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ABSTRACT
The present work was carried out to evaluate the physical,

chemical and nutritional properties of some prevalent Egyptian
honeys such as clover, cotton, sunflower and citrus honeys. A
comparison of the antimicrobial activities of these honeys
against some selected microbial culture was also examined. The
obtained results indicated that clover honey had the highest
nutritional quality, followed by cotton and citrus honeys. Clover
honey contain low moisture and high percentage of, total soluble
solids (T.S.S), total carbohydrates and protein contents. The
10we~1: pH was measured in citrus honey, followed by sunflower
honey. The citrus honey had more free acid, lactone and total
acidity than that of all analyzed honeys. Fructose and glucose
are the main sugars found in all tested honeys. Clover honey
contained the highest amount of fructose fo1I0wed by cotton
honey, while citrus honey had the lowest quantities ofglucose.
The data revealed that cotton and sunflower honeys seem to be
more prone to granulate which contain slightly low amount of
Fructose/glucose. The lowest percentage of di-saccharides was
detected in cotton and clover honeys. Cotton honey contained
the highest percentage of potassium, sodium, manganese, copper
and zinc, while citrus honey had high levels ofcalcium and
phosphorus. The nutritive value of Egyptian honey was high
because it contain noticeable amount ofall indispensable amino
acids. The highest amount of indispensable amino acids were
detected in clover honey, while citrus and cotton honey had
moderate amount of these amino acids. The present results
showed that clover honey gave the best qualities among all
investigated honeys. Citrus honey was showed better results
than both ofcotton and sunflower honeys and accepted more by
the panelists. All honey types possess stronger antimicrobial
activity, especially for fungi and yeast than that ofphenol 1%.
The antibacterial activities of clover and citrus honeys possess
stronger inhibition effects than that ofthe other tested honeys. Tn
general, Bacillus subtilis was the major sensitive
microorganisms to all honey types, followed by Pseudomonas
spp.
































