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Resumo

Este trabalho teve por objectivo avaliar o efeito de adjuvantes tecnolégicos —
microtalco e enzimas — no rendimento e nas caracteristicas do azeite virgem extraido
da cultivar Galega Vulgar.

Os ensaios foram efectuados com azeitonas com dois indices de maturagao (IM=3,0 e
IM=6,6), utilizando um sistema de extracgdo Abencor. Avaliou-se o0 rendimento e o
indice de extractabilidade, bem como algumas caracteristicas quimicas dos azeites.
Todos os ensaios com adigdo de adjuvantes apresentaram melhor rendimento do que
o controlo, com azeitonas de indice de maturagao de 6,6. Verificou-se que nenhum
dos adjuvantes influencia a acidez e a intensidade do sabor amargo dos azeites

virgens.

Palavras-chave: azeite, adjuvantes tecnolégicos, rendimento, acidez, polifendis totais.



Abstract

The present work evaluates the effect of processing aids — microtalc and enzymes — in
oil yield and in several characteristics of virgin olive oil extracted from Galega Vulgar
CVv.

Olives with two ripening index (RI=3,0 and RI=6,6) were used and were subjected to
the Abencor extraction process. Abencor yield and extractability index were evaluated
as well as some chemical characteristics of olive oils.

The addition of processing aids showed better yields than the control, only when olives
with ripening index of 6,6 are processed. Processing aids doesn’t influence acidity and

bitter taste intensity of virgin olive oils.

Keywords: olive oil, processing aids, yield, acidity, phenol.



