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RESUMO

O presente estudo objetivou a caracterizagdo fisico-quimica e avaliacdo da cinética de secagem da polpa
da manga com casca e sem casca variedade Espada. Para a representacdo da cinética de secagem foi
empregado o modelo Henderson & Pabis. Como critério de avaliagdo utilizou-se o coeficiente de
determinagdo e o desvio quadratico médio. Mediante um planejamento experimental 22 com 3 pontos
centrais, foi avaliado a influéncia das variaveis independentes: temperatura (50 a 70°C), espessura (5 a 7
mm) e tempo de secagem (8 a 12 h) sobre as respostas: constante cinética, umidade, acidez total titulavel,
acucar redutores, acglcares totais, &4cido ascorbico, ph e solidos solluveis. Mediante os resultados observou-
se que: as analises fisico-quimicas da polpa da manga in -natura foram préximas aos dados da literatura. A
equacdo Henderson & Pabis representa satisfatoriamente os dados experimentais para a descricdo da
cinética de secagem. As andlises de regresséo das variaveis avaliadas mostraram que: para a manga sem
casca, as variaveis constante cinética e acidez total tituldvel; bem como para a manga com casca, as
variaveis constante cinética, aglcares redutores e umidade, apresentaram modelos validos, significativos
estatisticamente e Uteis para fins preditivos.
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KINETIC DRYING, PHYSICAL AND CHEMICAL CHARACTERISTICS AND ADJUSTMENT OF
MATHEMATICAL MODEL OF MANGO ESPADA (Mangifera indica L. VAR. ESPADA)

ABSTRACT

This study aimed to physicochemical characterization and evaluation of mango pulp drying kinetics in shell
and shelled variety Espada. For the representation of the drying kinetic model was employed Henderson &
Pabis. As an evaluation criterion used if the coefficient of determination and the average squared deviation.
Through an experimental design 23 with 3 center points, it was evaluated the influence of the independent
variables: temperature (50 to 70 ° C), thickness (5 to 7 mm), drying time (8 to 12 h) on the responses: kinetic
constant , moisture, titratable acidity, reducing sugar, total sugars, ascorbic acid, pH and soluble solids. From
the results it was observed that: the physical-chemical pulp of mango in -natura were close to literature.
Henderson & Pabis equation satisfactorily is the experimental data for describing the drying kinetics. The
variables evaluated regression analysis showed that: for the sleeve shelled, the constant kinetic variables
and titratable acidity; as well as the sleeve shell, the kinetic variables constant, reducing sugars and
humidity, valid models showed statistically significant and useful for predictive purposes.
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