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Abstract

Minerals, hydroxymethyfufural (HMF) and vitamins in native bee-honey (NBH) and foreign bee-honey (FBH)
harvested irom four different areas of Kangwon, Korea were analyzed. Ash content of NBH varied from 0.26 to
0.50% with the mean and standard deviation values of 0.32£06.17% and those of FBH varied from 0.15 to 0.
58%(0.32+£0.37). Among analyzed minerals, the concentration of K, Ca, Mg, Fe and P except Na in NBH were
found to be higher than those in FBH. The amounts of K and Na in NBH were 1200~3200ppm (2000:£770ppm)
and 35~50ppm (38:-6ppm), and those in FBH were 1100~3300ppm (1900+1700ppm) and 32~72ppm (49+
17ppm), respectively. The mean value of Na to K ratio expressed as Na/Kx10° was 26:+4 for the NBH and 41 =
25 for the FBH. HMF levels in NBH were 0.50:£0.22mg% which was twice as much as those in FBH. Ascorbic
acid and riboflavin in NBH were present at the range of 2.2~4.0mg% and 0.17~0.24mg%, respectively, of
which were not significantly different from those obtained from the FEH.
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Table 1. Ash and mineral content of various honey harvested in Kangwon area
. Mineralippmy)
Fanesting — ashin) Na/Kx 10’
K Na Ca Mg Fe P
Chun Sung 0.60 3,200 35 140 130 9 150 "
Native Won Sung {0.66 3,100 50 130 190 0 260 16
bee-honey jung Sun 0.26 1,200 32 83 45 7 120 27
In je 0.34 1,600 42 87 48 5 140 26
Range 0.26~0.66 1,200~3,200 32~50 83~140 45~190 5~10 120~260 1~27
Meanx5D  0.32+0.17 2,000+770 38+6 87 76 8 15G 20+4
Chun Sung 0.15 1,100 60 49 19 5 73 60
Foreign Won Sung 0.23 1,100 32 55 28 4] 61 29
bee—honey Jung Sun 0.38 1,800 72 90 120 7 310 40
In Je 0.50 3,300 48 40 58 6 190 15
Range 0.15~0.50 1,100~3,300 32~72 40~90 19~120 5~7 61~190 15~60
Mean+5D  0.32+0.37 1,900+1,7G0 4917 68 52 5 140 41125
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Table 2. Hydroxymethylfurfural content of varicus honey ha-
rvested in Kangwon area
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Table 3. The degree of specific rotation of various honey har-
vested in Kangwon area

Harvesting area HMF (mg%) Harvesting area D)
Chun Sung 0.56 Chun Sung ~0.91
Native Won Sung 0.34 Native Won Sung -7
hee-honey Jung Sun 0.68 bee-honeyn Jung Sun ~1.23
Inje 0.25 inJe ~0.85
Range 0.25~0.68 Range =0.17~-1.23
Meanx35D 0.50+0.22 Mean+5D ~{.88
Chun Sung £33 Chun Sung -0.97
Foreign Waon Sung 0.32 Foreign Won Sung -1.09
bee~honey Jung Sun 0.15 bee-honey jung Sun -0.07
InJe 0.15 InJe -0.13
Range 0.15~0.33 Range ~0.07~~1.09
Mean 150D 0.22£007 Mean+5D -0.76
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Table 4. Ascorbic acid and riboflavin contents of vartous ho-
ney harvested in Kangwon area

Riboflavin

Harvesting  Ascorbic acid
area mg% mgto
Chun Sung 40 Q.17
Native Wen Sung 3.6 0.19
bee-honey  jung Sun 3.5 0.20
Inje 2.2 0.24
Range 2.2~4.0 0.17~0.24
Mean+5D 29+0.7 0.31+0.17
Chun Sung 1.6 0.25
Fareign Won Sung 1.5 0.46
bee-honey  jung Sun 3.6 0.15
in le 2.3 0.07
Range 1.5~3.6 0.07~0.46
Mean+SD 26+20 0.14£015
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