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1 Introduction
Environmental pollution caused for the use of synthetic 

polymers, plastics, and non-degradable packaging materials is one 
of the greatest challenges that the planet Earth faces (Jouki et al., 
2014). Therefore, the demand for biodegradable materials has 
increased due to their quick degradation process in nature, making 
the packaging made from these materials ecofriendly (Otoni et al., 
2017; Pirsa & Aghbolagh Sharifi, 2020). Different renewable green 
materials such as carbohydrates, proteins, and lipids have been 
used as biodegradable materials for smart, active, and bioactive 
packaging development (Eça et al., 2015; Jacquot et al., 2014; 
Jouki et al., 2021; Oliveira et al., 2020; Pirsa et al., 2020).

Pectin is a structural polysaccharide extracted from a variety 
of vegetable tissues of fruits such as pequi mesocarp, which is a 
byproduct of the food industry. Pectin from vegetable tissues has 
a high solubility in water, and demonstrates gelling, stabilizing, 
and thickening properties, which result in excellent film-forming 
ability (Go & Song, 2020; Nisar et al., 2018; Norcino et al., 2020; 
Wicker et al., 2014). Pectin films and coatings reveal crystalline 
or amorphous areas, which can be appropriate for the integration 
of additives and also for immobilization of water molecules in the 
film structure, facilitating retention of hydrophilic compounds 
(Eça et al., 2015).

Pequi (Caryocar brasiliense) is a Brazilian Cerrado native 
fruit belonging to the Cariocaraceas family, which can also be 
found in Paraguay and Bolivia (Silva Miranda et al., 2020). After 
industrial processing of pulp in juices, pulps, and jellies, seeds, 
mesocarp, and exocarp is normally discarded (Araújo  et  al., 
2018). Exocarp and mesocarp contain a high quantity of dietary 
fibers and pectin, which represent up to 80% of the pequi fruit 
(Leão et al., 2017; Siqueira et al., 2012) Thus, this material can 
be a biomass waste source available as a renewable polymer 
suitable for the production of a bio-based material (Faria-
Machado et al., 2015; Ferreira et al., 2018; Leão et al., 2018), 
which can be used in food packaging. In this context, this work 
aimed to develop pectin-biodegradable films from the mesocarp 
of pequi fruit and determine their physical, mechanical, thermal, 
and biodegradability properties.

2 Methodology

2.1 Material

The pequi mesocarp was purchased at the common market 
located in Rio Verde (Goiás, Brazil, (S) - 17° 47’ 53”; (W) - 51° 
55’ 53”), between October 2017 and February 2018. The raw 
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material was washed and sanitized. The mesocarps were peeled 
off, subjected to the bleaching process in boiling water for 6 
min, dried in an oven with forced air circulation (60 °C/12 h) 
(Marconi, MA 035 model, Piracicaba, SP, Brazil), and grounded 
using a knife mill (Tecnal, Willey TE-650/1, Piracicaba, SP, 
Brazil) to obtain the pequi flour. The flour was stored at room 
temperature (~25 °C) in dark containers. All the solvents and 
reagents used for pequi extraction and films production were 
PA grade and used as such.

2.2 Pectin extraction

The extraction of pectin from the pequi mesocarp was 
performed according to Siqueira et al. (2012) with modifications, 
through heating and acid process. A solution (3.2% w/v) was 
prepared with distilled water and anhydrous citric acid Synth®), 
then heated (80 or 100 °C), and homogenized at 1500 rpm using 
a magnetic stirrer (Splabor, SP-10206/A), for 80 or 160 min. The 
solution was then cooled at 4 °C, filtered through 150-micron 
nylon fabric, and washed with 2 volumes of absolute ethyl 
alcohol (LS Chenicals®). The pectin solution was homogenized 
for 1 h, filtered in nylon tissue, and washed with 200 mL of 70% 
ethyl alcohol and 200 mL of 95% ethyl alcohol. The obtained 
gel, pequi-pectin, was dried in a drying oven (Solab, SL-100/81, 
Piracicaba, SP, Brazil) at 60 °C until constant weight. The dried 
pequi-pectin was ground in a knife mill (Fortinox, Star FT51, 
Piracicaba, SP, Brazil) with 10 mesh granulometry.

The pequi-pectin yield was calculated using the ratio between 
the final pectin mass obtained and the initial flour mass of the 
pequi mesocarp used, according to Equation 1.
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The esterification degree (ED) of the obtained pequi-pectin 
was quantified to determine the amount of free and esterified 
carboxyl groups according to Fertonani  et  al. (2009), using 
Equation 2.
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where ED is esterification degree, N1 is the normality of the 
NaOH solution (N), and Vi is the spent volume of the NaOH (L).

2.3 Film production

The filmogenic solution was prepared using 1.6% (w/v) 
of pequi-pectin in distilled water and 1.7% (w/v) of glycerol 
as described by da Silva et al. (2009), with modifications that 
were previously tested. The solution was heated and stirred 
(70 °C/30 min) using a magnetic stirrer (Splabor, SP-10206/A, 
Presidente Prudente, SP, Brazil). Subsequently, the solution 
was cross-linked with 50 mL of 5% CaCl2 solution by slow 
dripping and maintaining constant agitation at 70 °C. After 1 h 
of precipitation of the residues, 100 mL of filmogenic solution 
was cast onto an acrylic plate (14 cm diameter), dried in a 
conventional oven (60 °C/24 h), and stored (52% RH, 25 °C) 

for 72 h before analysis. The control film was prepared with the 
same formulation using commercial pectin (Nisar et al., 2018).

2.4 Films characterization

Moisture content

Moisture was determined gravimetrically by drying 2.5 cm 
film samples at 105 °C until constant weight (Rai et al., 2019).

Film thickness

The average thickness of films was calculated from ten 
measurements at random positions using a digital micrometer 
(Qualitylabor MEP/Q, São Paulo, SP, Brazil) with 1 μm of 
resolution.

Film color and opacity

The color of the films was evaluated using a colorimeter 
(Hunterlab, ColorFlex EZ, Reston, VA, USA) with CIEL*a*b 
system, where L* parameter is luminosity varying from 0 (black) 
to 100 (white), and a* (green to red) and b* (yellow to blue) 
parameters are tonality. The chromaticity C* and the hue angle 
(H) indicate the intensity and shade colors, respectively, and 
were calculated using Equations 3 and 4 (HunterLab, 1996). 
For color measurement, the surface color of film samples was 
assessed using a colorimeter against a white color as a standard 
background (L* = 97.75, a* = −0.49, b* = 1.96). The films were 
placed in the equipment compartment and five readings were 
performed on each side of the film.

( )1 * *H tan b /  a−=   (3)
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The opacity of the films was determined by measuring the 
absorbance using a spectrophotometer (Metash UV-5100, Shangai, 
P. R. China) at 600 nm. Each film was cut into a rectangular piece 
and directly placed into the spectrophotometer test cell against 
an empty test cell, used as reference. The results were expressed 
as the ratio between the absorbance and the thickness of the film 
(600 nm.mm-1) (Oliveira-Filho et al., 2020).

Mechanical properties

The mechanical properties of maximum stress (MS), 
breaking stress (BS), elongation at break (EB), and elasticity 
module (EM) were determined according to the method 
ASTM D882-18 (American Society for Testing and Materials, 
2018) using an Instron universal testing machine (Model 3367, 
Grove City, USA) (55% RH, 25 °C). Initially, the films were cut 
with a width of 25 mm and a length of 120 mm and stored in 
55% of humidity and at room temperature prior the analysis. 
After that, the films were fitted to the equipment with a space 
between hooks of 100 mm; finally, force and deformation were 
recorded at a speed of 12 mm per min with a load of 500 N. For 
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each test sample at least three replicates were performed. The 
abovementioned parameters were calculated according to the 
ASTM D882 (Jouki et al., 2013).

Water Vapor Permeability (WVP)

The analysis of water vapor permeability was performed 
according to ASTM E96/E96M-10 (American Society for Testing 
and Materials, 2011) with modifications at 8 °C of temperature.

The films were sealed with paraffin over an 8 cm diameter 
technil permeation capsule, containing anhydrous calcium 
chloride, previously dried in an oven at 200 °C. The capsule 
was then placed in a desiccator containing a saturated solution 
of magnesium chloride (MgCl2, 74.8% RH), which was kept 
in a BOD (Tecnal, TE-371, Piracicaba, SP, Brasil). The capsule 
weight was monitored through periodic measurements at 30 
min intervals during the first 2 hours, every 2 h for the next 8h, 
and then after 24 h for 7 days (Pagno et al., 2015).

Changes in the weight capsules were recorded as weight 
gain (g) and were analyzed as a function of time (h). The WVP 
was calculated using Equation 5.

2

     
  
g xt xWVP

A x DPH O
δ

=   (5)

where WVP is the water vapor permeability ((g.mm)/(m2.dia.
kPa)), g is the constant rate of weight gain (g/day), t is the time 
(days), δ is the film thickness (mm), A is the exposed film area 
(5.02 x 10-3 m2), DPH2O is the difference in partial pressure of 
water vapor in the environment near the two sides of the film 
at the test temperature (kPa).

Water Solubility

The water solubility of the films was carried out using the 
gravimetric method. The samples were cut (Ø = 2 cm), placed in 
the oven and dried for 24 hours at 105 °C, and then weighed to 
obtain the initial weight. After drying, the samples were stirred 
in 50 mL of distilled water at 25 °C for 24 hours in a magnetic 
stirrer at 150 rpm (Warmnest, VA, USA). The samples were filtered 
and the remaining material was dried in an oven at 105 °C/24 h 
to determine the weight of dry matter not solubilized in water. 
The solubility calculation was expressed using the initial dry 
weight (DW0) and the final dry weight (DWf) according to 
ASTM D644-99 (American Society for Testing and Materials, 
1999) (Equation 6).

( ) 0 %  1 00f

f

DW DW
Solubility x

DW
−

=
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FTIR analysis

The spectra of the samples were acquired in the spectral 
range of 400 and 4000 cm-1 with a resolution of 4 cm-1 (n = 64) 
based on a technique of total attenuated reflection (ATR) using a 
Bruker Vertex 70 coupled infrared absorption spectrometer with 
a Platinum ATR-unit (Bruker Corporation, Massachusetts, EUA).

Differential Scanning Calorimetry analysis (DSC)

DSC analysis was carried out using Shimadzu DSC-60 PLUS 
equipment (Santa Clara, CA, USA) in the temperature range 
from 25 to 300 °C, with a heating rate of 10 °C/min, nitrogen 
flow at 200 mL/min, and sealed aluminum crucibles.

Scanning Electron Microscopy (SEM)

The microstructural analysis of the films with increments of 
2,000x and 3,000x was performed using a JSM-6610 scanning 
electron microscope (3 kV acceleration voltage; Jeol, Boston, 
Massachusetts) equipped with Energy dispersive X-ray (EDS) 
microscopy (Thermo Scientific, Waltham, MA, USA).

Biodegradability test

The biodegradability test was carried out according to the 
ASTM G160-12 (American Society for Testing and Materials, 
2019), with modifications. The soil was prepared by mixing 
equal parts, bovine manure, fine sand, and fertile soil with low 
clay content. The soil was sieved and aged for three months 
and monitored regarding its pH (6.5 to 7.5) and humidity 
(20 to 30%). The samples were buried in beakers containing 
the prepared and stored in a BOD incubator (Tecnal, TE 371, 
Piracicaba-SP, Brazil) with 99% humidity and a temperature of 
30 °C, protected from light. The samples were evaluated after 3 
days and the soil was carefully removed.

Statistical analysis

The data of the obtained films were treated by analysis of 
variance (ANOVA), to obtain the means and standard deviation 
through the SISVAR program (version 5.6) and the means were 
compared by Tukey test, at the level of 5% significance.

3 Results and discussion

3.1 Yield and degree of esterification of pequi pectin

Table 1 shows the effect of extraction variables on the pequi-
pectin yield and on its degree of esterification. The yields of pectin 
extraction varied between 10.3 and 26.6%, being the lower yield 
related to the lower citric acid content (1%). Siqueira et al. (2012) 
also found an increase in yield and a decrease in the degree of 
esterification with an increase in the temperature of the extraction 
process. These authors obtained pectin yields varying between 
14.89 (1% citric acid) and 55.86% (8% citric acid), while the 
degree of esterification was 36.9 and 13.78%, respectively. In the 
present study, the highest pequi-pectin yield (26.6 ± 1.31%) was 
achieved using citric acid 4%, 80 °C and 160 min of extraction 
(Table 1). This yield was higher than that obtained by Leão et al. 
(2018) for pequi-pectin using microwave-assisted extraction 
(12.75 to 20.79%), as well as for pectin from other sources, 
such as black mulberry pomace (1.00 to 9.80%) (Khodaiyan & 
Parastouei, 2020) and apple pomace (commercial pectin main 
source) (~17%) (Picot-Allain et al., 2020).

Pectins are classified as high methoxyl pectin (HM) or low 
methoxyl pectin (LM) according to their esterification degree 
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or the number of methoxy groups. The esterification degree has 
an important influence on the pectin properties, such as the 
gelation mechanism and processing conditions (Sriamornsak, 
2011). HM pectin has an esterification degree >42.9% and can 
form gels at low pH values and high concentration of soluble 
solids; LM pectin, otherwise, shows less sensitivity to low pH 
values and requires the presence of Ca2+ ions to improve its gel 
form capacity (Noreen  et  al., 2017; Voragen  et  al., 2009). In 
the present study, the esterification degree of the pequi-pectin 
ranged from 29.08 to 62.02%, which characterizes pequi-pectin 
as LM pectin (Table  1). Our result corroborates with those 
observed by Siqueira et al. (2012), who also extracted pectin 
from pequi mesocarp with esterification degree ranging from 
11.79 to 48.87%. The pectin with the highest yield of extraction 
presented a degree of esterification of 42.06%, and it was chosen 
to continue the study and to develop biodegradable films. Thus, 
it was possible to determine the best conditions of citric acid 

concentration, time, and temperature of extraction to extract 
pectin from pequi mesocarp.

3.2 Films characterization

Visual aspect and Scanning Electron Microscopy (SEM) of the 
pectin films

Figure  1 shows the visual aspect of pequi-pectin and 
commercial-pectin films (Figure 1A), as well as their surface 
microstructure and fracture (Figure 1B). The films of commercial-
pectin and pequi-pectin were considered homogeneous, flexible, 
with no brittle areas and no presence of bubbles. The micrographs 
reveal that the air side surface of the commercial-pectin film was 
relatively smooth and homogeneous (Figure 1CD), while the 
pequi-pectin films presented a less regular air side surface. This 
probably occurred because the extraction process may have been 

Table 1. Yield and degree of esterification of pequi-pectin under different extraction conditions.

Citric acid (%) Temperature (°C) Time (min) Yield (%) Esterification degree (%)
1 80 80 10.3 ± 0.91 62.02
1 80 160 15.2 ± 1.27 56.30
1 100 80 16.6 ± 0.43 53.80
1 100 160 17.1 ± 0.20 36.70
4 80 80 22.9 ± 2.74 51.60
4 80 160 26.6 ± 1.31 42.06
4 100 80 18.1 ± 1.09 38.16
4 100 160 19.9 ± 2.01 33.77
8 80 80 17.4 ± 0.89 35.01
8 80 160 16.2 ± 1.44 42.23
8 100 80 18.2 ± 1.93 33.12
8 100 160 16.5 ± 1.61 29.87

Figure 1. Visual aspect of the commercial-pectin (A) and of the pequi-pectin films (B). Scanning electron microscopy (SEM) micrographs of 
the surface 2000x (C and D) and of the fracture of the films 3000x (E and F).
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responsible for dragging out other secondary organic compounds 
such as fibers, what will be elucidated in the subsequent FTIR 
analysis. In addition, the commercial-pectin also undergoes 
compound purification processes that were not carried out in 
the present study. Micropores and cracks were observed in the 
fracture micrographs of both films, however, they were present 
in greater amounts in the commercial-pectin film (Figure 1EF), 
suggesting that these fibers extracted with pectin could cause 
some disruption of the film structure, reflected by a less regular 
surface. Similar behavior has been reported for films of pectin 
with mango pulp (Oldoni et al., 2021).

FTIR spectra of the pectin films

The FTIR spectra of the pequi-pectin and commercial-
pectin films are shown in Figure 2. The intensity correlation 
between the peaks at 1713 cm-1 for pequi-pectin and 1715 cm-1 
for commercial-pectin, which is representative of the stretching 
of the C=O bond, stands out as a direct indication of the low 
degree of esterification of the pectin extracted from the pequi 
mesocarp.

Furthermore, between 1750-1350 cm-1 some bands of lower 
intensity were identified for the commercial-pectin film, among 
them one of the characteristic pectin peaks, at 1742 cm-1, which 
represents the stretching of the C=O bond from non-ionized 
carboxylic groups (methylated or protonated). This band has 
already been demonstrated for commercial-pectin with a low 
degree of esterification (Ciriminna et al., 2017).

Another notable difference in the FTIR spectra of the films 
concerns the “fingerprint zone” between 1350 and 900 cm-1. 
The pequi-pectin film showed a higher number of peaks in this 
region (1019, 1146, and 1345 cm-1), is probably attributed to C–C 
and C–O bonds in secondary organic compounds (Akinalan 
Balik et al., 2019). This may be explained by the fact that the 
pectin produced from the pequi mesocarp has not undergone 

a purification process, therefore presenting a greater number of 
organic compounds than the commercial-pectin.

Both films showed a small peak of similar intensity at 
2927 cm-1 and 2933 cm-1 (pequi-pectin and commercial-pectin, 
respectively). This peak represents the O-H elongation in the 
carboxylic groups and indicates the typical behavior of glycerol 
(Cerqueira et al., 2012; Oliveira et al., 2021), which was used in 
the same amount in both film formulations. Finally, at 3317 cm-1 
is located a broad band with a much higher intensity for the 
pequi-pectin film, related to the stretching of the O-H bond 
and the water content of the film (36.25% of moisture content 
compared with 19.97% for the commercial-pectin films).

Physical, optical, and water-related properties of the pectin 
films

The thicknesses, weight, moisture content, and water activity 
of pequi-pectin and commercial-pectin films are shown in 
Table 2. Both pequi- and commercial-pectin films showed similar 
thicknesses of 0.08 and 0.07 mm, respectively, with no significant 
difference (p > 0.05). The pequi-pectin film also presented higher 
moisture content (36.25%) and water solubility (76.99%), which 
may suggest that films from pequi-pectin have more carboxyl and 
hydroxyl groups available for hydrogen bonding to bond with 
water as previously discussed in the FTIR analysis (Figure 2).

Although pequi-pectin films had higher WVP due to their 
hydrophilic nature, this did not significantly influence WVP. The 
lack of significant variation in WVP may be due to a concomitant 
increase in water molecule diffusivity and solubility (Santos et al., 
2014), resulting in discontinuities present in higher proportions 
in the commercial-pectin film matrix as shown in the fracture 
micrographs (Figure 1).

Due to the influence caused by the consumer acceptance and 
the commercial success of the final product, the polymer color 
used in the production of films plays an important role in the 
manufacturing and marketing of food packaging (Dash et al., 
2019). In the present work, the pequi-pectin film showed a 
darker color with significantly lower L* values (55.67) than 

Figure 2. Infrared spectra of the pequi-pectin and commercial-pectin 
films.

Table 2. Physical, optical, and water-related properties of the pequi-
pectin and commercial-pectin films.

Property Commercial-
pectin film Pequi-pectin film

Thickness (mm) 0.07 ± 0.04ª 0.08 ± 0.02a

Moisture content (%) 19.97 ± 1.04b 36.25 ± 0.55ª
Water solubility (%) 45.53 ± 9.31b 76.99 ± 4.27a

WVP (g.mm)/(m2.dia.kPa) 14.78 ± 0.05a 15.07 ± 0.08a

Opacity 0.92 ± 0.02b 10.67 ± 0.01ª
L* 90.69 ± 0.78a 55.67 ± 0.90 b

a* -0.51 ± 0.04b 11.56 ± 0.78ª
b* 8.96 ± 1.29b 27.35 ± 0.94ª
Chroma 8.71 ± 1.269b 29.71 ± 0.62ª
hue 93.44 ± 0.63a 67.06 ± 1.97b

WVP is Water Vapor Permeability. Different superscript letters on the same line represent 
significantly different samples in relation to that parameter at a level of 5% significance 
by Tukey’s test.
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the commercial-pectin film (Table  2). The pequi-pectin film 
also showed a more reddish and yellowish coloration based on 
the positive values of a* and b* (11.56 and 37.55, respectively), 
which were significantly higher than the commercial-pectin 
film. The yellow color is characteristic of pequi mesocarp and 
has already been demonstrated by Leão et al. (2017). The dark, 
reddish, and yellow colors can be the result of non-enzymatic 
browning reactions, such as Maillard reactions during drying 
of extracted pectin and filmogenic solution processing (Galvis-
Sánchez et al., 2016; Gouveia et al., 2019).

The values found in the present study for commercial-pectin 
film correlate with results reported by Eça  et  al. (2015) for 
pectin based-films from different sources (90.6, 0.80, and 14.4 
for L*, a*, b*, respectively). Despite a visual yellowish color, the 
film containing pequi-pectin showed a higher a* value (11.56), 
meaning a slightly red tendency similar to that obtained for 
strawberry pectin film (11.3) by Eça et al. (2015).

In terms of opacity, pequi-pectin film showed the highest 
opacity (10.67 ± 0.01 A600/mm) in comparison with commercial-
pectin film (0.92 ± 0.02 A600/mm), which can be justified by the 
presence of insoluble fibers (cellulose and hemicellulose) from 
the pequi mesocarp that were not separated during the pectin 
extraction process. Similar behavior was reported by Oldoni et al. 
(2021) in pectin films and mango pulp with higher insoluble 
fiber contents.

Mechanical properties of the pectin films

Table 3 shows the mechanical properties of pectin-based 
films. The only significant parameter (p < 0.05) affected by 
pectin source was Young’s modulus. This parameter was about 
three times higher for pequi-pectin than for commercial-pectin 
films. Thus, pequi-pectin films were more resistant to elastic 
deformation than commercial-pectin films, which reflects in 
their stiffness and strength (Jantrawut et al., 2017). One of the 
factors of influence for the Young’s modulus of the pequi-pectin 
films being higher than that for the commercial-pectin film 
may have been the concentration of glycerol used (which acts 
together with the water to provide greater flexibility).

Another factor that may have affected the higher Young’s 
modulus value for pequi-pectin film is the possible presence 
of secondary organic compounds, which were confirmed in 
FTIR and physicochemical tests; compounds such as starch may 
have come from the pectin extraction process, bonded with it 
in a compact polymeric network. When films are subjected to 

stress, the polymer chains formed absorb part of this energy 
before the breakage; thus, the polymeric network was more 
resistant to applied deformation (Lorevice et al., 2016). Another 
evidence of that is the presence of more polar groups (such as 
the OH, evidenced by the broad band at 3317 cm-1 in the FTIR 
spectra) in the pequi-pectin films, which allow a greater number 
of pectin hydrogen bonds with other components, leading to 
a more compact and resistant network (Lorevice et al., 2016; 
Rodsamran & Sothornvit (2019).

The elongation at break values of the obtained films in our 
study (11.97 and 18.12% for pequi-pectin and commercial-
pectin films, respectively) were higher than those obtained by 
Gouveia et al. (2019) (1.29%) and by Rodsamran & Sothornvit 
(2019) (~1.77%) for commercial HM pectin film and lime pectin-
based film, respectively, both also plasticized with glycerol. The 
elongation at break values obtained were satisfactory since they 
reflect greater flexibility of the material in being deformed before 
the final breaking (Bharkatiya et al., 2010; Jantrawut et al., 2017).

The amount of plasticizer used may have been the main 
cause of the lower values of maximum tension reported for the 
pequi-pectin and commercial-pectin films (6.125 and 7.075 MPa, 
respectively) when compared to the values obtained Gouveia et al. 
(2019) (14.19 MPa) and by Rodsamran & Sothornvit (2019) 
(around 17 MPa). Several authors already reported the effects 
of decreasing the tensile strength of pectin-based films with 
increasing glycerol concentration (Hiorth et al., 2003; Hoagland 
& Parris, 1996; Jantrawut et al., 2017; Perez et al., 2009)

Differential Scanning Calorimetry (DSC) of the pectin films

DSC curves provide information on the thermal stability of 
biodegradable films produced from pequi-pectin and commercial-
pectin (Figure 3). The films exhibited similar thermal behavior, 
highlighting the presence of exothermic and endothermic peaks 
for both samples.

The broad endothermic peaks observed at 132.36 and 114.85 °C 
for the pequi-pectin and commercial-pectin films, respectively, 

Table 3. Mechanical properties of pequi-pectin and commercial-
pectin films.

Property Commercial-pectin 
film Pequi-pectin film

Max. Tension (MPa) 7.07 ± 3.21a 6.12 ± 4.10ª
Tension at break (MPa) 2.48 ± 1.58a 2.67 ± 2.58ª
Elongation at break (%) 18.20 ± 8.34a 11.97 ± 5.95ª
Young modulus (MPa) 28.57 ± 8.25b 82.16 ± 8.09a

Different superscript letters on the same line represent significantly different samples in 
relation to that parameter at a level of 5% significance by Tukey’s test.

Figure 3. Differential Scanning Calorimetry thermograms of the 
pequi-pectin and commercial-pectin films.
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indicate weight loss for vaporization of the water and the glycerol. 
Jantrawut et al. (2017) observed an endothermic peak at 115 °C 
for low methoxyl pectin films. The methoxylation degree may also 
influence the appearance of the peak, being proportional to the 
temperature of pectin’s degradation (Einhorn-Stoll & Kunzek, 2009).

The exothermic peaks of the films were observed at temperatures 
of 262.84 and 233.63 °C for the pequi-pectin and commercial-
pectin films, respectively. These peaks indicate the degradation 
by decomposition, which may be related to the breakdown of 
pectin chains. The higher temperature of degradation of the 
pequi-pectin film may be associated with the cross-linking 
with calcium chloride, which promotes the strengthening of the 
three-dimensional network of pectin. Nisar et al. (2018) found 
values of exothermic decomposition between 231.53-234.88 
°C for citrus pectin films incorporated with clove essential oil. 
Cervera et al. (2004) and Chaudhari & Singhal (2015) showed 
peaks at temperatures from 200 to 300 °C, which they also 
associated with the characteristic polymeric decomposition. 
Manrich et al. (2017), in turn, found temperature values higher 
(390-546 °C) for the maximum loss rates of cutin and tomato 
pectin films, which was attributed to the presence of a strongly 
reticulated three-dimensional network.

Biodegradability of the pectin films

Figure 4 shows the results of the biodegradability tests of pequi-
pectin and commercial-pectin films. All films had biodegradation 

characteristics, where a small part of the films can be observed 
(Figure 4AB), with the remainder already biodegraded. After 
four days, it was not possible to separate the film from the soil 
to follow the weight loss. The high biodegradability of the films 
can be associated with their high-water solubility, since they 
disintegrate in the presence of moisture (Oliveira et al., 2019) 
(Table 2). Similar results were reported by other authors for 
films also based on polysaccharides such as cassava starch with 
clove essential oil (Sousa et al., 2019), alginate and hydrolyzed 
cotton proteins (Oliveira  et  al., 2019), and pectin with pulp 
mango (Oldoni et al., 2021).

4 Conclusion
The pequi mesocarp is an important source for pectin 

extraction with good characteristics for the production 
of biodegradable films. Pequi-pectin films had higher 
moisture content, solubility, values of a*, b*, opacity, and 
Young’s modulus, and lower luminosity than commercial-
pectin films. The films exhibited similar thermal behavior, 
highlighting the presence of exothermic and endothermic 
peaks for both samples and 100% biodegradability over 
four days. The pectin extracted from the pequi mesocarp 
showed potential for the production of biodegradable films, 
and this discovery opens up new possibilities for using this 
byproduct as a raw material for the production of sustainable 
food packaging.

Figure 4. (A) and (B) Preparation of the pequi-pectin and commercial-pectin films. (C) and (D) Biodegradation process of the films over three days.



Food Sci. Technol, Campinas, 42, e71421, 20228

Pequi mesocarp as a ingredient for biodegradable film 

Acknowledgements
The authors were supported by funding from Coordenação 

de Aperfeiçoamento de Pessoal de Nível Superior – Brasil (CAPES 
– Finance Code 001), Fundação de Amparo à Pesquisa do Estado 
de Goiás (FAPEG), IF Goiano, and Laboratório Multiusuário 
de Microscopia de Alta Resolução (LabMic/UFG).

References
Akinalan Balik, B., Argin, S., Lagaron, J., & Torres-Giner, S. (2019). 

Preparation and characterization of electrospun pectin-based 
films and their application in sustainable aroma barrier multilayer 
packaging. Applied Sciences, 9(23), 5136. http://dx.doi.org/10.3390/
app9235136.

American Society for Testing and Materials – ASTM. (1999). ASTM 
D644-99: standard test method for moisture content of paper and 
paperboard by oven drying. Philadelphia: ASTM.

American Society for Testing and Materials – ASTM. (2011). ASTM 
E96/E96M-10: standard test methods for water vapor transmission 
of materials. Philadelphia: ASTM.

American Society for Testing and Materials – ASTM. (2018). ASTM 
D882-18: standard test method for tensile properties of thin plastic 
sheeting. Philadelphia: ASTM.

American Society for Testing and Materials – ASTM. (2019). ASTM 
G160-12: standard practice for evaluating microbial susceptibility of 
nonmetallic materials by laboratory soil burial. Philadelphia: ASTM.

Araújo, A., Menezes, E., Terra, A., Dias, B., Oliveira, E. R., & Queiroz, F. 
(2018). Bioactive compounds and chemical composition of Brazilian 
Cerrado fruits’ wastes: pequi almonds, murici, and sweet passionfruit 
seeds. Food Science and Technology, 38(Suppl. 1), 203-214. http://
dx.doi.org/10.1590/fst.19417.

Bharkatiya, M., Nema, R., & Bhatnagar, M. (2010). Designing and 
characterization of drug free patches for transdermal application. 
International Journal of Pharmaceutical Sciences and Drug Research, 
2(1), 35-39.

Cerqueira, M. A., Souza, B. W., Teixeira, J. A., & Vicente, A. A. (2012). 
Effect of glycerol and corn oil on physicochemical properties of 
polysaccharide films: a comparative study. Food Hydrocolloids, 
27(1), 175-184. http://dx.doi.org/10.1016/j.foodhyd.2011.07.007.

Cervera, M. F., Heinämäki, J., Krogars, K., Jörgensen, A., Karjalainen, 
M., Colarte, A., & Yliruusi, J. (2004). Solid-state and mechanical 
properties of aqueous chitosan-amylose starch films plasticized 
with polyols. AAPS PharmSciTech, 5(1), 109-114. PMid:15198536.

Chaudhari, S. A., & Singhal, R. (2015). Cutin from watermelon peels: 
a novel inducer for cutinase production and its physicochemical 
characterization. International Journal of Biological Macromolecules, 
79, 398-404. http://dx.doi.org/10.1016/j.ijbiomac.2015.05.006. 
PMid:25987459.

Ciriminna, R., Fidalgo, A., Delisi, R., Tamburino, A., Carnaroglio, D., 
Cravotto, G., Ilharco, L. M., & Pagliaro, M. (2017). Controlling the 
degree of esterification of citrus pectin for demanding applications 
by selection of the source. ACS Omega, 2(11), 7991-7995. http://
dx.doi.org/10.1021/acsomega.7b01109. PMid:30023570.

Dash, K. K., Ali, N., Das, D., & Mohanta, D. (2019). Thorough evaluation 
of sweet potato starch and lemon-waste pectin based-edible films 
with nano-titania inclusions for food packaging applications. 
International Journal of Biological Macromolecules, 139, 449-458. 
http://dx.doi.org/10.1016/j.ijbiomac.2019.07.193. PMid:31374275.

Eça, K. S., Machado, M., Hubinger, M., & Menegalli, F. (2015). 
Development of active films from pectin and fruit extracts: Light 

protection, antioxidant capacity, and compounds stability. Journal of 
Food Science, 80(11), C2389-C2396. http://dx.doi.org/10.1111/1750-
3841.13074. PMid:26444565.

Einhorn-Stoll, U., & Kunzek, H. (2009). Thermoanalytical characterisation 
of processing-dependent structural changes and state transitions 
of citrus pectin. Food Hydrocolloids, 23(1), 40-52. http://dx.doi.
org/10.1016/j.foodhyd.2007.11.009.

Faria-Machado, A. F., Tres, A., van Ruth, S., Antoniassi, R., Junqueira, 
N., Lopes, P., & Bizzo, H. (2015). Discrimination of pulp oil and 
kernel oil from pequi (Caryocar brasiliense) by fatty acid methyl 
esters fingerprinting, using GC-FID and multivariate analysis. 
Journal of Agricultural and Food Chemistry, 63(45), 10064-10069. 
http://dx.doi.org/10.1021/acs.jafc.5b03699. PMid:26506457.

Ferreira, L., Otto, R., Silva, F., Souza, S., Souza, S., & Ando, O. Jr. 
(2018). Review of the energy potential of the residual biomass for 
the distributed generation in Brazil. Renewable & Sustainable Energy 
Reviews, 94, 440-455. http://dx.doi.org/10.1016/j.rser.2018.06.034.

Fertonani, H., Scabio, A., Carneiro, E., Schemim, M., Nogueira, A., & 
Wosiacki, G. (2009). Extraction model of low methoxyl pectin from 
apple pomace effects of acid concentration and time on the process 
and the product. Brazilian Archives of Biology and Technology, 52(1), 
177-185. http://dx.doi.org/10.1590/S1516-89132009000100023.

Galvis-Sánchez, A., Sousa, A., Hilliou, L., Gonçalves, M., & Souza, 
H. (2016). Thermo-compression molding of chitosan with a deep 
eutectic mixture for biofilms development. Green Chemistry, 18(6), 
1571-1580. http://dx.doi.org/10.1039/C5GC02231B.

Go, E., & Song, K. B. (2020). Development and characterization of 
citrus junos pomace pectin films incorporated with rambutan 
(Nephelium Lappaceum) peel extract. Coatings, 10(8), 714. http://
dx.doi.org/10.3390/coatings10080714.

Gouveia, T., Biernacki, K., Castro, M., Gonçalves, M., & Souza, H. 
(2019). A new approach to develop biodegradable films based on 
thermoplastic pectin. Food Hydrocolloids, 97, 105175. http://dx.doi.
org/10.1016/j.foodhyd.2019.105175.

Hiorth, M., Tho, I., & Sande, S. (2003). The formation and permeability 
of drugs across free pectin and chitosan films prepared by a spraying 
method. European Journal of Pharmaceutics and Biopharmaceutics, 
56(2), 175-181. http://dx.doi.org/10.1016/S0939-6411(03)00065-1. 
PMid:12957630.

Hoagland, P., & Parris, N. (1996). Chitosan/pectin laminated films. 
Journal of Agricultural and Food Chemistry, 44(7), 1915-1919. http://
dx.doi.org/10.1021/jf950162s.

HunterLab. (1996). CIE L* a* b* color scale. Applications Note, 8(7), 1-15.
Jacquot, C., Jacquot, M., Marques, P., Jasniewski, J., Akhtar, M., Didelot, 

A. S., & Desobry, S. (2014). Influence of microwave heating time 
on the structure and properties of chitosan films. Journal of Applied 
Polymer Science, 131(18), 40779. http://dx.doi.org/10.1002/app.40779.

Jantrawut, P., Chaiwarit, T., Jantanasakulwong, K., Brachais, C., & 
Chambin, O. (2017). Effect of plasticizer type on tensile property 
and in vitro indomethacin release of thin films based on low-
methoxyl pectin. Polymers, 9(7), 289. http://dx.doi.org/10.3390/
polym9070289. PMid:30970971.

Jouki, M., Khazaei, N., & Jouki, A. (2021). Fabrication and characterization 
of an active biodegradable edible packaging film based on sesame 
seed gum (Sesamum indicum L.). Journal of Food Measurement 
and Characterization, 15(5), 4748-4757. http://dx.doi.org/10.1007/
s11694-021-01049-8.

Jouki, M., Khazaei, N., Ghasemlou, M., & Hadinezhad, M. (2013). 
Effect of glycerol concentration on edible film production from 

https://doi.org/10.3390/app9235136
https://doi.org/10.3390/app9235136
https://doi.org/10.1590/fst.19417
https://doi.org/10.1590/fst.19417
https://doi.org/10.1016/j.foodhyd.2011.07.007
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=15198536&dopt=Abstract
https://doi.org/10.1016/j.ijbiomac.2015.05.006
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=25987459&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=25987459&dopt=Abstract
https://doi.org/10.1021/acsomega.7b01109
https://doi.org/10.1021/acsomega.7b01109
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=30023570&dopt=Abstract
https://doi.org/10.1016/j.ijbiomac.2019.07.193
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=31374275&dopt=Abstract
https://doi.org/10.1111/1750-3841.13074
https://doi.org/10.1111/1750-3841.13074
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=26444565&dopt=Abstract
https://doi.org/10.1016/j.foodhyd.2007.11.009
https://doi.org/10.1016/j.foodhyd.2007.11.009
https://doi.org/10.1021/acs.jafc.5b03699
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=26506457&dopt=Abstract
https://doi.org/10.1016/j.rser.2018.06.034
https://doi.org/10.1590/S1516-89132009000100023
https://doi.org/10.1039/C5GC02231B
https://doi.org/10.3390/coatings10080714
https://doi.org/10.3390/coatings10080714
https://doi.org/10.1016/j.foodhyd.2019.105175
https://doi.org/10.1016/j.foodhyd.2019.105175
https://doi.org/10.1016/S0939-6411(03)00065-1
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=12957630&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=12957630&dopt=Abstract
https://doi.org/10.1021/jf950162s
https://doi.org/10.1021/jf950162s
https://doi.org/10.1002/app.40779
https://doi.org/10.3390/polym9070289
https://doi.org/10.3390/polym9070289
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=30970971&dopt=Abstract
https://doi.org/10.1007/s11694-021-01049-8
https://doi.org/10.1007/s11694-021-01049-8


Siqueira et al.

Food Sci. Technol, Campinas, 42, e71421, 2022 9

nanoemulsions in arrowroot starch-based films. Food Packaging and 
Shelf Life, 26, 100589. http://dx.doi.org/10.1016/j.fpsl.2020.100589.

Oliveira, J. G. Fo.,, Rodrigues, J., Valadares, A., Almeida, A., Lima, T., 
Takeuchi, K., Alves, C. C. F., Sousa, H. A. F., Silva, E. R., Dyszy, F. 
H., & Egea, M. B. (2019). Active food packaging: alginate films with 
cottonseed protein hydrolysates. Food Hydrocolloids, 92, 267-275. 
http://dx.doi.org/10.1016/j.foodhyd.2019.01.052.

Oliveira-Filho, J., Lemes, A., Braga, A., & Egea, M. (2020). Biodegradable 
eco-friendly packaging and coatings incorporated of natural active 
compounds. In S. M. Rangappa, P. Jyotishkumar,  S. M. K. Thiagamani, 
S. Krishnasamy & S. Siengchin (Eds.), Food packaging: advanced 
materials, technologies, and innovations (pp. 171-205). Boca Raton: 
CRC Press. http://dx.doi.org/10.1201/9780429322129-6. 

Otoni, C. G., Avena‐Bustillos, R., Azeredo, H., Lorevice, M., Moura, 
M., Mattoso, L., & McHugh, T. (2017). Recent advances on edible 
films based on fruits and vegetables: a review. Comprehensive Reviews 
in Food Science and Food Safety, 16(5), 1151-1169. http://dx.doi.
org/10.1111/1541-4337.12281. PMid:33371612.

Pagno, C., Alexandre, B., Scartazzini, L., Monteiro, A., Rios, A., & 
Flôres, S. (2015). Desenvolvimento e caracterização de filmes 
biodegradáveis de farinha de amaranto (Amaranthus caudatus) 
[Development and characterization of biodegradable amaranth 
flour (Amaranthus caudatus) films]. Blucher Chemical Engineering 
Proceedings, 1(2), 4155-4160. http://dx.doi.org/10.5151/chemeng-
cobeq2014-0984-21917-148652.

Perez, C. D., Flores, S., Marangoni, A., Gerschenson, L., & Rojas, A. 
(2009). Development of a high methoxyl pectin edible film for 
retention of l-(+)-ascorbic acid. Journal of Agricultural and Food 
Chemistry, 57(15), 6844-6855. http://dx.doi.org/10.1021/jf804019x. 
PMid:19610645.

Picot-Allain, M., Ramasawmy, B., & Emmambux, M. (2020). Extraction, 
characterisation, and application of pectin from tropical and sub-
tropical fruits: a review. Food Reviews International, 38(3), 282-312.

Pirsa, S., & Aghbolagh Sharifi, K. (2020). A review of the applications of 
bioproteins in the preparation of biodegradable films and polymers. 
Journal of Chemistry Letters, 1(2), 47-58.

Pirsa, S., Mohtarami, F., & Kalantari, S. (2020). Preparation of 
biodegradable composite starch/tragacanth gum/nanoclay film and 
study of its physicochemical and mechanical properties. Chemical 
Review and Letters, 3(3), 98-103.

Rai, S., Chaturvedi, K., & Yadav, S. (2019). Evaluation of structural 
integrity and functionality of commercial pectin based edible films 
incorporated with corn flour, beetroot, orange peel, muesli and rice 
flour. Food Hydrocolloids, 91, 127-135. http://dx.doi.org/10.1016/j.
foodhyd.2019.01.022.

Rodsamran, P., & Sothornvit, R. (2019). Lime peel pectin integrated with 
coconut water and lime peel extract as a new bioactive film sachet 
to retard soybean oil oxidation. Food Hydrocolloids, 97, 105173. 
http://dx.doi.org/10.1016/j.foodhyd.2019.105173.

Santos, T. M., Pinto, A. M. B., Oliveira, A. V., Ribeiro, H. L., Caceres, 
C. A., Ito, E. N., & Azeredo, H. M. C. (2014). Physical properties 
of cassava starch–carnauba wax emulsion films as affected by 
component proportions. International Journal of Food Science & 
Technology, 49(9), 2045-2051. http://dx.doi.org/10.1111/ijfs.12499.

Silva Miranda, M., Veras, C., & Ghesti, G. (2020). Charcoal production from 
waste pequi seeds for heat and power generation. Waste Management, 
103, 177-186. http://dx.doi.org/10.1016/j.wasman.2019.12.025. 
PMid:31887690.

Silva, M., Bierhalz, A., & Kieckbusch, T. (2009). Alginate and pectin 
composite films crosslinked with Ca2+ ions: effect of the plasticizer 

cress seed carbohydrate gum. Carbohydrate Polymers, 96(1), 39-46. 
http://dx.doi.org/10.1016/j.carbpol.2013.03.077. PMid:23688452.

Jouki, M., Yazdi, F. T., Mortazavi, S. A., & Koocheki, A. (2014). Quince 
seed mucilage films incorporated with oregano essential oil: Physical, 
thermal, barrier, antioxidant and antibacterial properties. Food 
Hydrocolloids, 36, 9-19. http://dx.doi.org/10.1016/j.foodhyd.2013.08.030.

Khodaiyan, F., & Parastouei, K. (2020). Co-optimization of pectin 
and polyphenols extraction from black mulberry pomace using an 
eco-friendly technique: Simultaneous recovery and characterization 
of products. International Journal of Biological Macromolecules, 
164, 1025-1036. http://dx.doi.org/10.1016/j.ijbiomac.2020.07.107. 
PMid:32679326.

Leão, D. P., Franca, A. S., Oliveira, L. S., Bastos, R., & Coimbra, M. A. 
(2017). Physicochemical characterization, antioxidant capacity, total 
phenolic and proanthocyanidin content of flours prepared from pequi 
(Caryocar brasilense Camb.) fruit by-products. Food Chemistry, 
225, 146-153. http://dx.doi.org/10.1016/j.foodchem.2017.01.027. 
PMid:28193408.

Leão, D., Botelho, B., Oliveira, L., & Franca, A. (2018). Potential of pequi 
(Caryocar brasiliense Camb.) peels as sources of highly esterified 
pectins obtained by microwave assisted extraction. LWT, 87, 575-
580. http://dx.doi.org/10.1016/j.lwt.2017.09.037.

Lorevice, M. V., Otoni, C. G., Moura, M. R., & Mattoso, L. H. C. 
(2016). Chitosan nanoparticles on the improvement of thermal, 
barrier, and mechanical properties of high-and low-methyl pectin 
films. Food Hydrocolloids, 52, 732-740. http://dx.doi.org/10.1016/j.
foodhyd.2015.08.003.

Manrich, A., Moreira, F., Otoni, C., Lorevice, M., Martins, M., & 
Mattoso, L. (2017). Hydrophobic edible films made up of tomato 
cutin and pectin. Carbohydrate Polymers, 164, 83-91. http://dx.doi.
org/10.1016/j.carbpol.2017.01.075. PMid:28325348.

Nisar, T., Wang, Z.-C., Yang, X., Tian, Y., Iqbal, M., & Guo, Y. (2018). 
Characterization of citrus pectin films integrated with clove bud 
essential oil: Physical, thermal, barrier, antioxidant and antibacterial 
properties. International Journal of Biological Macromolecules, 
106, 670-680. http://dx.doi.org/10.1016/j.ijbiomac.2017.08.068. 
PMid:28818729.

Norcino, L. B., Mendes, J. F., Natarelli, C. V. L., Manrich, A., Oliveira, 
J. E., & Mattoso, L. H. C. (2020). Pectin films loaded with copaiba 
oil nanoemulsions for potential use as bio-based active packaging. 
Food Hydrocolloids, 106, 105862. http://dx.doi.org/10.1016/j.
foodhyd.2020.105862.

Noreen, A., Nazli, Z., Akram, J., Rasul, I., Mansha, A., Yaqoob, N., Iqbal, 
R., Tabasum, S., Zuber, M., & Zia, K. M. (2017). Pectins functionalized 
biomaterials; a new viable approach for biomedical applications: a 
review. International Journal of Biological Macromolecules, 101, 254-272. 
http://dx.doi.org/10.1016/j.ijbiomac.2017.03.029. PMid:28300586.

Oldoni, F., Bernardo, M., Oliveira Filho, J., de Aguiar, A., Moreira, F., 
Mattoso, L., Colnago, L. A., & Ferreira, M. D. (2021). Valorization 
of mangoes with internal breakdown through the production of 
edible films by continuous solution casting. LWT, 145, 111339. 
http://dx.doi.org/10.1016/j.lwt.2021.111339.

Oliveira, J. Fo., Albiero, B., Cipriano, L., Bezerra, C. O., Oldoni, F., 
Egea, M., Azeredo, H. M. C., & Ferreira, M. D. (2021). Arrowroot 
starch-based films incorporated with a carnauba wax nanoemulsion, 
cellulose nanocrystals, and essential oils: a new functional material 
for food packaging applications. Cellulose, 28(10), 6499-6511. http://
dx.doi.org/10.1007/s10570-021-03945-0.

Oliveira, J. G. Fo., Bezerra, C., Albiero, B., Oldoni, F., Miranda, M., Egea, 
M., Azeredo, H. M. C., & Ferreira, M. D. (2020). New approach in 
the development of edible films: the use of carnauba wax micro- or 

https://doi.org/10.1016/j.fpsl.2020.100589
https://doi.org/10.1016/j.foodhyd.2019.01.052
https://doi.org/10.1201/9780429322129-6
https://doi.org/10.1111/1541-4337.12281
https://doi.org/10.1111/1541-4337.12281
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=33371612&dopt=Abstract
https://doi.org/10.5151/chemeng-cobeq2014-0984-21917-148652
https://doi.org/10.5151/chemeng-cobeq2014-0984-21917-148652
https://doi.org/10.1021/jf804019x
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=19610645&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=19610645&dopt=Abstract
https://doi.org/10.1016/j.foodhyd.2019.01.022
https://doi.org/10.1016/j.foodhyd.2019.01.022
https://doi.org/10.1016/j.foodhyd.2019.105173
https://doi.org/10.1111/ijfs.12499
https://doi.org/10.1016/j.wasman.2019.12.025
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=31887690&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=31887690&dopt=Abstract
https://doi.org/10.1016/j.carbpol.2013.03.077
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=23688452&dopt=Abstract
https://doi.org/10.1016/j.foodhyd.2013.08.030
https://doi.org/10.1016/j.ijbiomac.2020.07.107
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=32679326&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=32679326&dopt=Abstract
https://doi.org/10.1016/j.foodchem.2017.01.027
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=28193408&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=28193408&dopt=Abstract
https://doi.org/10.1016/j.lwt.2017.09.037
https://doi.org/10.1016/j.foodhyd.2015.08.003
https://doi.org/10.1016/j.foodhyd.2015.08.003
https://doi.org/10.1016/j.carbpol.2017.01.075
https://doi.org/10.1016/j.carbpol.2017.01.075
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=28325348&dopt=Abstract
https://doi.org/10.1016/j.ijbiomac.2017.08.068
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=28818729&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=28818729&dopt=Abstract
https://doi.org/10.1016/j.foodhyd.2020.105862
https://doi.org/10.1016/j.foodhyd.2020.105862
https://doi.org/10.1016/j.ijbiomac.2017.03.029
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=28300586&dopt=Abstract
https://doi.org/10.1016/j.lwt.2021.111339
https://doi.org/10.1007/s10570-021-03945-0
https://doi.org/10.1007/s10570-021-03945-0


Food Sci. Technol, Campinas, 42, e71421, 202210

Pequi mesocarp as a ingredient for biodegradable film 

Sriamornsak, P. (2011). Application of pectin in oral drug delivery. 
Expert Opinion on Drug Delivery, 8(8), 1009-1023. http://dx.doi.
org/10.1517/17425247.2011.584867. PMid:21564000.

Voragen, A., Coenen, G.-J., Verhoef, R., & Schols, H. (2009). Pectin, a 
versatile polysaccharide present in plant cell walls. Structural Chemistry, 
20(2), 263-275. http://dx.doi.org/10.1007/s11224-009-9442-z.

Wicker, L., Kim, Y., Kim, M.-J., Thirkield, B., Lin, Z., & Jung, J. (2014). 
Pectin as a bioactive polysaccharide: extracting tailored function from 
less. Food Hydrocolloids, 42, 251-259. http://dx.doi.org/10.1016/j.
foodhyd.2014.01.002.

concentration. Carbohydrate Polymers, 77(4), 736-742. http://dx.doi.
org/10.1016/j.carbpol.2009.02.014.

Siqueira, B. S., Alves, L., Vasconcelos, P., Damiani, C., & Soares Júnior, 
M. (2012). Extracted pectin of ‘pequi’ peel and application in light 
mango jam. Revista Brasileira de Fruticultura, 34, 560-567. http://
dx.doi.org/10.1590/S0100-29452012000200030.

Sousa, H. A. F., Oliveira, J. G. Fo., Egea Mariana, B., Silva, E. R., Macagnan, 
D., Pires, M., & Peixoto, J. (2019). Active film incorporated with 
clove essential oil on storage of banana varieties. Nutrition & Food 
Science, 49(5), 911-924. http://dx.doi.org/10.1108/NFS-09-2018-0262.

https://doi.org/10.1517/17425247.2011.584867
https://doi.org/10.1517/17425247.2011.584867
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=21564000&dopt=Abstract
https://doi.org/10.1007/s11224-009-9442-z
https://doi.org/10.1016/j.foodhyd.2014.01.002
https://doi.org/10.1016/j.foodhyd.2014.01.002
https://doi.org/10.1016/j.carbpol.2009.02.014
https://doi.org/10.1016/j.carbpol.2009.02.014
https://doi.org/10.1590/S0100-29452012000200030
https://doi.org/10.1590/S0100-29452012000200030
https://doi.org/10.1108/NFS-09-2018-0262

