Characterization of Different Floral Origins Honey Samples from Santa Fe
(Argentine) by Palynological, Physicochemical and Sensory data
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INTRODUCTION
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MATERIALS AND METHODS
Honey sampling
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Physicochemical determinations
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Sensory analysis
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RESULTS
Geographical and botanical origin
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Table 1: Geographical, botanical and physical characteristics of samples honeys
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@ B Polygonum , Eryithrina crista-galli, , Salix
@ B Carduus , Polygonum ,$ , Sagittaria montevidensis.
@*B Trifolium , Helianthus annuus, Cichorium intybus, Carduus
@/8 Trifolium Polygonum Carduus , Salix , Portulacca oleracea.
@.8 Verbesina encelioides, Trifolium , Helianthus annuus, Eucalyptus Carduus
@AB Carduus , , Verbesina encelioides, Bidens ., 5 % e

(HB Eucalyptus , Trifolium , Medicago Carduus , Apium
@88 Trifolium , Lotus , Eucalyptus , Echium plantagineum, Helianthus annuus, %

@0B Eucalyptus , Mendicago , Trifolium Echium plantagineum.

@ (8 Trifolium Trifolium pratensis, , Eucalyptus

@ B Trifolium Apium Helianthus annuus, Eucalyptus , Echium plantagineum.

@ B Trifolium , Trifolium pratensis, Carduus Helianthus annuus, Eucalyptus Verbecina
encelioides, % Portulacca oleracea, Cichorium intybus.

@ "B 2 , Trifolium , Apium , Lactuta sativa, Taraxacum officinale,
Carduus

/B Eucalyptus ., Trifolium , Trifolium pratensis, Helianthus annuus, Carduus

e

.B Eucalyptus , Trifolium Trifolium pratensis, Melilotus , Helianthus annuus, Carduus
, Passiflora , Ammi viznaga,

@ AB Parkinsonia aculeata, Tessaria intergrifolia Eucalyptus , Polygonum , Trifolium Bidens
, Eichhornia crassipes, Carduus , Passiflora , Ammi visnaga.
@ HB Eucalyptus , Trifolium , Prosopis , Portulaca oleracea, Apium, Mirtaceae.
@ 88 Trifolium Eucalyptus , Echium plantagineum, Melilotus
@ OB Trifolium , Eucalyptus , Echium plantagineum, Baccharis salicifolia, Helianthus annuus,
, Apium , Cichorium intybus, Carduus
¢ (B Trifolium Eucalyptus , Helianthus annuus, Apium | Cichorium intybus,

Bidens
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Sensory analysis
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Physicochemical analysis
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Sugar content of honey samples
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