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INTRODUCTIOl'f 



Ci.J:J.d s-::..,ored in their combs. 

The process by • . .-hich bees convert nectar L:.-Go hOI"-'. 

corwists primarily of inverting most oi the sucrose in ne: 

tar to the simple sugars dextrose and le,_~ulose, by tlY" Pse 

of enz~/~~J.es, and the evcJ.:pora.tion o~ the s::cess \:rater -'co c._ 

consisteucy :;enera11y s'liiicie2:1t to JFevent ferment.'J.:,io:J.. 

It can be also be deiinaci in more incluslve IF'ly 1rithcut 

signifyinc; the limited amount m the di.Lte:cerct eo:·"s>:i t;u .. '" · 

as follows. Honey is an aromo..tic, viscid, s-·.--.. ~eet rna:ts:.cj_&:i_ 

c.le"'ivocl from the nectar of plo.nts tl-LI"ough the coll8c cion ''·'-

modified by them for food into a denser li~qu": 
., -t ;.", ·) "1"1 

stored by them in their combs, ~ dcid roa.ct.i ·. :1 

lJ:idi;l;Sli' i<t-G. in its originaJ conditi.on but becoming cryst.'lllic:u.· 

. .. H '" "_;;! • 
~-rGa._._Y)_n_J_.:.lg,{ conslst-S 

rose c...:lcl le-vulost::, ·_.,-~ .. -ell occc,_3ional ~;:.c;re coErclex crt~bohy.-

p-/tt: c:l c fJ"'\ '"''"-· "' t- -
r.~_ctAs, v;it;h levulose l::.su,.::...lly ~' ..1.ncl -~lL•c_ys ('on-:;c-~-:i.l-

•• L'--'-- i.f''l'J._• al ·- -.- ' plant 

T'li .• 3 deii.nition is not entirel,T cornplet;e becau2· j_t: 



are ccTl invariable characteristic oi honey but those :present 

are not necessarily indicative of the ploral source. 

Honey are classified according to (l) plant source, 

(2) the type produced and (3) the pb~sical condition in 

which the product is sold. 

In order to bo classified or lo.beled as being from 

a definite plant source, a honey must have the predominant 

colour and flavor of honey from the particular plant men­

tiowJd. Identification of the ploobable soill'ce of a honey 

is made by co,:J.parison vdth k:rlO'.·m samples as to typical col­

cu.:·s, flavors, and certain physical properties Goncerning 

the physical and chemical properties of honey, it is gener­

ally k.c"lovm and ea.sily demonstrated fact tlk<t honey from 

cliLferent plant sources vary in aron-'1., ll.J.vor, eolouT, den-­

sity, and in granulatioYJ. chara.et(oristics. Various investi­

gators ha~{e j_QUilQ that hon8;:,rs a.lso vc:...ry some-,JL---~t in visco­

sit;y dncl in tl1eir chemical cont::ent OJ.. SU[->-:ir.:;, wvi:Tl;t.ITe, 

enzym.es, vitamins, minerals, acicls, colloids, pigments, and 

percento.g·2s of unknown coLJ.;;JOunds as plant grouth hormones. 

Po t'.ro semples of honey are exactl:i alike, oven though thee, 



<iextrose in honcJy cdn be .:cbsorbcd directly into the h.lt2~J.c'l 

blood strearc1 \Jithout iurther digestion, c:cnd tho levulose 

iollo\rs with but slight modification hence the great vahw 

of honey is stowarh complaints such as ulcers and in mal-

nutrition, especially '.lith children, md in typhoid fever o 

Honey :i.s a .::;roa.t )rcG.ucer oi hemo:c;lobin in the blood. It; 

is 11seful in liver and heart troubles and does not jJroduce 

It is good 11herever mdltose or sugo.r oi' milk w:e 

iH--:.icateCL. It may be used in baby i eedLcg, i or example, 

·co a•lvantai';e, i or a nine month's child a teaspoonful being 

aclCJ cd to every 80 ,z. oi whole mill~. Hovever, the present 

i11voctigation wa.s carried out on three different kinds oi 

lwJCy bues g .. :cthered .Lrom thcee diL~erent plant sources i.e. 

~o:.:-,·,on, ~<L.YvuJ_' J.nd. <;j.trus C\I'o,m in the field o.-L ~~~oushtohur 



.,. -

t:_le ·~i:-:-· oi j __ (:t}?rovi:_lG thir3 natural produc.t·s cornl~lc:::("',j_nJ _iy 

by auC:.i.n;:; or :ce;:wvL'1g the desira.ble or th.; un6.esiruble 

materials _,]-;:Lch ·~:ffc,ct tr"3 :physic . .:l :.:Jd cc1erticc::L pro 

pe:rtj e G oi:" sur;h natural product. 
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Moisture : 

~ckert and Allinger (1939) studied the physical 

and chemical properties of 37 types of California honeys, 

they found that the average value of 1aoisture vas 16 .5. 

These findings were in a:;reement with that reported by 
-'~Gcd~.L 

Andrson owl Perold (lS64) 1 a~'lci Latei 1 et a.l. (1966) • .,. 
C A tJ .. tt J.Vtt 
J!e; .l (1960) showed that the Indian honuy con-

tainecl 11,13 moisture. HoHever, Japanese honeys v;ere 

ancJ.ysed by Watanabe et al. (1961) and showed that the 

r,w::_oture content na.s 21.55. Moreover, Estiem:te (19lA) 

stated the t honey's moisture content Iras 20.24. Certain 

Romanian honey's analysed. by Bctculinschi (1961) showed 

tlla.t the average values oJ moisture wils lG.5, 17.58, 17.3:5, 

10.71 arld 17.93 in acacia, linden, clover, sunilower and. 

ra.spbe:c·ry re,speGtivelJr. r:I'hcse ra,sults \'/ere ~on:fi.rmed with 

Curbohydrato ~ra.ctions 

carbohydrate .c'rc;_r·tions di'e the major constjtuents 

o~ the ltone~:r. They d.re eonsidr;red 1rom the r1utritiona.1 



r; 3.1- :~ 

hn-u.losc, de~=trose, sucrose, and <iextrin ',ds 77.53 1 40.41 1 
ALJ>iL 

35.54, 2. 53, a.nd 0. 91 respectively. Also La tief et al. ( 1956) 

iow1Cl tbat these amount in Paldstan honey was 71.1 

total reducin.3 sugars, 39.01- 53,8 levulose, 27.7 

76.90 

34.2 

glucose and 1,9 - 2.75 sucrose, '-Io-,;ever, ~stien.,'le (1961+) 

studied the chemical coc;rposition of honey and tound that: 

ghwose 35·40, fructose 34,9, sucrose 6.39, arrl dextrins 

0.80, "Ioreover Baculinschi (1961) arHlysed various RoinB..c1-

i.c:.::-t !lOlleys ~nd i.ound thd.t the average values percent o1 

in.,Jcrt sugar, glucose, fructose, Sltcrose o.nd rlextrj_Ds gjvc.:i_l: 

acacia. 76.13 1 35.31, 40.22, 3, and 3.08; linden 7G.26, 37._52, 

3'3.94, 2.44, aril 2.52; clover 76.4 1 37.68, 38.70, 2.4, anl 

"" ~,J,, ] ()' ce·r '?" 94 ,,-:J u .. J . .c - . '- '' \.) • J 

~)E::::·r;y- 74-. 1!-, 3~-'·37, _3Do0l, 2.s;r3, ~Lld 3.·,:)3 .. 
t-'-T\ .A ... -:'f.( ;:_' 1--L 11 lf-/,-

l:';·ViQJ.'Il (1963) r-a8ord.c:;d th-_.t rnox·e thdn 8 '}~ sucrose ,_ 

A chromatographic :1e t;hod cieveloped b~- 'l'auJel ,J.n:l 




