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Honey is mainly composed of carbohydrates (sugars), low amounts of water and a great
amount of other minor components [1]. Fructose is present in a higher concentration than
glucose, while about 25 different oligosaccharides have been detected in honey [2]. The
honey produced with Lavandula spp. nectar is very appreciate by the consumers given its
pleasant aroma and flavour [3].
Having into account the importance of this monofloral honey for the Portuguese and
European market, the aim of this study was to characterize the sugar profile of monofleral
Lavandula spp. honey.,
The sugar content of 31 monofloral Lavandula spp. honey samples were analysed by High
Performance Liquid Chromatography (HPLC) with refraction index (IR) detector according
the methodology proposed by Bogdanov [4].
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RT LQ mecantstddev Min-Max

Analyte N i) @100g) (g100g) (giong) ON average 39%xld% of he
Ramnose 3 383 017 0172004 0.11-0.23 Lavaqdufa spp. polien grains.
Xylose 1 424 087 108 -~ _ The different Lavandula honey sugars

Arabinose 6 495 013 0.23:021 013.078_ (fructose, glucose, sucrose,

Fructose 31 546 077 38.31£266 3062-40.85 melezitose, turanose, maltose, Xilose,

Glucose 31 642 161 23443316 18933560 ramnose, arabinose, melebiose,

Sucrose 7 945 023 0624074 015233 identi
Tuemoes 31 1045006 Tora0 3T 1oaks [oncoe ond erios) wars KeTHEeS
Maltose 31 1155 066 2731070 139395 2nd quamt O O
Melibiose 21 1269 0.12 3.00:0.72 058408 retention times and the peak areas of
Trehalose 31 1527 016 1242042 002207 the honey sugars with those of
Melezitose 13 1832 008 0782064 004187 calibration curves of standard sugars.
__Frlose & 2260 016 0202008 013036 The values expressed in g/100 g of
standard daviation 3 .
S The Lavandula spp. honey is
characterized by a ratio fructose/glucose of 1.6 & 0.2 g/100 g of honey. All samples have
turanose, maltose, melibiose and trehalose. The melezitose appear in 42% of the total
samples analysed and other minor mono-, di- and trissacharides appear in a small number
of samples.
The nectar coliected from other species that are mixed with Lavandula spp. nectar could

explain the differences found in the Lavandula spp. honey samples.
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