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RESUMO

Potencial antioxidante do urucum (bixa orellana) na dieta de ovinos

O urucum possui dois carotenoides principais na sua composi¢ao, a bixina, com
coloragdo vermelha, e a norbixina, com coloragdo amarela. Os carotenoides
apresentam em sua composi¢cao substancias antioxidantes, que minimizam os
efeitos de radicais livres e inibem a degradagao oxidativa dos lipideos (peroxidagéo
lipidica), que podem causar danos nocivos a saude, além de possuirem efeitos anti-
inflamatdrios e antioxidantes. No entanto, observa-se que estas propriedades ainda
nao foram exploradas, ficando apenas o uso do produto limitado aos corantes.
Pensando nisso o objetivo do presente estudo é avaliar o uso do concentrado de
urucum com alto teor de bixina como fonte antioxidante na dieta de ovelhas em
diferentes fases reprodutivas, avaliando seus efeitos sobre o estresse oxidativo e
seu uso como antioxidante na dieta de cordeiros em confinamento avaliando seus
efeitos na oxidagao lipidica da carne e tempo de prateleira. Para isso utilizou-se 30
ovelhas mestigas Dorper divididas em 3 grupos sendo eles: 0%, 0,5% e 1% de
concentrado de urucum na dieta, sendo colhido sangue desses animais no pré-
parto, pés-parto e desmame dos cordeiros, feita seu processamento para obtencao
de hemacias lavadas e plasma sanguineo e realizagdo das analises de
concentragdo de FRAP, TBAR’s, peroxido de hidrogénio e tidis reduzidos e a
atividade das enzimas glutationa peroxidase, superoxido dismutase e catalase. No
confinamento dos cordeiros, foram utilizados 32 cordeiros machos, divididos em 4
tratamentos sendo eles: 0%, 0,25%, 0,50% e 0,75% de adicdo de concentrado de
urucum na ragao fornecida. Apos alcangarem 42kg de peso vivo, os animais foram
abatidos e a por¢do do musculo Longissimus lumborum foi coletada para realizagao
da analise, sendo dividido em pedagos de 3 cm e disposta em bandejas, coberta por
plastico filme sendo feita analise de oxidagao lipidica (TBAR’s) e FRAP nos dias 0,
3, 7 e 14 de tempo de prateleira, concomitante foi realizada avaliagado subjetiva de
consumidores, que a cada 4 dias avaliavam a aceitagdo das amostras pela cor da
carne. Com os estudos concluiu-se que o uso de concentrado de urucum na dieta de

ovinos & capaz de reduzir o estresse oxidativo em ovelhas em diferentes fases



reprodutivas e consegue controlar a oxidagao lipidica da carne até o dia 7 de tempo

de prateleira, funcionando como agente antioxidante.

Palavras-chave: carne; hemacias; oxidacao; sangue; TBAR's.



ABSTRACT

Antioxidant potential of annato (Bixa orellana) in the diet of sheep

Annatto has two main carotenoids in its composition, bixin, with red color, and
norbixin, with yellow color. Carotenoids have antioxidant substances in their
composition, which minimize the effects of free radicals and inhibit the oxidative
degradation of lipids (lipid peroxidation), which can cause harmful damage to health,
in addition to having anti-inflammatory and antioxidant effects. However, it is
observed that these properties have not yet been explored, with only the use of the
product being limited to dyes. With that in mind, the objective of the present study is
to evaluate the use of annatto concentrate with a high content of bixin as an
antioxidant source in the diet of ewes at different reproductive stages, evaluating its
effects on oxidative stress and its use as an antioxidant in the diet of feedlot lambs.
evaluating its effects on meat lipid oxidation and shelf life. For this, 30 crossbred
Dorper ewes were divided into 3 groups: 0%, 0.5% and 1% of annatto concentrate in
the diet, with blood collected from these animals in the prepartum, postpartum and
weaning of the lambs. , processed to obtain washed red blood cells and blood
plasma and performed analyzes of concentration of FRAP, TBAR's, hydrogen
peroxide and reduced thiols and the activity of the enzymes glutathione peroxidase,
superoxide dismutase and catalase. In the confinement of the lambs, 32 male lambs
were used, divided into 4 treatments: 0%, 0.25%, 0.50% and 0.75% of annatto
concentrate added to the feed provided. After reaching 42 kg of live weight, the
animals were slaughtered and the portion of the Longissimus lumborum muscle was
collected for analysis, where the meat was divided into 3 cm pieces and placed on
trays, covered by plastic film, and lipid oxidation analysis was performed (TBAR's)
and FRAP on days 0, 3, 7 and 14 of shelf life, concomitantly a subjective evaluation
of consumers was carried out, where every 4 days they evaluated the acceptance of
the samples by the color of the meat. With the studies it was concluded that the use
of annatto concentrate in the diet of sheep can reduce oxidative stress in ewes at
different reproductive stages and manages to control the lipid oxidation of the meat

until the 7th day of shelf life, functioning as an antioxidant agent.
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