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Resumo

Introduction. The feeding is a major concern of the XXI century, and in
recent decades, the consumption of food products with more healthful
properties and associated with decreased risk of serious illness and death,
has been the focus of many people, which led to increased demand for
fruit-based beverages. In this new food scenario, the drink industries invest
in diversifying its product line by introducing products such as fruit nectar,
which is accompanied by concern about possible contaminants and / or
spoilage, such as heat resistant fungi, which can survive the process of heat
treatment of such products. This study examined the presence of heat
resistant molds in industrialized orange and grape nectars marketed in the
State of Rio de Janeiro, Brasil. Material and Methods. Samples of nectars:
were analyzed four brands of orange and grape nectars and two brands of
mixed grape and apple nectar. Isolation of heat resistant fungi: the nectars
were subjected to heat shock in a water bath at 80°C/30min, followed by
cold bath (0°C), incubated in flasks and plated directly on solid medium
based on potato dextrose at 30°C/30 days. Gender identification of thermo
resistant fungal isolates: isolates are being identified through observation
and description of their macroscopic and microscopic characteristics.
Comparison of fungi found with those described in the literature: after
identification of the isolates, these are compared with data obtained from
research in the literature. Discussion of results. Among the 45 samples,
three colonies were found on plates with 3 different filamentous aspect in 3
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different nectar marks, marks B and D of grape flavor, with colonies beige
and green olive, respectively, and the mark C a mixed of grape and apple,
with beige colony. These results corroborate data reported in the literature.
Conclusion. According to these results, we conclude the importance of
quality control in the manufacturing process of these nectars for your
marketing.
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