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HONEY RESEARCH
• 2016

• Undergraduate students

• Masters Students (M.Phil.)

• Other honey based projects (additional funding)

• Special thank you to the beekeepers!



HONEY RESEARCH
• Physicochemical properties (quality parameters)

• Antioxidant properties (honey as a superfood)

• Heavy metal contamination (what’s in your honey?)

• Pollen as a bio-indicator of pollution (status of pollution around apiaries)

• Pollen identification (with Department of Life Sciences)

• Adulteration (real vs. fake?)



HONEY RESEARCH
Physicochemical properties

Test Purpose

Moisture Quality 

Ash/
Electrical Conductivity

Quality/Botanical 
origin/Mineral content

pH Quality (taste)

Sucrose/Glucose/Fructose Botanical origin/
Adulteration

Test Purpose

Total Soluble Solids Quality 

Insoluble Matter Impurities

Optical Density Colour classification

Specific Rotation Blossom vs. Honeydew

Proline Adulteration



HONEY RESEARCH
Antioxidant properties

Test Purpose

Total Phenolic Content Antioxidant properties/Botanical origin/

Classification as a superfood/Variation in 

feeding patterns

Total Flavonoid Content

Ferric Reducing Antioxidant Power

Radical Scavenging Activity



HONEY RESEARCH
Elemental analysis

Test Purpose

Heavy metals 
• Cadmium/Chromium/Copper/Lead/Manganese/

Nickel/Zinc

Contamination status

QualityEssential elements
• Calcium/Magnesium/Potassium/Sodium/Iron



HONEY RESEARCH
Adulteration

• Use of Spectroscopic techniques

• Nuclear Magnetic Resonance (NMR) and Fourier Transform InfraRed (FTIR)



POLLEN 
RESEARCH

Tests

Heavy metals 

Antioxidant properties

Pollen identification



COST 
• Operational costs/Instrument wear and tear (consumables)

• Solvents 

• Standards (for quantification)/Reference Materials

• Sample preparation

• Method development

• Analysis time



COST 
Parameter

Approximate cost ($)

TTD XCD USD

Moisture 150 60 22

Ash 300 120 44

pH 150 60 22

Electrical Conductivity 150 60 22

Sucrose/Glucose/Fructose 500 200 74

Total Soluble Solids 150 60 22

Insoluble Matter 300 120 44

Optical Density 150 60 22

Specific Rotation 325 130 48

Proline 325 130 48

Antioxidant properties (per test) 500 200 74

Elemental analysis Based on number of elements requested



• Vary based on analysis
• Sample preparation, cleanup and analysis steps
• Replicate samples

TURNAROUND TIME FOR RESULTS

ACCREDITATION
• Steps to achieve
• Challenges
• Method validation/Quality Assurance & Quality Control measures



THANK YOU!


