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AVALIAGAO DO POTIAENCIANL ANTIOXIDANTE DE DIFERENTES
MARCAS DE AGAFRAO  (CURCUMA LONGA 1)
COMERCIALIZADAS EM GOIANIA-GO

Evaluation of antioxidant potential of turmeric (Curcuma longa L)
different marks commercialized in Goiania-Go

RESUMO

Introducdo e objetivos:O acafrao (Curcuma longa L), utilizado como corante e condimento
alimenticio, apresenta substincias antioxidantes, antimicrobianas e anti-inflamatdrias, que lhe
conferem propriedades medicinais. O pigmento fendlico curcumina, presente no agafrdo, é o
responsavel pelas propriedades antioxidantes que combatem os radicais livres antes que estes
possam reagir com as moléculas biol6gicas. Assim, o objetivo deste trabalho foi avaliar o potencial
antioxidante de 3 marcas diferentes de acafrdo, comercializadas em Goidnia-GO.Metodologia:
Foram realizadas analises de potencial antioxidante de 3 marcas de acafrao (A, B, C) adquiridos
no mercado local, pelo método do DPPH, com 4 extratos (éter etilico, etanol, metanol e 4gua) e as
amostras foram lidas em triplicatas em espectrofotometro a 517nm. Os resultados foram
avaliados por média e teste Tukey (ao nivel de significAncia de 95%).Resultados e discussdes:Os
resultados foram expressos em % de descoloragdo, e apresentaram valores variando de 88,55% a
115,39%. Das amostras extraidas em extrato etéreo, a amostra C apresentou maior % de
descoloracdo, diferindo-se das demais; ja no extrato alcodlico todas as amostras apresentaram
diferenca significativa. No extrato metandlico apenas a amostra B apresentou diferenca
significativa, enquanto que o0s extratos aquosos ndo apresentaram diferenca
significativa.Conclusdes: Pode-se concluir, de forma geral, que a amostra B apresentou maior
porcentagem de descoloracdo, sendo assim de grande interesse na alimentacdo, devido a maior
presenca de antioxidantes. Agradecimentos: CAPES.
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ABSTRACT

Introduction and objectives: The turmeric (Curcuma longa L), used as food coloring and
condiment, has antioxidants, antimicrobial and anti-inflammatory substances, which confer
medicinal properties. The phenolic pigment curcumin present in turmeric, is responsible
for the antioxidant properties that combating free radicals before they can react with
biological molecules. Thus, the objective of this work was to evaluate the antioxidant
potential of three different marks of tumeric sold in Goiania-GO. Methodology: Analyses
of antioxidant potential of 3 marks of turmeric (A, B, C), acquired in the local market, were
performed by the DPPH method, with 4 extracts (ethyl ether, ethanol, methanol, and
water) and the samples were read in triplicate in spectrophotometer at 517nm. The results
were evaluated by mean and Tukey test (at a significance level of 95%). Results and
discussion: The results were expressed in % of discoloration, and had values ranging from
88.55% to 115.39%. In the samples extracted in ether extract, the sample C showed higher %
of discoloration, differing from the others, whereas the alcoholic extract, all samples
showed significant difference. In methanol extract only the sample B showed significant
difference, whereas the aqueous extracts showed no significant difference. Conclusions: It
can be concluded, in general, that the B sample had a higher percentage of discoloration,
being of great interest in food, due to the greater presence of antioxidants.
Acknowledgements: CAPES.
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