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Resumo:Este trabalho teve como objetivo a producdo de melomel a partir de mel de abelha da florada de
marmeleiro (Croton sonderianus Miill. Arg) e da polpa da fruta seriguela (Spondias purpurea L.), bem como a
caracterizacgio fisico-quimica e o0 acompanhamento do processo fermentativo de trés formulacées de meloméis
elaborados, com variagdo na concentragdo da polpa de seriguela em 30%, 25% e 20% para as formulac¢des B1, B2
e B3, respectivamente, utilizando a levedura Shaccaromyces bayanus como agente fermentativo. O melomel é
uma varia¢ao do hidromel. O hidromel é uma bebida alcodlica obtida através da fermentacdo de mel e 4gua pela
acdo de leveduras, e recebe diversas denominacgdes a partir de diferentes matérias-primas adicionadas ao mosto,
e quando se adiciona frutas, denomina-se melomel. Para caracterizagio, foram realizadas as anélises fisico-
quimicas: pH, acidez, umidade, cinzas, sélidos soltveis totais, hidroximetilfurfural, teor alcodlico e extrato seco
reduzido. A cinética de fermentagio teve duragdo de 9 dias (216 horas), e resultados finais de 3,13 (B1), 3,14
(B2), 3,18 (B3) para pH; 56,33 (B1), 52,99(B2) e 50,46 (B3) meq/L para acidez; 0,5(B1), 0,5 (B2) e 0,0 (B3) Brix
para soélidos soluveis totais; 7,2 (B1), 7,3 (B2), 7,4 (B3) GL para o teor alcodlico e 7,63 (B1), 6,73 (B2), 5,58 (B3)
g/L para os agucares redutores totais. Conclui-se que a produgdo e caracterizacdo do melomel gaseificado de
seriguela mostrou-se satisfatéria As formulagdes B1 e B2 atenderam aos limites estabelecidos pela legislagio
brasileira, e o emprego da seriguela e mel da florada de marmeleiro na produgio pode ser visto como uma
alternativa para o aproveitamento e valorizagao de produtos regionais.
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PRODUCTION OF CARBONATED "SERIGUELA" JUICE MELOMEL: KINETIC STUDY OF
FERMENTATION AND PHYSICOCHEMICAL CHARACTERIZATION OF THE PRODUCTS.

Abstract: The objective of this study was to produce melomel using quince tree blossom honey (Croton
sonderianus Miill. Arg) and "seriguela" fruit pulp (Spondias purpurea L.), along with the physicochemical
characterization and monitoring of the fermentation process for three formulated melomels. These formulations,
designated as B1, B2, and B3, respectively, exhibited variations in “seriguela” pulp concentration: 30%, 25%, and
20%. The fermenting agent used was Saccharomyces bayanus yeast. Melomel represents a variation of mead, an
alcoholic beverage derived from the fermentation of honey and water by yeast activity. It assumes different
names based on distinct raw materials added to the must, with the addition of fruits leading to its designation as
melomel. For characterization purposes, the following physicochemical analyses were conducted: pH, acidity,
moisture, ash content, total soluble solids, hydroxymethylfurfural, alcohol content, and reduced dry extract. The
fermentation kinetics spanned 9 days (216 hours), yielding pH results of 3.13 (B1), 3.14 (B2), and 3.18 (B3);
acidity levels of 56.33 (B1), 52.99 (B2), and 50.46 (B3) meq/L; total soluble solids of 0.5 (B1), 0.5 (B2), and 0.0
(B3) Brix; alcohol content of 7.2 (B1), 7.3 (B2), and 7.4 (B3) GL; and total reducing sugars of 7.63 (B1), 6.73 (B2),
and 5.58 (B3) g/L. It is concluded that the production and characterization of carbonated "seriguela" melomel
proved to be satisfactory. Formulations B1 and B2 complied with Brazilian regulations, and the utilization of
"seriguela” fruits and quince flower honey in production can be regarded as an alternative for capitalizing on and
valorizing regional products.
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