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Red wines contain a large number of phytochemicals with 

health benefits and promoting effects, which are redox active 

species that can also be oxidized and reduced at electrodes  
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The purpose of this research was to 

assess the potential of electrochemical  

techniques at modified SPC electrodes 

for the quantification of phenolic 

compounds from wines 
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A modified electrode was constructed simply by modification of a CoPc-SPC electrode 

with Tyrosinase resulting  a good catalytic activity toward the oxidation of galic acid. 

The modified electrode was used for electroanalytical determination of the concentration 

of polyphenols expressed as gallic acid equivalents (GAE) in different white and red wine 

varieties. 

Therefore, the proposed modified electrode presents a fast and simple method for 

estimation of the content of total polyphenols of wines. 

The modified Ty/CoPc-SPC sensor was used for the analysis of wines after a pre-treatment 

step (ultrasounds) in order to minimize the influence of sulphur dioxide.  

A good correlation was obtained between 

the wine phenolic content and the 

antioxidant activity of wines estimated by 

the DPPH spectrophotometric method 
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The biosensor gave good results when 

employed for wine analysis, showing a 

good agreement with the 

spectrophotometric measurements by 

Folin-Ciocalteu method, the official 

method for polyphenols’ analysis in wine.  


