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Studies on the quality of commercial Honeys
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Lee Kang Moon and Park Sung Bae

=Abstract=

In order to investigate the quality of the commercial honeys in Seoul area, 20 samples were

tested.

The results were as follows:

1) Average content of moisture was 20.04-0. 14%, average content of ash was 0.08=0.004% and

there was nonsignificant.

2} Average content of total sugar was 73.740.279%, average content of reducing sugar was 63. 1

--0.38% and average content of sucrose was 10.6=0.45%, There were big differences among

each item.

3) Correlation coefficient in moisture and total sugar was r=—0.81(p<(0.01) and that in reducing

sugar and sucrose was r=—0.78 (p<(0.01) and their relations were reverse correlationship.

4) The inappropriate rate in moisture was 20% (4 samples), that in ash was 10% (2 samples),

that in reducing sugar was 55% (11 samples),
total inappropriate rate was 70% (14 samples).
5) They were all appropriate in acidity and HMF.
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Table 1. Comparison of Chemical Composition in Commercial Honeys

Sample No. of Moisture Ash pH Acidity Total Sugar
color Sample (%) (%) (meq/kg) (%)
light yellow 7 19.6 0.05 3.67 9.76 74.1
(17.7~22.2) (0.01~0.09) (3.43~4.01) (8.15~16.13) (68.8~78.1)
yellow 5 19.9 0.07 3.62 12.03 76,1
(17.3~22.9) (0.06~0.10) (3.46~3.94) (10.71~13.49) (70.9~80.3)
brown 4 19.8 0.07 3.58 1M Berarg 75.6
(18.5~21.0) (0.06~0.08) (3.34~3.76) (8.76~15.69) (72.9~79.6)
dark brown 4 22.1 1.23 5.14 10. 97 67.8
(16.3~28.1) (0.09~2.89) (4.50~5.93) (8.11~16.09) (60.8~75.4)
Mean=+S.E 20 20.2+0. 14 0. 08+0. 004 3.93+0.036 10.97+0.146 73.7=F0.27
(min~max) (16.3~28.1) (0.01~2.89) (3.34~5.93) (8.11~16.13) (60.8~80.3)
Sample color Reducing Sugar Sucrose HMF X-value*
No. of Sample (% (%) (mg/kg) (%)
light yellow 7 63. 4 7 8.6 6. 25
(63.5~71.7) (3.1~21.8) (2.9~14.1) (1.93~9. 05)
vellow 5 64.0 12.1 14.9 3. 89
(42.2~72.8) (3.2~33.8) (9.7~19.3) (0. 04~~6. 13)
brown 4 62.7 13.0 9.8 4.56
(60. 6~67. 3) (5. 6~18.9) (3.4~14.6) (1.82~6.93)
dark brown 4 61.9 6.0 4.9 8.82
(58. 0~70.0) (1. 4~15.7) (2.3~6.1) (6. 16~12.71>
Mean+S.E 20 63.120. 38 10. 6=0. 43 9.5+0.29 5.832£0. 155
(min~max) (42.2~72.8) (1.4~33.8) (2.3~19.3) (0. 04~12. 71>
* X-value: 100-(Moisture+ Ash+Total Sugar) (%)
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Fig. 1. Correlation of moisture and total sugar in
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