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To identify and quantify volatile compounds present in the alcoholic fermented juice of cagaita.

 The alcoholic fermentation of cagaita resulted mainly in ethanol production, accompanied by other volatiles that

enhance the aroma complexity.

 These findings highlight the potential of cagaita as a raw material for the production of fermented beverages with

unique sensory attributes.
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Ethanol was the predominant compound,

representing approximately 89% of the volatile

profile, followed by CO₂ and phenylethyl alcohol,

both contributing to the sensory and aromatic

characteristics of the beverage.

89.08%

Alcoholic fermentation represents a valuable alternative to utilize this raw material, generating products 

with distinct sensory attributes and added market value.

The identification of volatile compounds formed during fermentation is essential to understand the

aromatic profile of the final beverage.Such information contributes to product optimization, consumer

acceptance, and the development of high-quality fermented drinks from native Brazilian fruits.

 Native fruit from the Brazilian Cerrado with great potential for food innovation.It is rich in sugars and

bioactive compounds, making it suitable for the production of fermented beverages.
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