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Abstract -

Two kinds of honey, acacia and buckwheat, supplied by the producer havé been stored at
5°C, 20°C, and 35°C for one year to study storage qualities. Titratable acidity of the honey
increased with time specially at the elevated temperatures: the acidity of bukwheat increased.
1.7 times at the end of storage at 35°C. Viscosity decreased with time and elevated temper-
atures. Viscosity of acacia honey at 35°C was 1/12 the value at 5°C and that of buckwheat:
was 1/3. Hydroxymethyifurfural(HMF) content increased slowly with time at 20°C, whereas:
fast increase was observed at 35°C. HMF content of acacia honey after four months of stor-
age exceeded the HMF limit of Codex, 40mg/kg. Buckwheat honey showed the same level
after six months. It was noticeable fact that HMF content decreased significantly with time:
at 5°C. Diastase activity decreased with time and elevated temperature, and that of acacia
honey was below 8 which is the Codex limit after six months of storage at 35°C, Buckwheat
honey showed the same level of the activity after eight months. Fructose and glucose content
decreased significantly with increased temperature. The ratio of fructose to glucose increased

with temperature and maltose was detected in the sample stored at 35°C,
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Table 1. General composition fresh acacia and buckwheat honeys
Unit: % Wet basis
Hone Moisture Ash Crude Nitrogen free
v oSt S protein extract
Acacia 19.10 0.02 0. 06 80. 80
Buckwheat 22.42 0.09 0.10 77.39

nd: not detected

Table 2, Effects of storage temperature on the quality characteristics of acacia and buckwheat honeys

Honey g pH Tiaasle Yooy (e ) et
(month) 5°C 20°C 35°C 5°C 20°C 35°C 5°C20°C 35°C 5°C 20°C 35°C 5°C 20°C 35°C
0 3.50 3.50 3.50 9.2 9.2 9.2 3200 3200 3200 1.1 1.1 1.1 23.4 23.4 23.4
2 3.353.383.45 9.5 9.3 9.3 666 93 40 1.2 1.3 1.6 21.919.9129
4 3.58 8.523.60 9.3 9.910.6 280 83 36 0.7 1.947.5 18.214.6 10.1
Acacia 6 3.37 3.60 3.57 9.411.312.1 313 71 35 0.2 2.156.2 16.813.8 7.9
8 3.45 3.50 3.40 10.3 11.6 12.2 252 35 32 0.2 2.293.7 16.113.5 6.4
10 3.50 3.28 3.50 12.4 12,7 14.2 250 36 18 0.0 2.699.8 15.6 10.5 4.8
12 3.503.253.25 14.7 15.0 15,3 218 35 17 0.0 3.8 206.4 11.8 9.4 4.8
0 3.23 3.23 3.23 16.4 16.4 16.4 335 335 335 1.0 1.0 1.0 48.0 48.0 48.0
2 3.17 3.23 3.20 16.9 17.4 20.0 285 109 17 1.7 1.3 4.4 43.7 45.5 29.7
4 3.15 3,00 3.00 19.7 20.9 21.6 275 37 14 1.5 1.819.7 41.8 39.0 23.4
Buckwheat 6 3.32 3.20 3.05 19.1 23.6 24.3 233 25 9 0.9 2.646.6 38.6 38.1 22.4
8 3.253.10 3.03 20.0 23.6 25.4 44 26 11 0.4 3.1 112.9 38.9 36.5 9.6
10 3.10 3.07 3.10 22.7 24.6 26.7 40 22 11 0.3 5.1158.9 36.632.3 7.6
12 3.15 3.07 3.00 23.0 25.7 27.5 39 21 12 0.2 5.7 240.0 36.7 29.6 5.2
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Fig. 1. Effect of storage temperature on hydro-
xymethylfurfural content of acacia and buckwheat
honeys
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Fig. 2, Effect of storage temperature on diastase
:activity of acacia and buckwheat honeys
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“Table 3. Free suger composition of acacia and buckwheat honeys at the early stage and a year after

storage at 5,20 and 35°C

Acacia Buckwheat
Free suger A-year later A-year later
Early Early
5°C 20°C 35°C 5°C 20°C 35°C
Moisture 19.10 26. 22 29.71 25, 54 22. 42 29.02 3L.51 28.03
Free sugar
Fructose 45, 27 35. 25 38. 81 34.97 36. 22 37.97 36.12 32.72
Glucose 32.55 27.74 25.58 21.82 35.59 32.84 31.26 26. 64
Maltose nd* 0. 96 nd 3.53 nd 2.32 nd 4.47
Sucrose 2.10 9.25 1.37 5. 02 5.21 .85 nd nd
Total 79. 92 73.20 65.76 65. 35 77.02 74.98 67. 38 63.83
F/G ratio 1. 39 1,27 1.52 2.60 1. 02 1.16 1.16 1.23

* nd<{0.01%
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