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Mohammed Mahmoud Massri
Dep. Food Science, Faculty of Agriculture Engineering, Al-Baath

University, Syria.

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.
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