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Abstract

Total nitrogen content, proline, free amino acids, sugars, invertase and diastase activities in native bee-honey
(NBH) and foreign bee-honey (FBH) harvested from four different areas of Kangwon, Korea were determined.
The total nitrogen contents of NBH and FBH were 0.077+0.033mg% and §.055+0.022mg%, respectively.
Proline content in NBH was 42+ 10mg% and was found to be much lower than that in FBH. Phenylalanine
and proline were major free amine acids both in NBH and FBH. The content of total free aming acids in FBH
were twice as much as thaf in NBH, however isomaltose content in NBH were almosi two times more than
that in FBH. Other sugars including fructose, glucose, sucrose and maktose were alse analyzed. No differences
were found hetween NBH and FBH in invertase activities, but comparing to these of FBH, lower values of
diastase activity in NBH were observed,
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Table 1. Total nitrogen content of various honey harvested
in Kangwon area

Honey  Harvesting area  N{%) Remark
Native Chunsung 0.080 N ' £ 0.020-0.14
bee- Wonsung p.02¢ ange s buUsb-t
honey Tungsun Q14 . -
inje 0.070 Mean 1 0.077 +0.03
Foreign Chunsung 0.030 P
hee- Wonsung 0060 Ranse:0.030-0.50
haney jungsun 0.080 . .
Inje 0.050 Mean ¢ 0.055+0.022

Table 2. Content of proline in various honey harvested in
Kangwon area

Honey Area Proline (mg%) Remarks
Native Chunsung 53
R 126~
hee- Wansung 38 ange : 26~ 53
honey Jungsun 49 mean : 42210
Inje 26 -
Foreign Chunsung 105 Range : 45 ~ 107
bee— Wonsung 107
honey lungsun 77 mean : 8443
Inje 45 B
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Table 5. Enzyme activity in various honey harvested in Kangwon area
Honey Harvesting area Invertase” Diastase™
Native bee-honey Chunsung 9.8 Range iV Range
Wonsung 26 20~26 18 16~29
Jungsun 25 Mean 29 Mean
Inje 2.0 15.74£9.3 1 20+4.4
Foreign bec—honey Chunsung 6. Range 35 Range
Wonsung 17 1.6~20 32 29 ~48
Jungsun 20 Mean 29 Mean
Inje 1. 11.3+7.6 48 3715
*g Sucrose hydrolyzed/ 100g honey/hour at 35°C
*Diastase number
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