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Table 1. Pl(_mmate analysis of commercial honey products
Crude Crude Crude
Moisture Ash protein tat
Range(%) 14.7-23.6 0.03-0.30 0.08-1.10 0.10-0.60
Mean(%)* 19.08+2.67 0.11 +£0.06 031+£0.22 0.294+0.13

* Sample size n=20.

Table 2. Contents of reducing sugars and HMF (5-hydroxy-methyl-2-furaldehyde) in commercial honey products

Brand Glucose Fructose Total reducing Fructose/ HMF
code (%) (%) sugars(%) Glucose (ppm)
1 299 34.9 64.8 1.2 32.7

2 29 .8 34.1 63.9 1.1 10.1

3 30.5 34.7 65.2 1.1 3.0

4 30.2 36.6 66.8 1.2 19.6

S 36.0 274 63.4 R 7.0

6 27.1 38.0 65.1 1.4 7.5

7 17.1 20.7 37.8 1.2 5.7

8 24.6 3.1 55.7 1.3 23.2

9 24 .9 33.2 58.1 1.3 40.2

I( 27.1 33.5 60.6 1.2 16.9
25.6 32.8 584 1.3 18,7

28.2 43.6 718 1.5 11.7

28.8 437 72.5 1.5 11.6

31.8 33.6 65.4 1.1 168.4

31.9 34.6 66.5 1.1 160.7

16 33.0 370 70.0 l.] 113.9
17 36.2 45 .3 81.5 1.3 51.2

3 31.5 46.8 78.3 1.5 28.1

19 277 27.8 55.5 1.0 16.0
20 22.5 384 60.9 1.7 12.1

Range: 17.1-36.2 20.7-46 .8 37.8-81.5 0.8-1.7 3.0-168.4
Mean: 287 +4.5 354+6.3 64.1 192 1.24+0.2 37.9+497
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Table 3. Vitamin and mineral contents in commercial honey products

Nutrient

Content(ppm)

Range

Mean™

Vitamin
B,

By,
Niacin
Folic acid
Pantothenic acid

C
Mineral
Na

K

Ca

Mg
e

/n

0-0.30
0.8-3.3
trace

(0-24.6
trace
0.5-0.7

()

0-104
99-1780
9.6-102.0
3.4-435
FO-61.1
0-10.2

0.020.07
1.4+0.06

10774

0.6+0.]

28+ 31
333+417
S8.8+259
18.14+8.7
109+170

2.6+30

oty

“Sample size n=20.
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Table 4. Frequency of absolute pollen number in 20 commercial honey products

L L

Claimed mgredient Brand code No. of pollen/g

P

25047
2991
7040
6765
5047
4096
8 1481

10 S1E3
2 282
13 326
16 6475
1% 678
19 752

Longan and Kapok tlower honey 9 61735
Wildtlowers honey | 3941
17 10484

Wild bee honey I 2142
20) 3974

Rape flower honey [ 6924
Containing royal jelly 14 3480

Longan honey
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Figure 1. Pollen spectra of 20 commercial honey products.
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Table 5. Taxa of honey pollen in 20 commercial honey products

Taxon tbample No, { 2 3 4 5 b 78 910 11_1_‘__.‘12? 13 14 lﬁlb 7 “18 19 20 Total

Amaranthaceae -
Amaranthus I 2 ] | { 7

Anacardiaceae |
Pistacia o | 1 | 1

T T

Aquidliacese 325
o
Araceae | o 22 4
Boraginaceas T T .

f Caprifoliaceae |
Lonicera 1 o ' - 1

Viburnum | _ 2 2 | | 4

asuarinaceae |
Casuarina o - 6 31 - 10

Chenopodiaceae o |
Chenopodium A 6 3 16

Combretaceae 2.2
Compositae 519 9 § 13 1 3117 516 2 715 327 32 13 16 17 296
Youngia . .
Cruciferae 33 o2 28y 62 8 220 3 1 4 172

Cucurbitaceae | | |
Melothria 12 2 | 14

Cyperaceae !

Fricaceae | i

Buphorbiaceae : ? P 2 I 4

Aleurites : _ i _ 13 '1. 2 9

; ' He

Bischolia é A % 4

2
t)

DO

Breynia - ji

1 Macaranga 8 3: 2 . & - P 27
Mallotus [ L7 S I R T
Phyllanthus | 25 i i ? 3
Saplum : 1. - S o - g o ; 4“ o 1 .6

L1038
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Table 5. (Continued-1)

1995 3(4)

Taxon\Sample No.
Geraniaceae
Labiatae
Leguminosae
Acacia
Aeschynomene

Dolichos

Leucaena
Mimosa pudica
Mimosa sp.
Sesbania
Tamarindus
Liliaceae

Lythraceae
Lagerstroemia

Moraceae
Broussonetia

Humulus
Myoporaceae

Myrsinaceae
Ardisia

Myrsine

Myrtaceae
Psidium

Syzyeium
Uleaceae

Passifloraceae
Passitlora
Pittosporaceas
Pittosporum
Portulacacene
Portulaca

Rosaceae

Rublaceae

Paederia

1 .

e 7

[

Pt

152 112 74159121 13213 189
9 80346 13 24
3

30 10

5 9 10 11 12 13 14 15 16 17 18 19 20 Total

)

!

L

g}

(0 11 3

241

103129

brermremi
I,
-

14 2 109

NS
[E———
PR
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Table 5. (Continued-2)

Taxon\SampleNo. 1 2 3 4 5 6 7 8 910 11 12 13 14 15 16 17 18 19 20 Toal

Rutaceae

........................................................................................................................................................................................

Sapindaceae ; I ; A
Euphoria 267 314397 457 368 424 168 214 22 250@2973941395134g359f‘349?3245448;359267 0951

Saxifragaceae | N

................................................................................................................................................

Serophulariaceae 1

Solanaceae

Solanum 2t 1 -t 3 8

Sterculiaceae e T N
Firmiana P N R o R

Symplocaceae
Symplocos T A R A T N

.....

Theaceae S T S

Muntingia 1111 4

............................................................................................................................................................................................................................................................................................................................................

Urticaceae
Boehmeria 1002 t 1 1 118 32 1 2 42

Verbenacese 8 5 13

............................................

Fungalspore 1 {3 4 5
) 8 13 8 173

11

i

Total 500 500 500 500 500 500 500 500 500 500 500 500 500 500 500 500 500 500 500 500
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Quality Survey of Commercial Honey Products

HWEI-MEI WEN JTING-CHUAN CHERN AND *SU-HWA CHEN

Department of Food Science & Technology, Pingtung, National Pingtung
Polytechnic Institute, Taiwan, E.O.C.
*Department of Botany, National Taiwan University,
Taipei Taiwan R.O.C.

ABSTRACT

20 different brands of commercial honey
products were inspected in this project. The sam-
pling period was from July 1993 to June 1994.
The results showed high variances in the compo-
sitions among samples. The range of water con-
tent was 14.7-23.6 % and 37.8-81.5 % for total
reducing sugars which contained glucose(17.1-
36.2 %)and fructose(20.7-46.8 %). Vitamin
analysis revealed that niacin in honey was about
11 ppm_whereas B1 ~ B2 and pantothenic acid
were all only trace amounts (<2 ppm). The con-
tent of vitamin C was negligible in honey. For

mineral content K was the most abundant ot

which the content was as high as 533 ppm_ while
that of Ca and Na were 59 ppm and 28 ppm
respectively. Mg ~ Fe and Zn content were only
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trace. The content of hydroxymethylturalde-
hyde(HMF) which 1s used as an mndex of heat
treatment of honey in the tested samples varied
widely and ranged from 3.0-168.4 ppm,  of which
more than 25 % were higher than the CNS
indexed value(40 ppm). Analysis of pollen num-
bers in honey revealed that about 30 % of the
tested samples were possible to be mixed with
syrups or other sugar products. Honey sources
showed that 20% of the tested samples were the
mixed-flower honey while that of Longan honey
yroducts with one source

were the most important
of flower. The sanitary examinations showed that
there were no contamination of E.coli and Coh
form. About 5% of the samples were detected to
have tetracycline derivatives residues.



Journal of Food and Drug Analysis. 1995, 3(4)



