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1 Introduction
Honey is a stuff used as food and medical from ancient times 

to the present day. It has more than 100 useful pharmacological 
effects as antimicrobial, anti-inflammatory, antimutagenic, 
antioxidant and prebiotic properties. Flavonoids, phenolic acids, 
peptides, organic acids, enzymes, Maillard reaction products 
and other minor components provide antioxidant property for 
honey, notably phenolics (Bogdanov, 1997; Gheldof et al., 2002). 
All plants produce phenolic compounds as secondary metabolites 
in their metabolisms. These compounds are found in different 
compositions and amounts in all plant-based foods. The analysis 
of phenolic profiles of honeys guides researchers through their 
floral and geographical origin studies. Hesperetin, quercetin and 
ellagic acid have been suggested as chemotaxonomic markers 
for citrus, sunflower and heather honeys (Bogdanov et al., 2004; 
Naczk & Shahidi, 2004; Yao et al., 2004; Küçük et al., 2007). 
The composition and antioxidant activity of honey depend 
on the floral sources, seasonal and environmental factors, 
processing methods and storage conditions (Mendes  et  al., 
1998; Al-Mamary et  al., 2002; Gheldof  et  al., 2002; Aljadi & 
Kamaruddin, 2004; Akhmazillah et al., 2013).

Crystallization in honey is a natural event. In some cases, 
honey may become a semi-solid, also known as crystallized or 
granulated honey. This is a natural phenomenon and occurs as 
a result of the precipitation of glucose, one of the three main 
sugars of honey, from the oversaturated honey solution. Glucose 
loses water, converts to the form of glucose monohydrate, and 

then takes a crystalline form. However, as for consumers solid 
appearance and grainy texture resulted from crystallization 
are unwanted (Tosi et al., 2004; Bradbear, 2009; Escriche et al., 
2014). Heat treatment should be applied to honeys due to the 
averseness of consumers in conjunction with the yeasts causing 
fermentation. With heating the substances that cause crystallization 
are dissolved so the shelf life lengthens out and the tendency of 
crystallization decreases (Gonnet et al., 1964; Tosi et al., 2002; 
Fallico et al., 2004; Escriche et al., 2014). The thermal processing 
of honey is carried out with two stages in industry. First, honey 
is heated at approximately 55 °C to ensure easiness for handling 
(liquefaction process); and, secondly liquefied honey is subjected 
to more higher temperature at approximately 80 °C to destroy 
yeasts and dissolve crystallization nuclei (pasteurization process) 
(Escriche et al., 2008; Escriche et al., 2014).

The phenolic profiles of heat treated foods can show an 
alteration. The phenolics in fruits and vegetables are generally 
bound to insoluble polymers with covalent bonds. It was observed 
that the antioxidant activity increased due to releasing of bound 
phenolic compounds in citrus fruits by heating (Choi  et  al., 
2011; Lou et al., 2014). Bornšek et al. (2015) demonstrated that 
heating has increasing and decreasing effects on phenolic acids, 
flavonoids and anthocyanins during bilberry jam production. 
Additionally, biological compounds absent in food matrix can 
be occurred by thermal processing (Kim et al., 2013). There are 
limited numbers of studies on determining the phenolic profile 
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changes in honeys. Concerning this issue, Wang et al. (2004) and 
Escriche et al. (2014) observed how different heat treatments 
resulted alterations in phenolic profiles of honeys. However, 
industrial processing affects the antioxidant activity and the 
total phenolics of different honey types differently (Howell et al., 
2001; Kowalski, 2013; Chaikham & Prangthip, 2015).

The main aim of this study was to investigate the influence 
of different heat treatment parameters on total phenolics, 
antioxidant activity and phenolic compounds of astragalus and 
sunflower-cornflower mix honeys as compared to untreated honey.

2 Materials and methods
2.1 Honey samples

Two types of crystallized blossom honey samples (astragalus 
honey and sunflower-cornflower mix honey) were obtained from a 
firm in Turkey Konya province. Each honey samples were divided 
into three groups: unheated (raw), liquefied and liquefied plus 
pasteurized. Samples were subjected to heat treatments which had 
temperature-time parameters as 55 °C - 12 h (liquefaction process) 
and 90 °C - 15 sec (pasteurization process) in the plant of Cebel Dairy 
and Food Products Trading Co. Ltd. (Konya, Turkey). Heating boilers 
were used for industrial liquefaction and pasteurization processes, 
respectively. After thermal treatments, all samples were quickly 
cooled to room temperature (25 ± 1 °C). The honeys were stored 
at 4 °C in dark before the analysis. In results and discussion section, 
the shorthands of raw, liquefaction and liquefaction + pasteurization 
processes are given as the codes 1, 2 and 3.

2.2 Chemicals

Protocatechuic acid, 4-hydroxybenzoic acid, 2,5-dihydroxybenzoic 
acid, chlorogenic acid, caffeic acid, p-coumaric acid, ferulic acid, 
apigenin, rutin, kaempferol-3-glucoside, isorhamnetin-3-glucoside, 
quercetin, luteolin and kaempferol, were purchased from Extrasynthese 
(Genay, France). Folin-Ciocalteu’s reagent, potassium peroxodisulfate, 
sodium carbonate, hydrochloric acid, ethanol, methanol, acetic 
acid and acetonitrile were obtained from Merck (Darmstadt, 
Germany). 6-hydroxy-2,5,7,8-tetramethylchroman-2-carboxylic 
acid (Trolox), 2,2-azino-bis (3-ethylbenzothiazoline-6-sulfonic 
acid (ABTS) were from Sigma-Aldrich (Steinheim, Germany).

2.3. Determination of total phenolic content

Total phenolic contents of honeys were determined according 
to the method of Akbulut et al. (2009). One gram of honey was 
dissolved in 19.0 ml distilled water and then 0.5 ml of this solution 
was mixed with 2.5 ml of Folin-Ciocalteu’s reagent solution 
(0.2 N) and 2.0 ml sodium carbonate solution (75 g/l). After 2 h 
dark incubation at room temperature (25 ± 1 °C), the absorbance 
was determined using a spectrophotometer (Hitachi, UV 1800, 
Japan) at a wavelength of 765 nm. Total phenolic content was 
expressed as mg gallic acid equivalent/100 g of honey sample.

2.4. Determination of antioxidant activity

The antioxidant activity of honey samples was determined 
with ABTS method according to Re et al. (1999). To generate the 
ABTS• radical, 2.5 ml of potassium persulfate solution (2.45 Mm) 

were added to 5 ml of ABTS solution (7 mM). The mixture was 
incubated at room temperature (25 ± 1 °C) for approximately 16 h. 
The stock solution was diluted with ethanol until an absorbance 
of 0.700 ± 0.02 at 734 nm. 4 ml ABTS·+ solution was mixed 
with 40 μl of honey solution (0.05 g/ml). The absorbance was 
measured spectrophotometrically (Hitachi, UV 1800, Japan) at 
room temperature (25 ± 1 °C) after 6 min. The antioxidant activity 
was expressed as mmol TE (Trolox Equivalent)/kg of honey.

2.5 Determination of phenolic profile

For HPLC analysis, phenolics in samples were purified by 
using C18 cartridge (Waters, Milford, MA). Firstly, the SPE 
cartridges were conditioned by methanol and acidified water. 
Secondly, adequately diluted honey sample was loaded to 
cartridge. Sugars and organic acids in honey were removed from 
the material via acidified water. The phenolics were eluted with 
methanol. Methanol eluent was evaporated at 40 °C and then 
resuspended in methanol. The samples were transferred into vials.

Phenolic acids and flavonoids were analyzed by 
high-performance liquid chromatography (HPLC) (Agilent 
1260, Waldbronn, Germany), using a reversed phase column 
(5 μm, 250 × 4.6 mm i.d.) with a diode array detector 
at 280, 320 and 360 nm. The mobile phase consisted of 
water:acetic acid and water:acetonitrile:acetic acid at a flow rate 
of 0.75 ml/min. The injection volume was 50 μl. Identification 
of phenolic compounds was carried out by comparing retention 
time and UV spectra. The data were analyzed using Chemstation 
software (Coklar & Akbulut, 2017).

2.6. Statistical analysis

Results were presented as means  ±  standard deviation 
(SD) and with a level of significance of 95%. One way analysis 
of variance (ANOVA) was applied to study the effect of the 
temperature parameters on the total phenolics, the antioxidant 
activity and the phenolic compounds of honey using the Minitab 
(Minitab Inc., MINITAB® Release 14.12.0). Duncan’s multiple 
range test in “MSTAT C” packaged software was used for 
significance levels between the means of results.

3 Results and discussion

3.1 Total phenolic content and antioxidant activity of honeys

Two crystallized blossom honey samples were studied to 
determine the effects of heat treatments on total phenolic compound 
amount, antioxidant activity and phenolic profile. The results 
of the total phenolic content of honey samples are presented in 
Figure 1. Total phenolic contents of astragalus honey were found 
as 51.48 ± 2.34, 53.47 ± 1.97 and 51.82 ± 1.39 mg GAE/100 g, 
while those of sunflower-cornflower honey were 39.26 ± 0.27, 
39.65 ± 0.74 and 46.13 ± 0.56 mg GAE/100 g (raw, liquefied 
and pasteurized honey, respectively). Total phenolic result 
of unprocessed astragalus honey was similarly obtained by 
Can et al. (2015), which reported that the mean value of five 
different astragalus honeys were 43.63 mg GAE/100 g. Since 
there have been no studies on sunflower and cornflower mix 
honeys, the comparison of analysis results was made and found 
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similar when mixing was considered. Sarı & Ayyıldız (2012) 
demonstrated that total phenolics of fifty sunflower honey 
were in between 6.896-23.201mg GAE/100 g. Results for six 
cornflower honey samples was determined by Kuś et al. (2014) 
as 260.0 mg GAE/100 g. However, it has been determined that 
astragalus honey has more total phenolic content and antioxidant 
activity than sunflower-cornflower honey.

It was found that liquefaction process slightly increased 
total phenol content of astragalus honey sample as compared 
to unheated sample, with no significant difference (p>0.05). 
Although liquefied sunflower-cornflower honey statistically 
showed no significant difference between unheated samples 
regarding aforementioned subject, pasteurized honey samples 
showed significantly increase (p<0.01).

Figure 2 shows the change of antioxidant activity of honeys 
after heated at different temperature and times. Antioxidant activity 
values of astragalus honey were found in terms of mmol TE/kg as 
1.13 ± 0.09, 1.33 ± 0.03 and 1.25 ± 0.06; of sunflower-cornflower 
honey were 0.75 ± 0.03, 0.75 ± 0.03 and 1.34 ± 0.00 (raw, liquefied 
and pasteurized, respectively). The study results of honeydew 
and acacia honeys obtained by Gorjanovic et al. (2013) were 
found as 5.06 and 1.02 μmol TE/g; of South Africa honeys by 
Serem & Bester (2012) 5.36-20.84. Compared to acacia honey 
from case studies, our results share similarity.

The heated and unheated astragalus honey showed 
non-significance difference on antioxidant activity (p>0.05). Just 
like in total phenol content changes, the statistical differences 
among the antioxidant activity of liquefied and unheated honeys 
were not important (p>0.05), but among pasteurised and unheated 
honeys were important (p<0.01).

Wang et al. (2004) reported that processing clover honey did 
not significantly impact total phenolic content and antioxidant 
activity as with liquefied astragalus and sunflower-cornflower 
honeys and pasteurized astragalus honey in our study results. 
The increase in antioxidant activity and total phenolic content 
values in sunflower-cornflower honey resulted from pasteurization 
showed a similar result in the study of Kowalski (2013) regarding 
thermal treated lime honey.

The results demonstrated that there is a relationship between 
antioxidant activity and total phenol of honeys. The correlation 
coefficients (r) were as 0.8878 for astragalus honey and 0.9987 for 
mix honey. We can say that total phenol of sunflower-cornflower 
honey is very impactful on antioxidant activity. These findings 
are in agreement with those reported by Akbulut et al. (2009) 
and Al-Mamary  et  al. (2002), who found a high correlation 
between the total antioxidant activities of various honey and 
their total phenol contents.

3.2 Phenolic profiles of honeys

Chromatograms of phenolics in raw astragalus and 
sunflower-cornflower honeys are seen in Figure 3 and Figure 4. 
Table 1 shows the phenolic acids and flavonoids quantified in 
astragalus and sunflower-cornflower honey, before (raw) and 
after heat treatment (liquefaction and pasteurization). There 
are more phenolic compounds in sunflower-cornflower honey 
even if their amount is only a few.

Ferulic acid, p-coumaric acid, protochatechuic acid, caffeic 
acid and 4-hydroxybenzoic acid were present from less to more 
in raw astragalus honey investigated, while 2,5-dyhydroxybenzoic 
acid and chlorogenic acid were not detected also in heated honeys. 
Among the flavonoids were rutin and kaempferol detected 
only in astragalus honey. Apigenin, kaempferol-3-glucoside, 
isorhamnetin-3-glucoside, quercetin and luteolin were not 
detected in heated honey, either. Can  et  al. (2015) analyzed 
five astragalus honeys supplied from Turkey and reported 
that gallic acid (0.29 μg/g), protocatechuic acid (5.082 μg/g), 
4-hydroxybenzoic acid (33.19 μg/g), vanillic acid (1.67 μg/g), 
caffeic acid (5.14 μg/g), p-coumaric acid (5.08 μg/g), ferulic 
acid (0.94 μg/g), rutin (4.61 μg/g) and apigenin (0.61 μg/g) 
were determined. There are many similarities in the way of the 

Figure 1. The total phenol contents of raw and heated of astragalus 
and sunflower-cornflower honeys (A1: Raw astragalus honey, 
A2: Liquefied Astragalus honey, A3: Liquefied and pasteurised astragalus 
honey, S-C-1: Raw sunflower-cornflower honey, S-C-2: Liquefied 
sunflower-cornflower honey, and S-C-3: Liquefied and pasteurised 
sunflower-cornflower honey).

Figure 2. Antioxidant activity values of raw and heated of astragalus 
and sunflower-cornflower honeys (A1: Raw astragalus honey, 
A2: Liquefied Astragalus honey, A3: Liquefied and pasteurised astragalus 
honey, S-C-1: Raw sunflower-cornflower honey, S-C-2: Liquefied 
sunflower-cornflower honey, and S-C-3: Liquefied and pasteurised 
sunflower-cornflower honey).
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phenolic profile (especially 4-hydroxybenzoic acid) of astragalus 
honey in the present study. We can say that 4-hydroxybenzoic 
acid is the dominant phenolic compound of astragalus honey.

All phenolic compounds except for protocatechuic acid and 
4-hydroxybenzoic acid were present in raw sunflower-cornflower 
honey. Tomas-Barberan et al. (2001) analyzed four sunflower 

Table 1. Phenolic profile of raw, liquefied and pasteurised astragalus and sunflower-cornflower honeys.

Astragalus honey Sunflower-cornflower honey
Raw Liquefaction Pasteurization Raw Liquefaction Pasteurization

Protocatechuic acid 5.86 ± 0.56 7.07 ± 1.07 6.15 ± 0.15 nd nd nd
4-hydroxybenzoic acid 15.01 ± 2.52 14.99 ± 0.60 11.57 ± 0.66 nd nd nd
2,5-dihydroxybenzoic acid nd nd nd 3.35 ± 0.07 2.60 ± 1.06 2.21 ± 0.18
Chlorogenic acid nd nd nd 3.43 ± 0.08 2.87 ± 0.35 2.31 ± 0.29
Caffeic acid 6.40 ± 0.07 5.86 ± 0.25 4.46 ± 0.13 1.93 ± 0.16 2.68 ± 1.51 2.38 ± 2.26
p-coumaric acid 1.94 ± 0.18 1.90 ± 0.15 1.81 ±  0.11 1.46 ± 0.23 1.09 ± 1.03 1.09 ± 1.30
Ferulic acid 0.47 ± 0.04 0.48 ± 0.05 0.38 ± 0.05 1.83 ± 0.24 0.90 ± 0.96 1.18 ± 0.99
Apigenin nd nd nd 0.92 ± 0.58 0.72 ± 0.19 1.50 ± 0.37
Rutin 9.36 ± 5.74 9.39 ± 5.25 7.95 ± 4.99 1.41 ± 0.63 1.24 ± 0.32 0.86 ± 0.26
Kaempferol-3-glucoside nd nd nd 18.09 ± 4.68 14.54 ± 5.07 3.48 ± 0.73
Isorhamnetin-3-glucoside nd nd nd 1.05 ± 0.64 0.51 ± 0.02 0.78 ± 0.56
Quercetin nd nd nd 5.40 ± 4.12 4.59 ± 0.25 3.96 ± 0.33
Luteolin nd nd nd 2.29 ± 0.11 2.17 ± 0.29 1.78 ± 0.63
Kaempferol 1.61 ± 0.60 1.56 ± 0.75 1.18 ± 0.49 0.65 ± 0.36 0.56 ± 0.35 1.45 ± 0.43
nd: Not detected; Results were given as mean  ±  SD (mg/kg).

Figure 3. Chromatogram of phenolics in raw astragalus honey 
(1: protocatechuic acid, 2: 4-hydroxybenzoic acid, 3: caffeic acid, 
4: p-coumaric acid, 5: ferulic acid, 6: rutin, 7: kaempferol).

Figure 4. Chromatogram of phenolics in raw sunflower-cornflower 
honey (1: 2,5 dihydroxybenzoic acid, 2: chlorogenic acid, 3: caffeic acid, 
4: p-coumaric acid, 5: ferulic acid, 6: apigenin, 7: rutin, 8: kaempferol-
3-glucoside, 9: isorhamnetin-3-glucoside, 10: quercetin, 11: luteolin, 
12: kaempferol).
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honey and indicated that this honey type included quercetin 
(125.2-286.2 μg/100 g), caffeic acid (90.0-158.8 μg/100 g), p-coumaric 
acid (14.4-180.8 μg/100 g) and ferulic acid (25.5-113.0 μg/100 g). 
Luteolin was present in all samples except for one sample as 
32.6-85.2 μg/100 g. Phenolics common in both studies seemed 
like similar. We would also like to point out that present study 
shows that kaempferol-3-glucoside in sunflower-cornflower 
honey is found much more amount than the others. It is not 
known that whether this phenolic comes from sunflower honey 
although it has never been analyzed or it comes from cornflower 
honey which has never been through phenolic profile study.

For astragalus honey both heat treatments quantitatively 
reduced 4-hydroxybenzoic acid, caffeic acid, p-coumaric acid 
and kaempferol, and enhanced protocatechuic acid. Ferulic acid 
and rutin amounts in the honey were increased by liquefaction 
and then decreased by pasteurization compared to the profile 
of unheated sample. The differences created by heat treatments 
of the amounts of all phenolics except for caffeic acid (p<0.01) 
were found insignificant (p>0.05). Caffeic acid in astragalus 
honey was impressed with only pasteurization process. Liquefied 
and pasteurised sunflower-cornflower honeys did not include 
protocatechuic acid and 4-hydroxybenzoic acid as in the raw honey. 
Both treatments quantitatively decreased 2,5-dihydroxybenzoic 
acid, chlorogenic acid, p-coumaric acid, ferulic acid, rutin, 
kaempferol-3-glucoside, isorhamnetin-3-glucoside, quercetin and 
luteolin, and increased caffeic acid. Apigenin and kaempferol were 
reduced with liquefaction and then enhanced with pasteurization 
compared to the profile of raw sample. No significant difference 
between the phenolics of unheated and heated samples were 
statistically found (p>0.05). Up to our knowledge, this is the 
first time the influence of heat treatments on phenol compounds 
and antioxidant activity of astragalus and sunflower-cornflower 
honeys has been studied.

Wang et al. (2004) investigated the alteration in phenolic 
profiles of clover honey and buckwheat honey by thermal 
processing. Heated at 130 °F (54.4 °C) until the granules in honeys 
melted were called raw samples, while processed samples were 
called pasteurized at 180 °F (82.2 °C) for 10-12 sec after heated 
at 140 °F (60 °C) for 12-16 h until granules melted. It was said 
that processing significantly increased quercetin and galangin 
concentrations, which, unlike clover honey, decreased after 
processing. In our study caffeic acid amounts in astragalus and 
sunflower-cornflower honeys changed like galangin in clover 
and buckwheat honeys in the case study. Escriche et al. (2014) 
studied the influence of heat treatments on phenolic profiles of 
citrus, rosemary, polyfloral and honeydew honeys. Each type of 
honey samples was divided into three groups: first group included 
unheated (raw) samples, second group was liquefied at 45  ±  1 °C 
for 48 h and third group was pasteurised at 80  ±  0.05 °C for 4 min 
of liquefied honeys. When the researchers surveyed the effect 
of heat treatments on phenolics, they statistically determined 
a difference which is that galangin and myricetin were very 
significant (p<0.001) and p-coumaric acid and kaempferol were 
significant (p<0.05) (Escriche et al., 2014).

The effect of heat treatments on phenolic compounds has been 
investigated for various foods by researchers. Bornšek et al. (2015) 
studied the behavior of phenolics of bilberries and reported that 

quercetin and myricetin amounts almost doubled after making 
bilberry jam. They based the increase of the quantity of quercetin on 
the hydrolysis of epicatechin and quercetin derivatives (glucosides 
and gallates). Some of the simple phenolics can increase as a 
result of breakdown of supramolecular structures containing 
phenolic groups (Bunea et al., 2008). It seems that in the present 
work, pasteurization process treated to sunflower-cornflower 
honey increased the amount of kaempferol by decreasing the 
amount of kaempferol-3-glucoside. Perez-Jimenez et al. (2014) 
commented on the absence of phenolics after cooking process 
as probably due to both heat degradation and contribution of 
the formation of Maillard reaction products, like melanoidins.

4 Conclusions
The effect of variation of processing on the total phenol 

content and antioxidant activity of honey was based on the type 
of honey. There were no significant differences in antioxidant 
activity and total phenolic content of astragalus honey after 
both heat treatments and of sunflower-cornflower honey 
after liquefaction, while pasteurization significantly affected 
sunflower-cornflower honey. The results indicated that both heat 
treatment methods had no significant effect on phenolics. Only 
caffeic acid in astragalus honey showed a significant decrease 
due to pasteurization. It seems that pasteurisation process 
quantitatively impacted honey phenolics more than liquefaction 
process. However, further research is required to investigate 
the phenolic profile of raw and processed of cornflower honey.

Acknowledgements 
This study was funded by Academic Staff Training Program 

(OYP) Coordination Unit (2014 OYP-051). We thank Cebel Dairy 
and Food Products Trading Co. Ltd. and Ms. Nihal Gümüş for 
supplying the honeys and sharing their heat treatment equipments.

References
Akbulut, M., Özcan, M. M., & Çoklar, H. (2009). Evaluation of antioxidant 

activity, phenolic, mineral contents and some physicochemical properties 
of several pine honeys collected from Western Anatolia. International 
Journal of Food Sciences and Nutrition, 60(7), 577-589. http://dx.doi.
org/10.3109/09637480801892486. PMid:19817637.

Akhmazillah, M. F. N., Farid, M. M., & Silva, F. V. M. (2013). High pressure 
processing (HPP) of honey for the improvement of nutritional value. Innov 
Food Sci Emerg, 20, 59-63. http://dx.doi.org/10.1016/j.ifset.2013.06.012.

Aljadi, A. M., & Kamaruddin, M. Y. (2004). Evaluation of the phenolic 
contents and antioxidant capacities of two Malaysian floral honeys. 
Food Chemistry, 85(4), 513-518. http://dx.doi.org/10.1016/S0308-
8146(02)00596-4.

Al-Mamary, M., Al-Meeri, A., & Al-Habori, M. (2002). Antioxidant activities 
and total phenolics of different types of honey. Nutrition Research, 
22(9), 1041-1047. http://dx.doi.org/10.1016/S0271-5317(02)00406-2.

Bogdanov, S. (1997). Nature and origin of the antibacterial substances in 
honey. Food Sci Technol-Leb, 30(7), 748-753. http://dx.doi.org/10.1006/
fstl.1997.0259.

Bogdanov, S., Ruoff, K., & Persano Oddo, L. (2004). Physico-chemical 
methods for the characterisation of unifloral honeys: A review. Apidologie, 
35(Suppl. 1), 4-17. http://dx.doi.org/10.1051/apido:2004047.

Bornšek, S. M., Polak, T., Skrt, M., Demšar, L., Ulrih, N. P., & Abram, V. 
(2015). Effects of industrial and home-made spread processing on bilberry 

https://doi.org/10.3109/09637480801892486
https://doi.org/10.3109/09637480801892486
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=19817637&dopt=Abstract
https://doi.org/10.1016/j.ifset.2013.06.012
https://doi.org/10.1016/S0308-8146(02)00596-4
https://doi.org/10.1016/S0308-8146(02)00596-4
https://doi.org/10.1016/S0271-5317(02)00406-2
https://doi.org/10.1006/fstl.1997.0259
https://doi.org/10.1006/fstl.1997.0259
https://doi.org/10.1051/apido:2004047


Food Sci. Technol, Campinas, 40(3): 629-634, July-Sep. 2020634   634/634

Influence of heat treatment on phenolic compounds of honey

processing. Food Chemistry, 141(2), 1378-1382. http://dx.doi.org/10.1016/j.
foodchem.2013.04.025. PMid:23790927.

Küçük, M., Kolaylı, S., Karaoğlu, Ş., Ulusoy, E., Baltacı, C., & Candan, F. 
(2007). Biological activities and chemical composition of three honeys of 
different types from Anatolia. Food Chemistry, 100(2), 526-534. http://
dx.doi.org/10.1016/j.foodchem.2005.10.010.

Kuś, P. M., Jerkovic, I., Tuberoso, C. I. G., Marijanovic, Z., & Congiu, F. 
(2014). Cornflower (Centaurea cyanus L.) honey quality parameters: 
Chromatographic fingerprints, chemical biomarkers, antioxidant capacity 
and others. Food Chemistry, 142, 12-18. http://dx.doi.org/10.1016/j.
foodchem.2013.07.050. PMid:24001807.

Lou, S. N., Lin, Y. S., Hsu, Y. S., Chiu, E. M., & Ho, C. T. (2014). Soluble and 
insoluble phenolic compounds and antioxidant activity of immature 
calamondin affected by solvents and heat treatment. Food Chemistry, 
161, 246-253. http://dx.doi.org/10.1016/j.foodchem.2014.04.009. 
PMid:24837947.

Mendes, E., Brojo Proença, E., Ferreira, I. M. P. L. V. O., & Ferreira, M. A. 
(1998). Quality evaluation of Portuguese honey. Carbohydrate Polymers, 
37(3), 219-223. http://dx.doi.org/10.1016/S0144-8617(98)00063-0.

Naczk, M., & Shahidi, F. (2004). Extraction and analysis of phenolics in 
food. Journal of Chromatography. A, 1054(1-2), 95-111. http://dx.doi.
org/10.1016/S0021-9673(04)01409-8. PMid:15553136.

Perez-Jimenez, J., Diaz-Rubio, M. E., Mesias, M., Morales, F. J., & Saura-
Calixto, F. (2014). Evidence for the formation of maillardized insoluble 
dietary fiber in bread: A specific kind of dietary fiber in thermally 
processed food. Food Research International, 55, 391-396. http://dx.doi.
org/10.1016/j.foodres.2013.11.031.

Re, R., Pellegrini, N., Proteggente, A., Pannala, A., Yang, M., & Rice-Evans, 
C. (1999). Antioxidant activity applying an improved ABTS radical 
cation decolorization assay. Free Radical Biology & Medicine, 26(9-
10), 1231-1237. http://dx.doi.org/10.1016/S0891-5849(98)00315-3. 
PMid:10381194.

Sarı, E., & Ayyıldız, N. (2012). Biological activities and some physicochemical 
properties of sunflower honeys collected from the Thrace region of 
Turkey. Pakistan Journal of Biological Sciences, 15(23), 1102-1110. http://
dx.doi.org/10.3923/pjbs.2012.1102.1110. PMid:24261112.

Serem, J. C., & Bester, M. J. (2012). Physicochemical properties, antioxidant 
activity and cellular protective effects of honeys from southern Africa. 
Food Chemistry, 133(4), 1544-1550. http://dx.doi.org/10.1016/j.
foodchem.2012.02.047.

Tomas-Barberan, F. A., Martos, I., Ferreres, F., Radovic, B. S., & Anklam, E. 
(2001). HPLC flavonoid profiles as markers for the botanical origin of 
European unifloral honeys. Journal of the Science of Food and Agriculture, 
81(5), 485-496. http://dx.doi.org/10.1002/jsfa.836.

Tosi, E. A., Ré, E., Lucero, H., & Bulacio, L. (2004). Effect of honey high-
temperature short-time heating on parameters related to quality, 
crystallisation phenomena and fungal inhibition. Lebensmittel-Wissenschaft 
+ Technologie, 37(6), 669-678. http://dx.doi.org/10.1016/j.lwt.2004.02.005.

Tosi, E., Ciappini, M., Re, E., & Lucero, H. (2002). Honey thermal treatment 
effects on hydroxymethylfurfural content. Food Chemistry, 77(1), 71-74. 
http://dx.doi.org/10.1016/S0308-8146(01)00325-9.

Wang, X. H., Gheldof, N., & Engeseth, N. J. (2004). Effect of processing 
and storage on antioxidant capacity of honey. Journal of Food Science, 
69(2), C96-C101. http://dx.doi.org/10.1111/j.1365-2621.2004.tb15509.x.

Yao, L. H., Jiang, Y. M., D’Arcy, B., Singanusong, R. T., Datta, N., Caffin, 
N., & Raymont, K. (2004). Quantitative high-performance liquid 
chromatography analyses of flavonoids in Australian Eucalyptus 
honeys. Journal of Agricultural and Food Chemistry, 52(2), 210-214. 
http://dx.doi.org/10.1021/jf034990u. PMid:14733497.

phenolics. Food Chemistry, 173, 61-69. http://dx.doi.org/10.1016/j.
foodchem.2014.10.005. PMid:25465995.

Bradbear, N. (2009). Definition and uses of honey. In N. Bradbear (Ed.), 
Bees and their role in forest livelihoods (pp. 81-102, chap. 4). Rome: Food 
and Agricultural Organization of the United States.

Bunea, A., Andjelkovic, M., Socaciu, C., Bobis, O., Neacsu, M., Verhé, R., 
& Camp, J. V. (2008). Total and individual carotenoids and phenolic 
acids content in fresh, refrigerated and processed spinach (Spinacia 
oleracea L.). Food Chemistry, 108(2), 649-656. http://dx.doi.org/10.1016/j.
foodchem.2007.11.056. PMid:26059144.

Can, Z., Yildiz, O., Sahin, H., Turumtay, E. A., Silici, S., & Kolayli, S. (2015). 
An investigation of Turkish honeys: their physico-chemical properties, 
antioxidant capacities and phenolic profiles. Food Chemistry, 180, 133-
141. http://dx.doi.org/10.1016/j.foodchem.2015.02.024. PMid:25766810.

Chaikham, P., & Prangthip, P. (2015). Alteration of antioxidative properties 
of longan flower-honey after high pressure, ultra-sonic and thermal 
processing. Food Bioscience, 10, 1-7. http://dx.doi.org/10.1016/j.
fbio.2015.01.002.

Choi, M. Y., Chai, C., Park, J. H., Lim, J., Lee, J., & Kwon, S. W. (2011). 
Effects of storage period and heat treatment on phenolic compound 
composition in dried Citrus peels (Chenpi) and discrimination of Chenpi 
with different storage periods through targeted metabolomic study 
using HPLC-DAD analysis. Journal of Pharmaceutical and Biomedical 
Analysis, 54(4), 638-645. http://dx.doi.org/10.1016/j.jpba.2010.09.036. 
PMid:21145683.

Coklar, H., & Akbulut, M. (2017). Anthocyanins and phenolic compounds 
of Mahonia aquifolium berries and their contributions to antioxidant 
activity. Journal of Functional Foods, 35, 166-174. http://dx.doi.
org/10.1016/j.jff.2017.05.037.

Escriche, I., Kadar, M., Juan-Borras, M., & Domenech, E. (2014). Suitability of 
antioxidant capacity, flavonoids and phenolic acids for floral authentication 
of honey. Impact of industrial thermal treatment. Food Chemistry, 
142, 135-143. http://dx.doi.org/10.1016/j.foodchem.2013.07.033. 
PMid:24001823.

Escriche, I., Visquert, M., Carot, J. M., Domenech, E., & Fito, P. (2008). 
Effect of honey thermal conditions on hydroxymethylfurfural content 
prior to pasteurization. Food Science & Technology International, 14(5), 
29-35. http://dx.doi.org/10.1177/1082013208094580.

Fallico, B., Zappala, M., Arena, E., & Verzera, A. (2004). Effects of conditioning 
on HMF content in unifloral honeys. Food Chemistry, 85(2), 305-313. 
http://dx.doi.org/10.1016/j.foodchem.2003.07.010.

Gheldof, N., Wang, X. H., & Engeseth, N. J. (2002). Identification and 
quantification of antioxidant components of honeys from various floral 
sources. Journal of Agricultural and Food Chemistry, 50(21), 5870-5877. 
http://dx.doi.org/10.1021/jf0256135. PMid:12358452.

Gonnet, M., Lavie, P., & Louveaux, J. (1964). La pasteurisation des miels. 
Annals of Abeilles, 7(2), 81-102. http://dx.doi.org/10.1051/apido:19640201.

Gorjanovic, S. Z., Alvarez-Suarez, J. M., Novakovic, M. M., Pastor, F. T., 
Pezo, L., Battino, M., & Suznjevic, D. Z. (2013). Comparative analysis 
of antioxidant activity of honey of different floral sources using recently 
developed polarographic and various spectrophotometric assays. 
Journal of Food Composition and Analysis, 30(1), 13-18. http://dx.doi.
org/10.1016/j.jfca.2012.12.004.

Howell, A., Kalt, W., Duy, J. C., Forney, C. F., & McDonald, J. E. (2001). 
Horticultural factors affecting antioxidant capacity of blueberries 
and other small fruit. HortTechnology, 11(4), 523-528. http://dx.doi.
org/10.21273/HORTTECH.11.4.523.

Kim, J. S., Kang, O. J., & Gweon, O. C. (2013). Comparison of phenolic 
acids and flavonoids in black garlic at different thermal processing steps. 
Journal of Functional Foods, 5(1), 80-86. http://dx.doi.org/10.1016/j.
jff.2012.08.006.

Kowalski, S. (2013). Changes of antioxidant activity and formation of 
5-hydroxymethylfurfural in honey during thermal and microwave 

https://doi.org/10.1016/j.foodchem.2013.04.025
https://doi.org/10.1016/j.foodchem.2013.04.025
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=23790927&dopt=Abstract
https://doi.org/10.1016/j.foodchem.2005.10.010
https://doi.org/10.1016/j.foodchem.2005.10.010
https://doi.org/10.1016/j.foodchem.2013.07.050
https://doi.org/10.1016/j.foodchem.2013.07.050
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=24001807&dopt=Abstract
https://doi.org/10.1016/j.foodchem.2014.04.009
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=24837947&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=24837947&dopt=Abstract
https://doi.org/10.1016/S0144-8617(98)00063-0
https://doi.org/10.1016/S0021-9673(04)01409-8
https://doi.org/10.1016/S0021-9673(04)01409-8
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=15553136&dopt=Abstract
https://doi.org/10.1016/j.foodres.2013.11.031
https://doi.org/10.1016/j.foodres.2013.11.031
https://doi.org/10.1016/S0891-5849(98)00315-3
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=10381194&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=10381194&dopt=Abstract
https://doi.org/10.3923/pjbs.2012.1102.1110
https://doi.org/10.3923/pjbs.2012.1102.1110
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=24261112&dopt=Abstract
https://doi.org/10.1016/j.foodchem.2012.02.047
https://doi.org/10.1016/j.foodchem.2012.02.047
https://doi.org/10.1002/jsfa.836
https://doi.org/10.1016/j.lwt.2004.02.005
https://doi.org/10.1016/S0308-8146(01)00325-9
https://doi.org/10.1111/j.1365-2621.2004.tb15509.x
https://doi.org/10.1021/jf034990u
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=14733497&dopt=Abstract
https://doi.org/10.1016/j.foodchem.2014.10.005
https://doi.org/10.1016/j.foodchem.2014.10.005
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=25465995&dopt=Abstract
https://doi.org/10.1016/j.foodchem.2007.11.056
https://doi.org/10.1016/j.foodchem.2007.11.056
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=26059144&dopt=Abstract
https://doi.org/10.1016/j.foodchem.2015.02.024
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=25766810&dopt=Abstract
https://doi.org/10.1016/j.fbio.2015.01.002
https://doi.org/10.1016/j.fbio.2015.01.002
https://doi.org/10.1016/j.jpba.2010.09.036
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=21145683&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=21145683&dopt=Abstract
https://doi.org/10.1016/j.jff.2017.05.037
https://doi.org/10.1016/j.jff.2017.05.037
https://doi.org/10.1016/j.foodchem.2013.07.033
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=24001823&dopt=Abstract
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=24001823&dopt=Abstract
https://doi.org/10.1177/1082013208094580
https://doi.org/10.1016/j.foodchem.2003.07.010
https://doi.org/10.1021/jf0256135
https://www.ncbi.nlm.nih.gov/entrez/query.fcgi?cmd=Retrieve&db=PubMed&list_uids=12358452&dopt=Abstract
https://doi.org/10.1051/apido:19640201
https://doi.org/10.1016/j.jfca.2012.12.004
https://doi.org/10.1016/j.jfca.2012.12.004
https://doi.org/10.21273/HORTTECH.11.4.523
https://doi.org/10.21273/HORTTECH.11.4.523
https://doi.org/10.1016/j.jff.2012.08.006
https://doi.org/10.1016/j.jff.2012.08.006

