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A B S T R AC T

Microfi ltration of centrifuged açaí pulp was performed using two types of membrane (ceramic 
and polymeric), each one at two temperatures (25 and 35°C), aiming to evaluate the infl uence 
of these parameters on its chemical composition and antioxidant activity. Temperature and 
membrane material did not signifi cantly infl uence the bioactive components contents and the 
antioxidant activity of the two obtained fractions. However, permeate fl ux was strongly depen-
dent on both factors, reaching the highest mean value (117 l/h m2) with the ceramic membrane 
at 35°C. Clarifi ed juice, the permeate fraction, contained about 16 mg/100 g of anthocyanins, 
138 mg/100 g of total phenolics and 9 μmol Trolox/g of antioxidant activity. The retained fraction, 
with characteristics similar to the original açaí fruit, presented 75 mg/100 g of anthocyanins, 
433 mg/100 g of total phenolics and 31 μmol Trolox/g of antioxidant activity. Therefore, micro-
fi ltration of açaí resulted in two fractions with distinct characteristics, both rich in bioactive 
components and with potential industrial application.
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1. Introduction

Açaí (Euterpe oleracea Mart.) is the name of the fruit 
from a palm plant native of the Amazon region and also 
the beverage obtained from it. The Pará State, in Brazil, 
is the main producer, most of it obtained extractively and 
it is also naturally found in other regions of the Amazon 
estuary fl oodplains due to their environmental condi-
tions of high temperature, humidity and rainfall [1].

The açaí fruit is round-shaped dark-purple, presented 
in bunches constituted by weight of only 15% of edible 

pulp. It is a very important species for the development 
of the Amazon region, as a major staple local food. It is 
also as a major economic resource for the local popula-
tion due to its high potential use not only as food but 
also for handcrafts, raw material for cellulose industry 
and cover roofs of rural houses [2,3]. It is estimated that 
açaí chain business moves about $18 million US dollars 
annually involving 25 thousand people, but the greatest 
production is still from extractive activity. In response 
to the growing market demand the actual tendency is to 
expand the cultivated areas [3].

The edible pulp is obtained from açaí after extraction 
of the pulp by mechanical processing and water addition, 
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