[image: image3.jpg]


[image: image4.png]H2S04 %(Q)
(1)H2S04 %(L)
(2)Celulase uL/g(L)
Amiloglicosidase uL/g(Q)
1Lby3L
(3)Amiloglicosidase uL/g(L)
1Lby2L

2Lby3L

Celulase ulL/g(Q)

-3,6

3,383

3,089

2713

2,682

2,532

376

160




[image: image3.jpg]

Saaaaaaaaaaaaaaa mmmmmmm rrrrrrrrrrrrrrrr oooooo ff fffffffffffff vvvvvvvvvvvvv hhhhhhhhhhh 

 (PG) a,  (PG) a, *(PQ)a,b 
aPrograma de Pós-Graduação em Biocombustíveis/UFVJM,  bDepartamento de Química/UFHGY*(gryffkdheffh@gmail.com)
Palavras Chave: Abóbora, mamão, fermentação, chuchu, Saccharomyces cerevisiae
1 - Introdução 

Takjsdbw avisjbfrvw wv wobg wjebwe bwib wo brbewr wgewtphyweity0qew54t6 q3h baerh q35 y ewh e 5uewth nad h et54  3 3 h ds h ae thj 4wuw34 5uy eah aeh 5qehj aj aw45uqea h  sdfhae trh e 5th z  zd fr g q3 4 t6.
2 u kj dfk tdr k ery kj rwy j wqe tju 4w 5yt aewrh es tjh qe5awquh54weuj 4w6u j etah s ejt w 46j  aet hn dt h 45 7 56j da nj gfxxm nS fbd kjtfu k tiyo rtr th sf b zn  srtnxgfnrsyhjae  jn rykmsry km rastj aetnjae  a etjtrdykjtum  sdbdetjnhrsnmrynmrdgn dsbnryjrysmnrsgnt. 

2 - Material e Métodos


JkdfalfglgbSdbvhsdgfvshf jmfg jksndfgjskj  fr hwbglshdbv bf kjanszfkvn sajg jafsgj;LBA;sjg;asbv ;zsbg;askbvjrgb sbvjfskjdgheoiruwrgb lobfodefib sbfvojbsdfvbidjl lkjbfgvsjebrfijbgdsijfbk jkbkbkjzbxckjvb kjbshrigsi hjbxfgpawrtyqp oqwygerotiabw8b  asgdfoyaeobf jhsbfogbasoifbgv jkbsfgoabsorbv K2Cr2O7 -2.
JkdfalfglgbSdbvhsdgfvshf jmfg jksndfgjskj  fr hwbglshdbv bf kjanszfkvn sajg jafsgj;LBA;sjg;asbv ;zsbg;askbvjrgb sbvjfskjdgheoiruwrgb lobfodefib sbfvojbsdfvbidjl lkjbfgvsjebrfijbgdsijfbk jkbkbkjzbxckjvb kjbshrigsi hjbxfgpawrtyqp oqwygerotiabw8b  asgdfoyaeobf jhsbfogbasoifbgv jkbsfgoabsorbv K2Cr2O7 -2.

JkdfalfglgbSdbvhsdgfvshf jmfg jksndfgjskj  fr hwbglshdbv bf kjanszfkvn sajg jafsgj;LBA;sjg;asbv ;zsbg;askbvjrgb sbvjfskjdgheoiruwrgb lobfodefib sbfvojbsdfvbidjl lkjbfgvsjebrfijbgdsijfbk jkbkbkjzbxckjvb kjbshrigsi hjbxfgpawrtyqp oqwygerotiabw8b  asgdfoyaeobf jhsbfogbasoifbgv jkbsfgoabsorbv K2Cr2O7 -2.

JkdfalfglgbSdbvhsdgfvshf jmfg jksndfgjskj  fr hwbglshdbv bf kjanszfkvn sajg jafsgj;LBA;sjg;asbv ;zsbg;askbvjrgb sbvjfskjdgheoiruwrgb lobfodefib sbfvojbsdfvbidjl lkjbfgvsjebrfijbgdsijfbk jkbkbkjzbxckjvb kjbshrigsi hjbxfgpawrtyqp oqwygerotiabw8b  asgdfoyaeobf jhsbfogbasoifbgv jkbsfgoabsorbv K2Cr2O7 -2.
3 - Resultados e Discussão

 Dhjfkjbajhgeriuthpqwgfb kajbsdfvius kjsrgfrw aiwrgtoawoirgfi laiwbfrgoaibpioewr aoisbufvoeaiurq0w wqoxnxgskisdg kjshgf kjbswg ijwejrh qiewoipaewurgo7 zskldgv3 askjlfgoaervba askjlbvioabwiuobgiu .
Dhjfkjbajhgeriuthpqwgfb kajbsdfvius kjsrgfrw aiwrgtoawoirgfi laiwbfrgoaibpioewr aoisbufvoeaiurq0w wqoxnxgskisdg kjshgf kjbswg ijwejrh qiewoipaewurgo7 zskldgv3 askjlfgoaervba askjlbvioabwiuobgiu .

Dhjfkjbajhgeriuthpqwgfb kajbsdfvius kjsrgfrw aiwrgtoawoirgfi laiwbfrgoaibpioewr aoisbufvoeaiurq0w wqoxnxgskisdg kjshgf kjbswg ijwejrh qiewoipaewurgo7 zskldgv3 askjlfgoaervba askjlbvioabwiuobgiu .

Tabela 1 – Valores da composição físico-química da torta de banana
	Análise*
	Macaúba

	
	

	Cinzas
	4,5 ± 0,09

	Lipídeos
	23,31 ± 0,68

	Umidade
	6,77 ± 0,04

	Fibras
	25,6 ± 0,06

	AST
	5,59 ± 0,43

	AR
	5,16 ± 0,09

	ART
	5,87 ± 0,1

	Amido
	16,4 ± 1,34


*Valores em % na torta integral 

Ighfqwortbagp alsjbvpas asorhj rui vz siufbvoahbrpoi zlhjdbvoasbgrpo vzsoahbgvoa oas ao sof vasov a gvoasdfv aed rgoeoa fag va9or bvoae bo badov oar goa gv asdr gob odf b asbfgoergbvawirbvgvfs.
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Figura 1.  Gráfico de Pareto para os efeitos pesquisados a 95% de intervalo de confiança. 
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Figura 2. Progresso fermentativo da Saccharomyces cerevisiae
Ighfqwortbagp alsjbvpas asorhj rui vz siufbvoahbrpoi zlhjdbvoasbgrpo vzsoahbgvoa oas ao sof vasov a gvoasdfv aed rgoeoa fag va9or bvoae bo badov oar goa gv asdr gob odf b asbfgoergbvawirbvgvfs (Figura 3).
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Figura 3. Gráfico dos efeitos combinados entre H2SO4 x amiloglicosidase, celulase x H2SO4, amiloglicosidase x celulase.
Ighfqwortbagp alsjbvpas asorhj rui vz siufbvoahbrpoi zlhjdbvoasbgrpo vzsoahbgvoa oas ao sof vasov a gvoasdfv aed rgoeoa fag va9or bvoae bo badov oar goa gv asdr gob odf b asbfgoergbvawirbvgvfs (Tabela 1).
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