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Gabiroba (Campomanesia xanthocarpa Berg) is a Brazilian native fruit. Its pulp 

presented 82 ± 0.8% of moisture content, while different polysaccharides: 

pectin, hemicellulose and cellulose compose 17 ± 0.8% of dry weight. 

Monosaccharide composition of pectin fractions showed mainly arabinose (Ara 

40-60%) and galacturonic acid (GalA 20-42%). The rheological properties of 

gabiroba pulp were evaluated by steady-state shear experiments where pulp 

exhibited a non-Newtonian pseudoplastic behavior and also showed a yield 

stress minimum to initiate the flow related to the material’s internal structure 

which must be broken. The presence of a yield stress is a typical characteristic 

of multiphase materials as fruit pulps and juices, which are formed by a 

dispersion of insoluble components. In dynamic rheological analysis, the 

gabiroba pulp presents gel behavior (frequencies 0.01-100 Hz, at 25°C). 

Thermal stability as a gel behavior was observed for the gabiroba pulp at 

temperatures from 5-95°C, 1 Hz. This stability is suitable for use of the pulp in 

food formulations, such as the production of jelly. 
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