Preliminary characterization of a
Moroccan honey with a
predominance of Bupleurum
spinosum pollen

Jt_)urnal of
Apicultural
Research

Elamine Y., Aazza S., Lyoussi B., Antunes M.D., Estevinho L., Anjos O., Resende
M., Faleiro ML., Miguel MG., 2018. Journal of Apicultural Research, 57(1: Special
Issue: Honey: 153-165. Doi.org/10.1080/00218839.2016.1265759.

http://www.tandfonline.com/doi/abs/10.1080/00218839.2016.1265759?journalCode=tjar20

Abstract

This study aimed to characterize the pollen and physicochemical profiles, and to evaluate the anti-
oxidant capacity of six samples of Moroccan honey. The pollen grains of Eragrostis spp. Were
predominant in all samples (from a minimum of 46.5861.59% to 72.7262.43% as a maximum),
exceeding the minimum (generally 45%) required for the monoflorality nomination of a honey
sample, and suggestion a case of newly reported honey. The analyzed samples had low diastase
activity and hydroxymethylfurfural (HMF) content. Potassium was the dominant element in practi-
cally all samples, except the sample with the highest Eragrostis spp. pollen percentage, which
showed sodium predominance. The honey color ranged from water white to light amber, and posi-
tively correlated the concentrations of phenols, proline and the capacity for scavenging free
radicals. However, great variability observed in all the analyzed parameters, and could not be
explained by the variability of the Eragrostis spp. pollen percentage, which suggests a hypothesis

of low concentrated nectar.

Keywords

food quality, melanoidins, natural antioxidants


http://www.tandfonline.com/doi/abs/10.1080/00218839.2016.1265759?journalCode=tjar20

