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Honey is a natural sweet substance produced byyhemsfrom the nectar of plants (nectar honey),
secretion of living partef plants or secretion of plant-sucking insectsnghyalew honey). The aim of this
study was determination of composition and evatumatdf physicochemical properties of 10 honey
samples (Coriander, Dill, Ziziphus, Thyme, Parsl®nqgal, Astragal, Alfalfa, Tamarisk and Orange
blossom honeys) collected from different regiondrah especially Isfahan. Therefore physiochemical
tests such as moisture content, total soluble so#ididity, specific gravity, viscosity and totalgars on
honey samples was done. Also the total amount efiglic compounds using Folin-Ciocalteu reagent and
antioxidant activity by DPPH method was evaluatédcording to the obtained results, it can be
concluded that Dill honey is the most viscous hdmegause of the lowest moisture content among honey
samples. Thus, it has the longer shelf life conghaoeother samples during the storage. Ziziphushon
had the highest phenolic compounds and antioxidetitity while Orange blossom honey had the lowest
phenolic compounds and Astragal honey possesselblest antioxidant activity. Thus it can be said
that Ziziphus honey had the highest nutritionalugahmong 10 samples of honey. High correlation
coefficients between phenolic compounds and amtéodi activity indicated that these compounds are
main responsible for the antioxidant propertiebafey.

K eywords: Antioxidant properties, Honey, Phenolic compounds
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