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Resumo
O objectivo deste trabalho foi avaliar o efeito da adi¢do de diferentes adjuvantes

tecnoldgicos — microtalco e enzimas — no rendimento e em diversas caracteristicas do

azeite extraido de azeitona Cobrangosa.

Procedeu-se a extrac¢do do azeite em equipamento Abencor, avaliou-se alguns
indicadores de rendimento e no azeite foi determinado a acidez, as absorvancias no
ultra-violeta, a cor, os pigmentos clorofilinos, os polifendis totais e as absorvancias a

225 nm.

Os resultados obtidos mostram que a adigdo de adjuvantes em azeitona
Cobrangosa conduzem sempre a um aumento do rendimento em azeite, embora nao se
verifiquem diferengas significativas entre os adjuvantes. Por seu turno, nas
caracteristicas fisico-quimicas dos azeites avaliadas ndo se encontraram diferencas

relativamente a testemunha.

Palavras-chave: azeite, enzimas, microtalco, rendimento, fenois.



Abstract

The aim of the present work was to evaluate the effect of enzymes and talc
addition on oil yield and in several characteristics of virgin olive oil extracted from

Cobrancosa cv.

Olive oil extraction was performed in an Abencor equipment and several
analysis were carried out in order to evaluate yield indicators and the quality of olive
oils, namely acidity, color, chlorophyll pigments, total phenols, absorbance at 225 nm

and UV absorvances.

The results showed that all the adjuvants added achieved better yields than the
control, without significant differences between adjuvants. In what concerns the
characteristics of olive oils no significant differences were observed between

treatments.

Keywords: olive oil, enzymes, microtalc, yield, phenols.



