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Abstract

In this paper, the samples of the same kind of honey were collected and the acidity of the honey
was detected, and the acidity of the honey stored for one year was tracked; the difference of acidi-
ty value and the change of acidity value with storage time were studied. The results showed that
the acidity value of mature honey was 5 - 8 ml/Kkg; the acidity value of non-mature honey or water
honey was higher than that of mature honey; and most of them were above 10 ml/kg; the acidity of
ripe honey increased after 1 year, but most of them were still less than 10 ml/kg. The acidity of
non-mature water honey increased; some of them were close to or even higher than 40 ml/kg, and
the rancidity was obvious. According to the requirements of relevant industry standards in China,
the acidity value of normal honey should be less than 40 ml/kg. We can know that the initial acid-
ity value of mature honey and non-mature honey can be within a reasonable range. With the ex-
tension of time, the acidity of honey showed an increasing trend. The acidity of mature honey
changed little, but the acidity of non-mature honey increased significantly, which showed that
non-mature honey was not good to be preserved or even could not be preserved normally; after a
certain period of storage, the acidity of honey will naturally increase beyond a reasonable range.
So when the acidity of honey is high to a certain value, it is likely to be non-mature honey, water
honey, or rancid honey.
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SO0 [F — B AR E TR BeRENREERN, HX O —ENEERE A TR RN, AR
R 0 B TR ML P 22 ) % PR P (L R A T 1) RO AR AT TIR AN T . IR AT, FRRVEREEFEXEN
5~8 ml/kg, FFRBAEFIKEREEHLES TRAEREMH, HAH27E10 ml/kglh EXE, &id—F
iR, RREREMETEELRIEIV/NT10 ml/kg, FERBKKEREEFASECE R EIER
" T40 ml/kg, R E . MB\BEERITIWAREER, EFHBEERBZEMER/DNT40 ml/kg, BEITARHR
T, RAESERAEVEREEDVESEGEN, HEMNBZK, EEREHDEIATESH,
RAEREHEZAAK, MIERAEREEARTUBEEE, ARTHERRAEAFHTEZLEIEEF
7, gaxd—wrEEsE HREESERASEHGETEE, UMBREREES D —BUEnt, ¥
AR AL R IR ENKERE RERBINTRE.
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1. 58

PR “RAE” , RIREERICE G, KIHMERTMRBIERE D, ZdiuG. Bk, fEKE
B2 20% LA R, JRAENUNEFS 7 B AN BRI TR R S & B IA 0% LA b, BRI IS A, Gl
JUEE T R E], By HOEE RIS N B4 18 IR [1].

FERAE AR “KE” , RREIAAKLERZRDIE, K22 1~2 RIE, W2 ERDR
A&, AL, PEE. —BAIEHEN, EELEHMIR KD, — RO vRgE®. mTE, X
FFAN e 4 B4 0 SN (K E FRIMEL 2] [3].

MR PEARL A VAN B B B SO 25 1) — DB AL FE AR, R M R AR B B AR 2 — o A SO BRI
55 A T AR AN (R L (S IR R A A HBZEL ). SEEGRESL B HLALS)) 0 [F) — SR (RBOR ) AT R it SR AR AR R A
R, FEXTO il — R A ML T TR PR AR AT A AT DN, X AN [ it o e 2 P2 A 10 22 ) B T T A B
A7 18] AL AT T IR AT TT[4] -

FERR LI € T VR 16 1, N IRSEIAR ZE foe /N, ANSEIGIEFF 1 PR 030 R V5 DN S e 3 v (PR L

2. SLHERSy
2.1. SCH R

HiF 100 ST B AL IERE pH o 8.5 TR 1 BRI A AL SR UEVE U 2 T . 45 SRIT AL 1
mol/L (AN mifkg 9 EAL.

H R Rish: RCOOH +NaOH — RCOONa + H,0 .
2.2. EENEE. Al HEm

1. AfziH(FE20 2 pH it), Hekiih - 3ER 2 0GR (L) AR A A
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2, 78-1 BUREJTIMASFERS , VLIRA SR T R AR HIE A R A F .

3. i RF, & 0.001 9.

4, WFEE, w2 25ml, FAZE 0.1ml.

5. MBk$E7R7(10 g/L), FREC 1 g ByBkia T 95% LBEIE 25 22 100 ml.

6. A& ALK, & B 15 min 544, GB/T6682 HiE =4k,

7. 100 ml BEph . 25

8. ALK — HIR A BRI

9. AF2K — H RS AR EG T (pH = 4.03).

10, VRABERR EhARESE 1T (pH = 9.26).

11, SEIOREN A HUZH 7). RIS (S /K E) 86 1, BRI {FEE, 2019 SEEFERER .
12, SCIGRESH B ey, MBS 00 4, HLZE, 2019 ESLIGRTREEME .

13, SEIOREL A HUZH 7y, MR (B K E) 107 4y, IR E, 2018 SEEFERE M

2.3. WEFE

FHENZEBSr: pH TFRIRIE. 0.1 mol/L NaOH F I B VA TR A BC#1 S bR e BRRE RN 8 55
FF i 1) 28 R SR DL AR A N IR IR E LS S VR AT M ARIE GHIT 1141-2017 (g2 Ko L) i 2 B A0l s L Aor
WERR) e NRSEANE T A S GBIT 14963-2011 (£t 224 H S hnitk #4%) [5].

3. GREHH

I A AR SRS 2 ST L, RRARER A /Ny 2.19 mi/kg, fx KA 40.14 mifkg; MR S KdE 45
IR BEAE A 0~40 73 X [BIEAT Sivt, b 2019 4F B TR LA 4 KFB 7072 9 midkg BAF, SEIRAFE M A Hi
oM EAESEPAE 2~7 XIA], SEIOFE T B M4 7y FREEAEHTE 7~9 X [H]; 2019 4ESEIGHEfh A HiZH 7K
IR EEAE )Y 2~9 [X[H]; 2018 FFSLIGHFE it A HhZH 73 B A B R FE A S A6 204 M A0 72 9 mil/kg AR, %%
X 8]y 2~8, BRFEAR N KH 4078 14 mi/kg BLF, B2 X 18] 7~10, 7K B8R FE AR S5 4 2504 M R84 7 9 mil/kg
LR, #EXIEA 2~9, BREM N HHELE 13 mikkg LA L, XA 14~40, HEBRAS B R %E T4,
FERZE 1. K 1~7,

Table 1. Distribution table of acidity values
=1 BEEXESHER

v \‘\\\ X 0~2 2~7 7~9 9~10 10~14 14~15 15~40 z WE
2019 A Hb g 1 44 18 2 5 0 0 70 1
2019 A Bk 2 0 11 4 0 0 0 0 15 2
2019 B Hiu g #h 0 13 70 6 1 0 0 90 3
2018 M 0 49 37 4 2 0 0 4
Ah 92
FREE N 0 9 54 21 5 3 0 5
2018 M 0 7 5 3 0 0 0 6
A 15
KE N 0 0 0 0 1 3 11 7

X: BRFEMEXIE: Y: BERAT: Z: BEmEE: M. 2018 SFEAGIl; N: 2019 =&,
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Figure 1. 2019A Group mature honey acidity value
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Figure 2. 2019A Group water honey acidity values
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Figure 3. 2019 Group B mature honey acidity value
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Figure 4. 2018 A-M mature honey acidity value
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Figure 5. 2018 A-N mature honey acidity value
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Figure 6. 2018 A-M water honey acidity value
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Figure 7. 2018 A-N water honey acidity value
[& 7. 2018 A-N /K ZEELE &

WRAE M7 A B 2 & S HEAG R AL A5 v W TR THERR , 2019 4F A Hh2H 351 BRCREE R ft BR 15E
1B F A% 2.19 mi/kg, 5% 7& 8.57 ml/kg, “F¥MH 4.94 mi/kg, 7K % FE i R & 18 f A% 2.45 mi/kg, #x 1 8.99 mi/kg,
SPHME 7.23 mifkg: 2019 4 B i ZH 5 A R A it A E R P (B A 1K 2.66 mil/kg, Fr 8.94 mikg, ~T¥{E
6.65 ml/kg; 2018 4 A HiZH 35 FE R E FE SR FE A (1IV-M ly 2018 EA46 ) 541K 2.95 mi/kg, ¢ 8.12 ml/kg,
FHI{E 5.08 mifkg, (IV-N 2019 48 M) A€ 4.75 mi/kg, ¢ 18.85 mi/kg, ~“F-151H 9.78 ml/kg, 7K FE
PR BE (AL (V-M 4 2018 Al F A 2.81 mi/kg, i 8.93 mi/kg, “F34ME 7.09 mi/kg, (V-N & 2019 F£5
M)A 14.23 mi/kg, #x s 40.14 milkg, ~F¥{H 25.89 mi/kg. VW% 2.

Table 2. Acidity extremes, means statistics table

F2 BRERME. HMEZRITR

H4 I Il 11 IV-M IV-N V-M V-N
(R TEY S 2019A 2019A Hh 2019B it 2018A Hh 2018A Hh
FRRE(E RN K RN R K
/ME 2.19 2.45 2.66 2.95 475 2.81 14.23
K ME 8.57 8.99 8.94 8.12 18.85 8.93 40.14
Rl 4,94 7.23 6.65 5.08 9.78 7.09 25.89

gL, &2, BT HrIE, LS 0 HUECS I R Rl A B S K B R FEAE A AT REAEAHARAX ]
P, AELZK B R P A K T A R A, B P IR P B A /N TR P R A 1 5 1 bR
ot BF A [ B[] A (] bl s 0 TR P MBI A 220, PR FEME 3k /N T~ 9 mil/kg, 5 AEIX A A 5~7; 1 5 IV-M Lk
BCBUE I, U R bR i 3% R A R R LR E s IV-M 5 IV-N ERER U B B & T — A o i
i P P A o T R PSP XA I 92% 7 A5, AH RIMI AR R FE AR 350N T Ja R B P 3B 75 /N T 10 mil/kg,
V-M 5 V-N LB K B 4L — O E IR BT &, RSP IE RSN 265%LA b, BT HIMEIRAE
fE#EE 10 mikkg, G A SRR EEE 2 T 40 mirkg, PRI & .
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Figure 8. 2018 A-ground mature honey IV-M acidity value radar map
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Figure 9. 2018 A-ground mature honey IV-N acidity value radar map
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Figure 10. Figure 8 Figure 9 radar overlap
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K 8~10 £ SLER 4L IV-M. IV-N BRI IAT HE M S G I 08, A B AL AR
B vk, WIRITRC A — e AHALLIE, T 2018 4 i 30 aE IR PS5 {1 F 1 Bl /N 5048 1 4 B R A S TR A
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Figure 11. 2018 A-ground water honey I1V-M acidity value radar map
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Figure 12. 2018 A-ground water honey IV-N acidity value radar
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Figure 13. Figure 11 Figure 12 radar overlap
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K 11~13 BEXF SRR V-M L V-N IR AR @A BT A1 S G I i, B B P2 TR
FRRE(E e, WG & 1 A ELIE A TC A AL, 130 HH 2018 47 7K 5 I R {8 H P Bl /N0 v o P K 3801 52 9
MHAELL .

H DA_E 9 4 7 A e PR LU AT, A IR R (AR AR e, KBRS E AR B AR AL, AWK
5y WAt P 158 g T A R U o

4. BE5HR

SEHGRI RN, A ] b g ] — B P AH [E B T EORE RTINS TR P MRS G 22 5, AR e N RS E
BERS G AEAT bR #E GH/T18796-2012 (Mg HHERALIRARZIR, IEEEREEME RN T 40 miikg, 7] WLEEer
AR ARG BVE N, AT ZE R, BAETR 2 Z PR R, WRAER E IR g
FEAGRTS . BREERAHCAT . REEANEE, DLW I AF RS, #0418 BOK 2 5 1728 A 338 T 2 el
&, ANSRIGRE S MR B, TR 22 I RTRE S R SR R AN R DG

AR T A R AT\ 2RI T . HRIE . SCHREELZEA AT ol 0, AR R /K BT 4R e P B 7T BE 5 A%
ERR A TRKRZEN, HT GBS, SR R TSRS, @& a T, Tk
A RLL B AR B R T A0 AR R A RE A SR, T A RE A SR A e, AT REREAE
BE, BETEMEN, o]/ ER. AMUREE, BERMSFRG, £ @R, MRS G NHE
AR IR A Bl IR BER. RS SFIILR . XA e A H AT (i AR )
R FESE N, AEEE K o BB, KOS EEEE K, T /K AT FE B T A M, i AR
AR A G R AR, — HAR IR R, AMEE IR, (RMEMOR 2, TR RRRER, TRIGE 1
BEUE R I BT BT AAEASF]

TR A TR RN, R N 7K R TR P AR Y B AT A B TS T R I a3, RO R A AR AN K,
K% B A S A 2, UL AT AR EAR T REETIE RS, S —gEr A, R
B2 BT S A BV, BT DY S R A & B — e BUE R, Ui B AR AT BE A K B O R AR BRI AR
i, FUERTCATESE B, KR BE AR AR AR B SR ST T 0 AR R e B 15y B BB B L T o DD
FIERIEZ —

Xof [ — AN R] it J5E g e A it 2 79 A R AT R U TR S AP A S5, A R AT M b AR L 2R A, AR
INAh T EAT I 1, R AT A JEAE OGN 0L 1 R AR TR it — 8 B MM .
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