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Abstract

Total phenol content in wine plays an importantrole in astringency, bitterness, colour and
other physical sensations. Therefore, this determination is a common analytical practice

in the agrifood industry, specially, in the wine industry. The most frequently
spectrophotometric method used is the Folin-Ciocalteu (FC)method.In fact, in wine cellars,
the determination of total phenol content in frequently carried out using this method, that
is also highly recommended by most of the wine legislation (OIV, CEE). The present work
presents the development of a methodology for the determination of the total phenol
content in wines based on the FC method in a flow injection analysis platform. In the
developed method, a linear relationship, A -0.012 +0.001) (gallic acid;+0.005 + 0.007, up
to 80 mg/L was possible to establish, with low limits of detection and quantification, 2.1
and 7.0 mg/L, respectively. A low consumption of sample and reagents was also obtained,
with a determination rate of 31 per hour. The proposed method was used to quantify the

total phenol content in red table wine samples and the results obtained were in good
agreement with the ones from the reference method and from the recovery studies.
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