
pM concentrations of phenols in the incubation mixture. 

To make a  practical comparsion of the relative antioxidant 

potential of the wines, a  new criterion was defined: the phenol 

antioxidant index (PAOXI). This is determined by dividing 
the Folin phenol concentration (micromolar) by the IC50 in the 
same units. 

RESULTS 

There was a wide range of phenol concentrations in 
the wines analyzed as shown in Table 1. Within red 
wines the values varied from 9636 to 3581 pM (average 
6738 pM) as measured by the Folin method. The range 
was 690-366 pM (average 511 pM) for the white wines. 
The Bordeaux had the highest phenol content followed 
closely by the Petite Sirah. 

The results of the LDL oxidation study are shown in 
Table 1. There was little difference in antioxidant 
ability between the wines as measured at 3 pM. For a 
more accurate comparison the IC5,, was determined. The 
white wines were better antioxidants than the red wines 
as illustrated by comparing white Zinfandel and red 
Bordeaux in Figure 1. All of the wines were better 
antioxidants at 3 pM than the pure antioxidant vitamins 
C and E. Red wine has a PAOXI which varied from a 
high of 3706 to 1497. White wines ranged from 575 to 
183. The PAOXI of red wines averaged 1917 and of 
white wines 335. 
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