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A B S T R AC T

The açai juice is an Amazonian product that has been exported to various countries around 
the world. Its main characteristic is the presence of antioxidant compounds especially antho-
cyanins. Nanofi ltration is a membrane separation process that has the ability to separate 
compounds of low molar weight. Açai juice clarifi ed by microfi ltration was used as feed to 
evaluate nanofi ltration membranes of different manufacturers regarding the permeate fl ux and 
the retention of anthocyanins. All the evaluated membranes were effi cient in retaining the 
anthocyanins from the açai juice. NF 270 membrane, a composite membrane composed by a 
polyamide top layer and a polysulphone microporous support, presented the highest water 
permeability before and after the nanofi ltration of açai juice. In addition, this membrane also 
presented the highest value of permeate fl ux in the nanofi ltration process of açai juice as well 
as the anthocyanins retention above 99%. The effect of fouling for this membrane was approxi-
mately 28%. The observed results showed the potential of nanofi ltration on the recovery of 
anthocyanins from açai fruit.
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1. Introduction

Açai (Euterpe oleracea Mart.) is an Amazonian palm 
and its fruit is traditionally consumed in Brazil but has 
gained popularity abroad as a food and functional ingre-
dient. Brazil is the fi rst producer, consumer and exporter 
of açai pulp in the world. Açai pulp is dark purple in 
color with a high concentration of phenolic compounds, 
including the anthocyanins. The juice is obtained by 
cold-pressing the fruit to remove the edible part of the 

seed, which represents approximately 80% of the vol-
ume of the fruit [1].

Anthocyanins belong to the fl avonoid family. 
They are water soluble compounds and natural pig-
ments. They are widely distributed in nature, primarily 
observed in fruits and leaves. These pigments, together 
with the carotenoids, represent the largest class of col-
ored substances in the plant kingdom [2]. Anthocyanins 
are the major phenolic compound in açai juice, being 
responsible for the color of the açai [3]. There are just 
two anthocyanins present in large quantities in this fruit, 
cyanidin-3-glucoside and cyanidin-3-rutinoside [4].
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