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Abstract

Diverse studies have more than enough honeys of the Valle Calchaquí in the Argentinean NOA, they report good quality of the product, mainly their quick crystallization, in some cases in very fine grains. Their climate desértic, their valleys of height and their autochthonous flora give to their honeys, this special characteristic. We intends as alternative method the use of the domestic oven microwaves, for the liquation of honeys, offering the consumer a simple and quick method. They were 17 samples of honeys of 1-2-3-4-5-6-7 and 8 years, registering values of humidity, Brix, density, colour and H.M.F.–Registering, weigh, initial state, time of exhibition in microwaves, final temperature. The parameters of Control of Quality, finally, don't suffer important variations, for what the method is advisable. 

Introduction



The honeys of the Calchaquí Valley for their characteristics of Valley of height, its autochthonous flora, of area semidesértico confers him good quality to the product for its quick and fine crystallization (Popolizio, E.1.999). 

What intends is an alternative method, like it is the use of the domestic oven microwaves, for licuación of honeys, offering the consumer a simple and quick method. 

Material and Method




They were 17 samples of honeys of the Calchaquí Valley of 1,2,3,4,5,6,7 and 8 years, registering values of humidity, Brix, density, color, H.M.F., I weigh, initial state, time of exhibition in microwaves and final temperature. A kitchen was used to microwaves Atma it marks MD 889, feeding tension 220 .Energía of microwaves 800 w, frequency of microwaves 2450 MHZ. 

Results



In the Chart I the data of the Producer, Place of the sample, year of origin, humidity, Brix, density, color and H.M.F are consigned. 

In the Chart II we teach the number of the sample, year, weight in grams, initial state, time of exhibition, temperature, humidity and Brix. A small Chart II is also accompanied (TO) of comparison between container of plastic and glass. 
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N° PRODUCER 
PLACE 
YEAR 
HUMED. 
BRIX 
DENS. 
COLOUR 
H.M.F 

1-Vicente Guerra 
Amaicha of the Valley 
1995
20,8
80,1
1,4171
White 
11a20mg 

2-Fabian Rosa 
Amaicha of the Valley 
1995
19,0
79,4
1,4101
White 
11a20mg 

3-Lorenza of Mamaní 
Strong Burnt 
1996
19,9
78,5
1,4046
White 
11a20mg 

4-Victor H. Villagra 
Strong Burnt 
1996
18,0
80,1
1,4171
White 
11a20mg 

5-Luis Guanca 
The Pichao 
1997
18,0
80,1
1,4171
White 
11a20mg 

6-Luis Mamaní 
Amaicha of the Valley 
1997
19,0
79,4
1,4101
Amber 
21a40mg 

7-Estela of the V. Reyes 
Aguadita-Erazos 
1997
18,9
79,6
1,4115
Amber 
21a40mg 

8-Patricio Escalante 
The Band Hint aviac. 
1997
21,9
78,5
1,4568
Amber 
21a40mg 

9-Luis Mamaní 
The Zazos 
1997
19,4
78,8
1,4074
White 
11a20mg 

10-Nicandro Quiros 
Amaicha of the Valley 
1997
21,3
77,0
1,4166
White 
11a20mg 

11-Paola Mamaní 
The Mirador 
1997
20,2
78,1
1,4020
White 
11a20mg 

12-Fabian Rosa 
The Molino-Amaicha 
1998
21,3
77,0
1,4166
White 
11a20mg 

13 - Roberto Guerra 
Amaicha of the Valley 
1998
18,8
79,6
1,4115
White 
11a20mg 

14-Apiarios Popo 
Amaicha of the Valley 
1999
17,5
80,9
1,4212
White 
11a20mg 

15-Apiarios Popo 
Amaicha of the Valley 
2001
18,0
80,9
1,4111
White 
11a20mg 

16-Enrique Vega 
Amaicha of the Valley 
2001
18,8
80,1
1,4271
White 
11a20mg 

17-Hugo Soto
The Mirador 
2002
18,8
80,9
1,4212
White 
11a20mg 

Chart 2 



Env. Plastic 

T. Exposic. 

Hum. %
Brix 

It shows 
Year 
I weigh Grs. 
Initial state 
Min. Seg. 
Temp 
Before. after. 
before - after 

1 
1995
200 grs (50 grs) 
half solid 50 50% 
             20"
670 C 
17            17
82          80

2
1995
200 grs (125 grs) 
half solid 50 50% 
             30"
570 C 
19            19
80          80

3
1996
200 grs 
half solid 50 50% 
             50"
670 C 
19,2         19
80          80

4
1996
200 grs 
half solid 50 50% 
             50"
760 C 
19            19
80          80

5
1997
200 grs 
Solid 
             50"
690 C 
20          20,2
78          78

6
1997
200 grs 
half solid 50 50% 
             30"
560 C 
19            19
80          80

7
1997
200 grs 
70 solid% 
             40"
570 C 
19            18
80          80

8
1997
200 grs 
half solid 50 50% 
             30"
500 C 
22            21
76          78

9
1997
200 grs 
70 solid% 
             30"
710 C 
20            20
78          78

10
1997
200 grs 
80 solid% 
             30"
520 C 
20            20
78          78

11
1997
200 grs 
88 solid% 
             40"
440 C 
20            20
78          78

12
1998
200 grs (100 grs) 
90% solid c/com 
             40"
600 C 
20            20
78          78

13
1998
200 grs (100 grs) 
half solid 50 50% 
             30"
500 C 
20            20
78          78

14
1999
200 grs 
Solid 
             40"
600 C 
19            19
80          80

15
2000
200 grs
Sólida
             50"
500 C
17            17
78          78

16
2001
200 grs
Sólida
             50"
500 C
18            18
80          80

17
2002
200 grs
Sólida
             40"
530 C
18            18
80          80

CHART 2 TO 

It shows 
Pack 
T. Exposic. Min Seg 
Temperature 


11
Glass 
                              50"
520 C 


11
Plastic 
                              40"
440 C 


16
Glass 
                              50"
600 C 


16
Plastic 
                              40"
530 C 


17
Glass 
                              30"
440 C 


17
Plastic 
                              30"
530 C 


Notices: The plastic containers used for trade of fractional honeys are approved by SENASA (National Secretary of Agricultural Sanity) 
Conclusions

The Chemical Physical characteristics of the bee honey, Humidity, Brix, Density, Colour and H.M.F, practically they remain unalterable after the exhibition to the oven of microwaves. Coinciding with other authors (Silva and Ortiz 1990) it is noticed in the samples of but years, in general that one needs bigger time for their licuación. In the sample 12, with honeycomb, it melted the wax, being as a I liquidate to swim. The samples 11-16-17 of same gramaje placed in glass containers and plastic, on to the microwave you are proven that the contained ones in glass reach but temperatures at the end of the exhibition. 

Finally the parameters of control of quality of the honey, don't suffer important variations, for what the method is advisable. 

