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Resumo

A mimosa (Acacia dealbata) é uma espécie invasora em Portugal, apresenta um
crescimento rapido e elevada capacidade de dispersdo, competindo com muitos dos
recursos disponiveis das espécies florestais nativas.

Na perspetiva de encontrar uma utilizacdo util para as flores desta espécie,
valorizando-as, pretendeu-se estudar as potencialidades do 6leo essencial e do
hidrolato das flores de mimosa no controlo de microrganismos de origem alimentar.

0 rendimento do dleo essencial foi muito baixo (0,01ml por 100g de matéria seca).

Dos resultados da atividade antimicrobiana, nem o 6leo essencial nem o hidrolato
foram eficazes na inibicao de Pseudomonas aeruginosa, Listeria monocytogenes,
Yarrowia lipolytica, Penicillium commune e Penicillium chrysogenum.

Os compostos nos hidrolatos foram previamente identificados como: 1-hexanol, 5-
hepten-2-one,6-methyl, benzaldeido, 1-octanol, hexenal, 2-hexanal, heptanal e
nonanal, sendo necessaria a confirmacao da sua identificagdo por comparagdo com
compostos padraes.
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Abstract

The mimosa (Acacia dealbata) is an invasive species in Portugal that has a fast
growth and high capacity of dispersion, competing with many available resources of

native forest species.

With the aim of finding a useful use for the flowers of this species, thus avoiding its
spread, and valuing the species installed, it is intended to study the potentialities of
the essential oil and of the hydrolate of the acacia flowers, in the microbial control of

food-borne microorganisms.
The yield of essential oil was very low, at 0.01ml per 100g of dry matter.

The results of antimicrobial activity, both the essential oil and the hydrolate,
showed no inhibition of Pseudomonas aeruginosa, Listeria monocytogenes, Yarrowia

lipofylica, Penicillium commune, and Penicillium chrysogenum.

The major compounds were found in the hydrolates already identified as: 1-
hexanol, 5-hepten-2-one, 6-methyl, Benzaldehyde, 1-octanol, hexenal, 2-hexanal,
heptanal and nonanal, being necessary the confirmation of its identification by

comparison with standard compounds.
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