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RESUMO

Vegetaisminimamente processados (MP) sdo aqueles submetigtspas con higienizacéo,
corte até o armazenamento sob diversas formas, n@nteua principais caracteristice
sensoriais e nutricionais, quando comparad“in natura”. O objetivo desse trabalhoi tracar
o perfil do mercado de vegetais MP no contexi agronegdcio baiano, em termos de volul
tipo de géneros e periodo de m comercializacdo e clientela atendida entre o peride
maio/04 a abril/05. Realizese a coleta de dados na Unica ems@rdo Estado da Bahia g
atuava neste segmen@.volume de producao de vegetais MP no periodd€di.085 tonelada
apresentadincremento de 54,05%. Dos 48 produtos process@doforam responsaveis |
60,54% do volume total anual da producédo, s a batata, cenoura, tomate alface, os
destaques. Verificoge que o periodo de outubro a dezembro/04 fo maior comercializaca
dos produtos MP na agroindustria estudada. ldeot-se como 0s principais clientes |
agroindustria os chamadoschsuumidores intermediariostepresentados pelas concession:
de servicos de alimenta¢c hospitais, restaurantes e redes fdstfood O incremento
significativo na producéeinaliza que este segmento emergente pode cor-se em uma
alternativa econdioa e tecnoldgica viavel na area da alimentacdio,fae pode ser corrobore
pela instalacdo de nova agroindustria apos esteduercapitalizando solugde racionalizando
recursos no setor de alimentacao institucionaln@aapossibilitando promocio de uma dieta
mais saudavel e ao mesmo tempo conveniente aoroa@ts contemporane
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ABSTRACT

Marketing profile of minimally processed vegetablesn the State of Bahia: a case study

Minimally processed vegetables are those thatwmgted to steps like cleaning, cutting, up to
storage under several ways, keeping their mainosgm@sd nutritional features, when compared
to in nature ones. The aim of this work was to eseharket profile of MP vegetables in the
agribusiness context of Bahia, in terms of volutypes of vegetables and period of greater
marketing and the clientele assisted in the peoibday/04 to april/05. The information was
obtained in a single company in Bahia State thattdie this line. The production volume of MP
vegetables in this period was 1085 tons, an inereds4,05%. From 48 processed products, 07
were responsible to 60,54% of total annual volurhéhe production, and the potato, carrot,
tomato and lettuce, the highlights. It was veriftbdt the period of better marketing of the MP
vegetables was from October to December of 2004a#t realized that the best clients of the
agribusiness were the “intermediary consumers’esgnted by the food companies, hospitals,
restaurants and fast-food chains. The significacteiase in the production shows that this
emerging line can be an feasible economical arfthtdogical alternative in the food area, a fact
that can be corroborated by the installation ofrtee agro industry after this period, capitalizing
solutions and rationalizing resources in the iosbhal food area, and, at the same time,
promoting a healthier diet and convenient to thet@mporary consumer.
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RESUMO

A vida util de batatasSplanum tuberosunminimamente processadas € limitada pelas reacdes
catalisadas pela polifenol oxidase, que produzemsaurecimento enzimatico e perdas na
qualidade do produto final. Geralmente esse fendme&ncontrolado por métodos fisicos,
quimicos e/ou combinados. O objetivo deste trab#édin@valiar a influéncia de tratamentos
quimicos, atraves da adicdo de aditivos — acidizaia 2%, metabissulfito de sodio a 0,01% e a
associacdo de &cido citrico (2%) + metabissulfieo sthdio (0,01%), em batatas cultivar
“Monalisa”, embaladas a vacuo e mantidas sobregezficdo (4-6° C) por 13 dias. Foram
analisadas as variaveis: solidos sollveis totaidea total, pH, textura e cor (sistema CIELab,
C*, h°; e indice de escurecimento). Os resultagosothstraram que tubérculos de batata tratados
com &cido citrico a 2% e sua associacdo com mesalthiso de sédio a 0,01%, mantiveram 0s
melhores parametros fisicos e quimicos. A vidad&ibatatas minimamente processadas oscilou
em torno de 09 dias de armazenamento sob refr@er@gz6° C), considerando o modelo de
processamento industrial utilizado na agroindustria
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ABSTRACT

Shelf life of minimally processed potatoe€do{anum tuberosums limited by reactions caused
by polyphenol oxidase, which cause enzymatic bragiand loss of quality of the final product.
Usually this phenomenon is controlled by physicad/ar chemical methods. This work aimed to
assay the influence of chemical treatments, bytmedof additives — citric acid (2%), sodium
metabisulfite (0,01%) and association of citricda2%) + sodium metabisulfite (0,01%), on
“Monalisa” cultivar potatoes, vacuum sealed andt kemler refrigeration (4-6° C) for 13 days.
The following variables were analyzed: total sodubblids, total acidity, pH, texture, and color
(CIELab system, C*, hO and browning index). Resshswed that potato tubers treated with
citric acid 2% and with its association with sodiumetabisulfite 0,01% maintained the best
physico-chemical parameters. Shelf life of minimgfocessed potatoes varied around 09 day of
storage under refrigeration (4-6°C), considering tindustrial processing model used in
agroindustry.
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