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RESUMEN

El presente estudio de investigacion caracteriz6 las composiciones fisicoquimicas y
tecnoldgicas de fruto de overo (cordia lutea lamarck) procedente del distrito de
Chongoyape de la provincia Chiclayo. Lo primordial estuvo la observacion, se
cosecharon frutos de overos los cuales fueron observado en cuanto su periodo de madurez
y se evalud sus composiciones fisicoquimicas y tecnoldgicas, los analisis se llevaron
acabo en el Laboratorio Procesos de la Universidad Cesar Vallejo-Moche y el laboratorio
Santa Fe-Trujillo. Los resultados maés relevantes evidenciaron un contenido de ceniza
5.96%, humedad 84.74 %, proteinas 5.33%, extracto etéreo 0.61%, pH 5.80, solido
solubles totales 14.13 °brix, acidez titulable 1.1875 %, indice de madurez 11.7904
°Brix/% de Acido citrico. y densidad 1.06 g/ml. Ademas, su viscosidad presento un
comportamiento de fluido no newtoniano, del tipo pseudoplastico general con un indice
de comportamiento de (n) de 0.8779, un indice de consistencia (k) 0.2112 y se observo

un % de sinéresis de 99.84%.

Palabras Claves: Overo, indice de madurez, caracteristicas fisicoquimicas vy

tecnoldgicas.



ABSTRACT

This research study characterized the physicochemical and technological compositions of
fruit of Overo (Cordia lutea Lamarck) from the district of Chongoyape of the province of
Chiclayo. The main thing was the observation, were harvested fruits of overos which were
observed in terms of their maturity period and assessed their physicochemical and
technological compositions, the analyses were carried out in the laboratory processes of
Cesar University Vallejo-Moche and the laboratory Santa Fe-Trujillo. The most relevant
results showed a content of ash 5.96%, humidity 84.74%, proteins 5.33%, ethereal extract
0.61%, PH 5.80, solid soluble total 14.13 ° Brix, titratable acidity 1.1875%, maturity
index 11.7904 ° Brix/% of citric acid. and density 1.06 g/ml. In addition, its viscosity
presented a non-Newtonian fluid behavior, type pseudoplastic general with a behavior
index of (n) 0.8779, a consistency index (k) 0.2112 and observed a% of umlauts of
99.84%.

Key Words: overo, maturity Index, physicochemical and technological characteristics.
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