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ABSTRACT

This study investigated the electrical conductivity, pH, and diastase activity characteristics
of 31 types of domestic and imported honey, which are not currently used in the Korean
honey grading system, to determine the feasibility of introducing these indicators into the
honey grading system. The results showed that the moisture content of domestic and
imported honey is around 20%, indicating that domestic quality standards are relatively well
controlled, and the pH values are distributed in the range of pH 3.91 to 6.31. The electrical
conductivity of domestic and imported honey ranged from 0.09-1.51mS/cm, which showed
a large difference between the samples. Although there was a large difference of electrical
conductivity from the honey types, further research is needed to determine whether it is
applicable to Korean honey. Finally, in the case of diastase activity, Korean honey showed
relatively high DN values compared to imported honey from Vietnam, New Zealand, the
United States, and China. Therefore, diastase activity is an important indicator for
evaluating the quality of honey, and further research is needed to confirm its feasibility as
Received Aug. 21. 2024 an additional indicator for the domestic honey grading system in Korea. This study
Revised Sep. 13. 2024 evaluated the physical properties and enzyme activity characteristics of domestic and
Accept Sep. 19. 2024 imported honey, and is expected to provide basic information for the establishment of a
honey grading system, thereby improving consumer trust in the honey grading system and
. enhancing the development of honey distribution in Korea.
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Table 1. Physico—chemical and diastase activity characteristics of domestic and imported honey samples

Diastase activity

No. Country Floral source Company EC (ms/cm) pH (ON) moisture(%)
1 Acacia K_A 0.20+0.00 3.85+0.02 3.08+1.39 15.55%0.25
2 Acacia K_B 0.28+0.00 3.86+0.02 21.25+1.54 16.550.13
3 Domestic Acacia K_C 0.14+0.00 4.02+0.01 3.69+1.18 18.98+0.74
4 honey Chestnut K_A 0.92+0.04 4.81+0.02 15.92+0.54 17.780.15
5 Chestnut K_B 1.5140.02 5.21+0.01 23.27+1.16 16.30£0.34
6 Chestnut K_C 1.43+0.04 4.94+0.02 10.17+0.24 18.30+0.22
7 Artificia K_A 0.09+0.00 3.91+0.01 -0.44+0.08 20.33+0.33
8 Manuka 5+ N_A 0.47+0.03 4.24+0.02 3.75£0.15 18.55+0.30
9 Manuka 10+ N_A 0.59+0.01 4.07+0.01 1.34+0.21 18.93+0.51
10 Manuka 5+ N_B 0.52+0.01 4.11£0.01 0.84+0.06 18.98+0.34
11 Manuka 10+ N_B 0.60+0.01 4.07+0.01 1.10£0.05 18.78+0.35
12 New Zealand Manuka 5+ N_C 0.60+0.01 4.31+0.01 3.86+0.04 18.43+0.38
13 Manuka 10+ N_C 0.59+0.01 4.21+0.01 1.42+0.11 19.33+0.33
14 Rewarewa N_A 0.63+0.05 4.35+0.02 0.95+0.09 15.23+0.36
15 Wildflower N_C 0.63+0.01 4.21+0.02 3.05+0.15 17.10£0.18
16 Rewarewa N_B 0.7520.13 4.55+0.01 4.81+0.11 16.750.44
17 Acacia V_A 1.1520.02 4.11+0.00 13.900.07 14.6320.57
18 Acacia V_B 0.16+0.00 3.97+0.01 11.35+0.50 17.78%0.45
19 Longan Honey V_A 0.80+0.01 4.39+0.01 13.08%0.41 17.18+0.88
20 Vietnam Rambutan Hone V_A 0.45+0.01 4.41+0.01 9.36+0.36 17.08£0.39
21 Wildflower V_C 0.77+0.00 4.15+0.02 9.84+0.04 15.90+0.90
22 Wildflower V_D 0.59+0.00 4.02+0.00 10.81+0.14 17.68%0.21
23 Wildflower V_E 0.85+0.01 4.18+0.01 9.63+0.15 19.68+0.46
24 Acacia A_A 0.14+0.00 6.32+0.04 13.48+0.13 17.43+0.30
25 Acacia A_B 0.41+0.01 4.17+0.01 12.41+0.46 15.98+0.36
26 American Acacia AC 0.22+0.00 4.12+0.02 10.07+0.38 18.43+0.36
27 Chestnut A_D 0.99+0.01 4.38+0.02 15.21+0.44 15.60+0.23
28 Chestnut AC 0.47+0.35 4.69+0.01 3.18+0.48 17.95+0.06
29 sunflower C_A 0.45+0.08 4.10£0.01 14.69+0.86 18.75+0.21
30 China Acacia C.B 0.49+0.04 3.92+0.05 9.55+0.33 19.85+0.64
31 Acacia C_C 0.09+0.01 3.92+0.06 6.29+0.72 17.85+0.13
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Fig. 1. Moisture content of domestic and imported honey samples.
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Fig. 2. Electrical conductivity of domestic and imported honey samples.
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Fig. 3. Diastase activity of domestic and imported honey samples.
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