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Highlights
· Tucumã pulp has a high content of -carotene.
· Vacuum packaging and freezing keeps the tucumã nutritional properties for 30 days. 
· Antioxidant activity remained preserved for 2 months in frozen samples of tucumã pulp. 

1. Introduction
The Amazon region has different fruits often consumed by local population which present high economic potential [1]. The tucumã, also known as tucumã of the Amazonas, tucumã-açu e jabarana [2] is an example of tropical fruit, derived from the palm tree Astrocaryum aculeatum (Arecaceae), which presents significant biotechnological potential. It is characterized as slightly acidic, low sugar, high in β-carotene and high energy fruit [3]. Once the pulp is obtained, it must be consumed within one day at room temperature, or within a week under refrigeration [4]. Since the pulp storage has been performed inappropriately in most of the commercial establishments in Manaus, our objective with this work was to study the conservation of the antioxidant activity and the nutritional properties of tucumã pulp in natura, using vacuum packaging. 
2. Methods
The tucumã was collected in a rural property located in Rio Preto da Eva, Amazonas (2°37'31.8"S 59°44'52.6"W). The tucumã pulp was obtained according to Flor et al. [5] and stored into polyethylene bags (200 g of pulp per bag) under vacuum. The packs were stored under freezing (18oC) and cooling temperature (5oC). During 150 days, the content of moisture, ash, pH, acidity, ethereal extract, energy, and microbiological growth (coliforms and Salmonella), were verified according to the methodologies describes by the Adolfo Lutz Institute [6]. Antioxidant activity was measured using DPPH• radical scavenging method [7]. 
3. Results and discussion
It was found that the values of moisture, ash and pH are retained by the use of vacuum packaging, in freezing or cooling temperatures for 5 months; acidity is conserved in vacuum packages only in the freezer for 10 days; the ethereal extract values are maintained for 3 months under freezing temperature and for 1 month when cooled; and the energy value contained in the pulp is kept for 2 months under freezing and for 10 days under cooling. The presence of coliforms and Salmonella were not detected during 5 months of storage for both frozen and cooled samples; and the antioxidant activity remained preserved for 2 months in frozen samples (Figure 1A), but was not maintained in refrigerated samples (Figure 1B). 
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Figure 1.  Efficient concentration at 50% (EC50) of tucumã pulp stored in vacuum packaging under cooling (A) and freezing (B) temperature.

[bookmark: _GoBack]The maintenance of antioxidant activity of fruit pulps using freezing temperature was also verified by Freire et al. [8] The authors stored acerola pulp (Malpighia emarginata) at -18oC and the antioxidant activity was kept for 3 months. Manach et al. [9] affirmed that the concentration of phenolic compounds that are responsible for the antioxidant activity may be affected by factors such as processing, storage, as well as by environmental factors. It has been observed in the tucumã pulp the presence of different flavonoids, such as rutin and quercetin, as well as tanins, like galic acid, caffeic acid and chlorogenic acid [10]. 
4. Conclusions
Through this study we found that the use of vacuum packaging, associated with freezing, provides the conservation of the main nutritional properties of tucumã pulp in natura, for 30 days of storage, a simple procedure that can be used by local food suppliers. 
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