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Foi avaliada a atividade antifingica e antioxidante do 6leo essencial de
manjericao (Ocimum basilicum L.) in vitro e na superficie de salames tipo Italiano. O
oleo foi obtido por hidrodestilagdo e seus compostos identificados por Cromatografia
Gasosa e Espectrometria de Massas. A atividade antioxidante in vitro foi realizada
através da captura de radicais livres com o teste de 2,2-difenil-1-pricril-hidrazina.
Foram coletados fungos de empresas produtoras de salames, isolados por cor,
identificados, determinadas as concentragdes inibitérias minimas (CIM) e realizada a
atividade antifungica em placas por analises sensoriais realizadas de forma visual
pelo crescimento e/ou inibicdo da aspersdo de diferentes concentracbes do 6leo
essencial de manjericdo. Dos resultados obtidos in vitro determinou-se diferentes
concentracdes de 6leo essencial e realizou-se uma anadlise sensorial em salames
tipo Italiano. Das concentracées aceitas na analise sensorial foram produzidos
salames e determinados os parametros de oxidacao de lipidios e de proteina, pH,
atividade de agua, umidade, acidez, cor e a contagem de bolores e leveduras que
foram avaliados durante a etapa de processamento e ap6s armazenamento. Foi

determinada a atividade antifungica na superficie dos salames pela aspersao de



diferentes concentragdes de 6leo essencial e realizada uma anadlise sensorial em
relacdo ao sabor. O composto majoritario do 6leo essencial de manjericao foi o
linalol com 71,01%, obteve-se um ICs, de 12,004 mg mL'. As CIM para o fungo
Penicillium sp. de cor branca coletado na industria e para a cultura pura de
Penicillium nalgiovense foi de 0,75 mg mL™ enquanto que para os fungos de cor
verde (Penicillium sp.) e amarela (Aspergillus sp.) que também foram coletados na
industria a CIM foi de 0,50 mg mL". A atividade antifingica em placas demonstrou
que a partir da concentracdo de 10 mg mL™" obteve-se inibicdo para a cultura pura
de Penicillium nalgiovense e para o fungo de cor verde (Penicillium sp.), 25 mg mL™
para o fungo amarelo (Aspergillus sp.) e 50 mg mL™ para o fungo branco (Penicillium
sp.). Concentragdes acima de 0,75 mg g do 6leo foram classificadas como muito e
extremamente diferentes do padrdo em relacdo ao aroma e sabor. O tratamento
padrdo e a concentragdo de 0,75 mg g' de 6leo essencial de manjericio
apresentaram os menores valores de TBARS, sugerindo que nesta concentracdo o
6leo apresenta como promissor agente antioxidante. Para a oxidagao de proteinas o
antioxidante comercial empregado e as diferentes concentracbes de Odleo
empregadas ndo apresentaram efeito sobre a mesma. As diferentes concentracoes
de dleo empregadas nao influenciaram sobre as determinagbes fisico-quimicas.
Obteve-se atividade fungistatica nos salames a partir da concentracao de 25 mg mL
! sendo que a andlise sensorial ndo determinou diferenga em relagdo ao sabor. Os
resultados entre as determinacdes das atividades antifungicas em placas e nas
superficies dos salames foram concordantes, validando a metodologia em placas
utilizada neste trabalho.
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The antifungal and antioxidant activity of the essential oil of basil (Ocimum basilicum
L.) in vitro and in the surface of Italian type sausage was evaluated. The oil was
obtained by hydrodistillation and their compositions identified by CG/EM. The activity
antioxidant in vitro was accomplished through the capture of radicals free with the
test of DPPH. Moulds were collected from sausage producer companies, isolated for
color, identified, certain the concentrations minimum inhibitory (CIM) and
accomplished the antifungal activity in plates for accomplished sensorial analyses in
a visual way for the growth and/or inhibition of the aspersion of different
concentrations of the essential oil of basil. Of the obtained results in vitro it was
determined different concentrations of essential oil and it took place a sensorial
analysis in Italian type sausage. Of the concentrations accepted in the sensorial
analysis sausages were produced and certain the parameters of oxidation of lipids
and of protein, pH, activity of water, humidity, acidity, color and the counting of molds
and yeasts that were appraised during the processing stage and after storage. It was
certain the antifungal activity in the surface of the sausage for the aspersion of
different concentrations of essential oil and accomplished a sensorial analysis in
relation to the flavor. The major composition of the essential oil of basil was the linalol
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with 71, 01%, it was obtained an ICsy of 12,004 mg mL". CIM for the mould
Penicillium sp. of white color collected in the industry and for the pure culture of
Penicillium nalgiovense it was of 0,75 mg mL™" while for the moulds of green color
(Penicillium sp.) and the yellows (Aspergillus sp.) that were also collected in the
industry it elaborates that CIM was of 0,50 mg mL-1. The antifungal activity in plates
demonstrated that starting from the concentration of 10 mg mL" was obtained
inhibition for the pure culture of Penicillium nalgiovense and for the mould of green
color (Penicillium sp.), 25 mg mL™ for the yellow mould (Aspergillus sp.) and 50 mg
mL" for the white mould (Penicillium sp.). Concentrations above 0, 75 mg g™ of the
oil were classified as a lot and extremely different from the pattern in relation to the
aroma and flavor. The standard treatment and the concentration of 0, 75 mg g™ of
essential oil of basil presented the smallest values of TBARS, suggesting that in this
concentration the oil presents as promising antioxidant agent. For the oxidation of
proteins the employed commercial antioxidant and the different employed oil
concentrations didn't present effect on the same. The different concentrations of
employed oil didn't influence about the determinations physical-chemical Obtained
fungistatical activity in the sausage starting from the concentration of 25 mg mL™" and
the sensorial analysis didn't determine difference in relation to the flavor. The results
among the determinations of the antifungal activities in plates and in the surfaces of

the sausage were concordant, validating the methodology in plates used in this work.



