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ABSTRACT

Honey comprises of carbohydrates, most of them are sugars. Those are fructose,
glucose, sucrose, maltose and some oligosaccharides. These compositions are varied by sources
of honey. Glucose, at high amount, in the honey is the cause of crystallization. When it occurs,
the honey becomes a semi-solid state. Using this process, the “candied honey” can be developed.
This product is now widely consumed in Australia, New Zealand as well as in Asia. Four types of
honey, Lychee honey, Longan honey, Sunflower honey and Wildflower honey from Chiang Mai
and Lop Buri were used in this experiment. The biochemical composition of these honeys were
significantly different. Lychee honey has the highest amount of glucose content while glucose
content in Longan honey was lower than that of the others. The determination of glucose and
water (G/W) and fructose and glucose (F/G) ratios show that Lychee honey has the G/W ratio
higher than 2.11 and the F/G ratio lower than 1.14. Longan honey has the G/W ratio lower than
2.11 and the F/G ratio higher than 1.14. This means that a spontaneous crystallization process in
Lychee honey was easily occurred but in Longan honey was hardly possible. Ol-glucosidase was
applied for increasing G/W and decreasing F/G ratio, in order to activate the crystallization
process. The amount of glucose was raised upto 29.90% in Longan honey but it was not enough
to either increase G/W or decrease F/G ratio which are the conditions of spontaneous
crystallization. However, addition of small crystal of glucosemonohydrate could induce

crystallization in honey.



