do organismo. Por esse mesmo motivo, a determinacao da fibra
alimentar total tornou-se uma importante analise a incluir no reportério de analises ja realizadas
a alimentos.

0 estagio foi realizado na SGS Portugal, onde foram executadas diversas tarefas, desde o
acompanhamento de auditorias, recepcdao de amostras, analise das mesmas e envio de
resultados. Tendo passado mais tempo a desenvolver o método AOAC 985.29 da determinacéo de
fibras totais em alimentos, decidi basear o relatorio nesta mesma analise, que consiste numa
digestao dos alimentos, por varias enzimas seguida de precipitacdao das fibras com etanol,
filtracao e por fim determinacéo das cinzas e da proteina.

Os resultados apresentados sao um pouco diferentes dos resultados presentes nas
embalagens, visto que esta analise ainda se encontra em fase experimental, no entanto podem

ser considerados resultados aceitaveis.
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Verification of the Total Fiber Labeled

Catarina Isabel Santos Tomas

Keywords: Dietary fiber determination, Soluble Fibers, Insoluble Fibers, Food Safety and

Quality.

Abstract

For years, Man have been investigate the dietary fiber qualities, also known as plant’s
indigestible part, concluding that our ancestral had less intestinal problems due to a big consume
of dietary fibers. Today there are countless products full of fiber that claim to facilitate
intestinal transit and to reduce problems related to this part of the body. For that same reason,
the dietary fiber determination became an important analysis to include in the list of food
analysis already carried out.

The internship was conducted at SGS Portugal, where were made many different tasks
such as monitoring audits, samples reception, their analysis and finally the result’s
communication. As | spent more time developing the AOAC 985.29 method for total dietary fiber
determination in food, | decided to base this work in that analysis that consists in an enzymatical
digestion, precipitation with ethanol, washing and drying and finally the protein and ash
determination is made.

The results obtained are a little different than the ones that are in the packages, due to
the fact that this analysis is still in experimental phase, however they can be considerate
acceptable results.
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