UNIVERSITY OF LIFE SCIENCES “KING MIHAI I” FROM
TIMISOARA
"YOUNG PEOPLE AND MULTIDISCIPLINARY RESEARCH
IN APPLIED LIFE SCIENCES”

"Young people and multidisciplinary
research in applied life sciences”

21-22 November, 2024

Electrochemical profiles and water content in different honey varieties from Western
Balkan countries

1Sara Simeunovi¢, “Todor Maruni¢, 3Ivan Pavlovi¢ , *Aleksandra Tasi¢

1Faculty of Agriculture, University of Belgrade, Serbia
2The International School of Belgrade, Serbia
3Scientific Institute of Veterinary Medicine of Serbia, Serbia
*Scientific Institute of Veterinary Medicine of Serbia, Serbia

Abstract: Honey, as a sweet and nutritionally rich substance, occupies a special place in agricultural production. From a chemical point of view, it contains over

200 important compounds for the normal functioning of metabolic processes, which together make up the dry matter of honey (e.g., minerals, organic acids, phenolic
compounds, vitamins such as niacin, riboflavin, pyridoxine, etc.). In addition to dry matter, honey also contains a certain percentage of water. Honey has multiple
important aspects: It is used in medicine and pharmacy due to its therapeutic and antibacterial properties and is additionally recommended for inclusion in the daily
diet. Therefore, special attention should be paid to quality control and microbiological safety. Electrical conductivity, measured with a conductometer, represents the
content of mineral substances and indirectly indicates the botanical and geographical origin of honey, as well as its clarity. This parameter is among the standard
measures used in honey quality control, owing to the fact that honey beside the amount of different compounds, contains minerals that can dissociate into ions in
aqueous solution and thus conduct electrical energy. Through the use of a pH meter, the pH value of the samples was also determined, which is correlated with the
organic acids in honey. The water content is also one of the major parameters that indicates its microbiological stability and affects its viscosity. Its value is not
constant, but varies depending on the storage conditions (air humidity). Water content was determined using a refractometer whose principle of operation is based on
the refraction of light that passes through a sample of honey, which is applied to the appropriate tile on the instrument. Among the samples analyzed, rapeseed honey
showed an average conductivity of 160.67 uS/cm, a pH of 4.09, and a water content of 18.13%. Meadow honey had higher conductivity at 532.37 uS/cm, a pH of 4.03,
and 16.17% water content. Linden honey had the highest conductivity at 636.75 uS/cm, with a pH of 4.11 and 16.78% water. Acacia honey displayed the lowest
conductivity 146.23 uS/cm, a pH of 4.04, and a water content of 16.15%. These results show the importance of electrochemical profiling in differentiating types of
honey and ensuring quality standards.
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 Conclusions

Different samples of honey have different values of the
investigated parameters (depending on geographical,
botanical and other factors). All samples have good
electrochemical properties and each of them is within the
range of prescribed values.
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