KOREAN J. FOOD SCI. TECHNOL.
Vol. 16, No. 1 (1984)

kv =
ZH5Y
2717, Hels
4% 3} ¢ 3}

Chemical Composition in Relation to Quality
Evaluation of Korean Honey
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Abstract

Quality of five kinds of honey were evaluated. Honey had total soluble sugar above 96% on the dry weight
and a little amount of protein. The mineral composition varied with the kinds of honey, but all tested honey
showed the highest content of K and Na, and a considerable amount of Fe, Mg, Ca, Zn, and P. Free sugars
were mainly composed of fructose and glucose. The fructose/glucose ratio of honey was 1.0-1.39. Buckwheat
honey showed comparatively higher content of sucrose and malitose. All tested honey were analyzed to give
pH 3.23-4.32, total acid 10.5-23.9 meq/kg, hydroxymethylfurfural 0.58-21.31 mg/kg, diastatic activity

13.95-36.59.
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Table 1. Proximate composition of honey
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Unit: % dry weight

Variety Moisture Ash Pcr t;gien i::?; CP?;(:(: ’gggtilr
Rape 18.6 0.10 0.21 nd** nd 98.1
Acacia 19.1 0.02 0.10 nd nd 98.9
Chestnut 18.6 0.57 0.29 nd nd 96.2
Buckwheat 224 0.12 0.13 nd nd 98.2
Clover 16.7 0.08 0.07 nd nd 97.2

* Non-detectable ({0.01)
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Table 2. Mineral composition of honey

mg/kg, Cu 0.29—0.85 mg/kg, Mn 0.13-0.90 mg/kg,
Ni 0.076 mg/kg, Co 0.005 mg/kgel #+# =gjod,
Makurochkin £19.& craspberry-fireweed %9 7%
Si 2457 mg%, Al 13.4lmg% Mg 8.36mg%, P 4.61
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pm, Zn 0.2-6.6 ppm, Cu 0—-1.0 ppm, p 15.0—84.0
ppm, Mn 0—1.6 ppm ¢|gtx 3tsgct.
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Variety Ca Cd Cu Fe K Mg Mn Na Zn P
Rape 3.56 0.10 0.04 2.67 20.03 1.54 0.14 6.00 0.36 7.72
Acacia 0.87 0.10 0.04 291 13.35 0.41 0.11 2.93 0.31 1.55
Chestnut 12.34 0.04 0.18 4.92 78.16 17.82 0.69 48.43 2.09 8.11
Buckwheat 3.54 0.03 0.64 2.66 54.01 4.25 0.17 15.12 4.25 2.08
Clover 3.36 0.02 0.60 1.30 49.63 6.25 0.10 8.17 2.99 2.95
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Table 3. Free sugar compasition of honey
Unit: % dry weight
Variety Fructose Glucose Sucrose Maltose Fructose/Glucose

Rape 48.15 48.62 nd** nd 1.00
Acacia 51.58 37.11 2.54 nd 1.39
Chestnut 40.82 31.27 6.12 15.37 1.31
Buckwheat 41.29 40.57 451 nd 1.02
Clover 41.48 38.99 3.98 12.74 1.06

** Non-detectable (0.01)
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Table 4. Physical and chemical properties honey
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o Acidity (meq/kg) Hydroxymethyl- Diastatic

Variety pH furfural activity
Lactone Free Total (mg/kg)

Rape 3.45 4.0 145 18.5 1.34 26.55
Acacia 3.50 0.5 10.0 10.5 1.06 23.44
Chestnut 4.32 2.5 21.3 23.8 0.58 36.59
Buckwheat 3.23 6.1 17.8 23.9 0.96 31.41
Clover 3.45 7.5 13.9 214 21.31 13.95
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