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Abstract

Statement of Problem: Today, due to insufficient knowledge of the true benefits of honey,
the use of sugars as artificial sweeteners is common in daily life and in the food industry.
Today's attention to healthy and natural food has led more and more people to use this
product. In addition to its easy digestion and high energy fructose sugar, honey can be used as
a sweetener and preservative in the food and arteries industry with its antimicrobial and
anticancer compounds. In this regard, the amount, type and quality of honey used is
important. Depending on the different honey production conditions such as climatic
conditions, vegetation status for feeding, beekeeping conditions, bee species, colony strength,
etc., hive yields will vary. For this purpose, proper selection of bee species, proper nutrition
and proper handling of all beehives, on the one hand, will increase quality honey production

and on the other hand can be effective in improving the nutritional basket of the community.

Research Purpose: The purpose of this study was to evaluate and compare the amount and
quality of honey extracted from two different bee breeds to promote the use of this food in the
confectionery industry.

Research Method: For the purpose of this study, 30 bees with Carniolans bees and 30 other
bees with Caucasica breed were prepared and the same conditions were obtained in April
2018. At the beginning of spring, all beehives were fed 1: 1 sugar syrup. Strong beehives
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were provided with 10 frames in equal numbers in both races. After the spring nectar flow in

July, honey was collected from the hives. The amount harvested from each breed was
measured. The samples were then transferred to the laboratory for tests including acidity,
moisture content, total fructose and glucose content, viscosity, electrical conductivity, degree
of polarization, density and color properties. Finally, the number of surviving beehives, the

type and extent of disease in each beehive were also evaluated.

Results and Conclusion: Measurements were taken of 143kg Carniolans and 109kg of
Caucasica hives. Higher moisture content was observed in Caucasica honey, and higher pH
and electrical conductivity in Carniolans honey. Total fructose and glucose were 58 grams for
Carniolans and 52 grams for Caucasica. Given the higher humidity of the Caucasica honey,
lower density and viscosity were not unexpected. According to the results of the study, the
use of Carniolans honey is recommended for Caucasica under the same conditions. This breed
has faster growth, greater ability to use environmental flowers and therefore no need for
artificial nutrition, resistance to Breathing mites and greater honey storage. Finally, the use of
honey as a sweetener due to the type and quality of this product can be a good alternative to

sugar and artificial sweeteners in the food and chocolate industry.

Keywords: Honey, Sweetener, Food industry, Caucasica, Carniolans.



