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Ana Cristing Fermao™, Raguel Gune’, Marco Silva®, Paula Cormeia’
"CERMAS-IFV Reseanch Cenire, Polylechnic Inslifule of Visew, Vigssu Porlugal
A AOVREQUIMTE, NOVA School of Science and Technology, Caparica, Porugal
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Hazslrad = one of the most popular died fruil sl over = weorld, becasss of ilg unigua organcleplic characlarnsice and akao
dis= o ils nuirdonal compos@on [1]. The characlenslics of he dlferant hasalnul variebos thal axiEl workdwide arg dapan-
denl of several faciors, such as. the genolype, agriculbaal and posl-harves] prachces, dimalc condilions amd alao e gao-
graphical localion whssag they ane cidllivated. Moreoyser, hazeinut quealihy B also afeched by As chemical composiion [27]. The
aim of i ahady was o access the microbiolog ical qualiy and aksa the chemical compesition of theee hazeinut vansties
(Grada da Vigeu, Torda &8 Gifoni and Bulker), cultreabed in e \Visew region, Porfugal Therefione hazeinut iemels wene
anahread Sor moishorg, waber aclivily, Tat prodeim, finng and agh Furfesmon:_ thens also gaanttied the microorganisms ak
3G and The mighls and yaaska ab 75°C. AN amaly i wene pefiormad inripicale. Aocording 1o the esulls, ot was the ma-
Jor chesmical componant o all variehies, vanying from 64 38+1 67 g0 g {var Grada)in T8 164171 giidd g (var Torda)
wilh alaltisfically signficant difigrences bebween the vadelies (p-oD 0005] Moisdure conkerd was higher Tor the var Bubier
(6.02=0 37 gridd g} and kovest Tor Bhe war Tomda {4 864033 MO0 g) willh shalistically significant dferences bebeeen
the three vanefes umder study (p=0.013). Accceding Bo the recommendalions of the Exwrop=an Union, mosture conlent of
haeined kemels should nol excesd §0% [3]. As for the waber adivity, the valees ranged from 0.5440.01 (var. Buller) o
b 5640.01 (war Grada), bed in this cas= walh no siatisically sgnficant dif=rences bebween the vaneties. The var. Butler
presented the fnats wish the higher ash oomient (2 3160, 18 gfi0d g), whie var. Grada was e one with the lowest vaiue
(1.6920.16 giidd g|, agam with sizbsically sgrficant differ=nces (p=0.012). The var. Grada presemied the higher fiore
(6. 132003 g0l g) and profem confent (22 8450, 18 gMilil g, wish sabisScally significan dif=rences among the vanstes
in the two cases. The resulis aiso showed (Tabl= 1), thal according fo the imits =slablshed for the count of mcroonganisms
al 30°C and moukd amd yeael by the Malional Heallh Inglilule Douler Ricando Jomgs [4] (=10° CFLg Tor microoegamiams al
ARG, =10 CPLg Tor et aid «<5x10° CPUIY Tor moulde), all e vanales: pressnbsd a calEfaciony microbiological gaally,
willy slalisScally sigrilican! STerances balwesn e variebes in the caa of B guanliicafon of miooeganems al J0FC.
Moracaed a8 il can be obsarved im Tabks 1, vai Buller peesanlad the highasl values for B mciosDiganisms g 30°C and
aleo Tor he mowlds ard yegsd gl 25°C, which may be explainad by ile highar moizhaene conbedl. Tha meaulls of this shedy ans
vary imaitand 10 characiedize the microlbigdogical qualty and ako a0eme chamical propsdties of 1 Thies mosl iepiesadala-
tive hazalnut varkisdes cultivated in Porlugal.

Tabde 1. Mean count (log CFLg:standard deviahon) of tobal micronrganisms at 30°C and moukis and yeass
at 25°C of the samples under study (R=3)

Microorgamism at Mowid and Yeasts at 255
Sample
200
Grada de Viseu 2 3003 2 4007
Tonda de Gaffiorn 2 E140.00° 2 &b+ 04
Bufer Z a0ti.0H= 2 4T3
Pl <[] N5 0.05%

*pian values in the same oolumn with the sama keolar am mol stactmically differant |ped 055
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