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Abstract 
The brandy is a distilled drink very popular in Brazil, and in the state of Paraná 
there are over 400 producer of this beverage which it can be found in many 
types. Insert between the most delighted drinks is the hand-made brandy which 
is manufacture since the Brazilian colonial period and it can be found in 
different flavors loved the customer´s taste. 
The littoral is the main manufacturer region of the hand-made brandy sugar 
cane in Paraná, and in spite of the tradition and the economic importance of this 
beverage in the state, a lack of systematic information about the production and 
commerce can be found in the location. Due to this context the prospective study 
has been performed to provide a diagnostic and evaluation of the production and 
commerce of this product in Coast of the State Paraná. Therefore a research with 
the objective to describe has been done with the help of an interview performed 
between August and November of 2015, along with 5 manufacturers. The study 
revealed that the production places in the Coast of Paraná can be defined as of 
small scale which is dedicate to production and commerce of hand-made 
beverages, in additional to the traditional distilled drink, a Premium and extra 
Premium version, which is an aged version of the product, can be found with a 
greater quality. The producers classify it as the biggest advantage of the 
brandy´s preparation in the littoral of Paraná. The main strategy adopt was the 
“focus”, lowering the production and rising the selling price. The majority of 
the interview have spoken that they don´t intend to expand their production 
neither the entrance in new markets, and this commercial passiveness, which 
was observed, can make things easy for new competitors and harm the 
establishments in the Littoral of Paraná. 
 

 

Key words: Brandy Sugar 
Cane. Littoral of Paraná, 
Alembic. Distilled drinks  
 
 
 
 
 
 

Available online 
www.bmdynamics.com 

ISSN: 2047-7031 

INTRODUCTION 
The brandy is the most consumed distilled drink in Brazil, however the first register of similar product’s 
origin are from the ancient Egypt, that by brewing they believed the steams coming from the drink could 
help curing diseases through the inhalation (PAIVA, 2001). 
The brandy sugar cane, as in nowadays, is a typical Brazilian distilled drink, with the first stills related to 
the century 16th (PAIVA, 2001; CÂMARA, 2004; FEIJÓ & MACIEL, 2004). 
This beverage received lots of names and among the most popular, the name “cachaça”, which its origin 
is from the Spanish “cachaza”, remains until today. Its meaning in Iberian Peninsula is from hooch and a 
lower quality drink.  Another name is brandy, which literally in Portuguese means “water that burns”. 
The terminology brandy is a creation of Brazilian people, to be used to the beverage made from sugar 
cane and its use was only widespread in the late 1700 (CÂMARA, 2004; FEIJÓ & MACIEL, 2004). 
The sugar cane, main ingredient of the brandy, had a fundamental role during the colonial process in 
Brazil. Their first seedlings were brought by the Portuguese colonizers and the sugar cane plantation 
came from the sugar mills that produced the drink which it was also used like a bargain method on the 
slave market (PAIVA, 2001). 
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The brandy is obtained after the sugar cane´s cut, which it is ground to become a broth, passing to several 
phases of cleaning, brewing and distillation (Anacleto et al., 2013). This process results in three different 
drinks: the soup, the heart and the head, with the heart drink being the one with the best quality. (FEIJÓ 
& MACIEL, 2004; MASSON et al., 2007). 
The brandy industry in Brazil is composed by over than 5,000 brands, creating 500,000 jobs, which 
produce together an average of 1.7 billion of litters a year (OLIVEIRA et al., 2012; Anacleto et al., 2013). 
From this total produced, 20 million of litters (1.2%) are exported to 70 countries, especially to Germany 
(ESPARTEL et al., 2011) and also Paraguay, Uruguay, Portugal, USA, Argentina and Italy. Nowadays this 
drink is the third distilled beverage most consumed in the planet (VERDI, 2006). 
The industrial production of brandy has been stable since 1995, however the hand-made is showing a 
growing of 5% a year (VERDI, 2006). The Brazilian production of hand-made brandy is small and it 
generate around 300 million of litter annually (OLIVEIRA et al., 2012), being distilled in lower quantity in 
the stills existing in several cities of Brazil (SILVA et al., 2005; RUP, 2011).  
The state of Paraná has over 400 producer, however only 214 are registered and therefore fit the 
exportation profile (ESPARTEL et al., 2011), of this total just 40 of them dedicate themselves to the hand-
made brandy that according to Anacleto et al, (2014) this is the main system of manufacture this beverage 
in the city of the Paraná Coast. 
The coast of Paraná has been producing the handmade brandy since the colonial period, continuing until 
today (RUP, 2011), the regional beverage is very appreciate by its peculiar taste that depend of the type of 
sugar cane used in the process and the way is brewed or aged (SILVA et al., 2005; GUAGLIANONI, 
FARIA, 2011; RUP, 2011; ANACLRETO et al., 2013). 
The littoral of Paraná is the oldest producer region of the State and although it has edaphoclimatic 
condition propitious to the sugar cane harvest, tradition on production and commerce of brandy, 
geographic location next to big centers and receive a big flow of tourist a year, in spite of all that Anacleto 
et al.,(2014) report that the productive capacity are a lot higher than the demand, and the most part of the 
mills remains with no activity in the most part of the year. 
Besides the tradition and the economic importance of this beverage in regional context, the production 
process of the handmade brandy is need in systematic information about the manufacture and commerce 
(Anacleto et al., 2014). According to Negrelle et al (2005) the fast changes that are occurring and all sectors 
of society, especially in the politics, economic and technology, inflicts in bigger complexity in the 
planning of the organization who acts in the agribusiness 
Also according to Negrelle et al.(2005) is necessary to establish new strategies which attend the interested 
customers and the following agents of the production chain, factors that can amplify the levels of 
efficiency and competitive of the products of this origin. 
The prospective study facilitate the comprehension of the scenery of a productive chain and the factors 
that can generate betters levels of competitively, and beyond this point of knowledge, it is possible to 
establish new relations of production strategy and commerce of each manager and his business that aim 
to mitigate the discrepancies existing inside each segment, and orient the opportunity of business (Batt, 
2000; Parnell & Hershey, 2005; Campbell-Hunt, 2000). 
In front of this context, the prospective study of production and commerce of the brandy sugar cane in 
the littoral of Paraná has been performed with the objective to investigate the following question: 
 

i. Categorize the production unities and system of the brandy in littoral of Paraná 
ii. Detect the main point of strangulation in the production and commerce of the brandy in the 

littoral of Paraná; 
iii. Identify which was the market strategy related producer of brandy in the littoral of Paraná, 

referring to the production and commerce 
iv. Check the competitive advantages of the companies in front of their rivals. 
v. Diagnose the outlook of the sector on the entrepreneur sight. 
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MATERIAL AND METHODS 
The prospective study was performed by the intermediate of an exploratory and descriptive research 
with an qualitative approach following what has been proposed by  NEGRELLE et al., (2005), meaning 
that the identification of the properly registered or un registered stills were obtained according the 
reports of Anacleto et al. (2014). 
After the identification of the pre-identified stills, during the field interview, it has been requested to 
these interviewed an indication for new producer of brandy and therefore successfully in auto generate 
process of sample. 
A total of 19 mills of manufacture of brandy in littoral of Paraná has been identified, meaning that the 
most (17) were located in the city of Morretes, however the sample numbers were reduced to 5 unities, 
because this were the amount who decide to collaborate with the study, and also they were related to the 
legally companies. 
The data were collected with the application of a survey semi-structured in attended interviews, 
performed between August and November 2015. 
After the data collection, a interpretative and descriptive analysis of the obtained information was 
adopted, using the technique of cross matched the data, verifying if repetitive situation were found 
between the stills, also confronting them with articles. 
 
RESULTS 
The market of the brandy in littoral of Paraná is composed of small producers, with the city of Morretes 
being the biggest producer, concentrating 95% of the regional manufacture that according to Anacleto et 
al., (2014) it was approximately of 350,000 litters a year. 
In the general context the stills were located in rural properties of 5 to 10 hectares, coming from family 
heritage, who dedicate themselves to several types of harvest such as: sugar cane, rice, corn and other 
subsistence crops, being included the production of brandy. 
The production of brandy with commercial purpose in the most cases (n=80%) had begun aiming the 
exploitation of family labor which it was surplus, however always following the tradition that has been 
practiced on the families decades ago. 
The entrepreneurs of brandy presented, in their most (n=90%), ages between 31 and 50, with just a small 
part of it (n=40%) showing academic studies and only 1 had a specific graduation in the area. 
The most of the interviewees (n=90%) reported that they received techniques orientation from an 
agronomist or University, due to the legal demands of technical responsibility, however the assistant of 
this professionals are only related to process of manufacture of brandy sugar cane. 
According to the interviewees, the preparation of that drink present just two main problems. The first one 
is related to the qualified labor, which demands a lot of physical effort, specific knowledge of growing 
and aged process of the beverage, and nowadays the producers have been struggling on hire qualified 
workers in their stills. 
The second point is about the legislation which it disciplines the production of brandy (BRASIL, 2005), 
under control the Ministry of Agriculture, Livestock and Supply – MAPA. According to the interviewees, 
when a still is legalized in Brazil, it suffers with higher taxes fares, making the most stills to work in an 
illegal way, or just being legalized in the city circle. It avoid the municipal oversight, however it has a 
downside which block the producers to make commerce in different cities or ever export to other 
countries. 
Still attached to legalization question of the stills, the old structure of production and remaining from the 
colonial period, which it is used in the region, don´t attend the demands required by the health 
surveillance and the MAPA, meaning that adaptation are required to the raw material room, height of 
construction, isolate places and separated from decantation, distil and other, which it will result in higher 
finance costs, making the legalization difficult to commerce on national level. 
The brands, which work informally or only with a local authorization, copy the tradition and formal 
trademark in the type of design, color of the bottle, stamps and covers. The companies of this type pay a 
lower or any taxes fares, and in consequence of this the can offer the product to the tourist at cheap 
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prices. Among the alternatives to exposed problem, the organization of a group, have been discussed 
between the producers, in order to facilitate the regulation of the stills, which it might result in an 
expansion of the commerce to others region, in additional this associations, in the view of the 
interviewees, will make the exchange of information about all the process easier. 
The production process in the littoral of Parana was very similar in all the visited unities, adopting a 
secular distillation process, in this case the tradition acts as the commerce attractive, having a positive 
review by the interviewees due to the higher quality of the beverages. 
The equipment used in the process in the still was the milling to extract the sugar cane´s juice, the barrels 
to brew the cane and copper still for the distillation. Also the fillings were made manually. 
The quality of the raw material has a big importance in the manufacture of the brandy and its selection is 
considered by producers since the variety of sugar cane, the ground conditions, the care and period of 
harvest. 
In the biggest part of the farms, after the harvest was done manually and the still in the field the leaves 
cleaning occurred in order to the extraction of the juice could be done with the milling´s help. 
The canes were pressed by the millings with the objective to separate the liquid part from the fibrosis 
residue named bagasse, in a way to possibility the maximum extraction of the juice, meaning the 
effectiveness in this phase depended directly of the crusher´s type. 
The juice was put in the reception box for a later decantation to clean the latest impurity. The juice in this 
juice in this phase received the name of wort and it was mixed to the yeast, the yeast are microorganism 
responsible by the brew of the sugar´s wort. (Crispin et al, 2000; CâMARA, 2004; Brasil, 2005).  
The brew can be classified as a suspension of yeast cells in an enough concentration to assure the brew of 
the sugars of a proper volume of wort in economic conditions. (Crispin et al, 2000; Feijo e Maciel 2001; 
CâMARA, 2004), being that the brew process is initiate with Pressed bakery yeast, as well as the use of 
wild yeast, elaborate by the own stills according with the knowledge of each producer. 
The wild yeast used in the hand-made brandy process is extracted from the wort of a mixture of 
cornmeal, crumbs of soy and rice. With this mixture, the microorganism grow, with the “saccharomyces” 
e “schizosaccharomyces” being the most used in the transformation process of the sugar in alcohol. 
(DEMÓSTENES ROMANO, 2011). 
The yeast was dissolved in the wort in approximately 20% of the volume, the resulted from this 
production phase is named sugar cane wine. The initial concentration of sugar in juice according to ROSA 
et al. (2007) should be the 16TH Brix, value corresponding to 16% of sugar, meaning that the producer 
only considered the process finished when all the sugar were changed by the action of the yeast, next the 
wine sugar cane were distilled in the copper stills. 
The distillation of the wine occurs by the streamer heating, where the liquid is flowing. A process of 
transposition of the liquid state which is heated and boiled away, making it to the gaseous state and 
finally condensing itself into small drops, returning to the liquid state as brandy sugar cane.  
The brandy has an alcoholic strength of 38% to 48% in volume in 20ºC (twenty degrees Celsius), can be 
added to sugars to 6g/l (six grams per litter), expressed in sucrose, with the process being industrial or 
handmade system. (BRASIL, 2005). 
The last part of the fabrication was classified by the producer as a secret and consist in the storage to the 
aged process, when the beverage is in the contact to wood and other substances added, it resulted in 
special and peculiar drinks, traditionally find only in the littoral of Parana. 
All the interviewees informed that they performed sensorial and chemical analysis of the brandy, aiming 
the preservation of the drink´s quality and the search for new peculiar flavors which it please the public. 
Besides the distilled drinks, the stills in Paraná dedicate themselves to fabricate a aged beverage that 
according to Inmetro (2005), it contains, at least, 50% of brandy sugar cane in a wood container, with the 
maximum volume of 700 litters, for a period not less than 1 year. 
It was also observed in the littoral of Parana the production of the Premium version the brandy that 
according to the Inmetro (2005) is the one that contain 100% of brandy sugar cane aged in specific wood 
container with a maximum capacity of 700 litters, for a period not lower than 1 year. 
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As well as it was also observed the production of the extra Premium version, that according to the 
Inmetro (2005) is the one that contain 100% of brandy sugar cane aged in specific word container with a 
maximum capacity of 700 litters, for a period not lower than 3 years, meaning that these two last version 
have a higher price and they are highly accepted abroad. 
The quality of the regional production presents two different reality, the first one is related to the mills 
which operated illegally that according Anacleto et. Al (213), they need urgent change in question of 
quality and flavor, with an average prices of 5 dollars per unit, the other reality is about the legally ones, 
which present the higher levels of quality and flavor, pleasing the customers. The average prices for this 
beverages are approximately 12 dollars, however depending on the stills which produce it and its origin, 
it can be found at 100 dollars per bottle. 
Luz (2005) says that the guarantee of the brand´s quality in the littoral of Parana can be proofed due to 
the fact that during sensorial evaluation with more than 200 mills in the state of Parana, a very traditional 
brand received the highest prize of quality. According to Torrent (2016), in blind sensorial evaluation in 
the whole country, it was seen again the highest prize been received by a traditional brand in the littoral 
of Parana and another one got the seventh place among all the brands in Brazil 
The commerce of brandy following the totality of the interviewees were satisfactory in the way it is 
nowadays, since the region has a lot of tourist and history tradition in the fabrication, it promotes that the 
tourist by themselves, look for the properties to accomplish the purchase, this way the sells to the markets 
and tourist were diagnosed as the main form of selling, meaning that the selling directly to the customers 
creates more possibilities for bigger incomes. 
According to the totality of the interviewees there wasn´t any commercial strategy to the outflow of the 
production, in spite of that, the fact of a higher demand than the offer gives to them a privileged 
situation, of not need a great selling effort. So in front of this context, the marking adopt by the producers 
are about trivial strategies such as: signs and ads in the internet. 
Also by the reports of the interviewees, the production process, the flavor of the aged brandy that has a 
greater market potential and makes it more expensive, also attached by the huge demand were the main 
advantages of the products in front of the rivals. 
The interviewees (n=100%) showed that they considers their markets as established and the perspective is 
to maintain the production and commerce of brandy with the same results and levels of profitability, 
with no intention of expand their production and modernize their mills, or still use new commercial 
strategies. 
 
DISCUSSION 
The market of the brandy in littoral of Paraná is composed of small producers, with the city of Morretes 
being the biggest producer, concentrating 95% of the regional manufacture that according to Anacleto et 
al., (2014) it was approximately of 350,000 litters a year. 
In the general context the stills were located in rural properties of 5 to 10 hectares, coming from family 
heritage, who dedicate themselves to several types of harvest such as: sugar cane, rice, corn and other 
subsistence crops, being included the production of brandy. 
The production of brandy with commercial purpose in the most cases (n=80%) had begun aiming the 
exploitation of family labor which it was surplus, however always following the tradition that has been 
practiced on the families decades ago. 
The entrepreneurs of brandy presented, in their most (n=90%), ages between 31 and 50, with just a small 
part of it (n=40%) showing academic studies and only 1 had a specific graduation in the area. 
The most of the interviewees (n=90%) reported that they received technics orientation from an 
agronomist or University, due to the legal demands of technical responsibility, however the assistant of 
this professionals are only related to process of manufacture of brandy sugar cane. 
According to the interviewees, the preparation of that drinks present just two main problems. The first 
one is related to the qualified labor, which demands a lot of physical effort, specific knowledge of 
growing and aged process of the beverage, and nowadays the producers have been struggling on hire 
qualified workers in their stills. 
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The second point is about the legislation which it disciplines the production of brandy (BRASIL,2005), 
under control the Ministry of Agriculture, Livestock and Supply – MAPA. According to the interviewees, 
when a still is legalized in Brazil, it suffers with higher taxes fares, making the most stills to work in an 
illegal way, or just being legalized in the city circle. It avoid the municipal oversight, however it has a 
downside which block the producers to make commerce in different cities or ever export to other 
countries. 
Still attached to legalization question of the stills, the old structure of production and remaining from the 
colonial period, which it is used in the region, don´t attend the demands required by the health 
surveillance and the MAPA, meaning that adaptation are required to the raw material room, height of 
construction, isolate places and separated from decantation, distil and other, which it will result in higher 
finance costs, making the legalization difficult to commerce on national level. 
The brands, which work informally or only with a local authorization, copy the tradition and formal 
trademark in the type of design, color of the bottle, stamps and covers. The companies of this type pay a 
lower or any taxes fares, and in consequence of this the can offer the product to the tourist at cheap 
prices. Among the alternatives to exposed problem, the organization of a group, have been discussed 
between the producers, in order to facilitate the regulation of the stills, which it might result in an 
expansion of the commerce to others region, in additional this associations, in the view of the 
interviewees, will make the exchange of information about all the process easier. 
The production process in the littoral of Parana was very similar in all the visited unities, adopting a 
secular distillation process, in this case the tradition acts as the commerce attractive, having a positive 
review by the interviewees due to the higher quality of the beverages. 
The equipment used in the process in the still were the milling to extract the sugar cane´s juice, the barrels 
to brew the cane and copper still for the distillation. Also the filling were made manually. 
The quality of the raw material has a big importance in the manufacture of the brandy and its selection is 
considered by producers since the variety of sugar cane, the ground conditions, the care and period of 
harvest. 
In the biggest part of the farms, after the harvest were done manually and the still in the field the leaves 
cleaning occurred in order to the extraction of the juice could be done with the milling´s help. 
The canes were pressed by the millings with the objective to separate the liquid part from the fibrosis 
residue named bagasse, in a way to possibility the maximum extraction of the juice, meaning the 
effectiveness in this phase depended directly of the crusher´s type. 
The juice were put in the reception box for a later decantation to clean the latest impurity. The juice in this 
juice in this phase received the name of wort and it was mixed to the yeast, the yeast are microorganism 
responsible by the brew of the sugar´s wort. (Crispin et al, 2000; CâMARA, 2004; Brasil, 2005).  
The brew can be classified as a suspension of yeast cells in an enough concentration to assure the brew of 
the sugars of a proper volume of wort in economic conditions. (Crispin et al, 2000; Feijo e Maciel 2001; 
CâMARA, 2004), being that the brew process is initiate with Pressed bakery yeast, as well as the use of 
wild yeast, elaborate by the own stills according with the knowledge of each producer. 
The wild yeast used in the hand-made brandy process is extracted from the wort of a mixture of 
cornmeal, crumbs of soy and rice. With this mixture, the microorganism grow, with the “saccharomyces” 
e “schizosaccharomyces” being the most used in the transformation process of the sugar in alcohol. 
(DEMÓSTENES ROMANO, 2011). 
The yeast was dissolved in the wort in approximately 20% of the volume, the resulted from this 
production phase is named sugar cane wine. The initial concentration of sugar in juice according to ROSA 
et al. (2007) should be the 16TH Brix, value corresponding to 16% of sugar, meaning that the producer 
only considered the process finished when all the sugar were changed by the action of the yeast, next the 
wine sugar cane were distilled in the copper stills. 
The distillation of the wine occurs by the streamer heating, where the liquid is flowing. A process of 
transposition of the liquid state which is heated and boiled away, making it to the gaseous state and 
finally condensing itself into small drops, returning to the liquid state as brandy sugar cane.  
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The brandy has an alcoholic strength of 38% to 48% in volume in 20ºC (twenty degrees Celsius), can be 
added to sugars to 6g/l (six grams per litter), expressed in sucrose, with the process being industrial or 
handmade system. (BRASIL, 2005). 
The last part of the fabrication was classified by the producer as a secret and consist in the storage to the 
aged process, when the beverage is in the contact to wood and other substances added, it resulted in 
special and peculiar drinks, traditionally find only in the littoral of Parana. 
All the interviewees informed that they performed sensorial and chemical analysis of the brandy, aiming 
the preservation of the drink´s quality and the search for new peculiar flavors which it please the public. 
Besides the distilled drinks, the stills in Paraná dedicate themselves to fabricate a aged beverage that 
according to Inmetro (2005), it contains, at least, 50% of brandy sugar cane in a wood container, with the 
maximum volume of 700 litters, for a period not less than 1 year. 
It was also observed in the littoral of Parana the production of the Premium version the brandy that 
according to the Inmetro (2005) is the one that contain 100% of brandy sugar cane aged in specific wood 
container with a maximum capacity of 700 litters, for a period not lower than 1 year. 
As well as it was also observed the production of the extra Premium version, that according to the 
Inmetro (2005) is the one that contain 100% of brandy sugar cane aged in specific word container with a 
maximum capacity of 700 litters, for a period not lower than 3 years, meaning that these two last version 
have a higher price and they are highly accepted abroad. 
The quality of the regional production presents two different reality, the first one is related to the mills 
which operated illegally that according Anacleto et. Al (213), they need urgent change in question of 
quality and flavor, with an average prices of 5 dollars per unit, the other reality is about the legally ones, 
which present the higher levels of quality and flavor, pleasing the customers. The average prices for this 
beverages are approximately 12 dollars, however depending on the stills which produce it and its origin, 
it can be found at 100 dollars per bottle. 
Luz (2005) says that the guarantee of the brand´s quality in the littoral of Parana can be proofed due to 
the fact that during sensorial evaluation with more than 200 mills in the state of Parana, a very traditional 
brand received the highest prize of quality. According to Torrent (2016), in blind sensorial evaluation in 
the whole country, it was seen again the highest prize been received by a traditional brand in the littoral 
of Parana and another one got the seventh place among all the brands in Brazil 
The commerce of brandy following the totality of the interviewees were satisfactory in the way it is 
nowadays, since the region has a lot of tourist and history tradition in the fabrication, it promotes that the 
tourist by themselves, look for the properties to accomplish the purchase, this way the sells to the markets 
and tourist were diagnosed as the main form of selling, meaning that the selling directly to the customers 
creates more possibilities for bigger incomes. 
According to the totality of the interviewees there wasn´t any commercial strategy to the outflow of the 
production, in spite of that, the fact of a higher demand than the offer gives to them a privileged 
situation, of not need a great selling effort. So in front of this context, the marking adopt by the producers 
are about trivial strategies such as: signs and ads in the internet. 
Also by the reports of the interviewees, the production process, the flavor of the aged brandy that has a 
greater market potential and makes it more expensive, also attached by the huge demand were the main 
advantages of the products in front of the rivals. 
The interviewees (n=100%) showed that they considers their markets as established and the perspective is 
to maintain the production and commerce of brandy with the same results and levels of profitability, 
with no intention of expand their production and modernize their mills, or still use new commercial 
strategies. 
 
FINAL CONSIDERATIONS 
The producer unities in littoral of Paraná can be categorized as of small scale which dedicate themselves 
to the fabrication and commerce of handmade brandy, and in spite of the traditional distilled drink, they 
also produced the brandy in the aged premium and extra premium version. 
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The quality of the drink was classified by the producers as the main advantage of the competitive in the 
production of brandy in coast of Parana, given that the totality of the interviewees adopted the focus 
strategies, reducing the production and subsequently adding a higher selling price. 
The main problems about the production are referred to the lack of the qualified and specialized labor in 
the fabrication. 
The totality of the interviewees do not intend to expand their production and neither enter in new 
markets, meaning that this commercial passiveness can make the entrance of the competitors easy and 
put in a vulnerable situation of survival the establishment already installed in the Littoral of Parana. 
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