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Abstract 13 

Aiming to standardize the experimental protocols to assess the ability to chelate 14 

Fe2+ and Cu2+ using 96-well microplates, we analyzed Brazilian coffees (n=20) 15 

as a study-case in relation to their antioxidant activity using conventional 16 

methods (DPPH and FRAP assays) and correlated the results with the total 17 

phenolic content (TPC) using bivariate and multivariate statistical approaches. 18 

Complementarily, we assessed the precision, reproducibility, accuracy, and 19 

linearity of both methods. Data showed that the proposed assays presented a 20 

good repeatability and reproducibility (<7% RSD) and recovery values of 21 

96.66% and 98.91% for the iron and copper assays, respectively. Both methods 22 

were linear in the range of 0 to 100 mg EDTA equivalents/L. Cu2+-chelating 23 

ability was significantly correlated to FRAP, DPPH, and TPC, while sparse 24 

(p<0.05) correlations were obtained with Fe2+-chelating ability. Overall, both 25 
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