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Resumo

O presente trabalho foi desenvolvido na Escola Superior Agraria de Castelo
Branco, com o objectivo de avaliar a influéncia do arrefecimento rapido na qualidade
das cerejas. Também se pretende caracterizar os sistemas de refrigeracao rapida da
cereja da Cerfundao, nomeadamente, para a manutencao da qualidade da cereja e o
aumento do tempo de comercializacao. As cerejas utilizadas sao da Cova da Beira, as
amostras das cerejas mole e rija foram acompanhadas ao longo do circuito de
arrefecimento rapido, para realizar andlises fisico-quimicas para avaliar a influéncia
do arrefecimento rapido nas cerejas. Foi avaliado o tempo de conservacao nas
camaras de cerejas que sofreram arrefecimento rapido e sem arrefecimento rapido,
tendo em conta as propriedades e caracteristicas fisico-quimicas obtidas nas analises.
As andlises realizadas foram: peso, textura, cor, brix, pH e acidez. Os resultados
obtidos permitem-nos concluir que o arrefecimento rapido (hidrocooler) pode ser
relativamente eficaz na qualidade dos frutos, aumentando o seu tempo de vida.

Palavras chave:
Camaras de frio, hidrocooler, arrefecimento rapido, cereja.



Abstract

This analysis was included and developed in the curricular internship work plan
completed in Cerfundado, in order to evaluate the influence of rapid cooling
(Hydrocooler) in the quality of the physical and chemical characteristics variety of
cherries. Also intends to characterize the rapid cooling systems of Cerfunddo cherry,
in particular, for maintaining the quality of cherries and increased time marketing.
The cherries came from Cova da Beira, the samples of hard or soft cherries were
monitored throughout the rapid cooling, to perform physical-chemical analysis to
evaluate the influence of rapid cooling in cherries. It was rated the shelf-life in cold
rooms of cherries that have experienced rapid cooling and without rapid cooling,
taking into account the properties and physicochemical characteristics obtained in
the analysis. The analyzes were: weight, texture, color, brix, pH and acidity. The
results allow us to conclude that rapid cooling (hydrocooler) can be relatively
effective in fruit quality, increasing its lifetime.

Keywords:
Cold rooms, hydro cooler, rapid cooling, cherry.
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