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Background AlIM
*» Honey Is a supersaturated solution of sugars with fructose and glucose as main | < The aim of the present study was to discriminate between pure and
saccharides. adulterated honey produced by direct incorporation of different percentes

¢ The quality of honey is defined by physico-chemical composition criteria and
specific organoleptic and colour characteristics which can be influenced by
different adfulteration practices.

of commercial sugar syrups (5, 10, 20, 30, 40 and 50%) in honey using
basic physicochemical parameters (moisture, pH, electrical conductivity)
and specific sugars (fructose, glucose, sucrose and maltose).

Adulterated honey samples _
EXPERIMENTAL - F % T | - *» Seventy-seven adulterated honey samples derived from pure
'so%‘ ,r“’% o s > acacia, rape, linden, sunflower, polyfloral and honeydew
L s ; honeys and five commercial sugar syrups were investigated
Methods
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- honeydew
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“ ¢ physicochemical Investigations - methods proposed by
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¢ Chemometric tools (LDA- Liniar Discriminant Analysis) was used
for statistic evaluation of the data

Direct adulteration of honey 5 % LR g %o ~nEer 301% 40 % 0%
with sugar syrups

Results and discussions
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¢ Direct incorrporation of sugar syrups in honey led to the change of honey physico-chemical
parametres, but within the range of variation for pure honeys, which makes that the single use T oo o5 o005 o o2 o5  ous 1
of basic physico-chemical parameters to be inappropriate for a correct authenticity decision. F1(98.96 %)

s Conductivity can be considered as potential marker for discrimination of adulterated honeys,

especially for honeydew honey. Correlation between the analysed parameters and the factors

; L : In discriminant analysis of honey samples
* LDA analysis allows the discrimination of adulterated honeys starting from 30-40% sugar . Y

syrup addition in honey, maltose, glucose, total sugars , pH and water content can be
considered as possible markers. Acknowledgments

Conclusion

*» Combination with other representative parameters such isotopic fingerprint,
elemental composition or bioactive composition would be more suggestive.
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*» In order to establish robust methodologies enable to evaluate the authenticity
of suspicious honeys, It Is essential to create complex databases with authentic . |
honey samples, more specifically for each type of honey. : S8
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