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Physiochemical components and biological Activities of Thai honey

for functional food development
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Abstract

Physiochemical components and biological activities of Thai honey were studied. Honey
samples were collected as follow: longan honey (Dimocarpus longan 1.) from Lumphun and
Chiengmai provinces, sunflower honey (Helianthus annuus 1.) from Saraburi and Lopburi provinces,
sabsau honey (Chromolaena odorata L.) from Phrae and Para rubber honey (Hevea brasiliensis L.)
from Suratthani and Chumporn. Honey samples were quantitative analyzed following the
recommended methods. The results revealed as follows: all general standard components of all honeys
were in range of Food and Drug Administration standard accept moisture content of Sabsau honeys and
Para rubber honey were higher than 21 %. Minerals analysis showed Potasium and Sulfer quantity was
the most abundant elements in all types of honeys. Vitamin C and Niacin were found in all samples but
vitamin B2 couldn’t be detected in all honeys. All types of honey showed the highest percentage of
major pollen more than 45 % as major pollen standard that can characterized the type of honey.

Total phenolic compound analysis showed the highest phenolic compound in longan honey
and the lowest in sunflower honey.

Proportion development for Honey Lozenges production were found that the optimum

proportion of casein; maltodextrin and fiber were 0 — 50; 0 — 20 and 0 — 10 % respectively.
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