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Honey’s great nutritional content and health

benefits merits value for consumers and on the

market and thus susceptible to food fraud

Common Adulterants e.g Sugar Syrups, water and

corn syrups(Georgiou,2016)

Foam has emerged as an adulterant in honey food
fraud

Figure 1 Survey to ascertain the practice of honey adulterated with foam

Manufacturing of latex foam involves addition of

volatile organic compounds like formaldehyde

which can be hazardous etc (Shahinuzzaman et al.,2020)
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Methods for authentication honey food fraud

Sample pH L a b DPPH(%)

Pure 4.52±0.02 32.28±0.38 11.16±0.06 10.94±0.28 44.31±0.37
01 5.36±0.11 26.08±0.20 6.40±0.10 4.68±0.29 62.67±2.52

1.5 5.44±0.02 27.07±0.02 7.17±0.10 5.57±0.21 68.18±0.46

03 5.54±0.02 23.02±0.02 1.31±0.02 0.38±0.01 57.41±0.96

05 5.94±0.05 22.75±0.07 0.64±0.01 0.08±0.01 58.74±0.55

Table 1.0: Physicochemical characteristic of pure honey and adulterated honey

Adulterated honey recorded high pH values as compared 

to pure honey

Color hues were affected as adulterated recorded low a* 

(redness) and l* (lightness)

Foam constitutes latex, a secondary by product rich in 

polyphenols thus adulterated honey recorded high 
antioxidant activity 

Figure 2 : (A) Principal Component Analysis of Adulterated honey and (B) Linear 

Discriminant Analysis of Market samples

Table 2.0: Partial least square regression of the measured parameters in honey

Addition of foam impacted the quality indicators of

honey increasing the pH values

Chemometric model employed were effective as

patterns were observed, high classification accuracies

and the robustness of the model in predicting foam

concentration

RMSEC R2C RMSECV R2CV

pH 0.1785 0.9481 0.3641 0.7841 

Concentration 0.0494 0.9992 0.3315 0.9639

Antioxidants 6.1266 0.5545 7.3561 0.3578 
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