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Abstract

Quality changes of Korean native-bee honey were investigated during processing and preseration at
different temperature. There were no changes of HMF(Hydroxy methyl furfural) and proline contents,
color and diastase activity in Korean native-bee honey, when the honey separated from honey combs at
20°C and 40.”C. However, at 50 and 80°C, browning of Korean native-bee honey was shown, HMF
content was increased rapidly and proline content and diastase activity were decreased, There were no
changes of chemical composition in Korean native-bee honey during storage at 4°C for 6 months. But
color was darken and HMF content was increased slowly in Korean native-bee honey during storage at
20°C. During storage at 30°C and 40°C, HMF content was increased highly, proline content, diastase
activily and total acidity was decreased rapidly. It is recommended that Korean native-bee honey is
separated from honey comb and purified at less than 40°C and stored at 4°C through 20°C.
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Table 1. Operating condition of the HPLC used
for the analysis of carbohydrates

Detector Waters 410, RI detector
Column Carbohydrate x 2 (300mm:< 3.9mn )
Eluent Acctonitrile : water(83:17)
Flow rate 1.5mé/min

Attenuation 64

Sensitivity 4

Scale factor 20

0.25 cm/min
20t
External temperature 32°C

Chart speed
Injection volume

Internal temperature  32°C
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Table 2. Effect of processing temperature on
Hunter color value of Korean native

-bee honey
Color Temperature('C)
(Hunter value) 55 40 60 80
a 7.3 7.4 87 194

b - 32.7 314 25.6 14.2
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Table 3. Effect of processing temperature on
pH and total acidity of Korean
native-bee honey

Temperature(‘C)
25 740 60 80
pH 403 403 409 418

Tota] acidity  29.8 28.4 26.1 18.6
(neq/kg)
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Table 4. Effect of processing temperature on
HMF formation of Korean native-
bee honey

Temperature('C)

25 40 60 80

HMF(mg/kg) 10.1 11.6- 19.2 62.0
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Table 5. Effect of processing temperature on
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Table 6. Effect of processing temperature on
invert sugar and sucrose content of
native-bee honey samples

(dry basis)

diastase activity and proline content Temperature('C)
ive-bee h
of Korean native-bee honey 2 40 . 20
Temperature('C) Invert sugar(%)  83.3 83.3 83.3 82.4
25 40 60 80 Sucrose(%) 23 2.3 2.3 1.8
Diastase ’
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Fig. 1. Changes of hunter a value for Korean
native-bee honey during storage at
various temperature
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Fig. 2, Changes of hunter b value for Korean
native-bee honey during storage at
various temperature
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Fig. 3. Changes of total acidity in Korean
native-bee honey during storage at
various temperature
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Fig. 4. Changes of proline content in Korean
native-bee honey during storage at
various temperature
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Fig. 5. Changes of HMF content in Korean
native-bee honey during storage at
various temperature
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Fig. 6. Changes of diastase activity for Korean
native-bee honey during storage at
various temperature
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