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ARTICLE INFO ABSTRACT

Article history: The antioxidant activity and the phenolic compositicn (total polypheneis, phenolic acids and
Received 18 February 2008 hydrolyzable tannins} of Portuguese brandies were analyzed with regard to the kind of wood (chestnut
Received in revised form and Limousin oak), the barrels toasting leve] (light, medium and heavy), and the ageing time {first 4
28 June 2008 years of ageing). In the experimental conditions, the botanical species affects significantly the

Accepted 3 July 2008 antioxidant activity of the brandies. Those aged in chestnut wood present higher antioxidant activity

than those aged in Limousin oak, which confirms the remarkable quality of the former. The antioxidant
Keywords: B activity of the aged brandies is not significantly influenced by the wood toasting level, owing to the
Antimxidant activity strong variability induced by this cooperage operation, During the ageing period, the antioxidant
:};::";'ri;;?::n“”ds activity of the brandies undergoes a highly significant increase. The most significant correlations

berween antioxidant activity and phenolic composition of brandies were found for phenclic acids,

Botanical species A ’ ) 1 P
Toasting level mainly for gallic acid and ellagic acid.
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