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Table 1 The compare of physico-chemical parameters of honey samples

Honey Type Moisture(%) pH Acidity (meq/kg)  Viscosity(poise)
Blank  Alfalafa 16.5+ 0.05* 3.8+ 0.05® 23.33+23° 361+£3.6°
Natural Dill 16+ 0. 5° 4.2+0.01 * 124 0.05° 102 +1.02°
Process  Dill 16.75+ 0.25° 43+0.05° 144 0.05° 102.30+ 1.02°
Biologic  Dill 18+ 0.2 3.6+ 0.05° 29.33+0.5° 91.40+0.9°

All values are the means of three replicates and are significantly different at p< 0.05 + standard deviation
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Table 2 The antioxidant activity and total phenolic compounds of honey sample

Total phenolic compounds

Q‘)KM}&)J}L\)LA

Hony Type (mg Galic acid/100g) antioxidant activity(%)
Blank Alfalfa 59.26+0.1° 43.62+0.1°
Natural Dill 247.61+02° 60.87+0.1°
Process Dill 112.85+0.1° 56.15+0.06 *
Biologic Dill 87.33+£0.1° 38.62+0.1°

All values are the means of three replicates and are significantly different at p< 0.05 + standard deviation
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Fig. 1 The compare of IC5; for honey treatments

Fig 1 The compare of IC50 for honey treatment
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Table 3. The compare of Colour characteristics of honey samples

Honey type L* a* b*
Blank Alfalfa 73.71+£0.3° -13.03+£0.2° 12.24 +0.8°
Natural Dill 36.43 £0.2° 7.48+£0.2° 36.89+0.2°
Process Dill 69.35+0.2 ° -11.52+0.2° 2539+0.2°
Biologic Dill 79.33 £0.2 ° -12.09+03° 11.16 £0.7°

All values are the means of three replicates and are significantly different at p< 0.05 + standard deviation
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many physicochemical and medicinal properties, depending on the herbaceous origin, geographic
location, environmental factors, and honey bee species. In this study, the comparison of
physicochemical characteristics and antioxidant activity of honey containing added Dill extract in the
process and biological methods. Physicochemical tests including moisture, pH, acidity, viscosity,
colorimetry, total phenolic compounds by Folin-Ciocalteu method and antioxidant activity (DPPH)
for Dill honey, processed and biological honey including Dill extract, and natural honey (control i.e.,
Alfalfa honey ) were done. The results revealed that the highest antioxidant activity in natural honey
was obtained (60.87%). Natural Alfalfa honey had antioxidant activity equal to 43.62%. Although the
production of biological honey did not show favorable results with compared to natural honey, the
results of processed honey did not significantly differ (P <0.05). Hence the production of processed
honey is an effective method for producing honey with different therapeutic properties. But biological
honey, in addition to its high cost, has lower antioxidant properties than natural and processed honey.
Darker honey samples had higher amounts of phenolic compounds, flavones, and flavonols and
increased antioxidant activity.

Keywords: Dill extract, Processed & Biological honey, Phenolic compounds, Antioxidant activity,
Physico-chemical properties
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