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ABSTRACT
The objective was to determine the nutritional and functional 
characteristics of cookies with the addition of Gurguéia nut and 
soursop residue. Three whole-grain cookie formulations were 
developed from a standard (SC). Whole-grain cookies 2 (WC2) 
had greater acceptance and preference. Proximate composition, 
microbiological, and bioactive compound analyses were per-
formed for WC2 and SC. WC2 exhibited higher levels of proteins, 
lipids, ash, total phenolics, condensed tannins, vitamin C, and 
antioxidant activity, with lower carbohydrate content and 
equivalent energy. In the microbiological analysis, the cookies 
were shown to be adequate for consumption. Cookies pro-
duced with regional raw materials proved to be a healthier 
option.
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Introduction

The demand for products with easier and faster preparation is increasing, 
making the pulp market in Brazil promising. However, this process generates 
waste, and there are concerns about its form of disposal, since most of them 
are potential polluters presenting high organic, showing high organic value 
(Martins, Barros, Silva, Silva, & V, 2019; Souza et al., 2018).

Soursop (Annona muricata L.), belonging to the family Annonaceae, is an 
important fruit cultivated in northeast Brazil, mainly in Paraíba, Ceará, 
Pernambuco, and Bahia, and is considered one of the most commercially 
accepted tropical Brazilian fruits (Silva, 2019). Its residues can be used as 
a source of nutrients, mainly the phenolic compounds, since this fruit has 
numerous properties such as antioxidant activity (Silva, Guimarães, Costa, 
Cruz, & Meireles, 2019). Several compound classes have been isolated from 
soursop through chemical studies, such as acetogenins, alkaloids, terpenoids, 
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carbohydrates, polyphenols, lipids, and amino acids, with some of these sub-
stances being associated with the sequestration of free radicals formed in 
degenerative processes (Coria-Téllez, Montalvo-Gonzalez, Yahia, & Obledo- 
Vázquez, 2018).

Gurguéia nuts (Dipteryx lacunifera Ducke) are also known as bat bean, 
donkey nut, and garampara. It is a plant of the family Leguminosae, native to 
the mid-north region of Brazil, mainly the southern and central-south Cerrado 
in Piauí and Maranhão (Cavalcante et al., 2015). They are rich in lipids, 
proteins, and ashes (Araújo et al., 2020), and present excellent properties for 
the nut market. Therefore, there is a possibility of using its flour to prepare and 
improve the nutritional value of cookies.

A cookie is defined as a product, fermented or unfermented, obtained by 
kneading and baking different types of starch or flour, mixed with other 
ingredients. It can also have different frosting, filling, shape, and texture 
(Brasil, Ministério da Saúde. Agência Nacional de Vigilância Sanitária, 2005).

Being a product that can have ingredients added or substituted, cookies are 
being increasingly consumed (Costa et al., 2019), since it can supply nutrients, 
fibers, and antioxidant compounds to people of any age. Thus, the objective of 
this study was to develop and analyze the nutritional and functional value and 
the microbiological quality of standard and whole-grain cookies incorporated 
with gurguéia nut and soursop residue flour.

Material and methods

Acquisition of raw materials

Gurguéia nut was supplied by Vão dos Negros farm, in the municipality of 
Landri Sales, Piauí, Brazil. They were stored at a temperature of −18°C until 
the flour was prepared. Soursop residue (bagasse) was supplied by Fruta Polpa 
company, Teresina, Piauí, Brazil.

The sanitized residues were obtained in two 5 kg polyethylene bags. The 
seeds adhered to the residues were manually removed, packed in 1 kg poly-
ethylene bags and stored at −18°C until the flour was prepared. Free-range 
chicken eggs were purchased at São Carlos farm, located in the municipality of 
Teresina, and stored at 10°C until cookie preparation. The other raw materials 
were purchased from a retail store.

Flour production

To obtain the flour, soursop residue was dried in a ventilated oven 314D242 
model, Quimis, São Paulo, Brazil for 3 hours at 60°C and ground in blender 
Problend 4 model, wallita, São Paulo, Brazil until desired granulometry, 
followed by sieving. For the production of gurguéia flour, the nuts were 
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thawed for 24 hours under refrigeration, ground in a blender for 10 minutes, 
and then sieved in a sieve 0,5 mesh. The whole-grain cookies were prepared 
using the standard cookie (SC) formulation and three variations of gurguéia 
flour content were tested.

Obtaining the cookies

The cookies were prepared using a standard formulation adapted (Santos, 
Storck, & Fogaça, 2014) Three formulations WC1, WC2, and WC3 were 
developed with mixtures of refined and whole-wheat flour ranging from 10% 
to 40% and 25% to 65% respectively, soursop residue from 5.0% to 25% and 
walnut flour from 5.0% to 25% gurguéia with partial replacement of refined 
wheat flour, keeping the other ingredients constant crystal sugar 15% to 45%, 
honey 5% to 25%, free-range chicken egg 5% to 25%, butter 10% to 35%, and 
1% to 10%. The raw materials used in the preparation of integral cookies 2 
(WC2) and standard cookie (SC) are shown in Table 1. [Table 1 near here].

The raw materials were weighed, mixed by hand, and homogenized. The 
dough was rolled out with a roller and molded using a star-shaped cutter. The 
raw cookies were distributed in rectangular baking pans greased with butter 
and refined wheat flour, and baked at 200°C for 15–20 minutes in a stove oven 
Atlas, Monaco model, Paraná, Brazil. After baking and cooling the cookies to 
room temperature, they were packed and stored in hermetically sealed glass 
containers until the time of analysis. [Figure 1 near here]

Sensory analysis

The sensory analysis was performed with 116 untrained participants of both 
sexes 18–50 years old, who signed an Informed Consent Form, according to 
current legislation. Sensory analysis tests were performed, as described by 

Table 1. Percentages of raw materials used to make the 
standard cookie (SC) and cookie with added soursop and 
gurguéia flour (WC2).

Types of cookies

SC WC2

Raw materials Quantity % Quantity %

Gurguéia nut flour - 5.0–25.0
Soursop residue flour - 5.0–25.0
Whole wheat flour - 25.0–65.0
Refined wheat flour 35.50 10.0–40.0
Crystal sugar 39.74 15.0–45.0
Honey - 5.0–25.0
Free-range chicken egg 9.10 5.0–25.0
Butter 14.95 10.0–35.0
Chemical yeast 0.71 1.0–10.0
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(Dutcosky, 2013). The cookie samples were presented in a monadic way as 
complete balanced blocks coded with three-digit random numbers in two 
sessions with four repetitions.

To verify acceptance, a nine-point hedonic scale was used 1 = really disliked; 
5 = indifferent; 9 = really liked. A scale test of five points was used to determine 
the intention to purchase the most widely accepted product, with the terms: 1 – 
would certainly not buy to 5 – would certainly buy it. After the hedonic scale 
test, the cookie with the highest acceptance was evaluated using Quantitative 
Descriptive Analysis (QDA) by a team composed of five trained participants of 
the Product Development and Sensory Analysis Laboratory – LASA/UFPI.

From the results of the sensory analysis, the other analyses were performed 
only on the standard cookies (SC) and on the biscuit that obtained the highest 
percentage of acceptance (WC2).

Figure 1. Flowchart of the process to obtain cookie with added soursop residue and gurgueia 
(WC2) nut flours.
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Microbiological analyses

Microbiological analyses were performed to evaluate product quality at the 
Study, Research, and Food Processing Center (NUEPPA) of the UFPI 
Agricultural Sciences Center. Total and tolerant coliforms and coagulase- 
positive Staphylococci and Salmonella spp were determined. The analyses 
were obtained according to the methodology described in the manual of 
microbiological food analysis methods of (Silva, Junqueira, & Silveira, 2007), 
and the results were analyzed according to the current legislation on 
Microbiological Standards for Food (Brasil, Ministério da Saúde. Agência 
Nacional de Vigilância Sanitária, 2001).

Centesimal composition and total energy value (TEV)

The experiments were conducted at the Product Development Laboratory 
(LASA) and the analyses at the Bromatology and Biochemistry Laboratory 
(LABROM) of the Nutrition Department of the Federal University of 
Piauí, Brazil. Centesimal analysis was performed in triplicate, and the 
parameters of humidity, ashes, proteins, lipids, and carbohydrates, which 
were determined using the methods described in the analytical standards 
of the AOAC, 2005.

TEV was estimated according to the Atwater conversion values, which are 
based on macronutrient content (proteins, lipids, and carbohydrates) and 
multiplied by factors 4, 9, and 4 in kcal. g−1, respectively, to obtain TEV 
(Watt & Merrill, 1963).

Extract preparation

Cookie extracts were prepared to analyze total phenolic, total flavonoid, 
and condensed tannin levels according to the adapted methodology by 
(Rufino et al., 2010). Antioxidant compounds were extracted with 
a solvent mixture containing methanol (50%), acetone (70%), and distilled 
water in a 2:2:1 ratio. One gram of cookie was mixed with 10 mL of 
methanol (50%) in a falcon centrifuge tube and placed in an ultrasonic 
(UltraCleaner 1600A, Indaiatuba, São Paulo) for 30 min at 24°C Next, it 
was transferred to Centrifuge 5702, Hamburg, Germany, at 1,207 x g for 
15 min. Subsequently, the supernatant was collected, acetone 70% was 
added, and the ultrasound and centrifuge processes were repeated. The 
supernatant was again collected, added with 5 mL of distilled water, 
filtered, and stored at −6°C in the absence of light.
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Determination of bioactive compounds

Phenolic compound content was determined by the spectrophotometric 
method using the Folin-Ciocalteau reagent (Singleton & Ross, 1965). The 
standard curve was obtained with gallic acid, and the results were expressed 
in mg of gallic acid per 100 g of sample. Flavonoids were determined by using 
spectrophotometry according to the procedure of (Kim, Jeong, & Lee, 2003) and 
modified by (Blasa et al., 2006). Total condensed tannin content was obtained 
by the spectrophotometric method of (Price, Scoyoc, & Butler, 1978) with the 
vanillin reagent. Vitamina C determined by the Tillmans method, modified by 
(Benassi & Antunes, 1988), which is based on the reduction of the 2,6-dichlor-
ophenolindophenol sodium salt dye by an acidic solution of vitamin C.

Antioxidant activity was performed by the DPPH (2,2-diphenyl-1-picrylhy-
drazyl) free radical capture method using spectrophotometry, and the results 
were expressed in Trolox µmol. g−1.

Statistical analysis

A database was created in the Statistical Package for the Social Sciences, version 
21.0 (2016). Tukey’s and Student’s t-test were used to check differences 
between means, with a 5% significance level p ≤ .05 and 95% confidence 
interval, respectively.

Ethical aspects

The research is part of the project entitled “Elaboration of products using 
regional raw materials,” approved by the Research Ethics Committee of the 
Federal University of Piauí, under opinion No. 750,942. The study participants 
voluntarily signed an Informed Consent Form, according to Resolution 
No. 466 of the National Health Council (Conselho Nacional de Saúde, 
Brasil. 2012). This study is also part of a PhD dissertation for the Graduate 
Program in Food and Nutrition-PPGAN/UFPI.

Results

Table 2 shows the notes obtained by the hedonic scale test of SC and WC2 
cookies [Table 2 near here].

The mean scores in the acceptance test are presented in Table 3, indicating 
that there was a significant difference p ≤ .05 between SC and WC2, showing 
that WC2 acceptance was higher. [Table 3 near here]

As for the intent to buy, most participants stated that they would buy WC2 
83.2% and SC 70.8%, and the Kruskal-Wallisχ2 (chi-square) test showed 
a significant difference p = .032 between SC and WC2.
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In QDA, the advisors characterized WC2 formulation as having the whole- 
grain appearance, light brown toasted color, nutty and soursop flavor, nutty 
aroma, and crunchy texture. Nut and residue addition improved the cookie 
crunchiness. A spider graph was obtained with the mean values of the WC2 
characteristics. The zero point of the scale is represented in the center of the 
graph, and intensity increases from the center to periphery. The mean value of 
each characteristic is marked on the corresponding axis [Figure 2 near here].

The microbiological data in Table 4 indicate that the products showed 
results compatible with those required by resolution RDC No. 12 (Brasil, 
Ministério da Saúde. Agência Nacional de Vigilância Sanitária, 2001) 
[Table 4 near here].

The information on the centesimal composition and TEV of SC and WC2 
are presented in Table 5. Only TEV showed no significant difference p ≥ .05 
between SC and WC2 [Table 5 near here].

WC2 had a mean moisture content of 5.78% and SC 2.39%, within the 
standards established by the Brazilian legislation (Brasil, Ministério da Saúde. 
Agência Nacional de Vigilância Sanitária, 2005), which suggests a maximum 
value of 14% moisture in cookies. As for the ash content, which represents the 

Table 2. Acceptance of the standard cookie (SC) and the whole-grain 
cookie with added soursop residue and gurgueia nut flours (WC2).

Grade Concept SC WC2

1 I really disliked it 4 0
2 I disliked it a lot 1 0
3 I moderately disliked it 2 1
4 I slightly disliked it 6 4
5 I did not like it; I did not dislike it 3 3
6 I slightly liked it 14 13
7 I moderately liked it 17 30
8 I liked it a lot 36 43
9 I really liked it 33 22
TOTAL 116 116

Table 3. Mean grades given in the acceptance 
test for the standard cookie (SC) and the cookie 
with added soursop residue and gurgueia nut 
flours (WC2). Teresina, Piauí, Brazil, 2020.

Formulation Mean grades

SC 7,23ª
WC2 7,45b

a,bDifferent lowercase letters indicate that there is 
a significant difference between the means by the 
Tukey test at the level of 5% (p ≤ 0,05) with 95% CI.
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Figure 2. QDA spider graph of the cookie with added soursop residue and gurguéia nut flours 
(WC2).

Table 4. Microbiological analysis of standard cookie (SC) and the cookie with added soursop 
residue and gurgueia nut flours (WC2).

Microbiological analysis SC WC2 Microbiological Standard

Coliforms at 35°C (*MPN/g) <3.0 7.4 -
Coliforms at 45°C (MPN/g) <3.0 <3.0 10 (MPN/g)
Coagulase positive Staphylococcus <1.0 x 101 <1.0 x 101 5 x 102(CFU/g)
Salmonella spp. 

(Absent 25 g)
Absent Absent Absent in 25 g

*MPN/g: Most Probable Number per gram of analyzed sample. 
**CFU/g: Colony Forming Unit per gram of analyzed sample.

Table 5. Centesimal composition and Total Energy Value (TEV) of standard cookie 
(SC) and the cookie with added soursop residue and gurgueia nut flours (WC2).

Macronutrients/TEV g/100 g/Kcal/Kjoule/100
SC 

(Mean ±SD)
WC2 

(Mean ± SD)

Humidity 2.39 ± 0.01ª 5.78 ± 0.24b

Ashes 1.02 ± 0.01ª 1.49 ± 0.00b

Proteins 3.81 ± 0.09ª 4.42 ± 0.35b

Lipids 13.55 ± 0.30ª 17.09 ± 0.09b

Carbohydrates (by difference) 79.226ª 71.214b

TEV 454.06ª 456.34ª

Mean of three repetitions. Similar lowercase letters in a row indicate no significant difference 
between means by the Tukey’s test at 5% level (p > 0.05) with CI95%.
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inorganic matter in the product, the value was 1.49% for WC2 and 1.02% for 
SC. The legislation recommends a maximum of 3% ash; thus, the percentage 
obtained in this research is within the recommended values.

WC2 had a protein content of 4.42%, which was higher than that of SC 
3.81%, and similar to the value reported by Brito (2018) in whole-grain cookies 
using chichá and gurguéia nut flour 4.04%. As for lipid content, WC2 and SC 
showed values of 17.09% and 13.55%, respectively. WC2 had a carbohydrate 
content of 71.21%, which was lower than that of SC 79.23%. For total calories, 
WC2 and SC provided 456.34 and 454.06 calories, respectively.

Table 6 features the levels of total phenolic compounds, flavonoids, tannins, 
vitamin C, and antioxidant activity in SC and WC2 [Table 6 near here].

WC2 achieved higher levels of all bioactive compounds and antioxidant 
activity compared to SC.

Discussion

The cookies developed in this study showed excellent acceptance; WC2 was 
chosen since it displayed a higher percentage of acceptance and lower rejection 
grades compared to SC (Table 2). Vasconcelos et al. (2018) also reported high 
acceptance (86%) of a cookie developed with bacuri flour.

In the result of the test showing the intention to buy these cookies, there was 
a statistical difference between WC2 and SC. This data was different from the 
result obtained by Piovesana, Bueno, and Klajn (2013) in the cookies that were 
prepared by adding oat and grape bagasse flour, where there was no significant 
difference in the intention to buy test.

Table 6. Bioactive compounds and antioxidant activity of standard 
cookie (SC) and the cookie with added soursop residue and gurgueia 
nut flours (WC2).

Bioactive compounds

Types of cookie

SC WC2

Mean ± SD Mean ± SD

Total phenolic 
(mg gallic acid g−1)

52.54 ± 0.00a 444.57 ± 0.00b

Total flavonoids 
(mg de quercetina.g−1)

N.D. 145.67 ± 0.00b

Condensed tannins 
(mg catechin g−1)

76.11 ± 0.00a 195.66 ± 3.36b

Vitamin C 
(mg vit. C/ g−1)

Unrealized 13,98 ± 0,67

Antioxidant activity 
(μmol Trolox.g−1)

690.80 ± 0.00 a 1217.35 ± 8.55b

Mean of three repetitions. Similar lowercase letters in a row indicate no significant 
difference between means by one-way ANOVA test: post Hoc multiple compar-
isons with the Tukey’s test at 5% level (p > 0.05) with CI95%.
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Figure 2 illustrates the averages of the attributes obtained. It was found that 
in WC2 cookies the attribute that got the highest score was the crispness 8.60, 
followed by the flavor 7.90, aroma 7.80, appearance 7.74 only the texture 
attribute obtained the lowest note 5.91. In cookies, crispness is an important 
characteristic for its acceptance because it is synonymous with new and quality 
product, and its loss determined by softening, is one of the causes of con-
sumption rejection (Guimarães & Silva, 2009). Andrade (2013), in biscuit 
enriched with 10% of green banana flour obtained a similar result for the 
flavor attribute 7.92 and equal value for the aroma 7.80.

The microbiological analysis of the cookies showed satisfactory results, 
proving that they were properly prepared. According to Franco and 
Landgarf (2013), assessing the types of microorganisms and their quantities 
in food is essential to verify hygiene conditions in food production, as it may 
pose a risk to consumer health. It is also important to highlight that the 
national microbiological standards were met in the present study.

WC2 and SC showed moisture content within the standards established by 
the Brazilian legislation (Brasil, Ministério da Saúde. Agência Nacional de 
Vigilância Sanitária, 2005), which advocates maximum moisture of 14% in 
cookies. Cookies with low moisture content have a better shelf-life. Santiago, 
Silva, Conceição, and Aquino (2016) obtained higher moisture levels in diet 
cookies added with passion fruit peel flour, with values ranging from 9.35% 
to 11.54%. Uchoa et al. (2009) reported that cookies supplemented with 
cashew powder presented a moisture content of 4.9%, and those containing 
guava power showed 4.1%, levels, which are lower than those reported in this 
study.

As for the ash contents, which represents the inorganic matter in the 
product, the values were also within the aforementioned legislation recom-
mendation, which requires a maximum of 3% of ash (Table 5). Clerici, 
Oliveira, and Nabeshima (2013), when studying about the partial replacement 
of wheat flour by sesame flour, obtained a variation of 1.33% to 1.83% and 
reported that the higher the sesame flour concentration, the higher the ash 
contents (fixed mineral residue).

As shown in Table 5, the protein content of WC2 pointed to higher levels 
than the SC, which is similar to that reported by Brito (2018) in whole-grain 
cookies using chichá and gurguéia nut flour (4.04%), and higher than the 
mean content (0.17%) obtained by Silva and Silva (2015) in cookies produced 
with dehydrated mango by-products. A similar result was also reported by 
Pereira, Oliveira, Almeida, and Feitosa (2016), wherein they obtained mean 
protein values of 4.36% when evaluating buttered cookies based on jatobá 
flour.

Regarding the contents of lipids Table 5, WC2 had higher contents than the 
SC, which could be due to the presence of fatty ω-9 acids (oleic acid) in 
gurguéia nut oil. According to Costa (2011), gurguéia nut oil consists of 
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65.59% oleic acid (C18:1 n-9), which is its main monounsaturated fatty acid 
that decreases total cholesterol and low-density lipoprotein (LDL) without 
reducing the high-density lipoprotein (HDL) (Lopez, More, & Serra, 2009). 
However, Vasconcelos et al. (2018) obtained a higher lipid content of 19.86% 
in their studies with bacuri flour cookies compared to the authors of these 
research results.

WC2 reached lower carbohydrate content than SC (Table 5). Compared to 
this study, lower levels of carbohydrates were reported by Vasconcelos et al. 
(2018) in bacuri cookies (54.67%) and by Melo, Oliveira, Feitosa, Feitosa, and 
Oliveira (2017) in cookies incorporated with cashew flour and sweetener 
(49.8%). Thus, the formulated cookie provides a source of carbohydrates for 
the human body. As for the total calories shown in Table 5, WC2 and SC were 
found to provide 456.34 and 454.06 calories, respectively. This calorie content 
was close to the one reported by Vasconcelos et al. (2018) in bacuri cookies 
(467.22 calories). Leite, Feitosa, and Rocha (2017) developed two formulations 
of buttered cookies with jatobá flour, where they observed similar values 
(468.11 and 457.94 calories, respectively) to those reported in this study. 
This data was also in agreement with Neiva and Moreira-Araújo (2015), 
who obtained gurguéia nut cookies with 463.73 calories.

WC2 cookie showed higher levels in all bioactive compounds and 
antioxidant activity compared to the SC. A study by Brito (2018) on 
whole-grain cookie involving addition of chichá and gurguéia nut flour 
obtained lower levels of total phenolic compounds (68.92 mg of gallic 
acid. g−1), flavonoids (2.91 mg of quercetin. g−1), and antioxidant activity 
(77.25 µmol Trolox. g−1). In cocoa bran cookies developed by Barros 
(2019), the total phenolic contents, which varied from 149.05 to 
264.97 mg EAG 100 g−1, were lower compared to WC2. A study by 
Fioravante, Hiane, Campos, and Candido (2016) with cookies made 
from caraguatá, a typical plant of the Brazilian Cerrado, reported lower 
levels of total phenolics (7.49 mg of galic acid. g−1) and antioxidant 
activity (53.12 μmol Trolox. g−1) in relation to the study presented.

Lemos, Cavalcanti, Cândido, Guimarães, and Siroma (2019) verified 
a lower total tannin contents of 0.35 mg of EAT g−1 in cookies produced 
with beer bagasse and baru nuts than those obtained in this study. Aquino 
et al., (2010) obtained a total vitamin C values of 2172.6 mg. g−1 in 
cookies made with acerola residue flour, values higher than that achieved 
in this study. While 2018) developed cookies with pequi almonds and 
reached levels of 8.46 of vitamin C, lower than the value obtained in this 
research.

The discrepant differences in values obtained from bioactive compounds in 
the analysis of the same fruits can probably be explained, because of their 
environmental cultivation characteristics, genetic factors, fruit variety, ripeness 
stage, as well as production and conservation conditions (Melo & Guerra, 2002).
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Phenolic, flavonoid, and vitamin C compounds are sources of natural 
antioxidants, and their consumption inhibits the formation of free radi-
cals, also called reactive substances, which are associated with a lower 
incidence of oxidative stress diseases (Singh, Singh, Kaur, & Singh, 
2018).

Antioxidants act on different levels of organism protection, such as by 
acting through the defense mechanism against free radicals and prevent-
ing their formation mainly by chain reactions with iron and copper. 
Antioxidants can capture the free radicals produced by cellular metabo-
lism or by exogenous sources, preventing attacks on lipids, proteins, 
double bonds in polyunsaturated fatty acids, and DNA bases, and inhibit-
ing lesions and loss of cellular integrity (Verruck, Prudencio, & Silveira, 
2018).

Conclusions

The cookies formulated with the addition of the soursop residue and 
gurguéia flours (WC2) had higher humidity, protein, ash, and lipid con-
tents when compared to that of SC. As for the result from the intention to 
buy test, high scores were obtained, along with great sensory acceptance, 
showing that there is a potential market for the product; moreover, there 
is a possibility for the use of a by-product that is discarded in nature. 
WC2 was sensorially characterized as a whole-grain looking cookie, with 
light brown toasted color containing nut pieces, nut and soursop flavor, 
brown aroma, and crunchy texture.

According to microbiological results, the food produced was fit for 
consumption based on health quality standards. WC2 showed higher 
levels of bioactive compounds and antioxidant activity compared to the 
SC. Thus, the cookie produced can be a new option for obtaining 
a healthier product, using regional raw materials and by-products of the 
fruit pulp industry.

Acknowledgments

The authors thank the owner of the farm of the Vão dos Negros farm in Landri Sales, PI, Brasil, 
for supplying gurguéia nuts, Fruta Polpa company for supplying the soursop residues, 
NUEPPA for the microbiological analysis of the cookies, and CNPq for financing this study 
via the Universal Call for Bids 2016, process case 431314/2016-0.

Disclosure statement

No potential conflict of interest was reported by the authors.

12 C. DE MOURA FÉ CAMPOS ET AL.



References

Andrade, C. K. O. (2013). Elaboração e aceitabilidade dos biscoitos enriquecidos com farinha de 
banana verde. (Trabalho de Conclusão de Curso). Catolé da Rocha, Paraíba, Brasil: 
Universidade Estadual da Paraíba.

AOAC, Association of Official Analytical Chemists. (2005). Official Methods of analysis (16 
ed.). Arlington, Virginia, USA: AOAC.

Aquino, A. C. M. S., Móes, R. S., Leão, K. M. M., Figueiredo, A. V. D., & Castro, A. (2010). 
Avaliação físico-química e aceitação sensorial de biscoitos tipo cookies elaborados com 
farinha de resíduos de acerola. Revista Instituto Adolfo Lutz, 69(3), 379–386.

Araújo, M. L. L. M., Cerqueira, Z. M. F., Mororó, S. L. A., Campos, C. M. F., Silva, D. T. S., 
Soares, A. K. O., & Moreira-Araújo, R S d R. (2020). Análise da composição centesimal e do 
valor energético das farinhas obtidas a partir de amêndoas do cerrado. Brazilian Journal of 
Development, 6(2), 8430–8438. doi:10.34117/bjdv6n2-232

Barros, H. E. A. (2019). Desenvolvimento de produto à base de farelo de cacao (Theobroma 
cacao L.): Biscoito tipo cookie. (Dissertação de Mestrado). . Itapetinga, Bahia, Brasil: 
Universidade Estadual do Sudoeste da Bahia 90 .

Benassi, M. T., & Antunes, A. J. A. (1988). Comparison of meta-phosphoric and oxalic acids as 
extractant solutions for the determination of vitamin C in selected vegetables. Arquivos de 
Biologia E Tecnologia, 31(4), 507–513.

Blasa, M., Candiracci, M., Accorsi, A., Piacentini, M. P., Albertini, M. C., & Piatti, E. (2006). 
Raw Millefiori honey is packed full of antioxidants. Food Chemistry, 97(2), 217–222. 
doi:10.1016/j.foodchem.2005.03.039

Brasil, Ministério da Saúde. Agência Nacional de Vigilância Sanitária. (2001). Resolução RDC 
N 12 de 02 de janeiro de 2001. Regulamento Técnico sobre os padrões microbiológicos para 
alimentos. Diário Oficial da União da República Federativa do Brasil, DF. . 7 Acesso 10 May 
2019, [acesso 10 05 2019] Disponível em. http://portal.anvisa.gov.br/documents/33880/ 
2568070/RDC_12_2001.pdf/15ffddf6-3767-4527-bfac-740a0400829b 

Brasil, Ministério da Saúde. Agência Nacional de Vigilância Sanitária. (2005). Resolução RDC 
nº 263 de 22 de setembro de 2005. Aprova o Regulamento Técnico para produtos de cereais, 
amidos, farinhas e farelos, constantes do anexo desta Portaria. Diário Oficial da União da 
República Federativa Do Brasil, DF, 1(184), 368–369.

Brito, M. M. (2018). Desenvolvimento de biscoito integral utilizando farinha, resíduo, e extrato 
de amêndoas de chichá (Sterculia striata Naud.) e castanha-do-gurguéia (Dipteryx lacunifera 
Ducke) (Dissertação de Mestrado). Teresina, Piauí, Brasil.: Universidade Federal do Piauí 94 .

Cavalcante, Í. H. L., Osajima, J. A., Neto, R. F., & Silva, R. L. (2015). Gurguéia nut: A new and 
potential fruit crop. Comunicata Scientiae, 6(1), 01–09.

Clerici, M. T. P. S., Oliveira, M. E., & Nabeshima, E. H. (2013). Qualidade física, química 
e sensorial de biscoito tipo cookie elaborados com a substituição parcial da farinha de trigo 
por farinha desengordurada de gergelim. Brazilina Journal Food Technology, 16(2), 139–146. 
doi:10.1590/S1981-67232013005000017

Conselho Nacional de Saúde. Resolução n 466, de 12 de dezembro de 2012. Aprovar as 
diretrizes e normas regulamentadoras de pesquisas envolvendo seres humanos. Diário 
Oficial da República Federativa do Brasil, Brasília, DF, v.1, p.59–62, 2012. [acesso 20 abr 
2020] Disponivel em: http://conselho.saude.gov.br/resolucoes/2012/Reso466.pdf 

Coria-Téllez, A. V., Montalvo-Gonzalez, E., Yahia, E. M., & Obledo-Vázquez, E. N. (2018). 
Annona muricata: A comprehensive review on its traditional medicinal uses, phytochem-
icals, pharmacological activities, mechanisms of action and toxicity. Arabian Journal of 
Chemistry, 11(5), 662–691. doi:10.1016/j.arabjc.2016.01.004

JOURNAL OF CULINARY SCIENCE & TECHNOLOGY 13



Costa, S.C.F.C.;et al 2019 Desenvolvimento de biscoito tipo “cookie” de farinha de cará roxo 
enriquecida com aveia, granola e farinha de amêndoas: avaliação físico-química e sensorial. 
Revista Terceira Margem Amazônia 4 12 84–96

Dutcosky, S. D. (2013). Análise Sensorial de Alimentos (3 ed.). Curitiba, Paraná, Brasil: 
Champagnat 426 .

Fioravante, M. B., Hiane, P. A., Campos, R., & Candido, C. J. (2016). Qualidade nutricional 
e functional de biscoito de farinha de caraguatá (Bromelia balansae Mez). Revista Uniabéu, 9 
(22), 221–236.

Franco, B. D. G. M., & Landgarf, M. (2013). Microbiologia dos alimentos. São Paulo, São Paulo, 
Brasil: Atheneu.

Guimarães, M. M., & Silva, M. S. (2009). Qualidade nutricional e aceitabilidade de barras de 
cereais adicionadas de frutos de murici-passa. Revista Instituto Adolfo Lutz, 68(3), 426–433.

Kim, D., Jeong, S. W., & Lee, C. Y. (2003). Antioxidant capacity of phenolic phytochemicals 
from various cultivars of plums. Food Chemistry, 81(3), 321–326. doi:10.1016/S0308- 
8146(02)00423-5

Leite, B. N., Feitosa, B. F., & Rocha, E. M. F. F. (2017). Formulação e caracterização de biscoito 
amanteigado à base de farinha de jatobá, adoçado com rapadura. Ciência E Tecnologia 
Agropecuaria, 11(4), 55–61.

Lemos, L. C. S., Cavalcanti, A. C. F. P. S., Cândido, C. J., Guimarães, R. C. A., & Siroma, P. A. H. 
(2019). Avaliação sensorial, microbiológica e dos compostos bioativos de biscoitos tipo 
cookie desenvolvido com bagaço de cerveja e castanha de baru. Brazilian Journal of 
Development, 5(12), 31030–31041. doi:10.34117/bjdv5n12-207

Lopez, A. M., More, R. A., & Serra, J. D. (2009). Hipercolesterolemia: Abordaje terapéutico. 
Anales de Pediatria, 70(5), 488–496. doi:10.1016/j.anpedi.2009.02.005

Martins, Q. S. A., Barros, H. E. A., Silva, S. L. C., Silva, G. S. A., & V, M. (2019). Resíduos da 
indústria processadora de polpas de frutas: Capacidade antioxidante e fatores antinutricio-
nais. Revista Em Agronegócio e Meio Ambiente, 12(2), 591–608. doi:10.17765/2176- 
9168.2019v12n2p591-608

Melo, E. A., & Guerra, N. B. (2002). Ação antioxidante de compostos fenólicos naturalmente 
presentes em alimentos. Boletim Sociedade Brasileira de Ciência E Tecnologia de Alimentos, 36, 1.

Melo, A. B. P., Oliveira, E. N. A., Feitosa, B. F., Feitosa, R. M., & Oliveira, S. N. (2017). 
Elaboração e caracterização de biscoitos adicionados de farinha de castanha de caju com 
diferentes adoçantes. Revista Brasielira de Agrotecnologia, 7(2), 145–150.

Neiva, R. C., & Moreira-Araújo, R S d R. (2015). Elaboração de Cookie utilizando a castanha-do 
-gurguéia (Dipteryx lacunifera Ducke). VI Seminário em Desenvolvimento Tecnológico 
e Inovação – SDTI. Teresina, Piauí, Brasil.

Pereira, M. M., Oliveira, E. N. A., Almeida, F. L. C., & Feitosa, R. M. (2016). Processamento 
e carcaterização físico-química de biscoitos amanteigados elaborados com farinha de jatobá. 
Revista Brasileira de Tecnologua Agroindustrial, 10(2), 2137–2149.

Piovesana, A., Bueno, M. M., & Klajn, V. M. (2013). Elaboração e aceitabilidade de biscoitos 
enriquecidos com farinha de aveia e farinha de bagaço de uva. Brazilian Journal of Food and 
Technology, 16(1), 68–72. doi:10.1590/S1981-67232013005000007

Price, M. L., Scoyoc, S. V., & Butler, L. G. (1978). A critical evaluation of the vanillin reaction as 
an assay for tannin in sorghum grain. Journal of Agricultural and Food Chemistry, 26(5), 
1214–1218. doi:10.1021/jf60219a031

Rufino, M. S. M., Alves, R. E., Pérex-Jiménez, J., Saura, C., Brito, F., S, E., & Mancini-Filho, J. 
(2010). Bioactive compounds and antioxidant capacities of 18 non- traditional tropical fruits 
from Brazil. Food Chemistry, 121(4), 996–1002. doi:10.1016/j.foodchem.2010.01.037

14 C. DE MOURA FÉ CAMPOS ET AL.



Santiago, A. D. B. R., Silva, J. A., Conceição, M. L., & Aquino, J. S. (2016). Qualidade de 
biscoitos diet adicionados de farinha da casca do maracujá avaliados sensorialmente por 
diabéticos. Mundo Saúde, 3(40), 362–371. doi:10.15343/0104-7809.20164003362371

Santos, D. S. D. S., Storck, C. R., & Fogaça, A. O. (2014). Biscoito com adição de farinha de 
casca de limão. Disciplinarum Scientia. Série: Ciências da Saúde, 15(1), 123–135.

Silva, A. (2019 Aproveitamento tecnológico de resíduo sólido da graviola (Annona muricata l.) 
na elaboração de barra de cereal eavaliação do seu potencial antioxidante. (Trabalho de 
conclusão de Curso)). . Cuité, Paraíba, Brasil: Universidade Federal de Campina Grande 50 .

Silva, E. K., Guimarães, J. T., Costa, A. L. R., Cruz, A. G., & Meireles, M. A. A. (2019). Non- 
thermal processing of inulin-enriched soursop whey beverage using supercritical carbon 
dioxide technology. The Journal of Supercritical Fluids, 154, 1–9. doi:10.1016/j. 
supflu.2019.104635

Silva, N., Junqueira, V. C. A., & Silveira, N. F. A. (2007). Manual de métodos de análise 
microbiológica de alimentos (pp. 31–58). São Paulo (Brasil): Varela.

Silva S, Pinto E, and Soares D. (2018). Biscoito tipo cookie de farinha de amêndoa de pequi: 
avaliação física e química. Enci Bio, 15(27), 1401–1410. 10.18677/EnciBio_2018A120

Silva, L. C., & Silva, M. V. (2015). Subproduto desidratado da manga (Mangifera indica L): 
Proposição para produção de biscoitos. Revista Brasileira de Produtos Agroindustriais, 17(3), 
251–262. doi:10.15871/1517-8595/rbpa.v17n3p251-262

Singh, B., Singh, J. P., Kaur, A., & Singh, N. (2018). Phenolic compounds as beneficial 
phytochemicals in pomegranate (Punica granatum L.) peel: A review. Food Chemistry, 261 
(61), 75–86. doi:10.1016/j.foodchem.2018.04.039

Singleton, V. I., & Ross, I. J. (1965). Colorimetry of total phenolics with 
phosphomolybdic-phosphotungstic acid agents. American Journal of Enology and 
Viticulture, 16, 144 158.

Souza, C. A. N., Longo-Silva, G., Menezes, R. C. E., Araújo, A. C., Toloni, M. H. A., & 
Oliveira, M. A. A. (2018). Adequação nutricional e desperdício de alimentos em centros 
de educação infantil. Ciência, Saúde Coletiva, 23(12), 4177–4188. doi:10.1590/1413- 
812320182312.30742016

Uchoa, A. M. A., Costa, J. M. C., Maia, G. A., Meira, T. R., Sousa, P. H. M., & Montenegro 
Brasil, I. (2009). Brasil Formulation and physicochemical and sensorial evaluation of 
biscuit-type cookies supplemented with fruit powders. Plant Foods for Human Nutrition, 2 
(64), 153–159. doi:10.1007/s11130-009-0118-z

Vasconcelos, K. M., Santos, I. L., Medeiros, E. M., Souza, F. C. A., Vasconcelos, K. M. M., & 
Oliveira, W. W. C. (2018). Desenvolvimento e caracterização de biscoito elaborado a partir 
da farinha de bacuri (Platonia insignis, Mart). Scientia Amazonia, 1, 6–20.

Verruck, S., Prudencio, E. S., & Silveira, S. M. (2018). Compostos bioativos com capacidade 
antioxidante e antimicrobiana em frutas. Revista Do Congresso Sul Brasileiro de Engenharia 
de Alimentos, 4(1), 111–124. doi:10.5965/24473650412018111

Watt, B., & Merrill, A. L. (1963). Composition off foods: Raw, processed, prepared. Washington. 
USA: Consumer and Food Economy.

JOURNAL OF CULINARY SCIENCE & TECHNOLOGY 15


