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RESUMO

O objetivo do trabalho foi avaliar a cinética de secagem da polpa da manga da marca
Doce Mel® em camada de espuma. A polpa da manga foi elaborada mediante um
planejamento experimental fatorial completo 22. A temperatura (50 a 70°C) e
concentracdo de emulsificante (1,83 a 3,33 %) sdo as variaveis do processo. A cinética de
secagem ocorreu em periodo de taxa decrescente. Os modelos matematicos: Lewis,
Henderson&Pabis, Logistic, Logaritmico e Aproximacgéo da Difusdo, ajustaram bem aos
dados experimentais, o0 modelo Aproximacdo da difusdo, apresentou coeficiente de
determinacao superior a 98,68% e DQM inferiores a 0,0306. Verificou-se influéncia da
temperatura e da concentracdo de emulsificante na constante de cinética de secagem. De
acordo com as constantes de secagem apresentadas pelo modelo Aproximacdo da
Difusdo, recomenda-se a secagem da polpa da manga nas seguintes condicoes:

temperatura de 50°C e concentracdo de emulsificante de 1,83%.
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ABSTRACT

The objective was to evaluate the pulp drying kinetics of mango Sweet Mel® foam mat
drying. The mango pulp was prepared by a full factorial design 22. The temperature (50-70
°C) and concentration of emulsifier (1.83 to 3.33%) are the variables of the process. The
drying rate was decreasing rate in period. Mathematical models: Lewis, Henderson &
Pabis, Logistic, logarithmic and Approximation of Diffusion, adjusted well to the
experimental data, the approximation model of diffusion coefficient showed greater
determination to 98.68% and DQM below 0.0306. It is influenced by temperature and the
emulsifier concentration in the drying kinetics constant. According to the drying constant
presented by the diffusion approximation model, recommended by drying the pulp of the
sleeve under the following conditions: temperature 50 °C and concentration of emulsifier of
1.83%.
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