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I. Abstract Body (up to 250 words) 

Beer is one from the most popular alcoholic beverages 
worldwide. In recent years, there has been an increasing interest 
on the production of beers brewed in the region of Extremadura, 
South West of Spain. The characterization of different 
commercial craft beers is needed in order to entering the market. 
This study describes the differences between five different types 
of craft beers from Extremadura, (Stout, Strong ale, Double Ipa, 
Ipa and Blonde ale). The ain of this study was the physico-
chemical characterization of craft beers from the region of 
Extremadura and the study of in vitro antioxidant activity.  
In this work, color (a*-value), pH, alcoholic degree (Schmidt-
Hebbel , 1966), turbidity (FTU) and bitterness (ºIBU) were 
analyzed. The antioxidant activity of the beers was based on 
DPPH antioxidant activity (Broncano et al., 2011). 
All the types of beer showed pH under 4.5 and the alcoholic 
degree between 6º and 9º. Considering that no pasteurization was 
carried out during brewing, the combination of low pH and high 
alcoholic degree acts as a technological barrier in this kind of 
products without a heating process (Leistner & Gorris, 1995). 
Turbidity was high in all beers due to the lack of filtration 
(Bamforth, 1993). Regarding bitterness, the beers with more 
amount of added hop, Double Ipa (0.51%) and  Ipa (0.48%), 
showed higher bitterness values than Blonde ale (0.09%) and 
Strong ale (0.08%), with lower hop concentration. Finally, Stout 
craft beer showed the highest antioxidant activity (34.5%) .  
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