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ANNOTATION:

This article discusses the assessment of honey quality indicators in accordance with
sanitary standards. Honey is one of the most important natural products for human health.
Its purity, natural composition, and compliance with hygiene standards play a crucial role
in maintaining overall well-being. Contaminated or improperly stored honey can lead to
various health issues. Therefore, veterinary and sanitary specialists play a vital role in
ensuring honey’s safety and quality. They carry out laboratory tests, evaluate the
composition, and determine whether the product is suitable for consumption. The article
provides an overview of the importance of these specialists and their role in honey quality

assessment.
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AHHOTAIUA:

B naHHO# cTathe OCBENIaeTCsl BOMPOC OMPEACICHUS MTOKa3aTeIeH KayecTBa MEA Ha
OCHOBE CaHUTApHBIX TpeOoBaHWN. MEN sBIAETCS OJMHUM W3 BOKHEUIINX HATYPATbHBIX
MPOAYKTOB JIJIsL 3I0POBBS 4esioBeka. Ero uncToTa, HaTypaJlbHBIM COCTaB U COOTBETCTBUE
TUTUEHUYECKUM HOPMaM UTpaloT BAXKHYIO POJIb B COXPAHEHUU 370POBbs. 3arpsi3HEHHBIM
WJIM HETIPABUJIILHO XPaHUMbBINA MET MOKET MPUBECTH K PA3IMYHBIM 3a00eBaHusIM. B cBs3U
C 9TUM OCOOYIO0 pOJb WIPAIOT CHEIHUATUCTHI BETEPUHAPHO-CAHUTAPHON DKCIIEPTHU3HI,

KOTOPBIC IIPOBOAAT na60paT0pHI>1e HCCJICIOBAHUA, OLCHUBAKOT COCTAB IIPOAYKTAa H
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OMPENENSIOT €ro MPUTrOAHOCTh K YyHoTpeOseHuto. B craTtbe mnpeacTaBieHa oOIas
uH(pOpMaIUs 0 3HAYCHUU ITHX CIICIUATUCTOB M WX POJU B ONPEICICHUN MOKA3aKOMeH

KadecTBa MEa.

Kirouesble ciioBa: Mén, [Tokaszarenii kauecTBa, CaHUTapHBIC TPEOOBAHUS, YUCTOTA,
BETEpUHAPHO-CAHUTApPHAs JKCIIEpTH3a TMrueHa, be3omacHOCTh MPOJyKTa, COCTaB MEna,

JIa60paT0pHI>I€ HCCIICA0BaHUA 3,Il0pOBI>e qCcJIOBCKaA.
Introduction:

Honey is a natural sweet substance produced by bees from the nectar of plants and
flowers, which they collect and convert. Today, beekeeping is an important agricultural
sector and a significant source of income in many regions of our country. The chemical
composition and nutritional value of honey are diverse and largely depend on climatic
conditions, season, the type of plant nectar collected, and other factors. It has been
identified that honey contains about 300 different substances, with approximately 100
present in all types. The primary component of honey is sugars, which can constitute up to
80% of its content.

Natural honey is classified by botanical origin into floral, honeydew, and mixed types.
Floral honey is produced from flower nectar and is further divided into monofloral (from
a single plant species) and polyfloral (from multiple species). Honeydew honey is collected
from sweet secretions found on plant or tree surfaces, especially when nectar is
unavailable. It generally has a lower nutritional and biological value than floral honey and
tends to be light to dark amber with a bitter or sour taste. There are also artificial types of
honey, such as sugar honey, vitamin-enriched honey, and synthetic honey. Sugar honey is
produced by bees from sugar syrup. Vitamin-enriched honey is made by feeding bees syrup
mixed with vitamin-rich natural juices. Synthetic honey is produced by boiling and
thickening sugar syrup with the addition of organic acids (e.g., lactic, citric, or tartaric
acids) and flavor essences. These types of honey have significantly reduced medicinal

properties compared to natural honey. Honey is not only beneficial for consumption but
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also possesses numerous medicinal properties. However, ensuring its safety is crucial, as
failure to meet sanitary requirements can result in microbiological or chemical
contamination, potentially harming human health. Evaluating honey quality and
compliance with hygiene standards is therefore essential. In Uzbekistan, honey production
Is growing within the agriculture and beekeeping sector. However, this growth also
increases the demand for reliable quality and safety controls. This article offers practical

recommendations for producers to enhance quality assurance and medical safety.

Honey Examination Methods. Determining whether honey is natural or adulterated
through expert evaluation is of practical importance. There are different types of honey

assessments, including commaodity and veterinary-sanitary examinations:

Commodity Examination.This type of examination determines whether the honey
meets approved regulatory requirements. It evaluates organoleptic and physicochemical

indicators. Natural honey must comply with the requirements of State Standard 19792-87.
Veterinary-Sanitary Requirements for Honey Sold in Markets:

1. Containers used for storing and transporting honey must meet sanitary-hygienic

standards.

2. Honey is accepted for examination only if accompanied by a veterinary certificate

(Form F-4 or F-2) and a veterinary-sanitary passport for the beehives.

3. Honey is considered unsuitable for consumption in the following cases (details

should be listed but were missing in the original).

The results of the veterinary-sanitary examination are recorded in a special laboratory
journal. Individuals who violate veterinary regulations may face disciplinary,
administrative, or criminal penalties under the Law of the Republic of Uzbekistan “On

Veterinary Medicine.”

Materials and Methods:Samples of market-sold honey are collected from wooden

barrels, flasks, stainless steel, glass, or enamel-coated containers. A composite sample is
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created by taking honey from different parts of each container. Crystallized honey is
sampled with a special scoop (“shup’), while liquid honey must be thoroughly mixed

before sampling.

According to veterinary-sanitary guidelines, 100 g samples are collected from each

batch, or 200 g if water content is being analyzed.

Organoleptic Testing :This testing helps determine if honey is made from flower
nectar or plant sap and whether it has been adulterated. Honey from plant sap is usually

clear to dark in color, has a faint or unpleasant odor, and a bitter taste.
The following characteristics are assessed:

Color: Influenced by plant pigments, origin, collection time, and processing
conditions. It may range from clear-white, yellow, cotton-colored, raspberry, to brown

shades.

Aroma: Assessed before and during tasting. If weak or absent, the sample is heated

in a water bath at 40—45 °C for 10 minutes and re-evaluated.

Taste: Natural honey should have a pleasant, sweet flavor. Sour or bitter honey is not

permitted for sale.

Consistency: Fresh honey remains liquid for 3-10 weeks before crystallizing. A

persistently liquid state may indicate high water content or incomplete maturation
Detection of Adulterated Honey:
In practice, flower honey is sometimes adulterated with sugar, syrup, flour, or starch.

Sugar Addition: Uniform crystallization may indicate sugar content. Under a
microscope, sugar crystals appear irregular, while natural honey crystals are needle- or

star-shaped.
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Toxicity Testing: 1 ml of a 50% honey solution is injected under the skin of white
mice. If 75% of the mice die within the first few hours and the rest within 24 hours, the

honey is considered toxic.
Simple Adulteration Tests:

Sugar syrup detection: Add 5-10 drops of 5% silver nitrate solution to the sample. A

white precipitate indicates sugar syrup.

Starch syrup detection: Add drops of 10% barium chloride. A precipitate indicates

starch syrup.

Honey Storage and Quality Changes: Fermentation continues during storage,
breaking down sugars. At low temperatures, glucose crystallizes. In hermetically sealed
containers, free water decreases in the first 20 days due to glucose crystallization and
crystal hydrate formation. Later, water content stabilizes. In non-sealed containers, free
water increases due to moisture absorption. Honey mainly consists of glucose, fructose,
and water (90-95% total mass). Glucose's lower solubility causes faster crystallization than
fructose. Thus, fructose-rich honey remains liquid longer. Over time, honey crystals
become denser, forming dark liquid between crystals. This affects appearance and
promotes fermentation. Stirring resolves this. Crystallization is natural and does not reduce
honey’s nutritional or biological value. Understanding it allows producers to manage

storage effectively.

Enzyme activity also decreases over time. Storage at room temperature (23-28 °C)
for one month reduces diastase activity by 2.95%. After 20 months, it can drop by 50%.

Lower temperatures slow down enzyme degradation.

Containers for Honey Storage and Packaging Honey is hygroscopic, so it must be
stored in sealed containers. Suitable materials include tin, glass, wood, metal, ceramics,
and food-grade polymers. The container's inner surface must be clean, non-reactive, and

impermeable to water vapor or aromatic compounds.

88-son 2-to’plam Yanvar-2026 Sahifa: 199



g Ustozlar uchun pedagoglar.org

Wooden barrels (40-75 kg) must be paraffin-coated. Stainless steel or aluminum
flasks (40-50 kg) are used for long-distance transport. Tin or aluminum containers (0.03—
0.45 kg) are used for small quantities. Glass and ceramic containers (0.1-1.0 liters) are
common for retail. Polymer containers such as polyethylene are also used but must be

approved by the Ministry of Health of the Republic of Uzbekistan.
Conclusion:

Sanitary standards are crucial in evaluating honey quality. Key criteria include purity,
absence of harmful substances, and adherence to proper production and storage practices.
Meeting these requirements ensures high-quality, safe honey, protecting consumer health

and supporting food safety standards..
References:

1.0’zbekiston Respublikasi Vazirlar Mahkamasining 2022-yil 9-martdagi 110-son garori
— “Asal va asal mahsulotlari xavfsizligini ta’minlash bo’yicha sanitariya qoidalari va

me’yorlari”.
2.GOST 19792-2017 — “Tabiiy asal. Texnik Shartlar”.

3. Manuna U.H., Cunoposa H.B,Mukpobuonorndeckuii KOHTpOJb [[UIIEBBIX MPOAYKTOB.

— Mockaa: KomocC, 2020,

4. Kypaes A.K, AOmypaxmonoB PIII. Osuk-oBkar MaxcynoTiaapuHUHT [ UTHEHHK

AKCIEPTU3aCU. — TOIIKEHT:
TMA nampuéru, 20109.
5.Codex Alimentariue Standard for Honey (CODEX STAN 1 V). FAO/WHO, 2001.

6.KatomoB I11., XammpamoBa M. Acan Ba Acan MaxcCyJOTJIapUHUHT KUMEBUN TapKUOM Ba

cudar kypcatkuuwiapu TomkeHT: «Fan va texnologiyay, 2021

7. AmueB A.A. TTuenoBoacTBo u nmpoayktel [TuenoBoacTtBa. — MockBa: ArponpoMu3aar,

2018.
88-son 2-to’plam Yanvar-2026 Sahifa: 200




g Ustozlar uchun pedagoglar.org

(13

8. B.H. Pakoscbkuii. “BerepunapHo-caHuTapHas »>KOepMu3a MEaa (akcrpecc

uHpopManus. Anma aTta,
“Kaiinap” namputu, 1974ium.
9.I1.B.XKutenko Ba Oomkanap. “CrpaBo4HUK 11O

BETEPUHAPHO-CAHUTAPHOMN HKCIEPTU3E MPOAYKTOB KUBOTHOBOJACTBA” Mocksa, “Kosoc

“pampuétu 1980 .
Supplementary sources:

1. Shepelev A.F., Pechenejskaya I.A., Mxitarayan K.R. tovarovedeniye ekspertiza kusovix

I konditerskix tovarov. Rostov-na-Donu, “Feniks”, 2002.

2. Normaxmatov R. Ozig-ovgat mahsulotlari tovarshunosligi. Toshkent, “Sharqg”

nashriyot-matbaa aksiyadorlik kompaniyasi bosh taxririyati, 2002.

3. Normaxmatov R. Va boshgalar. Tovarshunoslik. Toshkent, 2004.

4.Nikolayeva M.A. Tovarnaya ekspertiza. M.: Delovaya literatura, 1998.

5. Nikolayeva M.A. Teoreticheskiye osnovi tovarovedeniya. M.: Izdatelstvo Norma, 2006.

6.Vasilev G.A. i dr. Kommercheskoye tovarovedeniye i ekspertiza. M.: Banki | birji,
YUNITI, 1997,

7. Normaxmatov R., Saidaliyev X. Standartizatsiya i kachestvo.J.Selskoye Xozyaystvo
O’zbekistana, 1987, N-9.

8.Normaxmatov R. Abrikosi i persiki — sennie istochniki karotina.J.Selskoye ,Xozyaystvo
O’zbekistana, 2001, N-3 Plodax granata i xurmi.

9. Normaxmatov R. Makro- i mikroelementi O’zbekistan. J. Xraneniye i pererabotka

selxozsirya, 2001, No6, s. 37-38. Rossiyskaya Akademiya selskoxozyaystvennix nauk.

88-son 2-to’plam Yanvar-2026 Sahifa: 201



