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Honey is a supersaturated solution of sugars, which contains
phenolic compounds, enzymes, free amino acids, minerals,
vitamins and proteins acting as minor components. It is well
established that honey has antioxidant effect, for which the
phenolic acids and flavonoids are responsible. The aim of this
study was to evaluate the antioxidant capacity of some floral
and honeydew honeys available on the Hungarian market,
with four different antioxidant techniques; and to classify the
honeys according to melissopalynological analysis. We applied
spectrophotometric methods: Folin-Ciocalteu (FC) assay and
1,1-diphenyl-2-picrylhydrazyl (DPPH) assay for antiradical
activity, trolox equivalent antioxidant capacity (TEAC) assay
for total antioxidant activity ABS450 for color intensity and
one fluorimetric method: oxygen reactive antioxidant capacity

.
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Figure 1: Antioxidant activity of some Hungarian honey samples,

measured by Folin-Ciocalteu assay.
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