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The shelf-life of foods is affected by several aspects, mainly chemical and microbial events, resulting in a 

c 
preservatives by bioactive compounds without the use of complex chemical synthesis and toxic materials. 
However, this replacement is a challenge due to their low chemical stability, off-flavor, low solubility, and 
short-term effectiveness. Natural emulsions stabilized by chitosan/gelatin gel (CG) could overcome these 
limitations. In this study, chitosan/gelatin/pequi oil emulsions (CGPO) were developed in different oil 
concentrations. The samples were characterized according to their thermal stability by thermogravimetry, 
and the lowest levels of water absorbed in the emulsions containing pequi oil were an indicative of its 
interaction with the polymeric network. Rheological deformation tests of the emulsions determined their 
linear viscoelastic region (LVR). All emulsions were more elastic than viscous (G'> G'') and the increase 

 
function of temperature, and the presence of pequi oil in higher concentrations led to lower gelation 
temperatures. Flow tests indicated that all the samples showed pseudoplastic behavior and the addition 
of pequi oil increased their viscosity. Finally, minimum inhibitory concentration (MIC) and minimum 
bactericidal concentration (MBC) were performed against Staphylococcus aureus and Salmonella 
enterica Enteritidis. CG gel inhibited the bacteria growth, showing MIC and MBC values of 31.2 for S. 
aureus and 62.5 µg mL 1 for S. Enteriditis. Pequi oil was not able to inhibit the bacteria at the tested 
concentrations. However, antimicrobial activity of CGPO emulsions against S. aureus surpassed that of 
chitosan/gelatin gel, suggesting synergism. These results offer a strategy for the development and 
application of emulsions containing natural compounds, allowing the conduction of new tests that 
disclosure their potential action as food coatings. 
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