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Centesimal and mineral analysis of native wild strawberries from southern of Brazil
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he wild strawberry (Rubus rosifolius Sm. - Rosaceae) also popularly known as red-mulberry or mad-blackberry, is widely

distributed throughout the southern region of Brazil, occurring in roadsides, pastures, barns and vacant lots. Information about
these are edible fruit are scarce in literature, but essential to disseminate their use. The objective of this study is to evaluate the
moisture content, protein, fiber, carbohydrates, lipids, ash and minerals of the wild strawberries harvest from the Vale do Taquari
region. The methodology used was the collection of ripe fruit of several individuals in the municipality of Teutdnia (RS, Brazil). The
moisture and ash analysis was performed by gravimetric methods, and fiber digestion-by gravimetric method. The lipid analysis was
performed by extraction with hexane and crude protein by Kjeldahl method. The glycidic fraction was determined by difference.
To analyze the mineral content, the methodology used was atomic absorption flame for zinc and atomic emission for magnesium,
potassium, sodium and iron. The results show that wild strawberries have 85.17% moisture, 3.89% ash (dry basis) 33.48% crude
fiber (dry basis), 4.34% lipid (dry basis), 9.93% protein (dry basis) and 12.14% of carbohydrate (dry basis). Regarding the analysis of
minerals, the fruits show rich in iron with a concentration of 7.14 mg/100 g dry weight basis, potassium at a concentration of 1.3%
(dry basis), sodium with a concentration of 15.31 mg/100 g dry basis, and zinc with a concentration of 2.14 mg/100 g dry basis. The
magnesium content was below the detection limit. Thus, it is concluded that wild strawberries are rich sources of fiber, healthy diet-
related food component, in addition to presenting important mineral concentrations, especially sodium, iron and zinc.
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