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Three groups of honey samples commercially classified as Castanea sativa honey (10
samples), honeydew honey (6 samples) and Rubus honey (3 samples) from Spain were
evaluated.
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Honey is a sweet food product mainly composed of carbohydrates (60-
80 %), lower amounts of water and a great diversity of minor
components. Fructose and glucose are the main sugars in honey, yet it
is possible to identify more than 20 different oligosaccharides

The aim of this work is to evaluate the possibility of

distinguishing three types of honey by their sugar profiles.

Results are expressed as g/100 g of honey.
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Pollen analysis was carried out using the method recommended
by the International Commission of Bee Botany (ICBB)

The sugar content and profile (trehalose, arabinose, glucose, fructose, sucrose, maltulose,
melezitose, maltose, turanose and erlose) were analysed using performance anion-exchange
chromatography with pulsed amperometric detection (HPAEC-PAD – ICS3000™ da Dionex®)
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Comparing the Castanea sativa monofloral honey and honeydew
honey, the more relevant differences are observed in the contents of
melezitose, maltulose and trehalose. Overall the melezitose is almost
null for Castanea sativa monofloral honey, whereas for honeydew
honey maltulose is 32% lower and trehalose is 21% higher than in the
floral honey.

Concerning the principal component analysis made with different
sugar content and the percentage of the pollen (higher than 10%) the
Rubus honey samples are very well separated from the other samples
and are characterized by higher content in maltose and the absence of
melezitose.

Chromatograms of two different of honey samples performed with HPAEC-PADPollen in samples higher than 10%

Pollen in samples from 4% to 10%
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