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v/ Hermeticidade;

v/ Menor variacoes de
umidade e temperatura;

v/ Modificacao de gases;

v/ Controle de insetos;

v/ Manutenc¢ao da
qualidade

fisico-quimica;

v/ Manutencao na
qualidade fisiologica;
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Na fabricacdo de pasta
de amendoim, doces,
6leo (utilizado na
culinéria), leites
vegetais, farinha ¢
queijos vegetais.

E um componente de
produtos como
tintas, 6leo
lubrificante,
cosméticos, fibras
téxteis e plasticos.

E utilizado como
ingrediente de racao
animal e em
fertilizantes.
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Incidéncia média (%) de fungos do género Aspergillus spp., Fusarium sp., Penicillium spp. e Rhizopus sp. observada
em frutos do amendoim na colheita, apos os processos de secagem (tradicional e racional) e armazenamento em
ambiente ndo controlado (embalagem impermeavel e permeavel)

U

Processo pos-colheita®

Embalagem?

Unidade ' —— Fungo Colheita — - - -
H Tradicional Racional Impermeavel Permeavel
Aspergillus spp. 8,3 13,4 0,6 0,1 19,5
A 915 Fusarium sp. 1.2 2.8 0,5 0,5 5,1
’ Penicillium spp. 6,3 10,3 1,2 0,2 26,0
Rhizopus sp. 453 55,1 10,5 1.4 .9
Aspergillus spp. 7.9 16,1 0,5 0,3 176
Fusarium sp. 31 4,2 0,7 0,2 4,6
B 9,10 -
Penicillium spp. 1,2 2,3 0,7 0,3 27,8
Rhizopus sp. 45,9 63,1 10,2 2.3 80,3
Aspergillus spp. 10,1 15,1 0,5 0.2 18,1
Fusarium sp. 2,3 3,1 0.8 0,0 5,6
C 8,99 arum sp
Penicillium spp. 2.1 29 1.9 0,0 32,6
Rhizopus sp. 48,2 61,2 n5s 2,2 858
Aspergillus spp. 87 15,6 0.8 0.8 19,8
Fusarium sp. 1,3 2.4 0,1 0,0 2.5
D 9,12 .
Penicillium spp. 1.2 8,3 0.2 0,0 8.2
Rhizopus sp. 47,4 69,2 10,7 2,3 91,2

Significativo (p = 0,05) para: 'entre ambientes de produgio; *entre processos pds-colheita; *entre embalagens de armazenamento.
(SAATH et al., 2020)

Move your business

\ XPERT PACK®



Control

MAP

Storage time (d) at 4 °C

b =@ Control E
—@— MAP 19 ¢ B Control
921 1804 ——MAP
170 e
90 F *
— 160 o —
= Z ‘\
- \i\ \’ — 140 \‘ * *
e E N4
86 B 1304 !\ 1
S
:: 110
T T { R 4
0 20 40 60 80 100 120 0 - v

0 20 40 60 80 100 120

Storage time (d) at 4 °C Storage time (d) at 4 °C

Fig. 1. Effects of MAP on morphological change (A), color (B, C and D) and firmness (E) of fresh edible peanut kernels during storage for
120 d at 4 °C. Asterisks (*) represent significant differences (P < 0.05) between the control and MAP-treated fresh edible peanut kernels

at each time. (WU et al., 2022)

Move your business . XPERT PACK®



>

=8 £ =2

MDA content (pmol kg')
- .-
s %

>

AN

&= Control
—8—MAP

(@)

P %

0, production rate (mmol s kg™)
2

20 40 s.o 80 100 120
Storage time (d) at 4 °C

—&— Control
—8—MAP

*

B

H,0, content (mmol kg™')

=)

20 40 60 30 100 120
Storage time (d) at 4 °C

vo)

-
N

5 &

U

Relative leakage rate (%)
a2

—
' =

O

g § 8§ § &8

8= Control *
-8 MAP

0 W a0 60 80 100 120
Storage time (d) at 4 °C

—@—Control Ed
——MAI

o i

0 20 40 60 X0 1 120
Storage time (d) at 4 °C

Fig. 2. Effects of MAP on MDA content (A), Relative electrolyte leakage rate (B), 02 production rate (C) and H202 content (D) in fresh
edible peanut kernels during storage for 120 d at 4 °C. Asterisks (*) represent significant differences (P < 0.05) between the control and

MAP-treated fresh edible peanut kernels group at each time.
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v' Qualidade sensorial...
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Fig. 3. Effects of MAP on total phenolics (A), flavonoids (B), ascorbic acid (C) and resveratrol contents (D) in fresh edible peanut kernels

during storage for 120 d at 4 °C. Asterisks (*) represent significant differences (P < 0.05) between the control and MAP treated fresh
edible peanut kernels group at each time. (WU et al,, 2022)
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v Facil manuseio e mobilidade;
W/ Praticidade;

v/ Nao requer alteragdes nas
instalacoes;

v/ Aplicacdo em qualquer etapa
pos-colheita;

v/ Seguranca da manutenc¢ao da
qualidade do grao e semente;

Vv Os beneficios das embalagens de
varejo aplicados na cadeia produtiva.

Move your business
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o ri ' Baixe aqui os estudos do amendoim:

ENG. AGR. DR. MAGNO BERGHETTI

Contato: +55 (75) 9 9816-0527
magno.berghetti@xpertpack.com

@xpertpack
xpertpack.com.br 2C XPERT PACK®
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