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6. Lightness

7. Hue angle
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Fig 1 Comparing the moisture parameters between different samples of honey
a-z: different letters indicate significant differences (p<0.05)
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Fig 2 Comparing the pH parameters between different samples of honey
a-z: different letters indicate significant differences (p<0.05)
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Fig 3 Comparing the acidity parameters between different samples of honey

a-z: different letters indicate significant differences (p<0.05)
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Fig 4 Comparing the viscosity parameters between different samples of honey
a-z: different letters indicate significant differences (p<0.05)
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Fig 5 Comparing the total amount of phenolic compounds in different samples of honey
a-z: different letters indicate significant differences (p<0.05)
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Fig 6 Comparing the antioxidant activity between different samples of honey
a-z: different letters indicate significant differences (p<0.05)
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Table 1 Comparing the color parameters between different samples of honey

BI H* AE c* b* a* L* Jhad
3064 + 0.01° §7.32 + 0.02* 00.00 = 0.00° 1651 + 0.01} 16772008  -215+0.03° 5709 % 0.0+ Alfalfa
45.24 + 0.02¢ 92.44 4 0.03* £.59 + 0.03° 2166+ 0027 2146+ 0.04°  —0591+002¢7 5636+ 0.01° Coriander
28,56 + 0.02° S7.96 + 0.01* 442 + 0.01° 1609 + 0.08 1593 = 0.02' =223+ 002¢ 5541+ 0.04° Gossypium
17629 +0.03° 45.05 + 0.02 82.36 = 0.01° 4555+ 0.04° 32.23 = 0.03° 32.18 £ 0.01*° 42.06 + 0.02 Dill
£2.85 + 0.01° 87.27 + 0.04 4767 = 0.02° 3321+ 003" 3316 = 0.04° 161 + 0.01° 70.10 + 0.02° Ziziphus
£0.08 + 0.02° E4.02+ 0.02¢ 5722 = 0.03" 30.02 + 0.01°  25.83 % 0.01° 3.09 + 0.04" ££73+ 003"  Garden Thyme
3621+ 0.04° SE.30 = 0.01° 1€.89 = (.04 15,54 + 0.02° 1882 = 0.01° =220+ 0037 5334+ 0.01° Eucalyptus
155.64 4 0.03% 49.26 + 0.02° 5228 = 0.04° 4639+ 001 3512+ 0.04° 3028+ 0.03° 4891+ 0.01° Fennel

Means with different superscript letters within the same column are significantly different at p < 0.05
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Honey is a sweet and natural food that is produced by honeybees using flower nectars. Many studies
have reported the powerful Antioxidant properties of honey. Therefore, it is essential to identify the
constitutive ingredients and characteristics of various honeys. This report investigated some selected
components, physicochemical properties of eight types of honeys according to the plant
species’nectars fed by honeybees (i.e. fennel, eucalyptus, ziziphus, garden thyme, dill, alfalfa,
coriander and gossypium) from different regions of Iran. The moisture, acidity, pH, colorimetric and
viscosity indices of honeys were analyzed. The total phenolic content and anti-oxidant activity were
analyzed by Folin—Ciocalteu and DPPH methods, respectively. The analysis revealed that the
eucalyptus honey had the lowest humidity and highest viscosity index among all samples,
consequently, had the highest shelf life. The ziziphus and alfalfa honeys showed the highest (85/95)
and lowest (48/71) anti-oxidant activities, respectively. The dill honey had the highest phenolic
content, and alfalfa honey had the lowest phenolic content. The colorimetric index showed that the dill
honey was the darker and Gossypium madethe lighter honey. The high correlation coefficient between
the phenolic content and antioxidant activity suggested that they could be the main effector molecules
for anti-oxidative effects of the honey. There was a correlation between the honey’ color and its anti-
oxidative effect that might be used as a visual guide for none-professional consumers who seek for
honeys with higher anti-oxidative power.
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