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ABSTRACT - Buriti pulp has an elevated nutritional value and commercial potential, mainly 
because of its significant amounts of bioactive compounds. The objective of this research was to 
evaluate the physicochemical characteristics, the antioxidant capacity, and bioactive compounds of 
buriti pulps and sweets obtained from the Brazilian states of Goiás, Tocantins and Para. The fruits 
obtained from Tocantins and Para presented greater lipid and energy contents. After processing, 
the sweets showed reductions in the protein, lipid, fiber and bioactive compound contents. The 
antioxidant activities and total phenolic compound contents were more significant in the pulp and 
sweets from Goiás. There was a strong correlation between the phenolic compounds and the 
antioxidant activity. The total carotenoid content was greater in the buriti pulp and sweet from 
Tocantins but an 80% reduction in the bioactive compounds was observed in all the sweets 
produced. Thus, it was concluded that the origin of the fruit influenced its chemical composition 
and the antioxidant activity. However fruits and sweets can still be considered good dietary 
sources of bioactive compounds especially carotenoids. 
 
Keywords: Carotenoids. Polyphenols. Native fruits. Nutrients 

INTRODUCTION 

Buriti (Mauritia flexuosa Linn. F.) is the fruit of a palm tree from the Arecaceae family, which 
can be found in the Savanna and Amazonian biomes (Roucoux et al., 2013). This palm tree grows 
in pathways, woodlands, on the banks of rivers, streams and lakes and close to springs. Regarding 
the development and maturation, the fruit is considered climacteric and its ideal harvesting point 
occurs 210 days after the anthesis (Milanez et al., 2016). 

The palm can be used for ornamental and medicinal purposes, while buriti pulp is used as 
food for many indigenous and rural groups, consumed in the form of jams, jellies, juices and ice 
creams (Gomes et al., 2011; Virapongse, 2017). Buriti sweet is one of the most common forms of 
commercializing the fruit and is traditionally made by reducing a conserve of the fruit prepared with 
fruit pulp and sugar in a 1:1 proportion (Medeiros, 2011). 

The fruit contains phenolic compounds and can be considered as a source of carotenoids, 
especially due to the elevated β-carotene content (Cândido et al., 2015; (Milanez et al., 2018; 
Mezzomo & Ferreira, 2016), which has recognized nutritional importance, being presented as a 
viable alternative to reduce the incidence of xerophthalmia, besides influencing reactions involving 
oxidative processes and reducing the risk of developing cardiovascular diseases (Neri-Numa et al., 
2018). However, climatic and geographical variations can influence the chemical composition of 
native fruits due to differences in the plant development conditions (Cândido et al., 2015). 

Mariath et al. (1989) proved the effectiveness of buriti sweet in restoring the vitamin A 
reserves in the liver and in the treatment of xerophthalmia in children between 3 and 12 years old, 
living in the Northeast of Brazil. No reports were found in the specialized literature concerning 
research about the influence of the region that produced the buriti on the chemical composition of 
the sweet. Hence research on the nutritional composition of fruits from different biomes and the 
losses occurring during processing of the sweet could contribute to a scientific collection 
concerning the fruit and preservation of the biomes. Thus, the objective of this work was to 
evaluate the chemical and physical characteristics and the bioactive compounds of buriti pulp and 
its sweet obtained from three locations representing the Brazilian Savanna and Amazonas and the 
transition between these two Brazilian biomes. 

MATERIAL AND METHODS  

a) Collection of the fruits and obtaining the pulp 

The buriti fruits (Mauritia flexuosa Linn f.) were collected in Goiás (S 16º 35 634’; W 49º 22 
518’; altitude 771 m), Tocantins (S 06º 27 187’; W 48º 32 444’; altitude 140 m) and Pará (S 06º 19 
598’; W48º 28 668’; altitude 127 m) during the months of November and December of 2017. The 
state of Goiás is occupied by the Savanna biome, Pará is located in the Amazonian biome and 
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Tocantins is considered to be a geographical transition region between the Savanna biome and 
the Amazonian Forest (Saito, 2006; Silva, 2007). Between 90 and 120 kg of fruit were collected 
from each region. After harvesting the fruits were placed in plastic boxes and transported for 
sanitation and storage. The mature fruits were selected manually considering their size, color, state 
of maturation, uniformity of texture and the absence of blemishes and defects. The pulps were 
extracted manually, conditioned in low density polyethylene bags and frozen at -18 ºC until the 
moment of the analyses and elaboration of the sweets. The physical and chemical analyses were 
carried out in the Nutrition and Food Analysis Laboratory of the Faculty of Nutrition of the Federal 
University of Goiás. 

 

b) Elaboration of the sweet 

The buriti pulp was thawed in the refrigerator for 12 hours and the sweets formulated 
according to the methodology described by Medeiros (2011). The sweets were prepared with buriti 
from each region (Goiás, Tocantins and Pará).The buriti pulp and sugar were used in a 1:1 
proportion and the mixtures boiled for 16 minutes until they reached 82 ºBrix. The sweets were 
then transferred to rectangular (15 x 10 cm) high density polyethylene containers, lined with a 
transparent PVC film and maintained at room temperature. After 24 hours the sweets were cut into 
cubes, which were wrapped in transparent PVC film and aluminum foil and frozen at -18 ºC until 
analyzed (Figure 1).  

 

 
Figure 1 Buriti fruit (A and B), buriti sweet during processing (C and D) and 
ready-to-eat buriti sweet (E and F). 
a,b buriti fruit; c,d buriti sweet during processing; e,f ready-to-eat buriti sweet 

 

c) Physical and chemical analyses and proximate composition 

The physical analyses were carried out according to Vera et al. (2005), selecting 30 fruits at 
random to determine mass and yield (10 repetitions) with the aid of a semi-analytical balance. The 
dimensions were determined using a Vernier Caliper Mitutoyo 150 mm x 6’’ pachymeter. The 
percent yield in pulp was obtained by multiplying the mass of pulp by 100 and dividing the result by 
the total mass of the fruit. With regard to the sweet, the final weight of the ready-to-eat product was 
multiplied by 100 and the result divided by the sum of the mass of pulp plus the mass of sugar.  

The titratable acidity was determined using the neutralization volumetry technique with 
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standard sodium hydroxide (NaOH) solution of 0.1N and expressed as a percentage of citric acid 
by the method 016 / IV (IAL, 2008); the pH was estimated electronically by direct potentiometry 
using 5.0 g of sample after stirring (AOAC, 2012); and the soluble solids were determined using a 
digital refractometer and expressed in ºBrix (IAL, 2008). 

The proximate composition was carried out according to the methodology described by 
AOAC (2012). The moisture content was determined by gravimetric method at temperature of 
105 °C (method No. 934.06). The total nitrogen content was quantified using the micro-Kjeldahl 
method followed by conversion of the crude protein using a factor of 6.25 (method No. 920.152). 
The total lipid content was determined following the methodology of Bligh and Dyer (1959), while 
the fixed mineral residue were measured after the incineration of the samples at 550 °C (method 
No. 940.26). For dietary fiber it was used the enzymic-gravimetric method of Prosky et al. (1988). 
The carbohydrate content was calculated by difference, subtracting the sum of the values obtained 
for moisture, protein, lipids, ashes and fiber from 100. The Atwater factors were used to determine 
the total energy value as follows: 4 kcal/g, 4 kcal/g and 9 kcal/g for proteins, carbohydrates and 
lipids, respectively. 

d) Extraction 

The extracts of the buriti pulps and sweets were prepared for the determinations of the total 
phenolic compounds and antioxidants (ABTS, FRAP and DPPH• radicals) using 0.1 g of sample 
and adding 0.5 mL ethyl alcohol and 0.5 mL ultrapure water. The samples were then defatted 
using three successive washings with 1.0 mL hexane. For each washing, the samples were 
homogenized with a vortex for 30 sec and then centrifuged at 5,000 rpm for 5 min at 18 ºC to 
separate the phases, discarding the supernatant with the hexane. After the third washing, the 
residue containing the ethanol and water was added to 1.0 mL of a solution containing acetone, 
acetic acid and ultrapure water in the proportions of 70:0.5:29.5, homogenized using a vortex for 
30 sec followed by ultrasound for 5 min at 37 ºC, and then centrifuged at 9,000 rpm for 10 min at 
18 ºC. The supernatant was collected and diluted to 10 mL with ultrapure water and used to 
determine the total phenolic compounds and antioxidant activity. 

e) Total phenolics 

The total phenolic compounds were quantified using the method described by Genovese et 
al. (2008). 0.25 mL of the extract was homogenized with 2.0 mL of ultrapure water and 0.25 mL of 
Folin-Ciocalteu reagent. After 3 min at room temperature, 0.25 mL saturated sodium carbonate 
solution was added, and the mixture placed at 37 °C in a water bath for 30 min. The absorbance 
was measured at 750 nm in a UV/visible spectrophotometer (V-630, Jasco). Results were 
expressed as mg of gallic acid equivalent (GAE) per 100 g of lyophilized sample. The results were 
expressed in milligrams of GAE (gallic acid equivalent) per 100 g of sample. 

f) Antioxidant activity 

The in vitro analyses for the antioxidant activity of the pulps and sweets were as follows: 
DPPH• (2,2-diphenyl-1-picryl-hydrazil), ABTS [2,2 azinobis (3-ethylbenzothiazoline-6-sulfonic 
acid)] and the Fe³+ reducing capacity (FRAP). The capacity of the antioxidants to sequester the 
stable DPPH• radical was determined according to Brand-Williams et al. (1995). The trolox 
standard curve was built from the inhibition percentage versus the trolox concentration (50 mg/L to 
250 mg/L) and the values were expressed in µmol of trolox equivalent per gram of sample µlmol 
TE g-1). The Benzie and Strain method (1996) was used for the FRAP assay. Trolox was used as 
the standard for the calibration curve, in concentrations that varied from 100 µmol/L to 800 µmol/L. 
The results were expressed in µmol of trolox equivalents per gram of sample (µmol TE g -1). The 
ABTS method was carried out according to the methodology described by Re et al. (1999). The 
results were expressed in µmol of trolox equivalent per gram of sample (µmol TE g -1). 

g) Determination of the total carotenoids 

The total carotenoids were quantified according to the methods reported by Rodriguez-
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Amaya (2001), in triplicate. Initially, 150 mg of BHT (butylated hydroxytoluene- di-terc-butyl methyl 
phenol) and 70 mL of chilled acetone were added to the sample, homogenized in a Walita 
multiprocessor for 2 min in four steps, being vacuum filtered at the end of each step. The final 
residue was discarded, and the total solution collected submitted to liquid-liquid partition using 100 
mL hexane and sufficient distilled water to confer transparency to the solution. The water-acetone 
phase was discarded, and the hexane phase collected and diluted to 200 mL with hexane. Finally, 
readings were taken using a UV/Visible scanning spectrophotometer (V-630, Jasco) between 350 
and 700 nm. The total carotenoid content was determined using the highest value observed for 
absorbance. 

h) Statistical analysis 

The results were expressed as the mean and standard deviation and submitted to an 
analysis of variance and Tukey’s means comparison test (ANOVA and Tukey at 5% of probability). 
The statistical calculations were made with the aid of the IBM SPSS Statistics, version 20. 

RESULTS AND DISCUSSION 

a) Physical and chemical analyses and proximate composition 

The fruits from Goiás present larger mass and longitudinal and transverse diameters, than 
the others regions. However, the yield of the pulp was similar between the fruits studied in our 
study and the literature data (Table 1).The mass and yield of the sweets elaborated with buriti pulp 
from different States were similar (Table 2). 

 
Table 1 Physical and chemical characteristics of the buriti fruits from the Brazilian States of Goiás, 
Tocantins and Pará compared to the literature data. 

Characteristics Mass (g) Longitudinal 
diameter (cm) 

Transverse 
diameter (cm) 

Yield in pulp 
(%) 

pH Total titratable 
acidity (%) 

Goiás1 74.19a±9.75 5.76a±0.26 5.13a±0.25 16.43a±4.33 3.47b±0.00 12.10b±0.29 
Tocantins1 38.99b±4.85 4.36b±0.37 3.98b±0.11 20.92a±4.45 3.73a±0.02 10.84c±0.38 
Pará1 30.22c±4.72 4.47b±0.22 3.67c±0.23 21.22a±6.69 3.29c±0.00 14.26a±0.20 
Data from the literature 
Santos et al. (2017) – 
Amapá  

55.48 5.38 4.85 20.48 4.16 - 

Carneiro & Carneiro 
(2011) – Piauí 

33.7 5.3 3.9 11.0 - - 

Barbosa et al. (2010) – 
Roraima 

51.2 4.3 3.7 24.3 - - 

1Results of the present study expressed as the mean ± SD of three repetitions. 
Means with the same letters in the same column present no statistical difference at 5% of probability by Tukey’s test. 
 
Table 2 Physical and chemical characteristics of the sweets elaborated with buriti pulps from three 
Brazilian States. 

Characteristics1 Final mass (g) Yield (%) Soluble solids 
(ºBrix) pH Total titratable 

acidity (%) 
Goiás 353.17a ± 7.29 70.63a ± 1.46 81.66a ± 0.29 3.57b ± 0.0 8.43a ± 0.29 
Tocantins 368.17a ± 7.42 73.63a ± 1.48 82.66a ± 0.58 3.88a ± 0.0 7.03b ± 0.00 
Pará 366.35a ± 1.90 73.23a ± 1.26  80.5b ± 0.70 3.43c ± 0.0 8.81a ± 0.21 

1Results of the present study expressed as the mean ± SD of three repetitions. 
Means with the same letters in the same column present no statistical difference at 5% of probability by Tukey’s test. 

 
The moisture, carbohydrates, and lipids contents of the buritis from Tocantis and Pará were 

similar. The values of lipids from both regions were twice those of the pulps from Goiás, justifying 
the great differences in total energy values between them (Table 3). 

A lack of genetic uniformity between the trees and factors such as altitude, temperature, 
rainfall and soil could also have influenced the compositions of the fruits, since these factors 
control the availability of nutrients to the plants (Rossi et al., 2014; Urrego et al., 2016). At higher 
altitudes with milder temperatures, the plants take longer to complete the reproductive cycle, since 
the photosynthesis and respiration rates are lower (Laviola et al., 2008). 
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Table 3 Proximate compositions (g/100 g) of the buriti pulps and sweets compared to the literature 
data. 

Characteristics Moisture Crude 
protein Total lipids 

Fixed 
mineral 
residue 

Dietary 
fiber Carbohydrates 

Energetic 
value 

(kcal/100g) 
Buriti pulps 
Goiás1 70.00a±0.35 1.85b±0.01 9.03b±0.19 1.18b±0.01 7.17b±0.33 10.60 131.07 
Tocantis1 56.91b±1.65 2.69a±0.12 17.77a±0.54 1.28a±0.01 6.42c±0.22 15.02 230.77 
Pará1 58.52b±0.58                                                                2.14a±0.02 18.91a±0.48 1.04c±0.00 8.16a±0.38 11.22 223.70 
Data from the literature for buriti pulps 
Schiassi et al. (2018) – 
São Paulo 79.35 1.43 7.72 1.01 6.02 4.47 93.08 

Aguiar and Souza 
(2017) – Amazonas  55.00 2.35 22.17 1.61 - 18.87 284.40 

Sandri et al. (2017) – 
Mato Grosso  59.69 2.97 20.92 1.04 8.56 7.28 229.28 

Manhães & Sabaa-
Srur (2011) – Pará  62.93 2.10 13.85 0.94 5.17 8.25 166.36 

Carneiro & Carneiro 
(2011) – Caatinga  54.35 1.30 18.16 0.66 - 25.53 270.00 

Mariath et al. (1989) – 
Maranhão  69.60 1.80 8.10 0.70 9.60 19.80 145.00 

Buriti sweets 
Goiás1 14.08a±0.30 0.75c±0.00 7.6 9c±0.27 1.27b±0.05 5.23b±0.14 70.98 356.13 
Tocantins1 11.42c±0.44 0.90b±0.02 11.74a±0.24 1.60a±0.00  4.68c±0.02 69.66 387.9 
Pará1 12.97b±0.13 1.21a±0.05 8.57b±0.12 0.71c±0.02 6.10a±0.18 70.44 363.71 
Data from the literature for buriti sweets 
Mariath et al. 
(1989) – 
Maranhão 

17.30 0.70 6.50 0.90 7.20 74.60 326.00 

1Results of the present study expressed as the mean ± SD of three repetitions. 
Means with the same letters in the same column present no statistical difference at 5% of probability by the student t test 

 
The buritis from Goiás showed similar behaviors to those from São Paulo (Schiassi et al., 

2018) and Maranhão (Mariath et al., 1989), with close values for the moisture, protein, total lipid 
and total energy. Whereas the buritis from Pará and Tocantins showed values closer to those of 
buritis from Amazonas (Aguiar & Souza, 2017), Mato Grosso (Sandri et al.; 2017) and Pará 
(Manhães & Sabaa-Srur, 2011) (Table 3). Thus, the proximities of values could be related to the 
origin of the fruits, since buritis harvested in the regions dominated by the Amazonian biome 
tended to show similar compositions, the same occurring in the regions dominated by the Savanna 
biome. 

The sweet elaborated with buriti pulp from Pará had higher concentrations of protein and 
fiber. The sweets from Tocantins showed higher lipid concentrations, contributing to their higher 
total energy values, since the carbohydrate concentrations did not vary too much between the 
three regions. The results of only one study about buriti sweet, formulated in the state of 
Maranhão, were found in literature (Mariath et al., 1989). A comparison of the results obtained in 
that study with those of the present study showed higher protein and total lipid contents in the buriti 
sweets from Maranhão (Table 3). 

The moisture, protein, total lipid and fiber contents showed significant decreases after 
processing to make the sweets. The prolonged heating and addition of sugar used to elaborate the 
sweets could have been the main causes of these results. 

b) Total phenolic compounds and antioxidant activity 

The buritis from Goiás showed higher total phenolic compound concentrations and 
antioxidant activities in the DPPH•, ABTS and FRAP assays than those from the other regions, for 
the pulps and sweets (Table 4). A significant positive correlation was observed between total 
phenolics and antioxidant capacity in all the assays (Figure 2). This indicated that the phenolic 
compounds were amongst the principal factors responsible for the antioxidant activity, as also 
observed by Piluzza and Bullitta (2011) on analyzing the correlation between the phenolic 
compound contents and the antioxidant activities in 24 vegetable species. 
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Table 4. Antioxidant potential (µmol TE/g fruit) and total carotenoids (µg/g) of the buriti pulps and 
sweets from different Brazilian regions, on a dry basis.  

Characteristic1 Pulp Sweet 
Goiás Tocantins Pará Goiás Tocantins Pará 

DPPH•  561.73a±4.84 167.76c±3.62 210.60b±3.62 34.59d±0.68 24.46f±0.28 30.34e±0.36 

ABTS  185.72a±9.01 70.90c±3.53 89.55b±3.01 61.52d±1.87 44.77e±0.59 55.35d±2.60 

FRAP  176.06a±2.66 55.76c±1.52 71.30b±2.89 24.91d±0.98 13.55f±0.67 18.60e±1.0 

Total phenolic 
compounds 

1652.94a±29.06 836.53c±37.13 917.90b±49.43 363.59d±16.28 281.17e±8.17 245.83f±9.64 

Total carotenoids 1166.89b±53.78 1468.72a±67.96 1209.20b±49.65 191.71d± 6.47 339.43c±9.00 220.02d±3.79 

1Values presented as the mean ± SD of three repetitions. 

Means with the same capital letters in the same line present no statistical difference at 5% of probability by Tukey’s test 

 

 

 

 

 

Figure 2 Relationship between the total phenolic compound composition and the antioxidant activity in the 
different trials for the buriti pulp (A) and sweet (B) from three Brazilian regions (dry basis).  

GO: Goiás; TO: Tocantins; PA: Pará; ABTS: 2,2 azinobis (3-ethylbenzothiazoline-6-sulfonic acid); FRAP: 
Fe³+ reducing capacity; DPPH•:2,2-diphenyl-1-picryl-hydrazil. 
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A significant positive correlation (r 6 0.95; p < 0.05) was observed between total phenolics 
and antioxidant capacity through the different methods applied 

The total phenolic compound contents and antioxidant activities in the DPPH•, ABTS and 
FRAP assays reduced significantly in the sweets (Table 4).There was a reduction of about 80% in 
the phenolic compound concentrations for the sweets elaborated with fruits from Goiás, and a 75% 
reduction for those produced with native fruits from Tocantins and Pará.  

The prejudicial effect of the elevated temperature on the total phenolic compound contents 
and the antioxidant activities might have justified these results (Chipururu et al., 2010).  The 
cooking process may have been sufficient to inactivate the peroxidases that act as pro-oxidants, 
degrading the antioxidant compounds. However, cooking is also capable of favoring the formation 
of new compounds, such as Maillard reaction products, which have antioxidant activity, but only 
when the heat treatment is of low intensity and duration (Nicoli et al., 1999). 

Considering the results on a dry basis (Table 4), the antioxidant capacity as determined by 
the DPPH• method for the three regions studied, was greater than that reported by Cândido et al., 
(2015) for buriti pulp from the Savanna of 123.28 µmol of TE/g and of 20 µmol of TE/g by 
(Gonçalves et al., 2010), and for exotic fruits such as camu-camu (141 µmol of TE/g) and cambuci 
(9.0 µmol of TE/g) (Genovese et al., 2008). 

For the ABTS trial, the data reported by Contreras-Calderón et al. (2011) for fruits from the 
Colombian Amazon (70.2 µmol of TE/g) were higher than the results obtained in the present study 
for Goiás (55.71 µmol of TE/g), Tocantins (30.52 µmol of TE/g) and Pará (37.14 µmol of TE/g), on 
a wet basis. However, the results obtained for the native buriti pulp from Goiás presented higher 
values than those described by Cândido et al. (2015) for fruits from the same region (46.63 μmol of 
TE. g-1) and for fruits from the Amazon (33.02 μmol of TE/g). Also, the results for the antioxidant 
activity as determined by the ABTS in the present study for buriti pulps were higher than those 
reported for other fruits such as sweet passion fruit (10.84 µmol of TE/g) and jenipapo (7.31µmol of 
TE/g) (Souza et al., 2012). 

On a wet basis, the antioxidant capacity determined for the buriti pulp from Tocantins 
(24.01 µmol of TE/g) and from Pará (29.57 µmol of TE/g) by the FRAP method were analogous to 
those obtained for pulp originating from the Colombian Amazon (27.80 µmol of TE/g) and from the 
Brazilian Amazon (26.95 µmol of TE/g) (Cândido et al., 2015). However, the buriti pulp from Goiás 
showed a much higher result (52.82 µmol of TE/g) than those reported for the buriti pulps from the 
Colombian Amazon (Contreras-Calderón et al., 2011) and from the Brazilian Savanna (38.64 µmol 
of TE/g) (Cândido et al., 2015). In addition this result was higher than that reported for traditional 
fruits such as guava (39.9 µmol of TE/g) and peach (8.88 µmol of TE/g) (Contreras-Calderón et al., 
2011). 

On a wet basis, the total phenolic compound concentrations found in the Goiás pulp 
(495.87 mg GAE/100 g) were similar to the values reported for fruits in the same region (435.08 
mg GAE/100 g) (Cândido et al., 2015). Similarly, native pulps from Tocantins (360.08 mg GAE/100 
g) and from Pará (402.98 mg GAE/100 g), as analyzed by Koolen et al. (2013), presented results 
similar to those observed for fruits from the Brazilian Amazon (378.07 mg GAE/100 g). However, 
these results were higher than those found in the Colombian Amazon (281 mg GAE/100 g) 
(Contreras-Calderón et al., 2011) and in the north and northeast of Brazil (108.1 mg GAE/100 g) 
(Barreto et al., 2009). 

c) Total carotenoids 

The pulps and sweets from Tocantins presented higher values for carotenoids than any of 
the other pulps analyzed (Table 4). The production of carotenoids can be directly affected by the 
availability of nutrients, type of soil, water stress, temperature, incidence of solar light, period when 
cultivated and period when harvested (Gross, 1991). Thus, the fruits from Tocantins could have 
been produced under more appropriate conditions, favoring the concentration and chemical profile 
of the carotenoids. 

The heat treatment and addition of sugar in the elaboration of the sweets reduced the 
carotenoid concentration by about 80%. This can be justified by the highly unsaturated structure of 
the carotenoids, which made them susceptible to degradation by the action of enzymes, heat, light, 
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and oxidation (Britton, 1992). 
Despite the fact that the carotenoid losses from the sweets were high, the contents found in 

the ready-to-eat foods could still be considered important for the health, since foods with more than 
20 µg/g of carotenoids can be considered rich in this nutrient (Rodrigues-Amaya et al., 2008). In 
addition, of all the Brazilian foods analyzed by these authors, buriti was the food with the highest 
concentration of β-carotene, also showing the advantage of having a high lipid content, which 
favors the absorption and bioavailability of the carotenoids (Mezzomo & Ferreira, 2016). 

The native buriti pulp from Goiás presented a total carotenoid concentration of 349.93 µg/g, 
on a wet basis, higher than the values reported by Cândido, Silva and Agostine-Costa (2015) of 
311.3 µg/g for fruits from the same region, but lower than those of the fruits from Goiás studied by 
Lima et al. (2009) of 446.0 µg/g. However the results observed for the buriti pulp from Tocantins of 
632.20 µg/g were higher than those observed for buriti pulps from Pará (528.6 µg/g) (Cândido et 
al., 2015), Amazon (513.87 µg/g) (Rosso & Mercadante, 2007) and from the north and northeast of 
Brazil (142 µg/g) (Barreto et al., 2009). Fruits such as pequi (4 µg/g) and physalis (17 µg/g) 
(Barreto et al., 2009) showed total carotenoid contents below those reported in our study. 

CONCLUSIONS  

The origin of the fruit of buriti influenced the content of chemical compounds along with the 
antioxidant activity. Although variations have been observed among fruits from different regions, as 
well as losses due to the processing of sweets, such foods can still be considered good dietary 
sources of bioactive compounds, especially carotenoids. The high lipid content of these fruits 
reinforces their functional potential, once this component helps the bioavailability of carotenoids. 
Further studies are suggested to evaluate the phenolic and carotenoid compounds profile of pulp 
and buriti sweet, moreover the bioaccessibility of these compounds. 
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