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Influence of Storage on Chemical Composition
and Antimicrobial Activity of Coriander
(Coriandrum sativum L.) Honey
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T HE INFLUENCE of storage on the antimicrobial activity and
chemical composition of coriander honey was investigated.

Staphylococcus Qureus, Escherichia coli and Candida a/Means were
used for antimicrobial assay of the fresh and stored coriander honey. It

was clear that fresh or stored crude coriander honey showed a higher
antibacterial activity if compared with n-hexane extract. It was
obvious that fresh coriander honey and its n- hexane extract were
effective against different examined pathogens. StaphyLococcus

aureus was the most affected bacteria by both fresh and stored
coriander honey as well as their n-hexane extracts. The stored honey
extracted with n- hexane showed the highest antifungal activity
against Candida albicans. Comparative gas chromatography . mass
spectrometry (GClMS) stody of the fresh and stored Cotiander honey
revealed that the storage produced a significant decrease in the
amounts of mono-, sesqui- and dherpens, fatty acid aetyl esters,
antibacterial, antifungal activity and produced a significant increase in
the amounts of fatty acid ethyl esters. 1- hydroxylinalool,
benzenemethanol - 3,4- dimethoxy and oleic acid showed the highest
significant concentration. Few fatty acids, fatty acid esters and
alkanols, alkanals and alkanones are also present.

Honeys differ widely in aroma and taste, each region ptoducing its own typical
varieties. The composition of honey has been studied extensively, and most of
these studies have been ditected towards the non-volatile components. A
comprehensive survey was published by Tan et al. (1988, 1989, 1990). In honey
there are two sorts of antimicrobial agents. One of them is heat and light
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