CARACTERIZACION DE MIELES DE PRIMAVERA 2010
DEL ESTADO DE MICHOACAN, MEXICO

HONEY CHARACTERIZATION FROM SPRING SEASON 2010, MICHOACAN, MEXICO

e main objective of this study was a honey characterization of the spring 2010 harvest in Michoacan, Mexico. Researchers considered three types of analyses: sensory, physicochemical, and
palynological from a representative set of honey samples from Michoacan’s four main regions: Bajio, Neovolcanic Ranges, the Balsas-Tepalcatepec Depression and the Coastal Ranges (55
samples). During the study, researchers collected samples in apiculrure extraction rooms, and divided the apiary samples for the three analyses before mentioned. The results integrate the most

significant variables and parameters characteristics of the analyses. The sensory analysis highlighted the physical state and appearance: liquid and crystallized homogeneous honeys of fine and very fine
crystals; in color proportionally distributed from light, medium to very dark; the aroma intensity varied from medium to strong; and the highlighred fragrances were of fruity and warm. From the
physicochemical analysis, rescarchers detected a low humidity level with ranges from 14.4 1o 20.02% (mean 17.27%); reducing sugars presented ranges from 55.02 to 80.85 g/100g of honey (mean
70.50 g/100g); and hydroxymechylfurfural (HMF) with the ranges from 0.03 to 146.81 ppm (mean 19.17 ppm). Finally the palynological analysis showed that the majority of honey samples were
monofloral (57%), highlighted honeys from Citres, Prosopis, Persea and others vegetal species; multifloral (2390), oligofloral (1126) and honcys with dominance of Quercres (9%).
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RESULTADOS Analisis sensorial
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Analisis Fisicoquimico
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De los andlisis fisicoquimicos sobresale el bajo contenido de humedad (con un promedio de 17.27 %), aziicares reducrores
(con un promedio de 70.50 g/100g) y el Hidroximetilfurfural (HMF) menor a los rangos miximos permitidos por las normas
(promedio 19.17 ppm)
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El andl palinolégico muestra que la mayoria de las mieles son monoflorales (57%) especificas de Citrus, Prosopis y Persea;
multiflorales (23%), oligoflorales (11%) y « s con dominancia de Quercus (9%)
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