(IR EmBED Modern Food Science and Technology Vol.23 No.9(=t 99)

B E R RAVIIELAENIR

XIZ5BA, 3KIm, KIS
(BRIN—REXKFERFR, BRI KK 163319)

WE: BiTF NHERFUEALTEERFEANEERTRM, ERBTET LT EQHEE FHRAEE, CMCNa. R 8.
4045, REAK, REMEL pH, w3F, A, E. FEAATN, FRERAY, 45F5RMEZARE TS HAK,
BB E R T MR, REE K e A TSR A ARBHE Tl LA T A LSt 3D M G R E) do b 46 X 4T

XHEIE: S, A A

FESHES: S896.1; EFRIRAG: A; MERS:1673-9078(2007)09-0071-04
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Abstract: The discrimination between pure honey and adulterated honey were studied by investigating their common physical
characteristics and rheological properities. The pH value, conductivity, sugar content, viscosity, density and rheological properties of pure honey
and such honey samples adulterated with sucrose, CMC-Na, pectin, starch, calcium chloride, urea and water were measured. The results showed
that both the pure honey and the honey adulterated with sucrose were of non-Newtonian fluids. So they could be distinguished by the changes of

their viscosity with adding water but not the difference of their rheological properties. Due to the differences in their rheological properties and

some other physical properties, the other examined adulterated honey could be distinguished from the pure honey.
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