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Studies on the quality of Homey (])

—The change of the components in the natural honey and sucrose

honey according to the storage period—

Food Analysis Division
Jung Hun Kim, Kang Moon Lee and Sung Bae Park

= Abstract=

In order to investigate the changes of the various components in the natural honey and sucrose

honey during storage from one week to 12 weeks. We analyzed the contents of moisture, invert

sugar, sucrose, acidity and pH.

The results were as follows:

1. The moisture was increased for 4 weeks in natural honey and for 6 weeks in sucrose honey and

after that decreased.

2. The invert sugar was increased rapidly for 4weeks in natural honey and for 7 weeks in sucrose

honey and then slowly increased.

3. The sucrose was decreased rapidly for 4 weeks in natural honey and for 8 weeks in sucrose

honey and then slowly decreased in both.

4. After 12 weeks, the pH was decreased 0.1, in both.

5. The acidity was increased about 1.2 in both.
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Table 1. The change of Moisture, Invert sugar and Sucrose of the honey according to the storage period.

Natural honey

Sucrose honey*

Week Moisture Invert Sugar Sucrose Moisture Invert Sugar Sucrose

(%) (% (%) (%) (%) (%)

1 18.5 63.7 11.1 16.1 59.7 13.9
2 18.7 64.9 9.6 16.3 61.7 12.1
3 18.9 66.7 7.9 16.7 64.5 10.5
4 19.4 68.7 5.6 17.0 65.5 9.8
5 19.2 69.1 5.2 1752, 66. 6 8.9
6 18.9 69.2 4.8 17.5 67.5 7.8
7 18.5 69. 6 4.3 1730 69. 2 6.3
8 18.1 69.9 3.9 16.7 69. 4 5.2
9 17.8 70.3 3.6 16.5 69.7 4.8
10 17.4 70.5 3.3 16.3 69.8 4.3
11 17.2 70.9 3l 16.2 70.0 3.9
12 17.0 71.2 3.0 16.1 70.2 3.6

* Sucrose honey is collected in the bee feeding sugar as substitute food.

Table 2. Content of Ash, pH, Acidity, Crude Protein, Ether Extract at the 1st week and 12th week.

Natural honey

Sucrose honey

1st week 12th week 1st week 12th week
Ash (%) 0. 072 0.072 0. 075 0. 075
pH 3279 3.62 3.90 3.80
Acidity (meq/kg) 10. 02 11.22 8.52 9. 69
Crude protein (%) 0.278 0.278 0. 256 0. 256
Ether extract (%) 0. 053 0. 053 0.137 0.137
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Fig. 1. The variation of moisture, invert sugar,
sucrose of natural and sucrose honey during.
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