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Table 1. Physico-chemical and law limit of CNS 1305 (Taiwan) of honey samples

1: Moisture content (%); 2: Diastase number (Schade unit); 3: Sucrose content (%);

4: Fructose and glucose content, sum of both (%); 5: Free acidity (milliequivalents acid/1000 g);

6: Water-insoluble solids content (g/100 g); 7: Hydroxymethylfurfural (mg/kg)
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Fig. 1. Linear relationship between diastase activity and total judgment in 88 longan honey samples in Taiwan.

�� ÎÝ�IYÛ¯ �E#M�Ë
oÉ。

Fig. 2. Linear relationship between diastase activity and free acidity in 88 longan honey samples in Taiwan.

�2 ÎÝ�IYÛ¯ �ER¡
oÉ。
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Table 2. Correlation matrix of organoleptic and total judgment

Data expressed as “**” as the values at the level of very significance, P < 0.01 (two-tailed).

Fig. 3. Diastase activity is increasing with interval days between the two harvests in longan

in Taiwan. Mean with the same letter are not significantly differenthoney samples

by LSD test (P < 0.05).
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Fig. 4. Relationship between diastase activity and invertase in 180 longan honey samples in Taiwan.
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Fig. 5. Relative diastase activity is decreasing with time of heating process.
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Physicochemical Characteristics and

Heated Stability of Enzymatic Indicator of

Taiwan Longan Honey

ABSTRACT

The study was conducted to evaluate the physicochemical characteristics of longan

honey in Taiwan. Results demonstrated that most of the tested honeys conform to the

regulation for quality. Diastase activity is an important marker of honey quality control. The

aim was to elucidate the reason of diastase activity decreasing with years and establish a new

quality control of honey by enzyme activity. In this research, we determined the invertase and

diastase activity in monofloral longan honey collected in Taiwan and studied the effect of

heating processing (concentration) on the honeys, paying special attention to changes in

enzyme activity. The results showed that diastase activity was increasing with the interval

between the two harvests and up to 1- fold when the interval equal to 7 days. After the

concentration, we collected 50 honey samples from apiary randomly. The average activity of

diastase and invertase were 36.7 ± 1.88 DN and 18 ± 0.36 IN. Heat-stable of diastase was

higher than invertase. The activity of diastase survived 98% after 7 hours heating at 60 , but

the invertase was low down to 77%. The above results suggested diastase has better heat-

stable character and minor changes on heating processing of concentration. Thus, it is

concluded that the activity of heat-labile invertase might be a better choice than heat-stable

diastase on quality control of honey processing.

honey, physicochemical characteristics, invertase, distatse, heated stability

℃
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