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En el presente estudio se evalud la eficacia del uso de una enzima (hemicelulasa
al 2%, materia prima:agua de 3:1 y tiempo de hidrélisis de 24 horas) para
incrementar el rendimiento de la extraccién del aceite de moringa con prensa-
expeller y los cambios en las caracteristicas fisicoquimicas y antioxidantes del
aceite, ademas de estimar la vida atil del aceite de moringa sin tratamiento
enzimatico por métodos acelerados. Para la estimacion de vida Gtil, muestras de
aceite crudo de moringa fueron almacenadas a temperaturas de 40, 50 y 60 °C
y se realizé la medicion del indice de perdxido, grado de acidez y coeficiente de
absorbancia en el ultravioleta k232 y k270. Se registro la evolucion de los cuatro
parametros de calidad cada cinco dias durante 40 dias y se tomd como
referencia las caracteristicas del aceite de oliva virgen mencionadas por el Codex
Alimentarius. Se obtuvo un mayor rendimiento en la extraccion del aceite de
moringa realizada con previo tratamiento enzimatico y se encontrg diferencias
significativas en el indice de perdxido y grado de acidez. Se determiné que el
acido oleico se encuentra en mayor proporcion en el aceite de moringa (72%) y
a-tocoferol el isbmero mayoritario. Ademas, se determind que el aceite de
moringa extraido con previo tratamiento enzimatico presenté un mayor contenido
de polifenoles totales con respecto al aceite de moringa control; sin embargo, no
se encontré diferencias significativas en la capacidad antioxidante determinada
por el método ABTS. Se estimé que el tiempo de vida del aceite de moringa a la
temperatura de 20 °C fue de 280 dias para el indice de peroxido, 214 dias para
el coeficiente de absorbancia en el ultravioleta k232, 204 dias para el coeficiente
de absorbancia en el ultravioleta k270 y 222 dias para el grado de acidez.
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Abstract

In the present study, the efficiency of the use of an enzyme (2% hemicellulase,
raw material: water of 3: 1 and hydrolysis time of 24 hours) was evaluated to
increase the yield of the moringa oil extraction with press expeller and the
changes in the physicochemical and antioxidant characteristics of the oil, besides
estimating the shelf life of the moringa oil without enzymatic treatment by
accelerated methods. For the estimation of shelf life, samples of raw moringa oil
were stored at temperatures of 40, 50 and 60 °C and the evaluation was made
based on the peroxide index, degree of acidity and coefficient of extinction k232
and k270. The evolution of the four quality parameters was recorded every five
days for a total time of 40 days and the characteristics of the virgin olive oil
mentioned by the Codex Alimentarius were taken as reference. It was obtained
a greater yield in the extraction of the moringa oil with previous enzymatic
treatment and was found significant differences in the peroxide index and degree
of acidity. It was determined that oleic acid was found to be higher in moringa oil
(72%) and a-tocopherol being the greater isomer. In addition, it was determined
that the moringa oil extracted with previous enzymatic treatment had a higher
content of total polyphenols compared to the control moringa oil; however, no
significant differences were found in the antioxidant capacity determined by The
ABTS assay. The shelf life of the moringa oil was estimated to be 280 days for
the peroxide index, 214 days for the extinction coefficient k232, 204 days for the
extinction coefficient k270 and 222 days for the degree of acidity



