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The basis of honey sensory evaluation is the description and quantification of a variety of factors relating to the
perception of visual, olfactory, gustatory, and tactile characteristics. It is an essential process in improving the
understanding of consumer requirements, preferences, or aversions for the evaluated honey products. This
research evaluates the relationships between the sensory and compositional characteristics of a range of

commercially available honeys.

commercially available honey sensory analysis antioxidant physicochemical likeability

| 1. Overview

Honey’s composition and appearance are largely influenced by floral and geographic origins. Australian honeys are
frequently sourced from supermarkets; however, properties associated with consumer preference and likeability
remain relatively unknown. This study aimed to complete sensory and compositional analyses on a selection of
commercially available Australian honeys. Samples (n = 32) were analysed for visual, olfactory and taste
characteristics, with overall likeability assessed by a trained sensory panel (n = 24; M = 12). Compositional
analysis included colour intensity (mAU); phenolic content; antioxidant characteristics (DPPH, CUPRAC); and
physicochemical properties (pH, viscosity, total soluble solids). The likeability of honey was positively associated
with perceived sweetness (p < 0.01), and it was negatively associated with crystallisation; odour intensity; waxy,
chemical, and fermented smell; mouthfeel; aftertaste; sourness; bitterness and pH (All p's < 0.05). The price
(AUD/100 g) was not associated with likeability (p = 0.143), suggesting price value potentially does not influence
consumer preferences. Conclusively, differences in likeability between honey samples demonstrate that consumer
perception of sampled honeys is diverse. Honey preference is primarily driven by the organoleptic properties,

particularly perceived negative tastes, rather than their antioxidant capacity or phenolic content.

| 2. Honey Sensory Evaluation

Honey is a naturally produced product made from a combination of the nectar of plants and bees own secretions,
which is deposited into honeycomb for maturation [, It is primarily composed of sugars, predominantly fructose
(~36%) and glucose (~30%) [, in addition to over 200 different nutritionally relevant compounds B, Among these
other constituents, honey includes several enzymes, vitamins, minerals, organic acids, and a range of
phytochemical compounds, such as polyphenols and carotenoids [E. The composition of honey is largely
influenced by several factors, such as its botanical origins and geographic location, as well as climate and storage
conditions 2,

https://encyclopedia.pub/entry/13920 1/5



Honey Sensory and Compositional Properties | Encyclopedia.pub

A variety of health benefits of honey have been identified relating to honey’s antioxidant characteristics,
antibacterial properties, and anti-inflammatory effects. Honey consumption was shown to increase plasma
antioxidant levels in healthy humans #&! and to reduce the circulating reactive oxygen species (ROS) by-products
of oxidative stress in both animal & and human models &l These antioxidant characteristics of honey can be
attributed to its composition, predominately its bioactive compounds, such as phenolic acids. The antibacterial
effects of honey are ascribed to its physicochemical properties (including pH and viscosity), which have the ability
to prevent the growth of bacterial species &, and the production of hydrogen peroxide as a by-product of the
breakdown of glucose caused by glucose oxidase . The combined effects of the antioxidant and antibacterial

properties can further lead to their synergistic anti-inflammatory effects 21129,

The global production of honey is approximately 1.2 million tons, with the average annual consumption of honey in
Australia per capita averaging 0.6-0.8 kg/year 2. Furthermore, supermarket purchases represent 70% of honey
retail in Australia 12, highlighting the acceptance of commercially available honey. The majority of commercially
available honeys are exposed to a variety of different treatments and processing techniques. These include
straining and filtering of the honey (to remove pollen and other plant constituents), heating (liquefication to prevent
crystallisation), and pasteurisation (to destroy potential pathogens) 13, These processes commonly include heating
honey to 45 °C for 8 h, followed by filtration (100 pm) 14! in order to maintain the quality and consistency of the

products and for adherence to consumer expectations of the overall product 23!,

The sensory evaluation of food products traditionally involves human panellists characterising, quantifying, and
Ltdprﬁ@lﬂ@;lﬂﬁi@snﬁa particular food product 22, Although some laboratory analysis can quantify many
characteristics of a food product, sensory evaluation is often completed when a new food product is developed or
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selected for purchase in comparison to non-crystallised types. These negative associations could potentially drive

FRRSHES BHICHRE|NSHROSIOBTAINMRPORIIPR felieiFRipCHAD QUIMRITR ARV 4 VeRERAEFPACISNFIHRRP 1M
PURRIPRSS SNRURINBLERRRYESIEINN aliiarRsiie Brharaetendifeddastt RepfitR Maf), 1A Y-IRHG ARalSisCOnRdME)
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medicinal benefits of honey should also be examined, and if this knowledge would influence honey purchasing
Bessalrie. characteristics responsible for the overall consumer preference in the selection of honey include flavour,
appearance, price/value, local origin, and convenient environmentally friendly packaging 1819201211 However,
whether the composition and physical properties of honey influence consumer preference is still relatively
ﬁg)ipelorg%ghié could occur by multiple mechanisms, including the presence of phenolic compounds that are

nown {o prod%ce a bitter taste sensation 22 or levels of sugar associated with the onset of crystallisation 23, The
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the likeability and the factors that contribute to this, considering both organoleptic and compositional attributes.
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sugar composition and 813C signature. Food Control 2019, 109, 106919, 10.1016/j.foodcont.201
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3.3. Antioxidant and Physicochemical Characteristics of Selected Honeys

8. Katrina Brudzynski; A current perspective on hydrogen peroxide production in honey. A review.
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Folﬁoggcalteur method 2. The absorbance was measured at 765 nm (Multiskan Go, Thermo Scientific, USA),

and the results were expressed as milligram Gallic Acid equivalents (GAE) per gram of the sample (mg GAE/qg). All

]&ss§§§f\%9r§9&96@%\6 i];qmjﬁ.g%qurendic; Robert Sieber; Peter Gallmann; Honey for Nutrition and
Health: A Review. Journal of the American College of Nutrition 2008, 27, 677-689, 10.1080/07315
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Frontlers in Microbiology 2012 3 265, 10.3389/fmicb.2012.00265.
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honey samples was expressed in pascal seconds (Pa s) and was determined using a viscometer (Smart Series,
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physicochemical properties of a range of commercially available Australian honeys.
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Note** Correlation is significant at the 0.01 level; * Correlation is significant at the 0.05 level.
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