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RESUMO

Introdugao: O licuri (Syagrus coronata (Mart.) Becc.) € uma palmeira nativa do semiarido brasileiro, cujos frutos
oleaginosos apresentam elevado potencial nutricional, funcional e socioecondmico. O 6leo extraido de suas améndoas
contém acidos graxos de cadeia média, carotenoides, compostos fenodlicos e flavonoides, reconhecidos por suas
propriedades antioxidantes e efeitos benéficos a saude humana'. Considerando a relevancia crescente de fontes
naturais de compostos bioativos e a busca por métodos de extragdo sustentaveis, destaca-se a importancia da extragao
assistida por micro-ondas como alternativa tecnoldgica promissora®.

Objetivos: Avaliar as atividades antioxidante e antimicrobiana do 6leo de licuri obtido por extragcdo assistida por
micro-ondas, comparando-o com o 6leo extraido pelo método Soxhlet e com 6leo comercial obtido por prensagem a frio.

Metodologia: As améndoas de Syagrus coronata foram submetidas a extragdo etandlica pelos métodos Soxhlet (78,5
°C, oito horas) e micro-ondas (50 °C, 175 W, sessenta minutos). Os extratos foram analisados quanto ao teor de
compostos fendlicos totais pelo método de Folin-Ciocalteu® e a atividade antioxidante pelo método do radical
2,2-difenil-1-picrilhidrazil (DPPH)*. Foram também determinados flavonoides e carotenoides totais segundo
metodologias colorimétricas padronizadas’. Todas as analises foram realizadas em ftriplicata e expressas em
equivalentes de acido galico ou quercetina por grama de 6leo.

Resultados: O método de extracdo influenciou significativamente o rendimento e o perfil de compostos bioativos. A
extracdo por Soxhlet apresentou rendimentos entre 47,33% e 57,25%, enquanto o dleo comercial variou de 55% a 60%.
O dleo obtido por Soxhlet apresentou teores mais elevados de compostos fendlicos e carotenoides, correlacionando-se
com maior atividade antioxidante, conforme relatado em estudos prévios®. A extragdo assistida por micro-ondas
demonstrou eficiéncia e potencial tecnolégico, embora requeira ajustes operacionais para maximizar a recuperagéo de
compostos volateis’"'. Em comparagdo a 6leos convencionais, como coco, soja e girassol, o éleo de licuri apresentou
maior teor de fendlicos e atividade antioxidante'*'.

Conclusodes: O o6leo de licuri apresenta composigcéo rica em compostos bioativos e relevante potencial antioxidante. O
método de extragdo influencia diretamente a preservagdo e a concentragdo desses compostos, sendo a extragédo
assistida por micro-ondas uma alternativa viavel e sustentavel. Os resultados reforcam a importancia do licuri como
recurso estratégico da sociobiodiversidade brasileira e sua aplicabilidade nas industrias alimenticia, cosmética e
nutracéutica.
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ABSTRACT

Introduction: The licuri palm (Syagrus coronata (Mart.) Becc.) is native to the Brazilian semiarid region, and its oil-rich
fruits have significant nutritional, functional, and socioeconomic importance. The oil extracted from its kernels is rich in
medium-chain fatty acids, carotenoids, phenolic compounds, and flavonoids, known for their antioxidant and
health-promoting effects'?. Considering the growing interest in natural sources of bioactive compounds and sustainable
extraction methods, microwave-assisted extraction stands out as a promising technological alternative®.

Objectives: To evaluate the antioxidant and antimicrobial activities of licuri oil obtained by microwave-assisted
extraction, comparing it with oil extracted by the Soxhlet method and with cold-pressed commercial oil.

Methodology: Syagrus coronata kernels were subjected to ethanol extraction using Soxhlet (78.5 °C, eight hours) and
microwave-assisted (50 °C, 175 W, sixty minutes) methods. Extracts were analyzed for total phenolics (Folin—Ciocalteu
method)®, antioxidant activity by 2,2-diphenyl-1-picrylhydrazyl (DPPH) radical®, and total flavonoids and carotenoids’. All
assays were performed in triplicate, and results expressed as gallic acid or quercetin equivalents per gram of oil.

Results: Extraction method significantly affected yield and bioactive composition. Soxhlet extraction yielded
47.33-57.25%, while commercial oil ranged from 55% to 60%. Soxhlet-extracted oil exhibited higher phenolic and
carotenoid contents, resulting in greater antioxidant capacity, in agreement with previous studies®. Microwave-assisted
extraction showed good efficiency but requires optimization for solvent removal and volatile compound preservation™*".
Compared to conventional vegetable oils such as coconut, soybean, and sunflower, licuri oil displayed superior phenolic
content and antioxidant activity'*'3.

Conclusions: Licuri oil shows a rich composition of bioactive compounds and high antioxidant potential. Extraction
method directly influences the preservation of these compounds, with microwave-assisted extraction emerging as an
efficient and sustainable technique. These findings emphasize licuri’s value as part of Brazil's sociobiodiversity and its
applicability in food, cosmetic, and nutraceutical industries.

Keywords: Licuri; Syagrus coronata; Bioactive compounds; Antioxidants; Microwave-assisted extraction; Total
phenolics.
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