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Abstract
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Resumo
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acabado e na estabilidade do produto ao longo da sua vida útil. 

 et al. -
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ve diferentes tipos de energia: translacional, vibracional e electrónica. 
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gular (bending stretching). 
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et al, 2016; Shurvell, 2001).
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vetorial; segunda derivada.
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et al. -

nhas et al., 2015) bebidas alcoólicas (Anjos et al.

et al. 2014), 
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Figura 2
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do por Anjos et al.
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et al. (2015) aplicou-se a técnica de 

-
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Sons. Chichester.

-

-
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