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Chemical and Antioxidant Properties of Honey from Various Floral
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Abstract

This research investigatedthe chemical and antioxidant properties of honey from 3 florals
includingsabseu, longan and lychee. The results showed that lychee honey contained the highest
reducing sugar content (76.94+0.88%) followed by longan honey (74.10+0.81%) and sabseu honey
( 72.1040.54%), respectively. The longan honey provided the highest diastase activity and
hydroxymethylfurfural (HMF) followed by sabseu honey and lychee honey, respectively. The sabseu
honey consisted the highest flavonoid content (11.47+0.48 mg of QE/100g), and hightotal phenolic
compounds (76.83+0.95 mg of GAE/100¢) and ferric reducing ability of plasma (FRAP assay) (0.43+0.02 mg
of TE/g) which werenot significantly different (p>0.05) with longan honey (0.40+0.01 mg of TE/g).
Moreover, the sabseu honey provided the highest ABTS radical cationdecolorization(10.84+1.95%).
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gty dRsiiunsrvunsmareslsdmaiuinulurisgungli 18-24 ssaneaidea (National Honey
Board Food Technology / Product Research Program, 2013)
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Fiia 10 n%u azanedpihnauldesansazanelufoulensenlasianududu 0.05 uedda auldan
mnudunsn - ine g 8.50 vhnsidnansazaneluidionlansenladiianuitudiu 0.05 uediia adlu 10 faddns
Uaosasazanensalalasaasdniianududy 0.05 uosdasuldmeanuiunse m'mgjﬁ 8.30 (AOAC, 2010)
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(CuO)lpemAlAa1NA1519 Hommond table for calculating invert sugar (AOAC, 2010)

210



N5UTEYNININTNUNYATULIAIT ATIN 13

Uunanhnaglase
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Trolox equivalent antioxidant capacity (TEAC)
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2007)

Ferric reducing antioxidant power (FRAP)
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Table 1 Physicochemical of honeys from 3 florals

pH Total Moisture Reducing Sucrose  Insoluble Ash
Sample acidity sugar matter™
(mEg/100¢) (%) (%) (%) (%) (%)
Sabseu 4.03+0.00° 24.46+0.88° 18.21+0.61° 72.10+0.54° 2.42+0.09° 0.00+0.00  0.21+0.01°
Longan 4.09+0.01" 22.27+0.36° 23.22+40.58" 74.10+0.81° 0.00+0.00° 0.00+0.00  0.15+0.00°
Lychee 4.08+0.00° 14.86+0.86° 19.33+0.28° 76.94+0.88° 1.29+0.10° 0.01+0.06 0.05+0.01°

Note:Data express as mean + S.D. for 3 replications”™ means within the same column with different letters
are significant different (p<0.05).
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Fig 1.Diastaste activity andhydroxymethylfurfural of honey from 3 florals
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Table 2Totalphenolics, total flavonoid content and antioxidant activity (FRAP and ABTS) of honeys

Total phenolics content Flavonoid content FRAP ABTS
Sample mg of GAE/100g of honey mg of QE/100g of mg of TE/g of %
honey honey
Sabseu 76.83+0.95° 11.47+0.48° 0.43+0.02° 10.84+1.95°
Longan 77.20+1.65° 6.50+0.30" 0.40+0.01° 1.60+0.35°
Lychee 47.50+0.94° 5.30+0.06° 0.21+0.00" 0.62+0.28"

Note Data express as mean + S.D. for 3 replications. “ means within the same column with

different letters are significanty different (p<0.05).
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Camera &Rosenkrantz, 2004)é’ﬂw%’umﬁnmaaumiL%aﬂuﬁwmaegimmmifwﬁqﬁwLvﬁ'aq HPLC TiAndanmaasny
11955714 v89Codex Alimentarius Commission, (2001)17'iﬁmumﬂﬁwﬁaazﬁaqmmwuﬁﬂma@lmdﬁhjLﬁuS%
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