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RESUMO

Cebolas sao importantes especiarias utilizadas na culinaria Brasileira. Sao
utilizadas em diferentes maneiras tais como fresca, cozida ou desidratada. Estes
processos podem causar alteracdes em constituintes importantes e podem alterar
o seu valor biolégico. O objetivo desse trabalho foi avaliar a influéncia do
armazenamento e processamento sobre as caracteristicas fisicas e quimicas,
compostos funcionais e atividade antioxidante em cebolas das cultivares Beta
Cristal e Optima. Bulbos colhidos no campo experimental da Embrapa Hortalicas —
Brasilia DF, ap6s a cura foram transportados para o laboratério de Pés-colheita,
onde foram selecionados e armazenados a 5 + 1°C e umidade relativa de 85+ 5%
durante 60 dias. No material fresco, a cada 10 dias, foram avaliados a matéria
seca, % de perda de massa, brilho, firmeza, acidez tituldvel, sélidos soluveis e
pungéncia. O material fresco no inicio e apdés 60 dias de armazenamento foi
desidratado e cozido e analisado quanto aos soélidos soluveis totais, pungéncia,
fendlicos totais, quercetina e atividade antioxidante. Observou-se durante o
armazenamento, nas duas cultivares estudadas, incremento na perda de peso,
reducao nos teores de sélidos sollveis e acidez titulavel. Houve grande variacao
no brilho dos bulbos durante o armazenamento. Apds 60 dias, as cebolas das
duas cultivares apresentavam-se nitidamente com brilho mais intenso quando
comparado com esses valores no inicio dos experimentos. Houve aumento
significativo da firmeza dos bulbos da cultivar Optima. Ao final do experimento a
pungéncia era 6 e 5 vezes maior nas cultivares Beta Cristal e Optima,
respectivamente, quando comparados com os valores observados no inicio do
experimento Por outro lado a concentracdo de fendlicos totais, quercetina e
atividade antioxidante apresentou reducdes significativa para as duas cultivares
estudadas. Os processos de cocgdo e desidratacdo induziram perdas
significativas nas concentracbes dos solidos sollveis, acido piravico, fendlicos
totais e quercetina. Apds o0 processamento houve redugdo da atividade
antioxidante tanto no inicio como no final do experimento. Entretanto foi observado
um aumento significativo da atividade antioxidante no material desidratado da
cultivar Optima no inicio do armazenamento comparado ao material fresco.
Concluiu-se que o armazenamento refrigerado induziu alteragcées nos padrdes de
qualidade pdés-colheita e que apds 60 dias as cebolas das cultivares estudada
ainda mantinham qualidade para o processamento. As cebolas das cultivares Beta
Cristal € Optima sao boas fontes dietética de compostos fenélicos e quercetina e
mesmo apOs armazenamento cocgdo e desidratagcdo estas ainda possuiam
atividade antioxidante.

Palavras chave: armazenamento, qualidade, processamento.



ABSTRACT

Onions are one of the most important vegetable crops used in the Brazilian
cuisine. They are used in different ways such as fresh, cooked or dehydrated.
These processes may cause alterations in important compounds and may also
alter their biological value. The present work was carried with the objectives of
assessing the influence of storage and process over physical and chemical
characteristics, functional compounds and antioxidant activity in onions cultivars
Beta Cristal and Optima. Bulbs harvested at Embrapa Vegetables experimental
fields were cured and taken to the postharvest lab, where they were selected and
stored at 5 £ 1°C and 85 *+ 5% relative humidity during 60 days. Every 10 days
bulbs wee assessed for dry matter, mass loss (%), brightness, firmness, titratable
acidity, soluble solids and pungency. In another experiment fresh material was
either cooked or dehydrated at the beginning of the experiment and after 60 days
of storage. The material was analyzed for total soluble solids, pungency, total
phenolics, quercetin and antioxidant activity. It was observed during the storage
period for both cultivars studied an increase in weight loss, a reduction in the
content of soluble solids and titratable acidity. There was a significant variation in
bulbs brightness during storage. After 60 days, onions from both cultivars
presented higher brightness comparing to the beginning of the experiments. There
was a significant increase of firmness in the bulbs of cultivar Optima. At the end of
the experiment, pungency was 6 and 5 times higher in Beta Cristal and Optima
cultivars, respectively, when compared to the values observed in the beginning of
the experiment. On the other hand, the concentration of total phenolics, quercetin
and antioxidant activity were significant lower when compared to the values
observed in the beginning of the experiment. Cooking and dehydration processes
induced significant losses in soluble solids, piruvic acids, total phenolics and
quercetin. Processing caused a reduction in antioxidant activity both at beginning
and at the end of the experiment. It was also observed a significant increasing in
antioxidant activity in dehydrated material from cultivar Optima in the beginning of
the storage period if compared to the fresh material. It was observed that
refrigerated storage for 60 days induced alterations in the postharvest quality of
both studied onions cultivars studied. Onions ‘Optima’ and ‘Beta Cristal’ had
significant amounts of phenolics and quercetin and even after cooking and
dehydration, cultivars still showed antioxidant activity.

Keywords: storage, quality, process.
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