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1. Introduction  
Honey is a supersaturated solution of sugars with fructose and glucose as main saccharides and is 
consumed also as a sweetener in food processing industry [1]. However, because of its limited production 
and its relatively high price, honey is subjected to various adulteration practices in order to increase the 
quantity. Most often, intentional addition of cheap sugar syrups to honeys is practiced [2]. 
2. Experimental  
A HPLC-ELSD analytical method is proposed for analysis of specific sugars (fructose, glucose, sucrose 
and maltose) in order to detect adulteration in honey from 10 to 50 % with various commercial sugar 
syrups. Chemometric tools such LDA and AHC were used for statistic evaluation of the data. 
3. Results and discussion  
Fructose and glucose contents of honey were not reliable criteria for distinguishing adulterated honey 
obtained by incorporation of hydrolyzed sugar syrups, because fructose and glucose contents of sugar 
syrups and pure honeys are similarly. Honeys adulterated with direct incorporation of incomplete 
hydrolyzed sugar syrup contained the sucrose as low as pure honeys (Figure 1.) 

 
Figure 1. HPLC chromatograms of pure and adulterated honeys 

 
4. Conclusions 
Using sugar composition, application to acacia, honeydew, rape, sunflower and linden honeys enabled 
the detection of fraud resulting from deliberate addition of more than 30% sugar syrups. 
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