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RESUMO

DUARTE, Stella Maris da Silveira. Atividade antioxidante e antimutagénica
in vitro e in vivo da bebida do ca!‘é. Lavras: UFLA, 2004. 118p. (Tese -
Doutorado em Ciéncia dos Alimentos)

O objetivo deste estudo foi verificar o efeito antioxidante e
antimutagénico da bebida do café descascado e natural, em trés graus de
torragdo. Em todos os experimentos foi utilizado café do mesmo lote e bebida
preparada no momento do uso, seguindo a mesma metodologia. Foram
determinadas a cor, a composi¢do de 4cidos cafeoilquinicos, o pH, o teor de
polifendis e os soélidos soliveis das bebidas. Foram realizados testes para
avaliacdo da atividade antioxidante in vitro e in vivo. Os testes determinaram o
poder redutor, o poder quelante de metais, a atividade seqiiestrante de radicais
livres, a inibi¢do da peroxidase e inibigao da peroxidac¢do lipidica in vitro e in
vivo. Os pardmetros bioquimicos e hematolégicos foram analisados apds a
ingestdo da bebida de café, bem como a atividade antimutagénica, por meio do
teste do microniicleo. A anélise de cor revelou que o café em dois tipos de
processamento, apresentou a mesma cor no mesmo grau de torragdo. Houve
diminuigio da concentragio de acidos cafeoliquinicos e polifendis e aumento de
pH com o grau de torrag@o. A bebida de café apresentou alto poder redutor, com
pequena diminuigdo com o grau de torragio. Todas as bebidas apresentaram
poder quelante de Fe?', que diminuiu com o grau de torragdo. A atividade
seqiiestrante de radicais livres aumentou com a torragdo, sendo comparavel a do
BHT e menor que do acido galico e acido ascérbico. As bebidas de café
apresentaram atividade inibidora da guaicol-peroxidase, que diminuiu com a
intensidade da torragdio e mostrou-se concentragdo-dependente. Houve
diminui¢do da peroxidagdo lipidica in vitro e in vivo. A bebida administrada por
7 e 30 dias inibiu significativamente a peroxida¢io lipidica (p<0,01), quando
comparada ao controle. A ingestdo por 30 dias de doses moderadas da bebida de
café filtrada ndo produziu modificagio significativa no nivel plasmatico dos
parametros bioquimicos e hematoldgicos analisados. A ingestio da bebida de
café reduziu a incidéncia de micronticleos e a genotoxicidade da ciclofosfamida.
Isto permite sugerir que a ingestdo moderada da bebida de café filtrada pode ter

"Comité Orientador: Dra. Celeste Maria Patto de Abreu (orientadora), Dra.
Cibele Marli Cagdo Paiva Gouvéa, Dra. Rosemary Gualberto F.A. Pereira.



efeito benéfico, por apresentar atividade antioxidante, ndo interferir nos niveis
séricos de colesterol e triglicerideos e apresentar atividade antimutagénica em
ratos.
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ABSTRACT

DUARTE, Stella Maris da Silveira. In vitro and in vivo antioxidant @d
antimutagenic activity of coffee brew. Lavras: UFLA, 2004. 118p. (Thesis -
Doctorate in Food Science)’

The aim of this study was to verify the antioxidant and antimutagenic
effect of peeled and natural coffee brew in three roasted levels. In all the
experiments coffee of the same batch and brew prepared on the moment of the
use, following the same methodology was utilized. The color, the composition
of cafeoilquinic acids, pH, the content of polyphenols and soluble solids of the
brews were determined. In vitro and in vivo antioxidant tests were carried out.
The tests determined the reducing substances, metal chelating activity, free
radicals scavenging activity, peroxidase inhibition, in vitro and in vivo lipid
peroxidation inhibition. The biochemical and hematological parameters were
analyzed after coffee brews ingestion, as well as antimutagenic activity, by
means of the micronucleus test. The color analysis revealed that the two types of
processed coffee presented the same color at the same roasted level. There was
decrease in the concentration of cafeoilquinic acids and polyphenols and
increase of pH with roasting degree. The coffee brew presented a high reducing
power, with a slight decrease with roasting degree. All the brews presented Fe**
chelating activity, which decreased with roasting degree. The free radical
scavenging activity increased with roasting, its being comparable to that of
BHT and lower than that of galic acid and ascorbic acid activity. The coffee
brews presented activity inhibiting guaiacol-peroxidase, which decreased with
roasting intensity and proved concentration-dependent. There was a decrease of
in vitro and in vivo lipid peroxidation. The brew administered for 7 and 30 days
inhibited significantly lipid peroxidation (p<0.01), as compared with the control.
Ingestion for 30 days of moderate doses of the filtered coffee brew did not
significantly modified plasma levels of the analyzed biochemical and
hematological parameters. Ingestion of coffee brew reduced the incidence of
micronucleus and of genotoxicity of cyclophosphamide. That enables to suggest
that the moderate ingestion of the filtered coffee brew may have a beneficial

* Guidance Committee: Dra. Celeste Maria Patto de Abreu (Major Professor),
Dra. Cibele Marli Cagdo Paiva Gouvéa, Dra. Rosemary Gualberto F.A.Pereira.
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effect for presenting antioxidant activity, not interfering in the serum cholesterol
and triglyceride levels and presenting antimutagenic activity in rats.
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