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خصائص الجودة في العسل السوري

…ô°üe Oƒªfi óªfi
ÉjQƒ°S – å©ÑdG á©eÉL - á«YGQõdG á°Sóæ¡dG á«∏c - ájòZC’G Ωƒ∏Y º°ùb

 äÉ¶aÉëe ∞∏àîe øe â©ªL áæ«Y øj ÓK »a ,á«FÉ«ª«µdGh á«FÉjõ«ØdG ¢üFÉ°üîdG á«MÉf øe …Qƒ°ùdG π°ù©dG Ö«côJ ¢SQoO
 á°VƒªëdGh  PH  `dG  áª«bh  »FÉHô¡µdG  π«°UƒàdGh  OÉeôdGh  áHƒWô∏d  ájƒÄªdG  áÑ°ùædG  äQóbh  .áØ∏àîe  »YGôe  øeh  ô£≤dG
 ∫GQƒaQƒa π«ã«e »°ùchQó«¡dGh  õ«à°SÉjódG  ºbQh »YƒædG  ¿GQhódGh  (Rhôµ°ùdGh  RƒàdÉªdGh  RƒàcôØdGh  Rƒcƒ∏¨dG)  äÉjôµ°ùdGh
 á«°SÉ«≤dG äÉØ°UGƒªdG ™e É¡«∏Y π°üëàªdG èFÉàædG âfQƒ ob .É¡«∏Y π°üëàªdG èFÉàæ∏d »FÉ°üME’G π«∏ëàdG …ôLoCGh .áLhõ∏dGh
 π°ù©dG ¿CG èFÉàædG äô¡XCÉa ,Ω 1998 ΩÉ©d ¢ùµjOƒµdGh Ω 1987 ΩÉ©d FAO `dG áª¶æe äÉØ°UGƒeh 1987 ΩÉ©d/ 412 ºbQ ájQƒ°ùdG
 áØ°UGƒªdG åjóëàH ΩÉªàg’G IQhô°V ™e á«ªdÉ©dG á«°SÉ«≤dG äÉØ°UGƒª∏d á≤HÉ£eh á«dÉY IOƒL äGP äÉØ°UGƒªH ™àªàj …Qƒ°ùdG

.∫ÉéªdG Gòg »a FAO `dG áØ°UGƒeh á«HQhC’G äÉØ°UGƒªdG ºFÓàd π°ù©dÉH á°UÉîdG ájQƒ°ùdG
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Thirty honey samples representing various floral honeys were obtained from different areas 
in Syria. The following physical properties were tested. The methods used in this work, based 
on the honey regulation methods are: moisture, mineral (ash), electrical conductivity (EC), pH 
value, sugars (glucose-fructose–maltose- sucrose), acidity, specific rotation, diastase activity, 
hydroxymethylfurfural (HMF),and viscosity. The values obtained were compared with Syrian 
standards No. 412/1987 and the FAO standards 1987 and Codex Alimentarius 1998. The 
results showed that Syrian honey have properties with high quality and equal to world standard 
properties.


