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TEXTURE OF RED GUAVAS ‘PALUMA’ CULTIVAR TREATED WITH EDIBLE COATINGS
OF ZEIN
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The softening of fruits is the second transformation more relevant to indicate maturity, being a
qualitative parameter for the consumer. This study evaluatedthe effectof edible
coatings of zein (corn proteins) at concentrations of 1 and 2% of oleic acid (plasticizer) in the
conservation of red guava. Guavas coated and uncoated (control) were stored under
refrigeration (5°C) for five weeks, performing analysis of rupture strength of the peel and
firmness of the fruit every seven days, and sensory tests (triangular and ordering) for the visual
texture every twelve days. The first to the fifth week, there was a decrease of the initial force
applied to the rupture of the peel in: 54,47 %-fruits to 1%; 41,14%-control fruits; 39,63%-fruits to
2%. Mean values of fruit firmness of the three treatments also reduced from first to fifth week:
80,12%-fruits to 1%; 56,43%-control fruits; 51,75%-fruits to 2%. The triangular test revealed
significant differences (p<0,05) in the visual texture of fruits to 1% and control fruits after 24
days of storage and between fruits to 1% and fruits to 2% after 36 days. For the ordering test, at
24th day of analysis, control fruits had visual texture more homogeneous than the treatments
with cover, and after 36 days, control fruits and fruits to 2% had visual texture more
homogeneous than fruits to 1%. Red guavas treated with the edible coating of zein to 2% had
better texture than the other treatments, possibly because it provides greater stiffness of the
tissue surface of the fruit.



