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RESUMO

O objetivo deste trabalho foi o desenvolvimento de creme de pimenta dedo-de-moga
(Capsicum baccatum var. pendulum) e manjericao (Ocimum basilicum [.). Determinou-se pelo
método de Tillmans a quantidade de &cido ascorbico nas pimentas antes e depois dos
branqueamentos: a vapor e imersdo. Depois foram desenvolvidas nove formula¢des com
diferentes concentragdes de pimenta dedo-de-moga, manjericao e creme base, visando obter
os parametros ideais de cada um dos substratos na formulagdo utilizando um delineamento
composto central rotacional (DCCR) com trés repetigdes no ponto central. Depois foram
submetidas a analise sensorial, a ADQ (Analise Descritivo de Quantitativo) e testes afetivos a
fim de avaliar o efeito das diferentes concentragdes de pimenta dedo-de-moga (PI), de
manjericdo (MA) e de creme base (BA) nas caracteristicas fisico-quimicas e sensdrias. As trés
melhores formulagdes de creme de pimenta, F2 (elaborada com 71% de BA, 26% de Pl e 3%
de MA), F4 (elaborada com 71% de BA, 10% de PI e 19% de MA) e F5 (elaborada com 87%
de BA, 10% de PI e 3% de MA) foram caracterizadas fisico quimicamente e permaneceram
armazenadas sob refrigera¢do durante quatro semanas, com verificagdo dos parametros
microbiologicos (coliformes totais e termotolerantes, Salmonella e bolores e leveduras), pH
nos tempos de armazenamento 0, 7, 14, 21 e 28 dias. Também foram realizados testes afetivos
de aceitagdo e de inten¢do de compra, com provadores nao treinados. Os resultados das
analise microbioldgicas indicaram que ndo houve presencia do grupo coliformes nem
Salmonellas durante o periodo de armazenamento. Houve acidificacdo e alteragdao na cor e
teor de solidos a cada semana. Os resultados obtidos nos testes de aceitagdao e de intencao de
compra demonstraram que a formulagao F5, elaborada com 87% de BA, 10% de PI ¢ 3% de
MA, foi a que alcangou melhores resultados, apresentando indice de aceitacdo de 87,5% no
parametro impressao global e tempo de vida util minimo de 28 dias.

Palavras-chave: pimenta dedo-de-moca, manjericao, analise sensorial, branqueamento.
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DEVELOPMENT OF PEPPER CREAM DEDO-DE-MOCA (Capsicum Baccatum var.
Pendulum) AND BASIL (Ocimum basilicum)

ABSTRACT

The objective of this work was the development of cream of dedo-de-moca pepper
(Capsicum baccatum var. Pendulum) and basil (Ocimum basilicum L.). The amount of
ascorbic acid in the peppers before and after bleaching was determined by the Tillmans
method: steam and immersion. Then, nine formulations with different concentrations of dedo-
de-moca, basil and basal cream were developed, aiming to obtain the ideal parameters of each
of the substrates in the formulation using a central rotational compound design (DCCR) with
three replicates at the central point. They were submitted to sensorial analysis, ADQ
(Descriptive Analysis of Quantitative) and affective tests to evaluate the effect of the different
concentrations of young finger pepper (PR), basil (MA) and base cream (BA) physical and
chemical characteristics. The three best formulations of pepper cream, F2 (made with 71%
BA, 26% PI and 3% MA), F4 (made with 71% BA, 10% PI and 19% MA) and F5 (with 87%
BA, 10% PI and 3% MA) were chemically characterized and stored under refrigeration for
four weeks, with verification of microbiological parameters (total and thermotolerant
coliforms, Salmonella and molds and yeasts), pH at storage times 0, 7, 14, 21 and 28 days.
There were also affective tests of acceptance and purchase intention, with untrained tasters.
The results of the microbiological analysis indicated that there was no presence of the
coliforms group or Salmonellas during the storage period. There was acidification and change
in color and solids content each week. The results obtained in the acceptance and purchase
intention tests showed that the F5 formulation, elaborated with 87% of BA, 10% of PI and 3%
of MA, was the one that achieved better results, presenting an acceptance rate of 87.5 % in the
overall impression parameter and minimum 28-day service life.

Key words: finger pepper, basil, sensory analysis, bleaching.
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