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ERICA REGINA DAIUTO!, ROGERIO LOPES VIEITES NATHALIE CARDOSO CABIA?,
JOANA GIFFONI FIGUEIREDO FUMESMARICA REGINA GARCIA °

Resumo— Avaliaram-se nesta pesquisa, a qualidade eacickgule antioxidante do abacate ‘Hass’
durante o armazenamento. Os frutos foram mantidbs temperatura ambiente (24 + 1 °C,
70+£5% UR) e sob refrigeracdo (10 £ 1 °C, 90+5% BRYyaliados durant2l dias. Determinaram-
se a perda de massa, taxa respiratoria, acideZitol@vel (ATT), solidos soluveis totais (SS), pH
firmeza, atividade da enzima polifenoloxidase (PH&)dlicos totais e atividade antioxidante por
DPPH-. Nas duas condicbes de armazenamento, agspwatorio ocorreu no 12° dia. Os frutos
mantidos sob temperatura refrigerada apresentaranomperda de massa e firmeza em relacao
agueles em temperatura ambiente. Os valores dediiihuiram durante o armazenamento, e 0s
valores de pH permaneceram estaveis entre 6,8.eA7atividade da PPO diminuiu durante o
periodo de armazenamento para os frutos mantidosefogeracdo, com tendéncia oposta aqueles
mantidos em temperatura ambiente. Os valores digelade antioxidante e conteddo de fendlicos
totais diminuiram do inicio ao fim do armazename/t@tividade antioxidante por DPPH variou
de 32,5 a 20,0%.

Termos para indexacdo Persea americana Mill., capacidade antioxidante, refrigeracao,
compostos fendlicos.

POSTHARVEST QUALITY AND ANTI FREE RADICAL SCAVENGER ACTIVITY OF
'HASS’ AVOCADO

Summary - Antioxidant capacity and quality of the avocadiass' was to evaluate. Fruits were
maintained under room (24 = 1 °C, 70£5% relativenidity) and refrigeration (10 £ 1 °C, 90£5%
relative humidity) temperature during 21 days. Wedgth loss, respiratory rate, titratable acidity
(ATT), total soluble solids (SS), pH, firmness gatgnoloxidase (PPO) activity, total phenolics
and antioxidant activity for DPPH- were evaluatBthysical and chemical characteristics were
determined: In the two storage conditions the hiagt pick happened in the 12th storage day.
Fruits maintained under refrigerated temperatuesgmted smaller mass loss and firmness than
those in room temperature. ATT content decreasemhglihe storage and the pH values stayed
stable between 6,8 and 7,1. PPO activity decredsedg storage period to fruits maintained under
refrigeration, with tendency opposed those mamethiin room temperature. Antioxidant activity
and content of total phenolics decreased from lmginto end of storage. Antioxidant activity for
DPPH varied from 32.5 to 20.0%.

Index terms: Persea americana Mill., free radical scavenger activity , refrigeratitoial phenolics.
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