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066 -SACHES ANTIMICROBIANOS EM POS-COLHEITA DE MANGA
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PEREIRA SILVA

Resumo -Objetivou-se com este trabalho desenvolver saci@sporados com 0Oleos essenciais
avaliando as propriedades fisico-quimicas e miotébicas de mangas armazenadas em saco de
papel contendo esses sachés no seu interior. 0s ésenciais de orégar@riganum vulgaris) e
capim-limao Cymbopogon citratus) foram incorporados em sachés, e sua atividadmiarmbiana

foi testada nos fungo€olletotrichum gloeosporides, Lasiodiplodia theobromae, Xanthomonas
campestris pv. mangiferae indica e Alternaria alternata. Frutos de manga ‘Tommy Atkins’ foram
acondicionados individualmente em sacos de papefecdo no seu interior um saché
antimicrobiano e mantidos a 25 °C + 2 °C e UR 80%%4 por nove dias. Os parametros cor da
epiderme, firmeza de polpa, solidos solluveis, actdalavel e pH sofreram pouca influéncia dos
Oleos essenciais de orégano e capim-liméo, indicgné a presenca do 6leo essencial ndo altera as
caracteristicas fisico-quimicas da polpa de mam.sachés ativos incorporados com Oleos
essenciais de orégano e capim-limao apresentaratrol@no crescimento dos microrganismos
testados, sendo o capim-limdo mais eficiente, iedozem aproximadamente 2 ciclos Log a
contagem de mesofilos aerdbios e fungos filamest@sdeveduras em relagdo ao tratamento-
controle empregado.
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Summary - The present work aimed to develop sachets imcatpd with essential oils to be stored
with mangoes inside paper bags, as well as to sidg#h its antimicrobial and physicochemical
properties. Oregan@(iganum vulgaris) and lemongras<fmbopogon citratus) essential oils were
incorporated into sachets and their antimicrob@iviay was tested for the fungrolletotrichum
gloeosporides, Lasiodiplodia theobromae, Xanthomonas campestris pv. mangiferae indica, and
Alternaria alternate. Tommy Atkins mangoes were individually wrappedpaper bags containing
antimicrobial sachets and maintained at 25 °C €2 RH 80% + 5%, for nine days. Both oregano
and lemongrass essential oils were found to h#le déiffect on mango skin color, firmness, soluble
solids, titratable acidity and pH, indicating thheir presence does not alter the physicochemical
characteristics of mango pulp. Active sachets ipomated with either oregano or lemongrass
essential oils showed efficiency, reducing the dhowof the tested fungi, whereas lemongrass was
found to be more efficient by decreasing aboutg2dgcles both the mesophilic aerobes and molds
and yeasts counts, when compared to the contaedhtent.
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