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Edible films and coatings play an imporant role in the quality,
\ransportation, Storage and display of a wide range of fresh
and procassed foods. Polysaccharide coatings have an oil-
free appearance, a low caloric content and can be used lo
increase the shelt e of fresh fuits, since they allow the
modification of the intemal gas composition of fruits, thus
retarding s senescence. The objective of this work was lo
study the abilly of seed galactomannans, with different
man:gal relation, from different species ot Leguminosse
(Caessipines puichernima {2.8:1) and Adenanthera pavonina
(2:1) as coatings to extend the shelf life of acerola (Majpighia
emarginald), caja (Spondias iutes), mango (Mmgrkm indica),
pitanga (Eugenia unifiora) and sirigliela {Spondias purpured)
fruits. The surface properties of fesh fruits, the
galactomannans relative viscosity as well as the welling
capacity of the coatings were determined. The fruils critical
surtace tensions were determined by the Zisman method. The
critical surface lension for acerola, caja, mango, pitanga and
sirigiela were: 9.39 mN/m, 23.92 mN/m, 22.72 mNim, 11.42
mN/m, 19.62 mN/m, respectively. The galacto were
obtained after a heat treaiment with boiling ethanot {20 min),
folowed by manually exraction of the endosperm and
solubilization of the gum with water. The soluble material were
then precipitated with two volumes of ethanol, and passed
thought nylon net. When the galactomannans safe grade
ch istics were i by oral inistration 1o
Wistar adult rats, no toxic effects were detected. The
galactamannans were then mixed with glycerol (plasticizer), at
different gum:glycerot proportions and tested as coalings. The
wettability of a solid by a liquid is determined by the spreading
coefficient {4/s), that is the balance between adhesion
{causes the liquid to spread over the solid) and cohesion
(causes the liquid to shrink) forces. It was determined using
the sessile-drop method. The wettabilly was caiculated with
dilterent mixtures of the gums and a plasticizer (giycerol), and
the best concentrations for C. puichemima and A. pavoning
gum:glycerol were td acerola: 0.5%:2% and 0.5%:1%; caja:
0.5%:1% and 0.5%:1%. mango: 1.5%:2% and 1.5%:1%;
pitanga. 0.5%:1% and 1.5%:1; seriguela: 0.5%:1% and
0.5%:1.5%. N
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