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P2-36 Quality Bioactive Compounwy o Fosg ﬂmufmm Native Genotypes of coastal Ve-
getation, Piaui, Brazil, '
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This work aimed to evaluate the quality of cajui apple from Piaui State coastal vegetation,
Brazil, to fresh consumption ar industrialization. It was selected and georeferenced 23 geno-
types of native cajui trees in the municipalities of llha Grande and Parnaiba, Piaui, Brazil, It
was used a genotype cajui (Anacardium microearpum) as a control. This genotype belongs to
the Germplasm Bank of Cashew (BAG-Caju) and is located at Embrapa Agroinidstria Tropical
Experimental Station in Pacajis, Ceara, Brazil. The cajui-apples harvested from the 23 geno-
types were evaluated considering the following characteristics: Soluble Solids (SS), Titra-
table Acidity (TA), SS/TA, pH, Vitamin C, Soluble Sugars, Reducing Sugars, Phenolics, Pectin,
Anthoeyanin, Yellow Flavonoids, Anthocyanin/Flavonoids and Carotenoids. The experiment
was carried out as completely randomized design with 3 repetitions. Each repetition was
composed by the pulp obtained from at least 20 apples. The results obtained from the apples
characterization of different genotypes of cajuis shows that it exist a great variability of this
species in Piaul coastal vegetation. The apples af the majority of the cajui tree genotypes
presented superjor quality (SS, sugars, vitamin C and phenolics) when compared to cashew
apples (A, occidentale), especially related with the patterns established by the Brazil Agricul-
ture Ministry, indicating a potential for the fresh fruit miarket. The main bieactive compounds
found in the apples were vitamin C, carotenoids and phenolics.
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Secondary plant metabolites particularly phenolics supposed to play important roles in the
prevention of degenerative diseases e.g. cardiovascular diseases and cancer Apple fruit are
an impertant source of secondary plant metabalites and one of the major phenol scurces
being consumed during the whole year. The present investigation was undertaken to deter-
mine how individual phenolics change during the shelf life of the fruits (fruits kept under
room storage conditions at 22 6C) in selected apple cultivars, The fruits have been left an
the roam temperature for up to 21 days and samipled continuously. The fruits were analyzed
on their phenolic content with the help of HPLC-PDA system. For the analysis pulp and peel
of ‘Golden Delicious’ and ‘fonagold’ fruits were taken. There were differences in the content
of all phenalics when fruit peel and pulp were compared. The amounts were several times
higher inthe apple peel. The phenolics in the peel and the pulp remained quite stable during
the whele 21 days of sampling with some lower values after one week of exposure te room
temperature. This was noticed in both cultivars especially in the fruit peel. However other
quality parameters like firmness decreased more noticeably resulting in consumer less ac-
ceptable fruit.






