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ABSTRACT

TE167462

This research are studies physical and chemical properties of 7 honey
samples from Thailand. They were evaluated by conventional method. Physical
properties of honey examined were water content, ash, color, sweet level, pollen
grain appearances, and pH . Results revealed that the only of was 9.5496 +3.1182
%, whereas the water content of honey from Lychee (not evaporated water) tree
was more than 17% . The experiment was found that the ash content depend
on type of flower. The #h content was 2.2351 + 0.0635 %. For the color, there
could be characterized into 3 groups, for example, pale yellow, yellow, and brown.
The intensity of color increased as the storage times. The sweet level was 79.50
°brix as required by the standard of CODEX alimentarius FAO/WHO (CAC/RCP 1-
2001), and Lychee honey (not evaporated) was fermented during analysis The
sweetness was detected as high as 75 °brix. The pollen grains were found in all
samples. They were different in size, color, and shape. The pH of all samples
have 4.1700 +0.0134 %. )

In term of chemical properties , the constituents were as follows : nitrogen
content, ascorbic acid, free acid, s-hydroxymethyl furfural, diastase enzyme, total
sugar, reducing sugar, non - reducing sugar, glucose and fructose. The results of
nitrogen and ascorbic acid of all samples were not different. The free acid was
64.5071 £ 6.5888 milliequivalent acid / 1000 g. The 5-hydroxymethyl furfural was 0.0405
+ 0.0021 mg/kg. These values indicated the suitable storage condition of honey.
Diastase content was 60 Gothe Scale. The total sugar content was 72.0886 +
0.6862 %, which could be divided into 2 groups : the reducing sugar (67.0886 + 1.4992
%) and the non - reducing sugar (4.3314 £ 0.3261 %). The glucose and fructose were
48.4657 £0.6862 % and 192443 + 1.7603 %. The ratio of fructose and glucose 1:3.
Finally, all the samples were not color reaction with iodine in potassium iodide
solution. These was indicated that all of samples in this study were real honey
from natural products. It was not added the commercial glucose in these Thai honey.



