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Abstract |

Honeydew honey is made by honeybee from sugary excretions of plant sucking insects and has long
been known as a healthy food that benefits diabetes in Korea. In the present study, we took minerals
and proximate analyses for its nutritional evaluation. As a result, contents of crude protein, fat, ash
and moisture in honeydew honey were 0.43%, 0.07%, 1.10%, and 18.65%, respectively. In the car-
bonate analysis, invert sugar occupied 53% in honeydew honey and conformed to the honeydew
honey standard in Codex. 10 minerals (such as Ca, Fe, Na, K, Mg, Cu, P, Zn, Mn and S) were detect-
ed in honeydew honey. Among them, K content (441.6 mg/100 g) was 10 times higher than that of
other minerals. These results suggest that honeydew honey is a food containing the essential nutri-
ents as well as the minerals.
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Table 1. Chromatographic conditions for 5 sugars in honeydew
honey

Classification Condition

Column Imtakt Unison UK-Amino (3.0 X 250 mm)
Column temperature ~ 60°C

Mobile phase MeCN:H0=90:10

Flow rate 0.4 mL/min

Injection volume 10 uL
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Table 2. ICP-OES conditions for 10 minerals in honeydew honey

Classification Condition
Instrument ICP-OES (Optima 8300, Perkin elmyer,
USA)
RF power 1,300 W

Plasma flow 10 L/min, auxiliary flow
0.2 L/min, neubulizer flow 0.65 L/min

Gas flow rate (argon)

Nebulizer Concentric nebulizer

Viewing type Radial, Axial

Mobile phase MeCN:H,0=90:10

Wave length Ca 393.366 nm, Cr 267.716, Cu 327.393,

Fe 238.204,K 766.490, Mg 208.271,
Mn 257.610, Na 589.592, P 213.617,
Zn 206.200, As 188.979, Cd 228.804,
Pb 214.423, S 180.669
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Table 3. Moisture, crude protein, crude fat and ash contents in
honeydew honey produced by Apis mellifera

Component Content (%)
Moisture 18.65+0.21
Crude protein 0.43+0.00
Crude fat 0.07£0.02
Ash 1.10£0.16
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Table 4. Concentration of sugars in honeydew honey produced by

Table 5. Minerals content in honeydew honey produced by Apis

Apis mellifera mellifera
Sugar Content (g/100 g) Mineral Content (mg/100 g)

Fructose 29.1£0.5 Ca 13.66+£0.14
Glucose 239+09 Fe 0.58+£0.01
Sucrose 72+0.7 Na 3.52+0.24
Lactose ND K 441.6x1.36
Maltose 2.6+0.2 Mg 13.04+0.25
Fructose/Glucose ratio 1.26 Cu 0.10£0.00
i P 30.76 £0.48
ND: Not detected 7n 0.1140.00
Mn 0.68+0.00
S 13.81£0.20
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