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Abstract: 
The aim of this work was to evaluate the bioactive compounds contents and the antioxidant activity preserved in 
the obtained powders of dehydrated feijoa pulp after two drying methods applied: Spray drying and Freeze-drying 
methods. Ascorbic acid, total phenolic and total flavonoids content, antioxidant activity (by DPPH, ABTS and 
FRAP methods) were determined and the obtained data were evaluated using ANOVA and Tukey test (p < 0.05). 
Spray drying method produced powders with higher amounts of total phenolic and total flavonoid contents, while 
Freeze-drying method presented higher amounts of ascorbic acid and higher antioxidant activity. Both applied 
methods were effective in maintaining the antioxidant properties of Feijoa fruits. 
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1. Introduction 

Feijoa (Acca sellowina) is a plant from 
Myrtaceae family, native from Southern Brazil, 
Paraguay, Argentina and Uruguay [1]. Feijoa 
fruits have oval shape, green color even when 
ripe, and vary in their aspect between smooth 
and rough skin [2]. Feijoa presents several 
bioactive properties, due to the high amounts of 
Vitamin C, phenolics, flavonoids, terpenes, 
tannins, among others [3]. These substances are 
recognized as natural antioxidants, acting as 
Reactive Oxygen Species eliminators in the 
human organisms, preventing the oxidative 
damage on cellular tissues [4, 5].  

Although Feijoa fruit has presented high 
amounts of bioactive compounds, the fruits are 
climacteric and present high levels of ethylene 
production. These characteristics result in the 
fast ripening, making it difficult to preserve the 
quality of the fruits for extended times after 

harvest. The storage time of Feijoa fruit is about 
four weeks under refrigeration. After this period, 
the pulp starts to brown, have alterations in flavor 
and lose its nutritional quality [6, 7, 8].  

In view of the fast ripening of Feijoa fruits, 
Spray drying, and Freeze-drying methods bring 
alternatives for the conservation of taste, aroma 
and nutritional value of Feijoa pulp, presenting a 
solution for the food industry [9, 10].  

Spray drying technique is widely used as a 
tool to maximize the storage time, conversing the 
pulp into powders of high quality and low water 
activity [11]. This methodology allows the 
microencapsulation of sensitive substances, 
adding a thin cover of solid particles, liquids and 
dispersions that act as a protector film, protecting 
the pulp from oxidation, chemical, and 
microbiological reactions [12]. 

Freeze drying method is based on the 
process of sublimation, in which the 
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thermosensitive and volatile compounds are 
frozen and exposed to low temperatures under 
vacuum. It removes the moisture contained in 
the pulp, reducing degradation reactions and 
preserving the biological properties of the pulp 
[13].  

This work aimed to determine the total 
phenolic, total flavonoids and ascorbic acid 
contents, and antioxidant activity of Feijoa pulp 
extract dehydrated by Spray and Freeze drying 
methods, as well as to identify and quantify their 
phenolic composition using High-Performance 
Liquid Chromatography. 

 

2. Results and Discussion 
2.1 Bioactive Compounds  

The results obtained for total phenolic, total 
flavonoids, and ascorbic acid content of 
methanolic extracts of dehydrated Feijoa pulp 
are presented in Table 1.  

 

Table 1. Total phenolic compounds (TPC), total 
flavonoids (TFC), and ascorbic acid (Vit C) 
amounts of methanolic extracts from Feijoa pulp 
dehydrated by Spray and Freeze drying 
methods. 

Drying 
Method 

TPC (mg 
GAE g-1) 

TFC (mg 
QE g-1) 

Vit C (mg 
100 g-1) 

Spray 
drying 

67.39a±4.70 78.78a±6.56 21.94b±0.07 

Freeze 
drying 

49.45b±0.01 7.80b ± 0.82 38.09a±3.46 

Values expressed as mean ± SD (n = 3). Means 
followed by equal letters in the same column did not 
differ statistically from each other (p < 0.05) by Tukey 
test; GAE: Gallic Acid Equivalent; QE: Quercetin 
Equivalent 
. 

Spray drying method showed to be more 
efficient than Freeze drying method on the 
preservation of tota l phenolic and total flavonoid 
contents (p < 0.05). On the other hand, Freeze-
drying method showed to be a better method to 
preserve the levels of ascorbic acid (p < 0.05). 
Although the inlet temperature of the Spray dryer 
equipment is high, the process installs almost 
instantaneously and, therefore; the losses of 
bioactive compounds due to drying are 
associated with the outlet temperature (85 °C), 
which is lower and does not influence on the 
degradation of phenolic compounds [22]. 

However, ascorbic acid is more thermosensitive 
to this temperature than phenolic compounds, 
fact that explain the higher loss of this compound 
when the Spray drying method was applied.  
Regarding to the Freeze-drying method, the 
losses in this process are associated with the 
grinding of the material after the drying process 
[23, 24]. The lower amounts of total phenolic 
compounds and total flavonoids content in 
Freeze dried powder may also be attributed to 
the low temperatures and the use of vacuum in 
the process. Another possible explanation for 
these results is the long drying time required by 
the Freeze-drying technique. 

Nonetheless, Freeze-drying is considered a 
gentle technique, since lower temperatures are 
used in this drying process, as several studies 
have reported lower losses of vitamin C in 
Freeze dried products compared to Spray dried 
ones [9, 26, 27]. 

Rezende, Nogueira and Narain [25] 
determined the concentration of total phenolic 
and ascorbic acid contents in extracts obtained 
from acerola (Malpighia emarginata DC) dried 
pulp and residue using Spray and Freeze drying 
methods. The authors observed the same trend 
in the retentions of these compounds: higher 
amounts of total phenolic compounds in the 
treatments with Spray drying and higher levels of 
ascorbic acid in the treatments with Freeze 
drying. 

Saikia, Mahnot and Mahanta [28] used Spray 
drying and Freeze-drying methods to preserve 
the phenolic compounds extracted from 
Averrhoa carambola pomace. Their results 
showed higher amounts of phenolic compounds 
when the Spray drying method was applied. 

No reports have been found regarding to the 
comparison between spray and freeze drying 
mehotds applied to Feijoa pulp.  

Pasquariello et al. [2] obtained total phenolic 
compounds amounts between 0.10 and 2.51 mg 
GAE g-1 and total flavonoids content values 
between 0.14 and 0.33 mg CE g-1 for twelve 
different cultivars of fresh Feijoa pulp from 
several countries. Tuncel and Yulmaz [29] 
presented total phenolic compounds values 
between 7.6 and 16.2 mg GAE g-1 for Feijoa pulp 
hydroalcoholic extract. One of the decisive 
factors on the total phenolic compounds and total 
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flavonoids amounts is the maturation state of the 
fruits. According to Cecilia et al. [30], the higher 
the maturation state of Feijoa, the lower the 
content of total phenolic compounds. 

Krishnaiah et al. [31] developed an 
optimization process of Spray drying conditions 
of Morinda citrifolia L. fruit extract, obtaining total 
phenolic compounds values (18.00 to 54.00 mg 
TAE g-1) and total flavonoids content (21.00 to 
45.00 mg CE g-1), expressed in mg of tannic acid 
equivalent and catechin equivalent, respectively. 

Barbosa et al. [27] presented ascorbic acid 
values of 6.2 and 6.5 mg 100 mL-1 in orange 
powders obtained by Freeze and Spray drying 
methods, respectively. Marques, Silveira and 
Freire [9] obtained ascorbic acid value of 19.72, 
30.00, 33.29 mg 100 g-1 for Freeze dried mango, 
pineapple and guava pulp, respectively. 

The development of microparticles with higher 
concentrations of phenolic compounds from the 
use of the Feijoa pulp has a wide range of 
applications in food preparation and food 
industry. These products can be considered 
highly nutritious, since they are excellent sources 
of vitamin C. 

 

2.2 Antioxidant Activity  

The antioxidant activity of the samples 
according to the drying methods employed are 
shown in Table 2. 

 

Table 2. Antioxidant activity (DPPH, ABTS and 
FRAP) of dehydrated Feijoa pulp methanolic 
extracts by Spray and Freeze drying methods. 

Drying 
Method 

DPPH 
(µmol de 

Trolox g-1) 

ABTS 
(µmol Trolox 

g-1) 
FRAP 

(µmol Fe2+ g-1) 

Spray 
drying 106.00a±1.51 315.36a±4.72 756.90a±10.75 

Freeze 
drying 77.44b±0.22 17.49b±0.02 578.43b±33.58 

Values expressed as mean ± SD (n = 3). Means 
followed by equal letters in the same column did not 
differ statistically from each other by Tukey test (p < 
0.05). 
 

Comparing the applied methods, the sample 
dried by Spray drying method presented higher 
antioxidant activity, while the Freeze-drying 
method produced powders with higher ascorbic 
acid content. Thus, the higher antioxidant 

potential may be related to the presence of 
phenolic compounds, conferring greater 
protection against oxidation, showing a positive 
correlation, since an increase in the 
concentration of these compounds increases the 
antioxidant activity when compared both drying 
methods. 

The obtained results suggest the importance 
of testing different methods for the safe and 
conclusive determination of the antioxidant 
activity, since each method has its own 
specificity and acts at a particular site of action. 
In general, it was observed that the Freeze dried 
powder showed lower antioxidant activity 
compared to the Spray dried powder, indicating 
that the method was efficient and satisfactory. 

Souza and Nunes [34] obtained DPPH values 
of 14.6 µg Trolox mL-1 for Feijoa leaves aqueous 
extract. Tuncel and Yulmaz [29] showed ABTS 
values between 63.4 and 125.5 mmol Trolox g-1 
for fresh Feijoa fruit. Pasquariello et al. [2] 
presented antioxidant values between 1.41 and 
2.82 (µmol TE g-1) for different cultivars of Feijoa 
pulp from several countries. 

Several studies have been shown that Feijoa 
is rich in phenolic compounds with high 
antioxidant activity. Isobe et al. [35] evaluated 
the antioxidant activity of Feijoa and other 
tropical fruits ethanolic extracts and verified that 
Feijoa showed the highest content of phenolic 
compounds and antioxidant activity among the 
studied fruits. Moreover, in addition to the high 
values for Feijoa pulp, other parts of the plant, 
such as skin and leaves, also showed great 
bioactive properties [36]. 

Koley et al. [39] evaluated the antioxidant 
activity in Freeze dried fruit genotypes of Indian 
jujube (Zizyphus mauritiana Lamk.) and found 
values between 15.18 and 29.69; 12.74 and 
29.45; and 7.41 and 13.93 μmol Trolox g-1 
applying DPPH, ABTS and FRAP methods, 
respectively. 

Ramírez, Giraldo and Orrego [40] explain that 
the use of high temperatures in Spray drying 
method presents a risk for the bioactive 
compounds. However, this technique does not 
cause a drastic degradation of polyphenols, 
contributing to the high antioxidant activity of the 
obtained powders. 

Although Freeze-drying is considered a low 
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nutrient degradation drying method due to low 
temperature, some losses of bioactive 
compounds and volatile substances occur mainly 
during the sublimation stage of ice [25]. In the 
sublimation phase, compounds with vapor 
pressure higher than water molecules are 
excluded and evaporated from the frozen 
materials when the sample matrix exceeded its 
glass transition temperature [41,42], leading to 
lower antioxidant activity when compared to 
Spray drying method. 

 

2.3 HPLC-DAD-UV-Vis profile 

Chromatography analysis allows to separate, 
identify and quantify phenolic compounds 
present in the sample [43]. Thus, High-
Performance Liquid Chromatography of Feijoa 
pulp extracts was carried out using nine 
standards (gallic acid, caffeic acid, syringic acid, 
trans-cinnamic acid, coumaric acid, catechin, 
epicatechin, rutin and quercetin) for phenolic 
acids and flavonoids identification in the 
samples. 

The Feijoa pulp extracts, after undergoing 
Spray drying and Freeze drying processes, were 
separated and identified by RP-HPLC profile 
analysis. Three flavonoids: rutin (52.45 µg g-1), 
quercetin (28.82 µg g-1), and catechin (81.72 µg 
g-1) as well as a phenolic acid: trans-cinnamic 
acid (32.98 µg g-1) were obtained from the 
methanolic extract of Spray dried Feijoa pulp. 

The methanolic extracts of Freeze dried Feijoa 
pulp did not show phenolic compounds under the 
studied conditions. 

Figure 2 shows the chromatogram of the 
identified compounds in Feijoa pulp extracts 
dehydrated by Spray drying method. 

 
 

 
Figure 2. Chromatogram of compounds 

identified in Spray dried Feijoa pulp methanolic 
extracts. 

 

The calibration curves obtained using the 
standards gave rise to the regression equations 
applied to calculate the concentrations of the 
compounds identified in the extract samples. 
Table 3 shows the retention time, regression 
equation, and  coefficient value of the three 
flavonoids and phenolic acid identified in the 
samples. 

Tabela 3. 1Wavelength (λ), retention time (R.T.), regression equation and determination coefficient 
(R²) for each identified phenolic compound in Feijoa pulp dried by Spray drying method. 

Phenolic Compounds λ (nm)  T.R. (min) Equation regression R² 
Trans-cinnamic acid 275  32.04 y = 6.211x – 13.051 0.9625 

Catechin 276  10.00 y = 0.1794x – 0.1560 0.9311 
Rutin 256-355  24.73 y = 0.355x – 0.7723 0.9551 

Quercetin  254-371  30.20 y = 0.9346x – 1.0338 0.9616 

 

It is important to point out that may there are 
other types of phenolic compounds present in 
Spray dried Feijoa pulp, in addition to the 
standards used. 

Monforte et al. [44] determined the 
phytochemical composition of Feijoa varieties 
and identified catechin (385.3 to 613.1 mg kg-1), 
quercetin (3.7 to 12.3 mg kg-1), rutin (4.7 to 15.7 
mg kg-1), and other compounds, such as 
eriodyctiol, pyrocatechol, eriocitrin, ellagic acid, 

gallic acid and syringic acid. 

Other Myrtaceae family fruits were studied by 
Golçalves, Lajolo and Genovese [45] as to the 
presence of flavonoids in their composition. 
Quercetin and kaempferol were identified in 
Cambuci (21.6 mg 100 g-1 and 0,4 mg 100 g-1), 
Araçá-boi (14.4 mg 100 g-1 e 2.5 mg 100 g-1), 
Camu-camu (42.0 mg 100 g-1 and 2.1 mg 100 g-

1), and Araçá (40.0 mg 100 g-1 and 0.7 mg 100 g-

1), respectively.  
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Corroborating the findings of this study, other 
authors have identified quercetin in Jabuticaba 
(0.04 µg g-1), Pitomba (0.04 µg.g-1), Camu-Camu 
(0.24 mg g-1), Jambo (0.01 µg g-1), Jamelão 
(0.01 µg g-1), Pitanga (20.06 mg 100 g-1), and 
Cherry (0.04 µg g-1). In addition, rutin was 
identified in Jabuticaba (0.21 mg g-1), Pitomba 
(0.18 mg g-1), Camu-Camu (0.13 µg g-1), Cereja 
(0.48 mg g-1) and Jamelão (0.13 mg g-1), being 
all these fruits also belonging to the Myrtaceae 
family [46, 47].  

Considering the thermal stability of the 
phenolic compounds, the loss of some 
polyphenols in the Spray dried powder produced 
at temperatures of 150 °C was probably due to 
the release and oxygen decomposition of the 
phenolic molecules through the cracked walls of 
the microspheres obtained at those 
temperatures. 

 

3. Material and Methods 
3.1 Materials 

Acca sellowina fruits were obtained in the city 
of Agua Doce, state of Santa Catarina, Brazil, in 
April 2017. The pulp was manually extracted, 
triturated in a food processor and passed 
through a sieve to remove the seeds. 
Maltodextrin 20 DE (Dextrose Equivalent) was 
employed as encapsulating agent (DAXIA, São 
Paulo). For total phenolic compounds, total 
flavonoids content, DPPH, ABTS and FRAP 
analysis, the used solvents were all analytical 
grade, and standards were all obtained from 
Sigma-Aldrich (St. Louis, Missouri, USA).  

 

3.2 Preparations of emulsions  

Maltodextrin solution was prepared by 
dissolving 10% (w/V) in distillated water at 80 ºC 
under stirring until complete dissolution. After 
cooling to room temperature, the solution was 
added to Feijoa pulp (1:1) under stirring to obtain 
a content of 11.4% of total soluble solids. 

 

3.3 Microencapsulation by Spray drying 
method 

For the microencapsulation of Feijoa pulp, a 
bench Spray dryer (Model B-290 Buchi, Flawil, 

Switzerland) was employed. The process was 
conducted in co-current flow using spray nozzle 
double fluid of 0.7 mm diameter with a maximum 
air-drying flow of 35 m³ h-1, compressed air flow 
of 473 L h-1 and atomization relative pressure of 
7 bar. The inlet air temperature was set at 150 
ºC.  

 

3.4 Freeze-drying method 

Part of the Feijoa pulp was frozen in ultra-
freezer (Model IULT 205D Indrel Scientific – 
Londrina, Brazil) at - 40 ºC for following Freeze-
drying, which was performed using a bench 
Freeze-dryer (Model L101 Liotop, São Carlos, 
Brazil) for 72 h.  

 

3.5 Rupture of microcapsules obtained by 
Spray drying 

For the microcapsules rupture, 0.5 g of the 
powder was added to 15 mL of 80% methanol 
(V/V) acidified with 0.1% HCl. The mixture was 
stirred using a vortex apparatus (Model AP56, 
Phoenix, São Paulo, Brazil) for 2 minutes, placed 
into an ultrasound equipment (Model Cuba 2.5-
25, Sppencer, São Paulo, Brazil) for 15 minutes 
and then centrifuged at 6000 rpm for 5 min at 
room temperature. The release of the phenolic 
compounds from the microcapsules followed the 
method proposed by Robert et al. [14], with 
modifications. The supernatant was used for 
later analysis with the microencapsulated Feijoa 
pulp obtained by Spray dryer. 

 

3.6 Methanolic extraction of Freeze-dried 
Feijoa pulp 

The extraction of Freeze dried pulp was 
performed adding 3 g of dried Feijoa pulp into 30 
mL of 80% methanol (V/V) and placed in heating 
bath for 30 minutes at 60 ºC [15]. The extract 
was passed through a qualitative filter paper and 
used for later analysis.  

 

3.7 Total phenolic compounds content 

The Total Phenolic Compounds (TPC) was 
determined according to Castro et al. [16], using 
Folin-Ciocalteau method. The assay consisted of 
the addition of 2.5 mL of 10% Folin-Ciocalteau 
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reagent into 0.5 mL of diluted samples and 2 mL 
of 4% sodium carbonate. The tubes were kept in 
the dark for 2 hours until the reading at 740 nm. 
The results were expressed as gallic acid 
equivalent (mg GAE g-1).  

 

3.8 Total flavonoids content 

For the Total Flavonoid Content (TFC) 
evaluation, the methodology described by Felhi 
et al. [17] was applied. The tests were carried out 
adding 0.5 mL of the samples into 4.3 mL of 80% 
ethanol (V/V), 0.1 mL of 0.5 mol L–1 aluminum 
nitrate and 0.1 mL of 1 mol L–1 potassium 
acetate. The mixture was protected from light for 
40 minutes and the absorbance was then read at 
415 nm and the results were expressed as 
Quercetin equivalent (mg QE g-1).  

 

3.9 Ascorbic acid (Vit C) content 

The ascorbic acid content of Feijoa pulp 
samples was determined by titration with 1% 
iodine solution, using 1% starch solution as 
indicator. Approximately 5 g of each sample was 
added to 25 mL of distilled water and 10 drops of 
the starch indicator solution. This mixture was 
then titrated with the iodine solution until the final 
point was reached [18]. The results were 
expressed as mg of ascorbic acid per 100 g of 
sample. 

 

3.10 Antioxidant activity 

DPPH radical scavenging  

2,2-diphenyl-1-picryl-hydrazyl-hydrate 
(DPPH) was determined according to Alothman, 
Bhat and Karim [19], through the addition of 0.5 
mL of the samples into a test tube containing 3.0 
mL of absolute ethanol and 0.3 mL of 0.5 mM 
DPPH radical. The absorbance was verified at 
517 nm after 30 minutes reaction. The reduction 
of the radical DPPH to hydrazine in the presence 
of an antioxidant compound was verified through 
UV-VIS spectroscopy due to the change in the 
color of the mixture from violet to yellow. The 
results were expressed as Trolox equivalent 
(µmol TEAC g-1). 

 

ABTS radical scavenging  

2,2′-azino-bis-(3-ethylbenzothiazoline−6-
sulfonate) (ABTS) radical scavenging was also 
expressed using a Trolox standard curve 
according to Floegel et al. [20]. ABTS radical 
formation occurs during the reaction of the 7 
μmol ABTS aqueous solution with 140 mM 
potassium persulfate diluted in absolute ethanol 
until de absorbance of 0.700 at 734 nm. The 
analysis was performed adding 0.03 mL of the 
samples into 3 mL of ABTS solution kept in the 
dark for 6 minutes and the absorbance was read 
at 734 nm using a UV-VIS spectroscopy 

 

Ferric reducing antioxidant power (FRAP)  

FRAP analysis was performed according to 
Rufino et al. [21], through iron reduction. FRAP 
reagent was prepared at the time of the assay by 
mixing 25 mL of 300 mM acetate buffer (pH 3.6), 
2.5 mL of TPTZ solution (10 mM TPTZ into 40 
mM HCl) and 2.5 mL of 20 mM FeCl3 in aqueous 
solution. For the FRAP determination, 0.1 mL of 
samples were added into 3 mL of FRAP reagent 
and placed in a water bath at 37 °C for 30 
minutes. The absorbance was read at 595 nm 
using a UV-VIS spectroscopy and the results 
were expressed as µmol Fe2+ g-1. 

 

3.11 HPLC-DAD-UV-Vis profile 

The analysis of the phenolic compounds 
profile of the Spray dried and Freeze dried Feijoa 
pulp extract were performed using a C-18 (250 
mm x 4.6 mm, 5 μm) column and a liquid 
chromatograph (Varian Inc. Walnut Creek, CA 
US) with a flow rate of 1.0 mL min-1 coupled to a 
photodiode arrangement detector (HPLC / PDA), 
composed of quaternary pumps, a self-injection 
system with diode arrangement detector (DAD). 
The samples were filtered through 0.45 μm 
membranes (Millipore, Massachusetts, USA) and 
the injected volume was 10 μl. The mobile phase 
consisted of a mixture of 95% acetic acid 
solution (eluent A) and 5% acetonitrile (eluent B) 
in isocratic mode. Nine standards (gallic acid, 
caffeic acid, syringic acid, trans-cinnamic acid, 
coumaric acid, catechin, epicatechin, rutin and 
quercetin) were used to identify and quantify the 
phenolic acids and flavonoids in the samples. 

 

3.12 Statistics 
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All the trials were performed in triplicate and 
the data were evaluated employing analysis of 
variance (ANOVA). The means were compared 
by the Tukey test, considering the level of 
significance of 95% (p <0.05), using the 
STATISTICA software version 12.0 (StatSoft, 
USA) and the ASSISTAT software version 7.6. 

 

4. Conclusions 
The Spray drying method showed to be more 

efficient in the retention of phenolic compounds, 
while ascorbic acid was better extracted 
employing the Freeze-drying method. The Feijoa 
pulp dehydrated by Spray drying presented 
higher antioxidant activity by the three tested 
methods. The atomized dry powder presented a 
profile of phenolic compounds and it was 
possible to identify and quantify trans-cinnamic 
acid, catechin, rutin and quercetin. The Spray 
drying of the feijoa pulp proved to be a viable 
option to maintain the bioactive compounds of 
Feijoa pulp, presenting greater antioxidant 
potential for its use as functional food and 
nutraceuticals. 

 

Acknowledgments 
To Universidade Tecnológica Federal do 

Paraná, Campus Pato Branco, for their support 
and opportunity. 

 

References and Notes 
[1]  Ramírez, F.; Kallarackal, J.  Sci. Hortic. 2017, 

226, 333. [Crossref]  

[2]  Pasquariello, M. S.; Mastrobuoni, F.; Di Patre, D; 
Zampella, L.; Capuano, L. R.; Scortichini, M.; 
Petriccione, M. Sci. Hortic. 2015, 191, 1. [Crossref]  

[3]  Beyhan, O.; Elmastas, M.; Gedikli, F. J. Med. Plants 
Res. 2010, 4, 1065. [Crossref]  

[4]  Castellanos, D. A.; Polanía, W.; Herrera, A. O. 
Postharvest Biol. Technol. 2016, 120, 193. [Crossref]  

[5]  Qasim, M.; Abideen, Z.; Adnan, M.Y.; Gulzar, S.; Gul, 
B.; Rasheed, M.; Khan, M. A. S. Afr. J. Bot. 2016, 
110, 240. [Crossref]  

[6]  Amarante, C. V. T.; Steffens, C. A.; Ducroquet, 
J.P.H.J.; Sasso, A. Pesqui. Agropecu. Bras. 2008, 
43, 1683. [Crossref]  

[7]  Amarante, C. V. T.; Santos, K. L.  Rev. Bras. 
Frutic. 2011, 33. [Link]  

[8]  Amarante, C. V. T.; Steffens, C. A.; Beninca, T. D. T.; 
Hackbarth, C. Santos, K. L. Rev. Bras. Frutic. 2013, 

35, 990. [Crossref]     

[9]  Marques, L. G.; Silveira, A. M.; Freire, J. T. J. Drying 
Technol. 2006, 24, 457.  [Crossref]  

[10]  Engel, B.; Baccar, N. M.; Marquardt, L.; Oliveira, M. 
S. R.; Rohlfes, A. L. B. Revista Jovens 
Pesquisadores. 2016, 6.  [Crossref]  

[11]  Muzaffar, K.; Kumar, P. Powder Technol. 2015, 279, 
179. [Crossref]  

[12]  Ré, M. I. J. Drying Technol. 2006, 24, 433.  [Crossref] 

[13]  Ceballos A. M.; Giraldo, G. I.; Orrego, C. E. J. Food 
Eng. 2012, 111, 360.  [Crossref]  

[14]  Robert, P.; Gorena, T.; Romero, N.; Sepulveda, E.; 
Chavez, J.; Saenz, C. Int. J. Food Sci. Technol. 
2010, 45, 1386. [Crossref]  

[15]  Murakami, A. N. N.; Amboni, R. D. M. C.; Prudêncio, 
E. S.; Amante, E. R.; Zanotta, L. M.; Maraschin, M.; 
Petrus, J. C. C.; Teófilo, R. F. LWT--Food Sci. 
Technol. 2011, 44, 2211. [Crossref] 

[16]  Singleton, V. L.; Rossi, J. A. American Society for 
Enology and Viticulture. 1965, 16, 144. [Link]  

[17]  Park, Y. K.; Ikegaki, M.; Abreu, J. A. S.; Alcici, N. M. 
F. Food Sci. Technol. 1998, 18, 313. [Crossref]    

[18]  Hwa, L.; Sapei, L. Procedia Chem. 2014, 9, 62. 
[Crossref]    

[19]  Alothman, M.; Bhat, R.; Karim, A. A. Food Chem. 
2009, 115, 785. [Crossref] 

[20]  Floegel, A.; Kim, D. O.; Chung, S. J.; Koo, S. I.; 
Chun, O. K. J. Food Compos. Anal. 2011, 24, 1043. 
[Crossref]  

[21]  Rufino, M. S. M.; Alves, R. E.; Brito, E. S.; Morais, S. 
M; Sampaio, C. G.; Pérez-Jiménez, J.; Saura-Calixto, 
F. D. Embrapa Agroindústria Tropical. 2006, 125, 1. 
[Link]  

[22]  Cortês-Rojas, D. F.; Souza, C. R. F.; Oliveira, W. P. 
Chem. Eng. Res. Des. 2015, 93, 366. [Crossref] 

[23]  Kuck, L. S.; Norena, C. P. Z. Food Chem. 2016, 194, 
569. [Crossref]  

[24]  Rezende, Y. R. R. S.; Nogueira, J. P.; Narain, N. 
Food Chem. 2018, 254, 281. [Crossref]  

[25]  Chin, S. T.; Nazimah, S. A. H.; Quek, S. Y.; Man, Y. 
B. C.; Rahman, R. A.; Hashim, D. M. LWT--Food Sci. 
Technol. 2008, 41, 1899. [Crossref]  

[26]  Moßhammer, M. R.; Stintzing, F. C.; Carle, R. 
Innovative Food Sci. Emerging Technol. 2006, 7, 
275. [Crossref]  

[27]  Barbosa, J.; Borges, S.; Amorim, M.; Pereira, M. J.; 
Oliveira, A.; Pintado, M. E.; Teixeira, P.  J. Funct. 
Foods 2015, 17, 340. [Crossref]  

[28]  Saikia, S.; Mahnot, N. K.; Mahanta, C. L. Food 
Chem. 2015, 171, 144. [Crossref]  

[29]  Tuncel, N. B.; Yılmaz, N.  J. Food Sci. 
Technol. 2015, 52, 141. [Crossref]  

[30]  Cecilia, S. A.; Dennise, O.; Fernada, Z.; Mercedes, 
R. Agrociencia Uruguay. 2015, 19, 24. [Link]  

[31]  Krishnaiah, D.; Bono, A.; Sarbatly, R.; 
Nithyanandam, R.; Anisuzzaman, S. M.  J. King 
Saud Univ., Eng. Sci. 2015, 27, 26. [Crossref]  

[32]  Franceschinis, L.; Salvatori, D. M.; Sosa, N.; 
Schebor, C. J. Drying Technol. 2014, 32, 197. 
[Crossref]  

https://doi.org/10.1016/j.scienta.2017.08.054
https://doi.org/10.1016/j.scienta.2015.04.036
https://doi.org/10.5897/JMPR10.008
https://doi.org/10.1016/j.postharvbio.2016.06.012
https://doi.org/10.1016/j.sajb.2016.10.005
http://dx.doi.org/10.1590/S0100-204X2008001200007
http://www.scielo.br/pdf/rbf/v33n1/42.pdf
http://dx.doi.org/10.1590/S0100-29452013000400009
https://doi.org/10.1080/07373930600611919
http://dx.doi.org/10.17058/rjp.v6i1.7345
https://doi.org/10.1016/j.powtec.2015.04.010
https://doi.org/10.1080/07373930600611877
https://doi.org/10.1016/j.jfoodeng.2012.02.010
https://doi.org/10.1111/j.1365-2621.2010.02270.x
https://doi.org/10.1016/j.lwt.2011.06.002
http://www.ajevonline.org/content/16/3/144
http://dx.doi.org/10.1590/S0101-20611998000300011
https://doi.org/10.1016/j.proche.2014.05.008
https://doi.org/10.1016/j.foodchem.2008.12.005
https://doi.org/10.1016/j.jfca.2011.01.008
http://ainfo.cnptia.embrapa.br/digital/bitstream/CNPAT-2010/11964/1/cot-125.pdf
https://doi.org/10.1016/j.cherd.2014.06.010
https://doi.org/10.1016/j.foodchem.2015.08.066
https://doi.org/10.1016/j.foodchem.2018.02.026
https://doi.org/10.1016/j.lwt.2008.01.014
https://doi.org/10.1016/j.ifset.2006.04.003
https://doi.org/10.1016/j.jff.2015.06.001
https://doi.org/10.1016/j.foodchem.2014.08.064
https://doi.org/10.1007/s13197-013-0968-0
http://www.fagro.edu.uy/agrociencia/index.php/directorio/article/view/1014/693
https://doi.org/10.1016/j.jksues.2012.10.004
https://doi.org/10.1080/07373937.2013.814664


Buratto et al. 
FULL PAPER 

 
 

Orbital: Electron. J. Chem. 11 (6): 386-393, 2019 
393 

[33]  Dag, D.; Kilercioglu, M.; Oztop, M. H. LWT--Food Sci. 
Technol. 2017, 83, 86. [Crossref]  

[34]  Souza, A. P.; Nunes, M. R. 4º Seminário de 
Pesquisa, Extensão e Inovação do IFSC. 2014. [Link]  

[35]  Isobe, Y.; Kase, Y.; Narita, M.; Komiya, T.  J. Home 
Econ. Jpn. 2003, 54, 945. [Crossref]  

[36]  Ebrahimzadeh M. A.; Hosseinimehr S. J.; Hamidinia 
A.; Jafari M. Pharmacologyonline 2008, 1, 7. [Link]  

[37]  Paim, D. R. S. F.; Costa, S. D. O.; Walter, E. H. M.; 
Tonon, R. V. LWT--Food Sci. Technol. 2016, 74, 21. 
[Crossref]  

[38]  Lacerda, E. C. Q.; Calado, V. M. A.; Monteiro, M.; 
Finotelli, P. V.; Torres, A. G.; Perrone, D. Carbohydr. 
Polym. 2016, 151, 500. [Crossref]  

[39]  Koley, T. K.; Kaur, C.; Nagal, S.; Walia, S.; Jaggi, S.; 
Sarika. Arabian J. Chem. 2016, 9, 1044. [Crossref]  

[40]  Ramírez, M. J.; Giraldo, G. I.; Orrego, C. E. Powder 
Technol. 2015, 277, 89. [Crossref]  

 [41]  M. Karel; D. B. Lund. Physical principles of food 
preservation, 2nd ed. New York: Marcel Dekker, 
2003. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

[42]  Krokida, M. K.; Philippopoulos, C. J. Food Eng. 2006, 
73, 135. [Crossref]  

[43]  Collins, C. H.; Braga, G. L.; Bonato, P. S. 
Fundamentos de Cromatografia. Campinas: 
Unicamp, 2006. 

[44]  Monforte, M. T.; Lanuzza, F.; Mondello, F.; Naccari, 
C.; Pergolizzi, S.; Galati, E. M. J. Coastal Life Med. 
2014, 2, 14. [Crossref]  

[45]  Gonçalves, A. E. S. S.; Lajolo, F. M.; Genovese, M. I. 
J. Agric. Food Chem. 2010, 58, 4666. [Crossref]  

[46]  Correia, R. T.; Borges, K. C.; Medeiros, M. F.; 
Genovese, M. I. Food Sci. Technol. Int.  2011, 18, 
539. [Crossref]  

[47]  Reynertson, K. A.; Yang, H.; Jiang, B.; Basile, M. J.; 
Kennelly, E. J. Food Chem. 2008, 109, 883. 
[Crossref]  

[48]  Im, M. H.; Park, Y. S.; Leontowicz, H.; Leontowicz, 
M.; Namiesnik, J.; Ham, K. S.; Kang, S. G.; Najman, 
K.; Gorinstein, S. LWT--Food Sci. Technol. 2011, 44, 
92. [Crossref]  

https://doi.org/10.1016/j.lwt.2017.05.007
http://eventoscientificos.ifsc.edu.br/index.php/sepei/sepei2014/paper/viewFile/504/663
https://doi.org/10.11428/jhej1987.54.945
https://pdfs.semanticscholar.org/f3b3/e7c8078f07144a7be110a1c430208a1b2eae.pdf?_ga=2.86056024.1375907821.1535990927-2054030970.1526408462
https://doi.org/10.1016/j.lwt.2016.07.022
https://doi.org/10.1016/j.carbpol.2016.05.093
https://doi.org/10.1016/j.arabjc.2011.11.005
https://doi.org/10.1016/j.powtec.2015.02.060
https://doi.org/10.1016/j.jfoodeng.2005.01.012
https://doi.org/10.12980/JCLM.2.2014J12
https://doi.org/10.1021/jf903875u
https://doi.org/10.1177/1082013211433077
https://doi.org/10.1016/j.foodchem.2008.01.021
https://doi.org/10.1016/j.lwt.2010.05.037

