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RESUMO - O urucum é uma cultura muito difundida em toda a América do Sul e tradicionalmente
utilizada pelos indios brasileiros na pintura corporal. As sementes de urucum contem pigmentos da
classe dos carotenoides, muito utilizados pelas indastrias alimenticias como condimento e corante
natural. A superficie das sementes contém um arilo (pericarpo) que representa cerca de 10% do
peso da semente, dos quais aproximadamente 30% sao representados por lipidios. Os restantes
70% compreendem: cinzas (2,0%), proteinas (2,5%), carotenoides (30%), carboidratos (32%) e
umidade (3.5%). Em estudos anteriores, com amostras de diferentes acessos do banco de
germoplasma do Instituto Agronémico (IAC), nossos laboratérios encontraram concentragfes de
lipidios entre 2% e 7%, mas a sua composi¢cdo em acidos graxos era desconhecida. Este estudo
prop0s avaliar a composicdo de acidos graxos dos 6leos de sementes de urucum de 53 diferentes
acessos do banco de germplasma da IAC, da safra de 2019. Os &cidos graxos foram separados e
identificados por cromatografia em fase gasosa com deteccdo por ionizagdo de chama e
padronizacd@o externa. A andlise de variancia dos resultados identificou diferenca significativa entre
a composigao de acidos graxos nas amostras estudadas (p < 95%), com predominancia de acidos:
linoleico (C18:2 w6), palmitico (C16:0), gadoléico (C20:1), e estearico (C18:0).
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ABSTRACT - Annatto is a very widespread culture in the South America and is used by
Brazilian Indians in body painting. Annatto seeds contain pigments from the carotenoid class, widely
used by the food industry as a condiment and natural dye. The surface of the seeds contains an aryl
(pericarp) that represents about 10% of the seed's weight, of which approximately 30% is
represented by lipids. The remaining 70% comprises: ash (2.0%), protein (2.5%), carotenoids
(30%), carbohydrates (32%) and moisture (3.5%).In previous studies, with samples of different
accessions and vintages from the Germplasm Bank of the Agronomic Institute (IAC), our
laboratories found lipid concentrations between 2 and 7%, but their fatty acid composition was
unknown. This study proposed to evaluate the fatty acid composition of the urucum seed oil of 53
different accessions from the germplasm bank of Agronomic Institute (IAC), from the 2019 harvest.
The fatty acid were identified by gas chromatography with flame ionization detector and external
standardization. The results obtained indicate that there is significant difference (p < 95%) in the
composition of fatty acids among the different accessions, with a predominance of acids: linoleic
(C18:2 w6), palmitic (C16:0), gadoleic (C20:1), and stearic (C18:0).
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