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1. ATIVIDADES DE ENSINO
1.1 AULAS E ATIVIDADES DE MANUTENCAO/ORGANIZAGAO DO ENSINO

Disciplina Curso/Turma C.H. da disciplina sob C.H. Semanal (horas) C.H.
_.mmvo:mm!_amam do docente Zm:cﬂm:mmo\.oﬁmm:
izacdo Ensino
Semanal
Tecnologia de Leites 3E 52.5 2.63 2.63
Pratica Profissional Orientada - Grupo 1 3E 18.5 0.925 0.54
Prética Profissional Orientada - Grupo 2 3E 18.5 0.925 0.54
Pratica Profissional Orientada - Grupo 3 3E 18.5 0.925 0.54
Prética Profissional Orientada - Grupo 4 3E 18.5 0.925 0.54
0
TOTAL 6.33 4,79
Observagdes: Pratica Profissional Orientada é dividida em 4 grupos (30 horas anuais).
- ] 1.2 APOIO AO ENSINO - i
el Atendimento ao aluno
Disciplina/Turma/Curso Atividade realizada C.H. Semanal
Tecnologia de Leites Sala de atendimento ao aluno - Sexta-feira 14:15 as 14:55h 0.6575
Pratica Profissional Orientada - Grupo 1 Sala de atendimento ao aluno - Sexta-feira 14:55 as 15:30h 0.23125
Pratica Profissional Orientada - Grupo 2 Sala de atendimento ao aluno - Sexta-feira 14:55 as 15:30h 0.23125
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Pratica Profissional Orientada - Grupo 4 Sala de atendimento ao aluno - Sexta-feira 14:55 as 15:30h 0.23125
0
TOTAL 1.5825
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Atividade (Projeto de Ensino, Monitoria, Regéncia, Orientacdo, etc.)

Detalhamento (nome do projeto ou nome do orientado ou

portaria ou turma ou ...) C.H. semanal
Colegiado Engenharia de Alimentos Engenharia de Alimentos 2
NDE - Engenharia de Alimentos Engenharia de Alimentos 2
Orientagdo de Estagios Tecnico em Alimentos 1.5
Orientagdo de Estagios Edervan Camilo e Andressa Soligo 2
Orientag¢do de Trabalho de Conclusdo de CURSO - TCC Engenharia de Alimentos 2
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L Situagdo (andamento das
Atividade Detalhamento (Nome do projeto, orientado, etc) atividades, publicacao de
; e resultados, etc) C.H. semanal
Embalagens, Conservacgdo e Ciéncia dos Alimentos Grupo de Pesquisa Ativo Grupo ativo 2
Avaliagdo das potencialidades da utilizag3o de leveduras
encapsuladas durante a fermentacio alcodlica para
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desenvolvimento de novos produtos fermentativos. 2
Desenvolvimento de folhas celuldsicas revestidas com
biopolimero possuindo agdo antimicrobiana e antioxidante
para uso como embalagem ativa em carne fresca, 2
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atendimento de alunos das
DESENVOLVIMENTO DE EMBALAGENS BIODEGRADAVEIS: escolas da regido via
ENSINO, PESQUISA E EXTENSAO.(FOMENTO EXTERNO) Coordenador visitagdo. 2
TOTAL 8
Observagoes:
3. ATIVIDADES DE EXTENSAO
_ : Situagdo (andamento das
Atividade Detalhamento (Nome do projeto, orientado, etc) atividades, publicagcao de
_ o : resultados, etc) C.H. semanal
O Projeto foi realizado no IFC com alunos da
Projeto Escola no Instituto comunidade externa finalizado 3.97




TOTAL 3.97
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4, ATIVIDADES DE ADMINISTRAGAO E REPRESENTACAO

Atividade Portaria/ano Inicio Término C.H.

Coordenagdo do Laboratdrio de Embalagens Portaria 462/2016 03/08/2016 |03/08/2018 4

Comissdo de Eventos do curso de Engenharia de Alimentos Portaria 214/2016 22/03/2016 |22/03/2017 1
TOTAL 5

Observagoes:
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6. INFORMACOES COMPLEMENTARES
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DISTRIBUICAO DA CARGA HORARIA
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Ensino i e Repres. e Formacgao
6.33 4,79 12.0825 8 3.97 5 40
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Gelatin-coated paper with antimicrobial and antioxidant effect for beef \!) CossMark

packaging
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ARTICLE INFO ABSTRACT

Article history:
Received 1 June 2016

In the present work, raw paper sheets were coated with biopolymeric solutions based on gelatin
crosslinked with transglutaminase enzyme, containing glycerol as plasticizer, and citric acid as
antimicrobial and antioxidant agent, for packaging beef. Thickness, grammage and bulk density analysis
have shown the effectiveness in forming the coating film, which was confirmed by morphological
analysis. The biopolymeric coating did not show improvement in mechanical properties, but the water

Received in revised form 16 January 2017
Accepted 18 January 2017
Available online 26 January 2017

Keywords: vapor permeability was significantly reduced while maintaining the original optical properties of the
Active packaging paper sheets, The beef packaged in the active papers shown a lower microbial population at the end of the
g::iir;‘r; four days of storage, and had greater stability to lipid oxidation during the entire period, The active papers
Citric acid sheets held the desirable red color and significantly lower pH values compared with beef packaged in the
Beef uncoated control paper. The coated papers sheets still acted positively to prevent the loss of moisture
from the beef to the environment,

© 2017 Elsevier Ltd. All rights reserved,

1. Introduction besides the fact that these materials improve the mechanical and

In recent years, the food distribution chain has shown great
changes which has stimulated industries and researchers to
concentrate their efforts in developing modern packaging systems.
The greatest challenges faced lie in the prolongation of the
durability of the packaged product while maintaining its desirable
consumption characteristics, as well as its nutritional quality and
microbiological safety. These packaging systems still need to meet
the urgent demands of sustainability in order to minimize the
environmental impacts caused by the sharp use of non-renewable
source materials.

To replace the petroleum-based packaging with more sustain-
able alternatives, natural materials and their derivatives have
drawn significant attention in recent years (Sirvi, Liimatainen,
Niinimaki, & Hormi, 2013). Paper and cellulosic-based derivatives
are green packaging materials due to their renewability, recycling
and biodegradability. However, for application in foods and for
safety reasons, the paper must be coated with fossil materials,

* Corresponding author.
E-mail address: mara@enqg.ufsc.br (M.G.N. Quadri).

htep:/fdx.dororg/10.1016/.1ps1.2017.01.009
2214-2894/© 2017 Elsevier Ltd. All rights reserved.

barrier properties (Zhang, Xiao, & Qian, 2014), which is required for
use as packaging. Biopolymers originating from renewable sources
have the potential to replace current synthetic paper coatings, as
they offer favorable environmental benefits of recycling and reuse
(Khwaldia, Basta, Aloui, & El-Saied, 2014).

Several biopolymers such as wheat gluten (Gastaldi, Chalier,
Guillemin, & Gontard, 2007), alginate and soy protein (Arfa,
Preziosi-Belloy, Chalier, & Gontard, 2007; Rhim, Lee, & Hong,
2006), modified starch (Arfa et al., 2007) and chitosan (Kjellgren,
Gallstedt, Engstrém, & Jarnstrom, 2006) have been used as raw
material to prepare coating solutions for paper for food packaging
purposes. Among the biomaterials used to prepare edible films and
coatings, gelatin has been extensively used due to its wide range of
functional characteristics such as excellent film-forming proper-
ties, high binding capability with water and emulsifying proper-
ties. In addition, its advantages include low cost, high availability,
biocompatibility and biodegradability capabilities (Wang, Liu, Ye,
Wang, & Li, 2015). Due to their hydrophilic character, films and
coatings based on gelatin have high water vapor permeability. As a
consequence, mechanical strength of gelatin films decreases when
in contact with high moisture content surfaces, which restricts
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durante a licenga a que se refere o caput deste artigo.

§ 4° A licenga para capacitagdo poderd ser utilizada integralmente para a elaboragéo de
dissertagdo de mestrado ou tese de doutorado, cujo objeto seja compativel com o plano
anual de capacitagdo da instituigdo.

."'
o
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(47) 3331-7800 / ifc@ifc.edu.br
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Neste sentido, tendo em vista que a documentagdo apresentada comprova que o(a)
servidor(a) participara de acéo de capacitagéo a distancia por meio dos cursos de “Meétodos de
Conservaciio de Alimentos”, “Microsoft Word 2007 - Intermediario” e “Introducio a
Informética”, com carga horaria total de 121 horas e, considerando que o(a) servidor(a)
preencheu, no periodo de 24/08/2010 a 23/08/2015, o 2° quinquénio de efetivo exercicio no cargo,
esta Diretoria de Gestdo de Pessoas entende que o(a) mesmo(a) estd apto(a) ao gozo de 30
(trinta) dias de Licencga para Capacitag&o no periodo de 01/08/2016 a 30/08/2016.

Outrossim, informamos que o(a) servidor(a) devera participar da agéo de capacitagéo por
ele(a) proposto(a), sendo vedada a mudanca, exceto por justificativa devidamente fundamentada
e concordancia da chefia imediata e da direg&o geral do Campus.

Por derradeiro, salientamos que ao final do periodo de afastamento fica o servidor(a)
obrigado(a) a apresentar o comprovante da participagdo na agéo de capacitagéo, sob pena de ter
descontados os dias correspondentes ao afastamento para capacitacao.

E o entendimento.

Encaminhe-se para ciéncia do interessado e apds para a elaboragdo da respectiva
portaria.

Blumenau (SC), 31 de maio de 2016.

uscinedysoit L

LUCIANE HIERERT MARCELO ALDAIR DE SOUZA
Coord. de Auxilics, Licencgas e Afastamentos Diretor de Gestdo de Pessoas
Portaria n°® 437, de 11/02/2016 Portaria n® 1.943, de 15/05/2016
DOU de 12/02/2016 DOU de 20/05/2016
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A Coordenagdo de Pesquisa, Pos-graduagéo e Inovagdo declara, para os
devidos fins, que a Professora FABIANA BORTOLINI FORALOSSO atua
como Coordenadora do Projeto de Pesquisa intitulado: “Avaliacdo das
potencialidades da utilizagdo de leveduras encapsuladas durante a
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para o desenvolvimento de novos produtos e processos fermentativos”.

O referido projeto se encontra registrado no Sistema de Cadastro de Pesquisa
da Pro-Reitoria de Pesquisa e Inovacao.

Orientado: Thais Caroline Zattera

Demais colaboradores envolvidos: Alvaro Vargas Junior, Nei Fronza, Rodrigo
Giovanni, Luis Boff, Eduardo Arceno, Tiago dos Santos Gongalves

Inicio: Julho de 2016
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Curso de Engenharia de Alimentos do IFC
campus Concordia recebe alunos do
Colégio CEM

¥ EVENTOS

No dia 21 de Outubro, o professor Nei Fronza ministrou uma palestra com
abordagem pratica sobre Conservagdo dos Alimentos para a turma da quinta
série do Ensino Fundamental do Colégio CEM, de Concérdia - SC. Pelo terceiro
ano consecutive, os alunos tiveram contato com as mais diferentes técnicas de
preservacdo de alimentos, como: embalagem a vicuo, defumagdo, secagem,
tratamento térmico, salga e uso de aditivos. O encontro é mais uma das agdes
de extensdo que o curso de Engenharia de Alimentos promove com a
comunidade local.
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PACKAGING

Gelatin-coated paper with antimicrobial and antioxidant effect for beef

packaging

@ CrossMark
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In the present work, raw paper sheets were coated with biopolymeric solutions based on gelatin
crosslinked with transglutaminase enzyme, containing glycerol as plasticizer, and citric acid as
antimicrobial and antioxidant agent, for packaging beef. Thickness, grammage and bulk density analysis
have shown the effectiveness in forming the coating film, which was confirmed by morphological
analysis. The biopolymeric coating did not show improvement in mechanical properties, but the water

Keywords: vapor permeability was significantly reduced while maintaining the original optical properties of the
Active packaging paper sheets. The beef packaged in the active papers shown a lower microbial population at the end of the
g;:’];::; four days of storage, and had greater stability to lipid oxidation during the entire period. The active papers
Citfie sad sheets held the desirable red color and significantly lower pH values compared with beef packaged in the
Beef uncoated control paper. The coated papers sheets still acted positively to prevent the loss of moisture

from the beef to the environment.

© 2017 Elsevier Ltd. All rights reserved,

1. Introduction

In recent years, the food distribution chain has shown great
changes which has stimulated industries and researchers to
concentrate their efforts in developing modern packaging systems.
The greatest challenges faced lie in the prolongation of the
durability of the packaged product while maintaining its desirable
consumption characteristics, as well as its nutritional quality and
microbiological safety. These packaging systems still need to meet
the urgent demands of sustainability in order to minimize the
environmental impacts caused by the sharp use of non-renewable
source materials.

To replace the petroleum-based packaging with more sustain-
able alternatives, natural materials and their derivatives have
drawn significant attention in recent years (Sirvié, Liimatainen,
Niinimdki, & Hormi, 2013), Paper and cellulosic-based derivatives
are green packaging materials due to their renewability, recycling
and biodegradability. However, for application in foods and for
safety reasons, the paper must be coated with fossil materials,

* Corresponding author.
E-mail address: mara®@enq.ufsc.br (M.G.N, Quadri).

http:/fdx.doi.org/10.1016/.fps1.2017.01.009
2214-2894(© 2017 Elsevier Ltd, All rights reserved.

besides the fact that these materials improve the mechanical and
barrier properties (Zhang, Xiao, & Qian, 2014), which is required for
use as packaging. Biopolymers originating from renewable sources
have the potential to replace current synthetic paper coatings, as
they offer favorable environmental benefits of recycling and reuse
(Khwaldia, Basta, Aloui, & El-Saied, 2014).

Several biopolymers such as wheat gluten (Gastaldi, Chalier,
Guillemin, & Gontard, 2007), alginate and soy protein (Arfa,
Preziosi-Belloy, Chalier, & Gontard, 2007; Rhim, Lee, & Hong,
2006), modified starch (Arfa et al., 2007) and chitosan (Kjellgren,
Gdllstedt, Engstrom, & Jarnstrém, 2006) have been used as raw
material to prepare coating solutions for paper for food packaging
purposes. Among the biomaterials used to prepare edible films and
coatings, gelatin has been extensively used due to its wide range of
functional characteristics such as excellent film-forming proper-
ties, high binding capability with water and emulsifying proper-
ties. In addition, its advantages include low cost, high availability,
biocompatibility and biodegradability capabilities (Wang, Liu, Ye,
Wang, & Li, 2015). Due to their hydrophilic character, films and
coatings based on gelatin have high water vapor permeability. As a
consequence, mechanical strength of gelatin films decreases when
in contact with high moisture content surfaces, which restricts
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