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Low Molecular Weight Polyphenols in Cork of Quercus suber
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Low molecular weight polyphenols were studied by HPLC in samples of cork from different trees of
Spanish Quercus suber and at different industrial processing stages. Gallic, protocatechuic, vanillic,
caffeic, ferulic, and ellagic acids; protocatechuic, vanillic, coniferylic, and sinapic aldehydes, and
aesculetin and scopoletin were identified and quantified. Ellagic acid was the main component in
all of the samples, followed by the rest of the phenolic acids, which had very much lower
concentrations. Four components, caffeic, ferulic, and protocatechuic acids and vanillin, were selected
as those that provided the greatest differences among the trees studied. In relation to the four
industrial processing stages considered, marked differences were observed between the first two
stages, stripping and first rest, and the stages after boiling. In this case, the discriminant variables
were coniferaldehyde, sinapaldehyde, and ellagic acid.
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INTRODUCTION

The use of cork stoppers made of reproduction bark
of cork oak (Quercus suber) for the closure of wine
bottles has been widely studied as far as the techno-
logical problems related to the physical properties of this
material are concerned (Jung and Hamatscheck, 1992;
Casey, 1994). Moreover, the affect of cork microorgan-
isms on changes in wine flavors has been also evaluated
(Sponholz and Muno, 1994).

Different components can be extracted from cork
when it is macerated in acqueous—alcoholic solution.
These cork components can migrate into wine after
bottling and modify the wine properties. Some of them
are volatile compounds, such as hydrocarbons, alcohols,
acids, aldehydes, and ketones (Mazzoleni et al., 1994),
and they can be responsible for odors and flavors in wine
(Boidron et al., 1984; Rigaud et al., 1984; Simpson, 1990;
Valade et al., 1993).

However, very little information is available on the
phenolic composition of cork from Q. suber, although
this group of components can also be extracted by
hydroalcoholic solutions and by wine; thus they must
be considered in the cork—wine interactions. Some
studies have provided total contents of polymeric polyphe-
nols, such as lignins and tannins (Pereira, 1979, 1988).
Concerning low molecular weight polyphenols, ferulic,
sinapic, and 4-hydroxy-2-methoxybenzoic acids and
dihydroconiferol have been described as constituents of
suberin, a characteristic structural polymer of the walls
of cork cells (Zimmermann et al., 1985; Agullo and
Seoane, 1982; Garcia-Vallejo et al., 1997). But, to our
knowledge, no information has been published on free
low molecular weight polyphenols in cork.

With this work, we begin the study of the polyphenolic
composition of cork and the valuation of its variability
throughout industrial processing. The free low molec-
ular weight polyphenols are analyzed in planks from
reproduction cork of three different trees after each
stage of the first industrial processing: from stripping
at the stopper factory to the plank sending.
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EXPERIMENTAL PROCEDURE

Samples. Reprodution cork planks were collected from
three trees (A, B, and C) grown in Constantina, located in the
northern mountains of the Seville province (Spain): three
planks from tree A and one plank from trees B and C. Three
pieces (20 x 20 cm?) from each plank were randomly selected
immediately after each stage of the industrial processing was
completed.

The following stages were considered:

(a) Stripping: separation of the cork plank from the tree
stem.

(b) Rest or “maturation” stage: From the time of stripping
until the boiling process, the cork planks remained piled in
the field or in the factory, for 5 months.

(c1) After boiling and open air rest: The planks were boiled
in water for 1 h in order to soften, clean, and disinfect them.
After boiling, the planks were piled and dried in the open air
for 2 weeks.

(c2) After boiling and storeroom rest: The boiling process
was carried out as described before, but the 2 weeks’ rest was
inside a storeroom, where a high relative humidity (80—100%)
atmosphere is maintained. During this period, microorgan-
isms proliferate over the plank surface.

Standards. Reference compounds were purchased from
Fluka Chimie AG (Buchs, Switzerland): gallic and caffeic
acids, aesculetin, and scopoletin. Aldrich Chimie (Neu-Ulm,
Germany): protocatechuic, vanillic, sinapic, and ferulic acids,
syringaldehyde, and coniferaldehyde. Apin Chemicals Ltd.
(Abingdon, Oxon, U.K.): ellagic acid. Merck (Darmstadt,
Germany): vanillin. Sigma Chemical Company (St. Louis,
MO, U.S.A)): protocatechuic aldehyde.

Extraction. Cork samples, free of outer bark, were ground
and sieved (0.5—1 mm particle size), and 2 g of the samples
was extracted with 150 mL of MeOH—H,0O (80:20) at room
temperature for 24 h. The suspension was filtered, and MeOH
was removed by vacuum distillation. The aqueous solution
(solution 1) was extracted with Et,O. The dried Et,O extract
was redissolved in MeOH and analyzed by HPLC (Conde,
1994; Conde et al., 1995a,b, 1996; Fernandez de Simon et al.,
19964a,b).

Total Phenol Contents. In solution I, total phenol
contents were determined according to the method of Folin—
Ciocalteu (Singleton and Rossi, 1965), using gallic acid as
standard.

Polyphenol Identification. Identifications were carried
out by comparing the UV spectra and the chromatographic
behavior (HPLC) of the unknown compounds with those of
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Table 1. Extraction Yields and Total Phenol Contents of Cork Extracts from Trees A, B, and C of Q. suber
A2 Ba ca globalP
average CcVv average CcVv average Ccv average CcVv
total extracts (mg/g) 56.4 18 40.5 14 65.3 20 54.6 19
ether extracts (mg/g) 11.9 27 8.3 27 13.9 23 11.5 27
total phenols (mg/g)© 4.0 80 4.8 61 6.9 60 4.8 73

a Average and coefficient of variation (CV) were calculated for 29 samples in A, for 12 in B, and for 11 in C. ® Average and CV were

calculated for all 52 samples. ¢ Expressed in gallic acid; gallic acid molar absorbance is 22.3 x 103.

Table 2. Extraction Yields and Total Phenol Contents of Extracts from Corks of Q. suber in Different Industrial

Processing Stages

stripping? first rest? after boiling—open air rest?  after boiling—storeroom rest? global®
average CV average CV average CcVv average cv average CV
total extracts (mg/g) 58.7 26 50.5 17 58.6 25 50.1 21 54.6 23
ether extracts (mg/g) 12.0 40 12.1 15 10.4 31 114 32 11.5 31
total phenols (mg/g)¢ 58 3.2 38 35 60 9.9 23 4.8 73

a Average and coefficient of variation (CV) were calculated for 15 samples in the stripping stage, for 12 in the first rest, for 12 after
boiling with open air rest, and for 13 after boiling with storeroom rest. ® Average and CV were calculated for all 52 samples. ¢ Expressed

in gallic acid; gallic acid molar absorbance is 22.3 x 103.

Table 3. HPLC Quantitative Evaluation of Low Molecular Weight Polyphenols (ug/g Related to Dry Cork) in the Ether

Extracts of Cork from Trees A, B, and C of Q. suber

A2 Ba ca globalb

average Ccv average CcVv average Ccv average Ccv
gallic acid 221 45 12.6 72 15.2 91 18.3 59
protocatechuic acid 64.8 78 22.7 111 375 103 48.8 89
protocatechuic aldehyde 9.5 68 7.5 929 5.2 113 8.1 82
aesculetin 7.3 32 6.2 36 9.3 35 7.5 34
vanillic acid 23.1 34 311 47 33.7 37 27.4 39
caffeic acid 9.0 73 11.6 57 19.8 58 12.1 66
vanillin 15.5 96 16.9 109 16.8 167 16.1 120
scopoletin 15.7 34 8.7 84 9.5 88 12.7 52
ferulic acid 7.4 65 18.5 82 10.6 52 10.7 79
coniferaldehyde 114 45 12.5 64 9.6 60 11.2 54
sinapaldehyde® 5.0 43 4.4 78 3.7 68 4.5 56
ellagic acid 223.0 60 162.5 69 307.0 68 228.4 66

a Average and coefficient of variation (CV) were calculated for 29 samples in A, for 12 in B, and for 11 in C. ® Average and CV were

calculated for all 52 samples. ¢ Expressed as sinapic acid.

standards and literature data. Some identifications were
confirmed by GC—MS.

HPLC. HPLC analyses were carried out with a chromato-
graph equipped with a diode array detector. The column used
was a Hypersil ODS (200 x 4 mm i.d.), protected with a
precolumn of the same material. Two solvents were employed
for elution, A [MeOH—H3PO,4 (999:1)] and B [H,O—H3PO, (999:
1)]. The gradient profile was 0—40 min, 20—100% A; 40—45
min, 100% A (isocratic). The flow rate was 1 mL min~?, and
the temperature of the chromatographic oven was 30 °C.
Detection was carried out at 325 nm with a bandwidth of 150
nm (Conde et al., 1995b).

GC—MS. A gas chromatograph fitted with an El-mass
selective detector and a capillary column (methylsilicone, 12
m x 0.22 mm i.d., 0.33 um film thickness) was used. Carrier
gas was He at 1 mL min~—t. Oven temperature was 75—325
°C at 10 °C min~. Injector and detector temperatures were
300 and 335 °C, respectively (Conde, 1994).

Quantitative Determination of Polyphenolic Com-
pounds. Quantitative determinations were made using the
external standard method with the available commercial
standards, except for sinapaldehyde which was expressed as
sinapic acid.

Statistical Analysis. Data were analyzed using the BMDP
package. Univariate analysis (BMDP P7D) and stepwise
discriminant analysis (BMDP P7M) were carried out. Average
values, standard deviations, and coefficients of variation were
calculated, by univariate analysis, using a single-variable
model. The pairwise T-test was also carried out in order to
determine the significance levels of the differences of all the
variables grouped by stages or trees. In stepwise discriminant
analysis, the variables used in computing the linear classifica-
tion functions are chosen in a stepwise manner (Jennrich and

Sampson, 1985). Both forward and backward selection of
variables was possible; at each step, the variable that adds
the most of separation of the groups is entered into (or the
variable that adds the least is removed from) the discriminant
function. The graphical representation of the projections of
the points on the two principal canonical axes indicates the
statistical distances among the groups.

RESULTS AND DISCUSSION

The results of the extraction yields and total phenol
contents are shown in Tables 1 and 2 for the cork
extracts classified according to trees A, B, and C and
according to the different industrial processing stages,
respectively. It must be considered that MeOH—H,0
(80:20) extracts (total extracts) and ether extracts
consist not only of phenolic compounds but also of some
of the main low polar components of cork, such as waxes,
partially extracted with MeOH—H,0 (80:20). In fact,
when we assayed the cleaning of a cork sample with
CHCIj; or petroleum ether (24 h, at room temperature)
before MeOH—H,0 extraction, the MeOH—H,0 extracts
were significantly smaller (4.11% and 4.19%, respec-
tively) than those obtained for the same sample without
cleaning (9.77%). However, the HPLC analysis of the
CHCI; and petroleum ether extracts revealed that they
contained significant amounts of the low molecular
weight polyphenols. In addition, the waxes can be
clearly distinguished, because they are eluted at reten-
tion times much higher than those of phenolic com-
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Table 4. HPLC Quantitative Evaluation of Low Molecular Weight Polyphenols (ug/g Related to Dry Cork) in the Ether
Extracts from Corks of Q. suber in Different Industrial Processing Stages

stripping? first rest? after boiling—open air rest®  after boiling—storeroom rest? global®

average CV average CV average CcVv average CcVv average CV
gallic acid 13.2 55 9.9 59 28.4 38 22.6 49 183 49
protocatechuic acid 23.3 100 12.9 113 81.4 63 81.1 50 48.8 71
protocatechuic aldehyde 2.8 118 2.8 104 12.8 41 14.5 27 8.1 49
aesculetin 7.0 27 7.3 55 9.1 18 6.8 36 7.5 35
vanillic acid 30.1 28 31.0 40 19.7 21 28.0 57 274 40
caffeic acid 13.8 64 15.0 80 3.6 53 15.3 29 12.1 65
vanillin 20 131 35 116 29.3 49 32.0 67 16.1 81
scopoletin 10.5 77 9.3 71 18.1 17 13.3 55 12.7 53
ferulic acid 10.0 69 9.2 65 6.1 37 17.2 85 10.7 82
coniferaldehyde 6.3 28 6.4 27 15.3 21 17.6 28 11.2 28
sinapaldehyde® 5.0 22 4.3 16 7.4 21 15 155 4.5 34
ellagic acid 235.6 41 82.5 55 285.0 67 302.6 53 228.4 59

a Average and coefficient of variation (CV) were calculated for 15 samples in the stripping stage, for 12 in the first rest, for 12 after
boiling with open air rest, and for 13 after boiling with storeroom rest. ® Average and CV were calculated for all 52 samples of the different
industrial processing stages considered. ¢ Expressed as sinapic acid.

Table 5. Significance Levels of Pairwise T-Tests of All the Components Grouped by Stages and Trees (Variances Are

Not Assumed To Be Equal)?

component

gallic protocatechuic protocatechuic

factor acid acid aldehyde aesculetin

group

vanil

acid

ferulic
acid

lic caffeic
acid

conifer- sinap-
aldehyde aldehyde

ellagic

vanillin scopoletin acid

stage avsb
avscl
avsc2

ok

Fk

Fkk Fk

bvscl
b vs c2

clvsc2

* Fk

AvsB
AvsC

BvsC

tree

*

ok

Fkk
Fk *k

*k

Fk Kkk

*k *k

aa = stripping; b = first rest; c1 = after boiling with open air rest; c2 = after boiling with storeroom rest. *** 0.1% significance; ** 1%
significance; * 5% significance; —10% significance; no symbol indicates >10% significance.
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Figure 1. HPLC chromatogram of the ether extracts from Quercus suber cork. Detection at 325 + 75 nm. 1, Gallic acid; 2,
protocatechuic acid; 3, protocatechuic aldehyde; 4, aesculetin; 5, vanillic acid; 6, caffeic acid; 7, vanillin; 8, scopoletin; 9, ferulic

acid; 10, coniferaldehyde; 11, sinapaldehyde; 12, ellagic acid.

pounds. Therefore, we did not clean the waxes off before
the MeOH—H,0 extraction.

As can be seen in Table 1, the total extract values
allow us to differentiate trees C, A, and B. However,
although the average values of the ether extracts
decreased in the same way that those of total extracts
did (C > A > B), there were no significant differences
between ether extract values for A and C, but both were
different from the values for B. The average value of
total phenol contents in cork extracts of C was again

the highest, but we must emphasize the important
coefficients of variation of this variable in all the trees
and, therefore, the absence of significant differences
among them. Considering the different industrial pro-
cessing stages (Table 2), there were significant differ-
ences neither in MeOH—H,0 extracts nor in ether
extracts. In relation to total phenol contents, there was
a tendency for the average values to increase throughout
the industrial processing stages, smooth at the first
three stages but very radical at the storeroom rest stage.
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Figure 2. Stepwise discriminant analysis of low molecular polyphenols. Projections of the points of each tree on the two principal
canonical axes. 1, 2, and 3 refer to the group centroids of trees A, B, and C, respectively.

There were no significant differences among the first
three stages, however, but only the samples at c2 stage
showed strong differences respect to those of the other
three processing stages. Because this increase was not
assocciated with the total extracts, it could be explained
if possible partial degradation of lignins and tannins by
the microorganisms that grew on the cork surface
during the storeroom rest was considered. In this way,
the breaking of the intramolecular linkage of these
polymers would result in an increase of the quantity of
free hydroxyl groups susceptible to reaction with the
Folin—Ciocalteu reagent.

In the ether fractions of the cork extracts, the HPLC
analysis revealed the presence of the following
components: gallic, protocatechuic, vanillic, caffeic,
ferulic, and ellagic acids; protocatechuic, vanillic, co-
niferilic, and sinapic aldehydes and the coumarins,
aesculetin and scopoletin. As mentioned above, ferulic
acid is the only component that has been previously
described as constituent of the suberin polymer. How-
ever, in woods of other Quercus species, it has been
described the presence of these phenolic acids and
aldehydes and coumarins (Black et al., 1953; Pearl et
al., 1958; Guymon and Crowell, 1968; Chen, 1970;
Seikel et al., 1971; Joseph and Marche, 1972; Miller et
al., 1992; Fernandez de Simon et al., 1996a,b), with the
exception of protocatechuic aldehyde. Moreover, siringic
acid and aldehyde, also present in woods of other
Quercus species, were not detected in the samples of
cork that were analyzed in this investigation.

The HPLC quantitative evaluations of the low mo-
lecular weight polyphenols in the ether soluble fractions
of the cork samples are gathered in Tables 3 and 4 for
trees A, B, and C and for the different industrial
processing stages, respectively. Table 5 includes the
results of the significance levels of pairwise T-test of
all the components grouped by stage or by tree. Com-
ponents are arranged according to their retention times
in the chromatogram (Figure 1).

Phenolic acids were the most abundant low molecular
weight polyphenols in cork. Considering the global
average values, the main component of this group was
ellagic acid, followed in decreasing order of abundance
by protocatechuic, vanillic, and gallic acids. Both cin-
namic acids (ferulic and caffeic) showed lower concen-
trations. Protocatechuic and ferulic acids presented the
highest global coefficients of variation, which means
that their concentrations were the most variable among
those components identified in the ether soluble frac-
tions of cork extracts. Benzoic and cinnamic aldehydes
and coumarins were minor components, and the coef-
ficients of variation of vanillin and protocatechuic
aldehyde (mainly when samples are grouped by tree)
were extremely high.

Considering the differences in composition among
trees, it can be pointed out that the only components
which did not present significant differences among
trees are the four phenolic aldehydes analyzed: proto-
catechuic aldehyde, vanillin, coniferaldehyde, and si-
napaldehyde, and ellagic acid (Table 5). The remaining
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Figure 3. Stepwise discriminant analysis of low molecular polyphenols. Projections of the points of each industrial processing
stages on the two principal canonical axes. A, stripping; B, first rest; C, after boiling with open air rest; D, after boiling with
storeroom rest. 1, 2, 3, and 4 are the group centroids for each stage, respectively.

phenolic acids and coumarins did not show a unique
pattern of relative concentrations in the three trees. In
addition, there were important differences in polyphe-
nolic composition when the different samples of each
individual tree were considered (Table 3). This concen-
tration variability was especially pronounced for pro-
tocatechuic acid and aldehyde, vanillin, and ferulic acid,
with coefficients of variation even over 100. In the
stepwise discriminant analysis among trees, considering
the contents of these low molecular weight polyphenols
to be variables, four components were selected as those
that provided the greatest discrimination among trees,
caffeic acid, ferulic acid, protocatechuic acid, and vanil-
lin, and the mathematical model that resulted explained
100% of the total dispersion. Figure 2 is a graphical
representation of the projections of the points of each
group on the two principal canonical axes, originated
at the end of the statistical process. Group centroids
were clearly separated in this figure, but the three sets
of points overlapped, although those of B were the most
distant.

In relation to the variation of the low molecular
weight polyphenol contents throughout the industrial
processing stages that were considered (Table 4), im-
portant differences were detected between the two first
stages, stripping and first rest, on one side, and the two
later stages, after boiling—open air rest and after
boiling—storeroom rest, on the other. The two first
stages showed significant differences only in the con-

tents of ellagic acid, while the two latter showed
differences in the contents of caffeic acid and sinapal-
dehyde (Table 5). The main components were ellagic
acid > vanillic acid > protocatechuic acid, in stripping
and first rest (stages a and b), and ellagic acid >
protocatechuic acid > vanillin, in the two types of rest
after boiling (stages c1 and c2). Moreover, in these two
latter stages, there was a significant increase in the
average contents of ellagic, protocatechuic, and gallic
acids and protocatechuic aldehyde, vanillin, and conifer-
aldehyde. After boiling, there was a surprising decrease
in vanillic, caffeic, and ferulic acids in the open air rest,
if compared with values obtained after the storeroom
rest, but these differences were only significant in the
case of caffeic acid. There was also an important
variability among samples at each one of the stages,
very marked for protocatechuic acid and aldehyde and
vanillin in the two first stages and for sinapaldehyde
after boiling with storeroom rest. The graphical rep-
resentation of the results of the discriminant analysis,
considering the different stages (Figure 3), confirms that
explained above. The set of points of stripping and first
rest (stages a and b) were completely overlapped and,
also, separated from those of each of the stages c1 and
c2. Distances between centroids are much greater here
than in Figure 2. In this case, the variables selected
were coniferaldehyde, sinapaldehyde, and ellagic acid.
It is to be stated that none of these variables was
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selected when analyzing the tree factor. The math-
ematical model also accounted for the 100% of the total
dispersion.

The results indicate that Q. suber cork contains a
variety of low molecular weight phenolic components,
most of them described in wine. The content variability
of these compounds observed in samples analyzed was
very high, which is in agreement with previous studies
on polyphenolic composition of wood and bark from
other Quercus species, because the age of the tree and
the distance of the samples from the base of the tree
can also influence the composition of the extractable
polyphenols (Fernandez de Simon et al., 1996a,b).
Moreover, the interactions of these aromatic components
with wine can be very complex. For some components,
such as vanillin, these interactions have been studied,
but for other components, whose concentrations in cork
are high and affected by the industrial processing
(ellagic, gallic, and protocatechuic acids, protocatechuic
aldehyde, and coniferaldehyde) the interactions are
unknown. So, the knowledge of the polyphenolic com-
position of the cork should be considered when improv-
ing the industrial processing of cork and studying the
cork—wine relationship and the in-bottle wine evolution.

ABBREVIATIONS USED

HPLC, high-performance liquid chromatography; GC—
MS, gas chromatography—mass spectrometry; MeOH,
methanol.

ACKNOWLEDGMENT

We are grateful to Mrs. M. L. Caceres and Mr. F.
Gonzalez for help in sample preparation.

LITERATURE CITED

Agullo, C.; Seoane, E. Hydrogenolysis of cork suberin by
lithium borohydride. Free carboxyl groups. An. Quim. 1982,
78C, 389—393.

Black, R. A.; Rosen, A. A.; Adams, S. L. The chromatographic
separation of hardwood extractive components giving color
reactions with phloroglucinol. 3. Am. Chem. Soc. 1953, 75,
5344—5346.

Boidron, J. N.; Lefebvre, A.; Riboulet, J. M.; Ribereau-Gayon,
P. Volatile compounds susceptible to be transferred to wine
from corks. Sci. Aliments 1984, 4, 809—816.

Casey, J. A. Is cork a good seal for wine? Aust. Grapegrower
Winemaker 1994, 372 (37), 39—41.

Chen, C. L. Constituents of Quercus rubra. Phytochemistry
1970, 9, 1149.

Conde, E. Contribution to the knowledge on polyphenolic
composition of wood, bark and leaves of Eucalyptus cam-
aldulensis,E. globulus and E. rudis. Ph.D. Dissertation,
Universidad Complutense, Madrid, Spain, 1994.

Conde, E.; Cadahia, E.; Garcia-Vallejo, M. C.; Fernandez de
Simoén, M. B. Polyphenolic composition of wood extracts from
Eucalyptus camaldulensis, E. globulus and E. rudis. Holz-
forschung 1995a, 49, 411—-417.

Conde, E.; Cadahia, E.; Garcia-Vallejo, M. C. HPLC analysis
of flavonoids and phenolic acids and aldehydes in Eucalyptus
spp. Chromatographia 1995b, 41, 657—660.

Conde, E.; Cadahia, E.; Diez-Barra, R., Garcia-Vallejo, M. C.
Polyphenolic composition of bark extracts from Eucalyptus
camaldulensis, E. globulus and E. rudis. Holz Roh- Werkst.
1996, 54, 175—181.

Conde et al.

Fernandez de Simodn, B.; Cadahia, E.; Conde, E.; Garcia-
Vallejo, M. C. Low molecular weight phenolic compounds
in Spanish oakwoods. J. Agric. Food Chem. 1996a, 44,
1507—-1511.

Fernandez de Simon, B.; Conde E.; Cadahia, E.; Garcia-Vallejo,
M. C. Low molecular weight phenolic compounds in Spanish,
French and American oak. J. Sci. Technol. Tonnellerie
1996b, 2, 13—23.

Garcia-Vallejo, M. C.; Conde, E.; Cadahia, E.; Fernandez de
Simoén, B. Suberin composition of reproduction cork from
Quercus suber. Holzforschung 1997, 51, 219-224.

Guymon, J. F.; Crowell, E. A. Separation of vanillin, syrin-
galdehyde, and other aromatic compounds in the extracts
of French and American oak woods by brandy and agueous
solutions. Qual. Plant. Mater. Veg. 1968, 12, 320.

Jennhrich, R.; Sampson, P. P7M. Stepwise Discriminant
analysis. In BMDP Statistical Software; Dixon, W. J. Ed.;
University California Press: Berkeley, 1985; p 519.

Joseph, E.; Marche, M. Contribution to the study of cognac
ageing, identification of scopoletin, aesculetin, f-methylum-
belliferone, aesculin and scopolin, heterosides coming from
the wood. Connais. Vigne Vin 1972, 6, 273—330.

Jung, R.; Hamatscheck, J. Structure and characteristics of
natural cork in relation to its use as closure material for
bottles. Wein-Wiss. 1992, 47 (2), 226—234.

Mazzoleni, V.; Caldentey, P.; Careri, M.; Mangia, A.; Cola-
grande, O. Volatile components of cork used for production
of wine stoppers. Am. J. Enol. Vitic. 1994, 45 (4), 401—406.

Miller, D. P.; Howell, G. S.; Michaelis, C. S.; Dickmann, D. I.
The content of phenolic acid and aldehyde flavor components
of white oak as affected by site and species. Am. J. Enol.
Vitic. 1992, 43 (4), 333—338.

Pearl, J. A.; Beyer, D. L.; Johnson, B.; Wilkinson, S. Alkaline
hydrolysis of representative hardwoods. Tappi 1957, 40,
374—378.

Pereira, H. Chemical composition of cork. Present state of
knowledge. Cortica 1979, 483, 259—264.

Pereira, H. Chemical composition and variability of cork from
Quercus suber. Wood Sci.Technol. 1988, 22, 211—-218.

Rigaud, J.; Issanchou, S.; Sarris, J.; Langlois, D. Effect of
volatiles from cork on “cork taint” of wines. Sci. Aliments
1984, 4, 81—-93.

Seikel, M. K.; Hostettler, F. D.; Niemann, G. J. Phenolics of
Quercus rubra wood. Phytochemistry 1971, 10, 2249—2251.

Simpson, R. F. Cork taint in wine: A review of the causes.
Aust. N. Z. Wine Ind. J. 1990, 5 (4), 286—287; 289; 291; 293—
296.

Singleton, V. L.; Rossi., J. A. Colorimetry of total phenolics
with phosphomolybdic—phosphotungstic acid reagents. Am.
J. Enol. Vitic. 1965, 16, 144—158.

Sponholz, W. R.; Muno, H. Corkiness: A microbiological
problem? Ind. Bevande 1994, 22 (130), 133—138; 140.

Valade, M.; Panaiotis, F.; Tribaut-Sohier, I. Sensory problems
related to cork stoppers. Vigneron Champenois 1993, 109,
35-40.

Zimmermann, W.; Nimz, H.; Seemuller, E. H and *C NMR
spectroscopic study from corks of Rubus idaeus, Solanum
tuberosum and Quercus suber. Holzforschung 1985, 39, 45—
49.

Received for review July 8, 1996. Accepted March 18, 1997.®
This work was financially supported by the SC94-113 Project
from MAPA (Ministry of Agriculture, Fisheries and Food,
Spain).

JF960486W

® Abstract published in Advance ACS Abstracts, June
1, 1997.



