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RESUMO - A exigéncia dos consumidores por alimentos que promovam a saudabilidade,
principalmente no quesito reducéo do valor calérico, vem crescendo progressivamente ao longo dos
tltimos anos. Deste modo o objetivo deste projeto foi estudar, desenvolver, caracterizar e avaliar
formulacdo de recheio para bombom, a base de agua e polpa de frutas desidratadas reduzindo a
sacarose (versao ‘light”). A substituicdo parcial da sacarose foi efetuada com a adicao de hidrocoléides
gue conferiram alto teor de solidos sollUveis, baixa atividade de agua, inibicdo da cristalizacéo, corpo,
textura, sabor e dulgor semelhantes aos recheios tradicionais. Empregou-se a técnica dos métodos
combinados na elaboracdo da formulacdo dos recheios contendo sacarose, glicose, acido citrico e
hidrocol6ides: maltodextrina, isomalte, inulina, xaropes de sorbitol e maltitol, gomas, além das polpas
liofilizadas das frutas acai, amora, camu camu e pitaya rosa. Como resultado das avaliacdes fisico-
guimicas dos recheios obteve-se atividade de agua na faixa de 0,608 a 0,667, pH de 3,46 a 3,91, além
de teor de sdlidos soluveis 79,83 a 81,5, conferindo adequada estabilidade fisica e microbiolégica ao
recheio de bombom. A reducéo de aclcares em recheios a base de 4gua é uma tarefa complexa que

implicara na continuidade deste estudo.
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ABSTRACT - Consumer demand for foods that promote health, especially in terms of calorie
reduction, has been growing progressively over the past few years. Thus, the objective of this project
was to study, develop, characterize and evaluate a filling formulation for bonbons, based on water
and dehydrated fruit pulp, reducing sucrose ("light" version). The partial replacement of sucrose was
carried out with the addition of hydrocolloids that provided a high content of soluble solids, low water
activity, inhibition of crystallization, body, texture, flavor and sweetness similar to traditional fillings.
The combined methods technique was used in the preparation of the formulation of fillings containing
sucrose, glucose, citric acid and hydrocolloids: maltodextrin, isomalt, inulin, sorbitol and maltitol
syrups, gums, in addition to the lyophilized pulps of ac¢ai, blackberry, camu camu fruits and pink pitaya.
As a result of the physicochemical evaluations of the fillings, water activity in the range of 0.608 to
0.667 was obtained, pH from 3.46 to 3.91, in addition to soluble solids content from 79.83 to 81.5,
providing adequate physical stability and microbiological to the chocolate filling. The reduction of

sugars in water-based fillings is a complex task that will imply the continuation of this study.
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