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Resumo

O presente trabalho pretende efectuar uma primeira caracterizacao de bebidas
espirituosas zimbradas tradicionais, analisando e caracterizando através de analises fisico-
quimicas e sensoriais os principais produtos que sao produzidos em Portugal.

Em Portugal, as bebidas espirituosas zimbradas, habitualmente designadas como
“aguardentes de zimbro”, sao tradicionalmente preparadas através da juncdo de uma
aguardente vinica, bagaceira ou proveniente de outras frutas (uvas, figos, medronhos, etc.), as
bagas de zimbro. Para este estudo foram analisadas algumas bebidas espirituosas zimbradas
comerciais, bem como outras bebidas produzidas com zimbro.

Foram feitas diversas determinacdes analiticas as amostras designadamente, o teor
alcoodlico em volume, a massa volimica, o extracto seco, a acidez total, a acidez fixa, a acidez
volatil, o pH, as caracteristicas cromaticas, o metanol, o acetaldeido, o acetato de etilo e os
alcoois superiores com o objectivo de caracterizar analiticamente as bebidas espirituosas
zimbradas, nomeadamente as portuguesas. Foi também realizada a analise sensorial descritiva
das bebidas.

Os resultados obtidos mostraram que os trés tipos de bebidas espirituosas zimbradas
portuguesas analisadas neste trabalho terao sido elaborados a partir de trés destilados diferentes
(alcool vinico, aguardente de medronho e aguardente de bagaco). Através da analise destas
bebidas, e da ampla investigacao sobre a elaboracao deste tipo de produtos, verificou-se que a
amostra que tera sido elaborada com alcool vinico sera uma inovacdao em relagdo a receita
tradicional, visto que as restantes bebidas terao sido elaboradas com aguardente, o que segue
supostamente, a receita tradicional. Ainda no nosso mercado existe outra bebida elaborada com
zimbro, designada por Zimbro e Mel, esta apresenta caracteristicas muito diferentes das
restantes bebidas espirituosas Zimbradas, pois ndo é considerada uma bebida espirituosa. Ainda
neste trabalho, foram estudadas algumas bebidas espirituosas zimbradas estrangeiras,

nomeadamente o London Dry gin e o Gin de Mahon.
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Abstract

This work intends to carry out an initial characterization of spirits traditional juniper,
analyzing and describing through physical-chemical and sensory characteristics the main
products produced in Portugal.

In Portugal, spirits juniper, commonly known as "spirits of juniper,” are traditionally
prepared by the blend of a wine spirit, or marc spirit or a spirit from other fruits (grapes, figs,
strawberry trees, etc..), to juniper berries. For this study we analyzed some commercial juniper
spirits and other beverages made with juniper.

Were made several analytical determinations to samples designedly, the alcoholic strength
by volume, the density, the dry matter, the total acidity, the fixed acidity, the volatile acidity,
the pH, the features chromatic, the methanol, the acetaldehyde, the ethyl acetate and the
higher alcohols with the aim of characterize analytically juniper spirits, namely the Portuguese.
Was also conducted the descriptive sensory analysis of beverages.

The results obtained showed that the three types of spirits drinks Portuguese Juniper
analyzed in this work have been elaborated from three different distilled alcohol (ethyl alcohol
from wine, marc spirit and arbutus spirit). Through analysis of these drinks, and of wide research
on the development of this type of products, it was found that the sample has been elaborate
with wine alcohol will an innovation compared to the traditional recipe, as the other drinks have
been prepared with spirit , which supposedly follows the traditional recipe. Still on our market
there is another drink made with juniper, designed Juniper and Honey, this displays
characteristics very different from other spirits drinks Juniper, because it is not considered a
spirit drink. Still this work was studied some foreign juniper spirits, namely the London Dry Gin
and Gin Mahon.
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