
 

                                                           

 

%

(Aparna and Rajalakshmi.1999)

1998Al-Abdel-Qader

Toporcak. et al..1992

Atrouse. et al.(2004

.(Felsner. et al.. 1998)

pH 

pH
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pH

(Thrasyvoulou and Manikis.1995)
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(Eckert and Sbaw. 1960) 

Crane and Walker (1984

2000)Bath and Singh (

B1

B6 

 Alkathiri and 

Khanbash.1996;Murray.et al..2001

Nour and Al-Gizawy.(1998)

Marcucci (1995)

Ferreres.et al. (1996)

AB

CD

 

(A)B)

(C)

D)

CRAN.(1979)

 Hydroxymethylfurfural

)HMF( 

)

AOAC (1995Hodg 

and Hofrelito (1962

Mecherey – Negel (1992

Siegenthaler (1977

 Ranganna (1986

White (1978

Mitschka (1982) 
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Taormina. et al. (2001) 

%%%

%

%

%

%%%

%،%%

%Maurizio (1975)

% 

%%2.1%

%

%

%%

%

  

    A B C D 

Rhamnaceae 
Ziziphus sp. 

 (sidir) 
Sept-Dec 5.16% 67.6% 39.1% 6% 

Leguminosae 
Acacia sp. 

(talh) 
May- Aug - 3.0%  92% 

Compositae 

 

Helianthus annus 

( sunflower) 
Jan-Dec 19. 0% 7.8% 5.4%  

 Coriander  15.9% 0.98%   

Palmaceae 
Phenox dectylifera 

 (Date palm) 
 32.7% 7.8% 13.5% 1.0% 

Leguminosae 

 

Medicago sativel 

 (clover) 
May-Oct 27.35% 5.9% 36.5% 1.0% 

 
Sesame orientale 

(Sesame) 
  3.0% 1.2%  

 
Cucumis sativus L. 

Garden cucumber)  
  0.98% 1.2%  
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-%

%%

%% 

%

% %

Crane.(1987) 

%
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 –

Anupama .et al. (2003)

 Lazaridou . et al. (2004)

 T.S.S 

-% %

 % %%

%

 % %

%

%% %

%Mendes. et al. (1998)

%

USDA

(White.1978)

Nour (1988)

 

 (1999) Bath and Singh

 

pH

–pH

 
 A B  C D   

% 18.2 16.0 17.10 18.8 18.2 18.50 17.8 

˚C(20 1.4910 1.4965 1.49 1.4895 1.4910 1.49 1.4920 

% 81.80 84.00 82.90 81.20 81.80 81.50 82.2 

% 0.135 0.153 0.14 0.175 0.189 0.18 0.163 

400 nm 0.244 0.342 0.29 0.364 0.677 0.52 0.408 

 4.18 5.7 4.94 3.92 4.9 4.41 4.68 

 -10.15˚ -7.75˚ -9˚ -7.94˚ -10.30˚ -9.12˚ °-9.035 

cP  110.56˚ 300.77˚ 206˚ 76.38˚ 97.78˚ 87.08˚ °146.37 

˚C(20 1.4157 1.4295 1.42 1.4115 1.4226 1.42 1.4198 
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Atrous .et al. . (2004)

pH

pH

Al-Brahim (1996)

(-L)

(+D)

)CP( 

Centipoise

Al-Brahim (1996)

Lazaridou. et al.. (2004)

(Pas)

Al-Brahim (1996)

 

Azeredo.et al.. (2003)

Terrab. et al. ..(2003a)
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 AB  C D   

 
28.5 17.93 23.22 23.5 24.0 23.75 23.48 

 
12.5 11.38 11.94 9.50 9.00 9.25 10.59 

 
41.0 29.31 35.16 33.0 33.0 33.00 34.08 

 
0.18 0.014 0.10 0.44 3.08 1.76 0.9 

% 81.65 83.85 82.75 80.83 81.78 81.31 82.03 
% 33.17 32.2 32.69 36.00 32.5 34.25 33.47 
% 44.88 49.9 47.39 42.7 44.6 43.65 45.52 
% 1.73 0.79 1.26 1.20 1.85 1.53 1.39 
% 1.62 0.83 1.23 1.1 2.65 1.88 1.55 
% 0.26 0.6 0.43 0.12 0.16 0.14 0.29 

  7.50 8.87 8.19 8.95 10.7 9.83 9.01 
 100.13 93.00 96.57 89.32 99.65 94.49 95.53 

C 7.8 5.0 6.40 7.8 8.3 8.05 7.23 
B1 0.09 0.09 0.09 0.08 0.08 0.08 0.085 
B2 0.0 0.0 0.00 0.0 0.0 0.00 0.0 

B6 0.05 0.05 0.05 0.05 0.0 0.03 0.038 
B12

 
0.29 0.12 0.21 0.08 0.05 0.07 0.14 

 
0.28 0.37 0.33 0.34 0.14 0.24 0.29 

Russo-Almeida. (1997)

Bogdanov et al.. (1999)

HMF

HMF

 AL-Brahim.(1996)

HMF

Terrab. et al . (2003b)

HMF

%

%

% %

% %
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%

%%

%%%

%%

%%

%

 %%

%%

1.20%%،

%%

%%

%%

%

%

Azeredo. et al.. (2003)

%

Terrab et al..(2003b) %

%

% % 

%%

Ihtishamulhag . et al.(1998) 

%

Terrab et al..(2003a)

Terrab et al..(2003b)

%Soria et al. 

.(2004)

%

-

Russo-Almeida (1997)
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Horn and 

Bohm.(2004)

-

Youssef and EL-Gadawy  (1973)

–

–

Murray .et al.. (2001) 

%

%E.coli

%sp.Micrococcus

B.SubtilisActinomycete

E.coli

%%%

% 

Micrococcus sp.B.Subtilis E.coliActinomycetes

%

 sp. B.Subtilis. Micrococcus

Actinomycetes%

E.coli%%

%%

 

sp.Micrococcus B.SubtilisActinomycetes. E.coli

%

Taormina. et 

al..(2001)

 

Wahdan.(1998)

2O2H

caffeic acidferulica acid

%

E.coli
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 A B C D 
 

 
 

Micrococcus 

25%     
50%     
75%     

100% 0.6 1.0 1.2 1.0 
B.Subtilis 25%     

50%     
75%     

100% 0.7 0.7 1.2 0.9 

E.coli 

25% 1.05  2.5  
50% 1.55  2.7  
75% 2.2  2.6  

100% 3.3 0.85 4.5 1.65 

Actinomycetes 
25%     
50%     
75%     

100% 1.0 1.4 1.0 1.1 
Aspergillus nigar 25%     

50%     
75%     

100%     
Penicillium  SP. 25%     

50%     
75%     

100%     
Fusarium moniliform 25%     

50%     
75%     

100%    
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ABSTRACT 

Physical, Chemical and Microbiological Characteristics of Some Types of 

Saudi Fresh Honey 
Samira Mohammad O.AL Malki, Tahani Mohammad M.Al Azhari,Mohamed Nabil Basma 

This study aimed to study the floral source, physical, 

chemical, and antimicrobial properties and it was 

illustrated in four different types of Saudi honey, two 

types of honey that were produced naturally and 

derived directly from beekeepers, and the other two 

types of honey packaged commercially. Experiments 

were done on the fresh sample and the following results 

had been concluded : 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The floral source has been identified for each type of 

honey. Two kinds of honey were unifloral honey, while 

the others were multifloral honey. As for the physical and 

chemical properties they were all in accordance with the 

Saudi Arabian standards. Antimicrobial activity of honey 

against several species of bacteria has been described. All 

samples have inhibitory activity of bacteria growth at 

100% concentration.

 


