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Sy Ln e nabturol Tood of hoe onar toen
f LETLIEN A8 nect I aTon the nectwlrles on plonta, oo

and gtored in tnelir combs.,

The process by wvhich beeg convert nectar into hono
consists primarily of inverting most of the sucrose in neo -
tar Yo the simple sugars dextrose and lewvulose,; by the vse
of enzyﬁmes, and the evaparation ¢ the excess water o &

ongistency zenerally suwiiiclent to prevent fermentatlon.

0

It can be also be deiinsd in more inclusive way without
signifying the limited amount oi the dirrerent comstiluci -
ag follows. Honey ig an aromatic, vigcid, gweet material
dgermived {rom the nectar of plants through the collecvion of

modified by them for fcod into a denser Iliguil
At A iy ey
and iinally stored by them in their combs, & acid reizctiun

hoaey beeg,

IEeEEe in its original condition but becoming crystallinc
H:rt’»’;k

on ghanaiag, conglats ~hieily eb two simple suger, dext -
rose aid levulose, with occazlouval more comulex carboly

. P,P[.t' dC mank et . )
rates, wibth levuloses usually sekdgamss, 1nd alvays conusii-

inur Lederial, plant cclouring materials, several enzyues,

and included pollen grains,

This delinition is not entirely compieve becaus. L€

coes ot take into consideration the fact that tupelo ool
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sang Toncvg e relatively noagranulatioz, ol all honeys
Loy Knouwn te contalin complex carbohydratss pollen graing
are an ldavariable characterisgtic oi honey but those presgent

are not necegsarily indicabtive of the ploral gource.

Honey are classgified according to (1) piant source,
(2} the type produced and (3) the physical condition in

which the product is zold.

In order to be classgified or labeled ag being from
a definite plant source, & honey must have the predominant
colour and flavor of honey irom the particular plant men-
ticnsed. ITdentification of the probable source of a honey
ils made by comparigon with known samples as to typical col--
cure, flavors, and certain physical properties Concerning
the physical and chemical propertieg of honey, it is gener-
ally lmown and easily demonstrated fact that honey from
aiiferent plant socurces vary in aroma, ilavor, colour, den-
sity, and in granulation characteristics. Various investi-
gavors Nave ioumd that honeys also vary sounevhat Ln visco-
sity and 1n thelr chemieal conteat or sugars, wmolastbure,
enzymes, vitaminsg, minerals, acids, colloids, pigments, and
percentag2s of unknown compounds ds plant grouth hormones,

Mo two semples of honey are exactly alike, even though thes
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dal o cher 2Tom toe same olant gource, wul the obgervebla
i I S N Tror oLt e Fspte T ¢ 2 --’;]ﬂr"“" N ‘f‘"kﬁ:\ hy |71 t
[ R0 S A A Y B N A Y (S JoL o “:34. CAl o ;‘ﬁef;‘?c,&._ -‘LJ._?J.;VJ CLe AdvaIllU-—

dug@ of noney in rooc asd medicing 1t is well caown that
dextrose in honey can be zsbhsorbed directly into the hwuaan
blood streamn without iurther digesticn, end the levulose
1tollovs with but slight modification hence the great wvalue
of noney is stomach complaints such as ulcers and in mal-
mitrition, espscially wwith children, and in typhoid fever.
Honey is a groeat oroducer of hemozlobin in the blood. It
ig uvseful in liver and heart troubles and does not produce
gas. It is good wherever maltose or sugar of milk are
indicated, It may be uged in baby feeding, lor example,
to advantage, for a nine month's child a teaspooniul being
added Lo every 80.z. of whole milk, However, the pregent
investigablon was carried out on three different kinds of
honey baes gathered irom three diflerent plant sourceg i.e.
colton, olover and eoitrus srowm in the field of loushtohor
emilty ol Agrlculture, Ain Shams University, to study the
Lhygical and chewleal mronertles o each product, and how
Lo clover e honey as & esxauple of guch woducts can bo

aaulirated by the coumeraeisl slucose and artificicl glucose
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SJuch Liocheaslcil gtudices were coarried out for

.

The ~iw ol loproviaz this natural producits cowmnercisally

by adding or removing the desirable or the uncesirable
materials hich ~ifcct tha physicol 2ad cheriieal pro -

perties of gsusch natural product.
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Modisture :

sekert and Allinger (1939) studied the physical
and chemical properties of 37 types of California honeys,
they found that the average value of nwoisture was 16.5.
These findings were in agreement with that reported by
Andrgon and Perold (1%9c4), iﬁgjﬁétei, et al. (1966).

ChaundVe
sxmme=] (1960) showed that the Indian honcy cone

tained 11.1% meisture. However, Japanese honeys were
anelysed by Watanabe et a2l. (1961) and showed that the
molature conbent was 21.65. bMoreover, Estienne (1904)
stated that honey's moisture content was 20.24. Certain
Romanian honey's analysed by Baculinschi (1961) showed
thot the average values of moisture was lo.5, 17.58, 17.33,
Llas71 and 17,93 in acacla, linden, clover, sunilower and
raspberry respectively. These results were coniirmed with
that stated by rlechbuegnet al. (1963).

-

Carbohydrate rractlions :

Uarbohydrate iTactiong are the major constituents

0l the noney. They are considered irom the nubritional
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Srtood Iinmer (1wa%9r sbudisd oo

cnenical propertiss of %) types oi Culiioraia honeys, thoy
iound that the averauge psrcentage cf total reducing suzars,

levulose, dextrose, sucrose, and dextrin was 77.53, 40.41,

A dut
35.54, 2.53, and 0.9 respectively., Also Latid et al.(1958)
A

found that these amount in Palistan honey was 71.1 = 76.90
total reducinz sugars, 39.01 — 53.8 levulose, 27.7 — 34.2
glucoge and 1.9 ~ 2.75 sucrose. However, Hhstienne (1964)
studied the chemical cowmpogition of honey and round that:
zlucose 725.40, fructose 34.9, sucrcse 56.39, anxd dextrins
0.80., uoreover Baculingchi (1961) analysed wvarious Roman-—
len honeys 4nd Zound that the average values wercent of
inveort sugar, glucose, fructose, sucrose and dextring given:
acacla 76.13, 35.31, 40.22, 3, and 3.08; linden 7G.26, %7/.52,
39.94, 2.44, and 2,52; clover 76.4, 37.68, 38.70, 2.4, and
2.77: sunilower 76.9%4, 30.47, 37.34, 2.54 and 2.755 ragp-

berry 4.0, 35037, 55,01, 2,53, 2.4 3.0%.
and T EFT f1 w2 je

nadorn (196%) recorded thet more than 8 % sucrose
P

iv. honey toddeztes Hhat the buoes have been fed sugar,

A chromatographlc nethod developed by Taulel and

Reisa (19%2) has indicated that 4t least 5 gaccharides otnew
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A H - i HE or =y v 3 I b o S e e e T imgme oo 1 e ey
vellune s Teat ve odound 1o bes nontys.  The U2sio alsc oooue
S Tl SUne03e Lwous not weewr Ln Wl honavea,

The chemical analysisg of neney bigsed on paper chro -
natography method is deseribed by Galansi and Vernimont
(1958) .+ Bix sugars were found to be pregent: raffinose,
nelezitose. Also six disaccharides were isolated Ifrom honey
and identifiedq by their infrared spectra by Jonathan and
Hoban (1959) as isomaltose, moltulose, turanocse, nigerose,
naltose and sucrose. The tirst 4 have not been previougly

iceantified in honey.

Paper chrowatozgraphic 4na8lysis oi American honeys
by Jenathen (1961) from all over the states showed {(in var-
iy awounts): Levulose, dextrose, succrose, maltose, iso-
naltose, terranose, maltulose, and dextrantriose to be preo--
sest in all honeys. Wost sugar provably deo not occure in

the neciay bhut are ‘orued durinxy rijening agiasg of the

Chrouwalographic studies also were carried out on
20 samples oL honey (romn various Darts of Bulgaria by
sftadon ok

Screddir (1952) shovsed thsat in 76 o1 the 80 sampleﬁg fruc—

tose and glucose were wresent. In 4 samples wiere the o -
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