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SUMMARY 
 
The influence of some technological variables on the evolution of the antioxidant capacity of 
ready-to-drink coffee brews was investigated. Results indicated that, depending on the 
roasting degree as well as on the packaging conditions adopted, redox reactions, which can 
take place during storage, are responsible for significant changes in the overall antioxidant 
capacity of the product. Results suggested that these reactions may be attributed to a further 
development of the Maillard reaction as a consequence of the extraction and solubilisation of 
reactants during the beverage production. Appropriate packaging and storage conditions able 
to preserve or enhance the intrinsic antioxidant capacity of the beverages were singled out. 
 


