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Brazilian Cerrado represents a great font of the biodiversity found in this country 
and their resources are use in medicine, food and biotechnology. About their 
plants, the fruits are consumed largely by the regional population and have 
exported for others regions.  Hancornia speciosa (Apocynaceae), was used in this 
work for study of nutritional and biochemical characterization. It was found that H. 
speciosa has in their seeds, 4.46% of lipids, 8.58% of humidity and 0.69% of 
ashes. In the pulp of this fruit was observed 2.08% of lipids, 8.51% of humidity and 
1.74% of ashes. The seeds have eight times more proteins that have the pulp.  It 
was found 36.18 U mg-1 of peroxidase in the seeds but the pulp did not have 
peroxidase activity. However, polyphenoloxidase activity was found for all the 
samples. Proteases were detected both in the seeds and in the pulp. The major 
enzyme activity was found for amylases (372.8 U mg-1 in the seeds and 5,507.03 
U mg-1 in the pulp). Trypsin inhibitor was found just in the pulp (114.12 U mg-1) and 
polyphenols were observed for both samples. This study appoints to the relevance 
of know what these plants can offer for biotechnological applications and how to 
obtain them with no reduction of the biodiversity.   
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