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IJFST Vol.1, No4, Spring 2005 ABSTRACT

A Survey of Physico-chemical Properties of Produced Honey in
Garmsar City in 2003

Jahed Khaniki, Gh.R."* & Kamkar, A’

1-Department of Environmental ttealth Engineering, Public Health School,
Tehran Universityof Medical Sciences, Tehran, Iran

2- Department of Food Hygiene, Faculty of Veterinary Medicine, Tehran
University, Tehran- Iran

Honey is the natural sweet substance produced by honey bees from nectar of plants or from secretions of
living parts of plants or excretions of plant sucking insects on the living pans of plants. Physico-chemical
properties of honeys in each region are related to kind of plant and flower. Therefore, knowing of component
is very important. In this study, sixty samples of honey were collected from throughout of Garmsar city in
Semnan Province of Iran in 2003. Honey samples were sent to the food chemistry laboratory. Then, some
physico-chemical parameters such as humidity percent, specific weight of twenty percent solution, solid
matter, ash, acidity and pH was determined. The results were showed which humidity percent, specific
weight of twenty percent solution, solution solid matter, ash, acidity and pH of honeys are 16.32 %, 83.68,
1.323018, 0.287 %, 16.33 meq/kg, and 4.54, respectively.

Key words: Honey, Physico-chemical properties, Garmsar city (Iran).
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