
Exporting 
of Pure Honey





Challenges I am face

➢ Honey bee projects in South Africa for emerging bee farmers.

➢ To make the South African emerging bee farmers the best bee farmers in history.

➢ Mentoring and project management are very important for any bee projects in South Africa and that is why 
I, Jana Du Plessis, am there from South Africa to support the bee farmers.



No.: 1 - WHAT IS HONEY EXPORTING FROM SOUTH 
AFRICA

Exporting honey from South Africa involves several key steps and 
considerations:

1.Quality Control: Ensuring the honey meets international standards for purity, moisture content, and absence of 
contaminants.

2.Certification: Obtaining necessary health certificates and compliance with the Agricultural Product Standards Act.

3.Labeling and Packaging: Properly labelling the honey with details such as grade, origin, and ensuring packaging meets 
export requirements.

4.Market Research: Identifying target markets and understanding their specific import regulations and consumer 
preferences.

5.Logistics: Arranging for transportation, which includes selecting the right shipping methods to maintain honey quality 
during transit.

6.Quality Assurance:- The honey must not have any foreign tastes or Odors and should not have started to ferment.

7. Documentation:- Exporters need to comply with the  Agricultural Product Standards Act, which includes requirements 
For the control of honey exports.



1. Quality Control :- Ensuring the honey meets international standards for purity, moisture content, and absence 
of contaminants.



2.Certification:- Obtaining necessary health certificates and compliance with the Agricultural Product Standards Act.





3.Labeling and Packaging:- Properly labelling the honey with details such as grade, origin, and ensuring packaging meets export 
requirements



4. Market Research:- Identifying target markets and understanding their specific import regulations and consumer 
preferences.



5.Logistics:- Arranging for transportation, which includes selecting the right shipping methods to maintain honey quality 
during transit.

South Africa is known for producing a variety of high-quality honeys, such as veldblom, bloekom, and wildflower 
honey, which are popular in international markets.



6.Quality Assurance:- The honey must not have any foreign tastes or Odors and should not have started to 
ferment.



7. Documentation:- Exporters need to comply with the  Agricultural Product Standards Act, which includes requirements 
For the control of honey exports.

These regulations are designed to ensure the quality and safety of honey, both for local consumption and international markets.



No.: 2  - What is the advantage of exporting honey from South 
Africa

Exporting honey from South Africa offers several advantages:

1.High-Quality Honey: South Africa produces a variety of high-quality honeys, such as veldblom, bloekom, and wildflower 
honey, special aroma monofloral honey which are highly valued in international markets for their unique flavors and 
purity.

2.Diverse Flora: The country’s diverse flora provides a rich source of nectar, resulting in a wide range of honey types that 
can cater to different consumer preferences.

3.Favorable Climate: The favorable climate conditions in South Africa support year-round beekeeping, ensuring a steady 
supply of honey.

4.Established Export Infrastructure: South Africa has a well-established export infrastructure, including ports and logistics 
services, which facilitates efficient shipping to global markets.

5.Compliance with International Standards: South African honey producers adhere to stringent quality and safety 
standards, making their products competitive in international markets.



1.High-Quality Honey:- South Africa produces a variety of high-quality honeys, such as veldblom, bloekom, and 
wildflower honey, which are highly valued in international markets for their unique flavors and purity.
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2.Diverse Flora:-The country’s diverse flora provides a rich source of nectar, resulting in a wide range of honey types that 
can cater to different consumer preferences.

They also reported that most types of honey come from wild 
melliferous plants such as Croton (Euphorbiaceae), Schinus
(Anacardiaceae), Vernonia, and Gochnatia (Asteraceae).

➢ Euphorbiaceae (Christus doring of
➢ Jesus' kroon)

➢ Anacardiaceae
(Cashew / Mango 
/ Pistachio)

➢ Vernonia (Bitter 
Leaf / 
Ysteronkruid)

➢ Asteraceae  (Aster
Familie)

In the word floristic, "flora" means "flower" in Latin. Floristic is used to describe something relating plants or flowers. 
In the word diversity, the Latin root "diversus" means "various." Diversity is used to describe variety or a range of 
differences



3.Favorable Climate:-The favorable climate conditions in South Africa support year-round beekeeping, ensuring a steady 
supply of honey.

The condition of a place in relation to various phenomena of the atmosphere, as temperature, moisture, etc., especially as 
they affect animal or vegetable life.

The condition of a place in relation to various phenomena of the atmosphere, as temperature, moisture, etc., especially 
as they affect animal or vegetable life.



4.Established Export Infrastructure:- South Africa has a well-established export infrastructure, including ports and 
logistics services, which facilitates efficient shipping to global markets.



5.Compliance with International Standards:- South African honey producers adhere to stringent quality and safety standards, 
making their products competitive in international markets.

Honey must be certified by the USDA on a Health Certificate modelled after the current EU or UK Health 
Certificate.



No.: 3 - Is there a disadvantage in exporting honey from South Africa?

Exporting honey from South Africa can be quite rewarding, but there are some potential disadvantages to 
consider:

1. Regulatory Compliance: Meeting the stringent export regulations and obtaining necessary certifications can be time-
consuming and costly. Each destination country may have different requirements for health certificates, quality 
standards, and packaging.

2. Logistics and Transportation: Ensuring that honey is transported under optimal conditions to maintain its quality can 
be challenging. Honey is sensitive to temperature and humidity, and improper handling can affect its taste and texture.

3. Market Competition: The global honey market is highly competitive. South African honey producers may face stiff 
competition from other countries with established honey export industries, such as China, Argentina, and New 
Zealand.

4. Costs: Exporting involves additional costs, including shipping, insurance, and tariffs. These costs can reduce profit 
margins, especially for smaller producers.

5. Market Fluctuations: The international market for honey can be volatile, with prices fluctuating due to factors like 
changes in supply and demand, economic conditions, and trade policies.



1. Regulatory Compliance:- Meeting the stringent export regulations and obtaining necessary certifications can be time-
consuming and costly. Each destination country may have different requirements for health certificates, quality standards, 
and packaging.

Despite these challenges, South African honey is known for its unique flavors and high quality, which can be a 
significant advantage in niche markets.





2. Logistics and Transportation:- Ensuring that honey is transported under optimal conditions to maintain its quality can be 
challenging. Honey is sensitive to temperature and humidity, and improper handling can affect its taste and texture.

The quality and composition of honey highly depends on the type of 
flowers utilized by the bees, climatic conditions and various other 
factors like floral sources, seasons, beekeeper activities, harvesting of 
honey, processing, storage, agrochemicals, adulteration and 
geographical origin.

➢ Shipment
➢ Air transport



3.Market Competition: The global honey market is highly competitive. South African honey producers may face stiff 
competition from other countries with established honey export industries, such as China, Argentina, and New Zealand

The global honey market size was valued at USD 9.01 billion in 2022 and is expected to grow at a compound 
annual growth rate (CAGR) of 5.3% from 2023 to 2030. Honey is an excellent source of numerous nutritional 
ingredients including vitamins, minerals, calcium, and antioxidants.



4. Costs: Exporting involves additional costs, including shipping, insurance, and tariffs. These costs can reduce profit 
margins, especially for smaller producers

South Africa exports of goods and services as percentage of 
GDP is 31.19% and imports of goods and services as percentage 
of GDP is 25.02%.



5. Market Fluctuations: The international market for honey can be volatile, with prices fluctuating due to factors like 
changes in supply and demand, economic conditions, and trade policies.

➢ World trade in natural honey Table 1 presents the top ten global exporters of 
natural honey in 2015, expressed in value terms. The top ten exporters accounted 
for 62.1 % of world exports. China was the leading exporter with 12.3 % share of 
world exports, followed by New Zealand and Argentina, accounting for 8.5 % and 
7.0 % of the value of honey exports respectively. Table 1 also shows that world 
exports have been increasing, and that South Africa registered a 0.05 % share of 
world exports, ranked 57th in the world, and in 2014/2015 her export growth rate 
was 100 % (i.e. doubled).

➢ South Africa’s trade in natural honey Figure 1 shows the trade trends of 
natural honey in South Africa over the past five years. In 2015, South Africa’s 
imports and exports were valued at R47 million and R11 million, respectively. 
The TradeMap database reveals that South Africa imported more natural 
honey than she exported (and is thereby a net importer of natural honey). 
Although exports were not stable, imports have been increasing at a much 
faster rate than exports, resulting in a negative trade balance. 

Despite these challenges, South African honey is known for its 
unique flavors and high quality, which can be a significant 
advantage in niche markets.



No.:- 4 What are the food regulations of exporting South African honey

Exporting honey from South Africa involves adhering to several food regulations to ensure quality and 
safety. :

1.Grading and Marking: Honey must be graded and marked according to the standards set by the 
Agricultural Product Standards Act, 1990 (Act No. 119 of 1990).

2.Quality Standards: Honey must meet specific quality standards, such as being well-ripened with the 
correct moisture content and enzyme activity.

3.Packaging: Containers used for honey must be made from materials that protect the content from 
contamination and are strong enough to withstand normal storage, handling, and transport practices.

4.Labeling: Honey containers must be clearly and legibly marked with accurate and relevant information to 
allow consumers to make informed choices.

5.Health Certificates: Exporting honey often requires obtaining health certificates that confirm the honey 
meets the importing country’s health and safety standards.

6. Compliance with Importing Country Regulations: Each destination country may have its own specific 
requirements for honey imports, including additional certifications, residue limits, and labeling standards.



No. 1 : - Grading and Marking: Honey must be graded and marked according to the standards set by the Agricultural 
Product Standards Act, 1990 (Act No. 119 of 1990).

Honey is always a 100% pure and natural product and must meet the same 
regulatory requirements regardless of its use or the sales channel. There is no 
such thing as industrial honey.



No.2:- Quality Standards: Honey must meet specific quality standards, such as being well-ripened with the correct 
moisture content and enzyme activity.

Honey shall not have any 
objectionable matter, flavour, 
aroma, or taint absorbed from 
foreign matter during its processing 
and storage. The honey shall not 
have begun to ferment or effervesce.



No.3:- Packaging: Containers used for honey must be made from materials that protect the content from contamination 
and are strong enough to withstand normal storage, handling, and transport practices.

➢ Keep honey in sealed container.

Glass jars with lids are also ideal for storing honey as long 
as the lids are on tight so the honey won't be exposed to 
air, while not being used. It isn't recommended to store 
your honey in non-food plastic containers or metal 
containers because they can cause honey to oxidize.



No.4:- Labeling: Honey containers must be clearly and legibly marked with accurate and relevant information to allow 
consumers to make informed choices.

What are the rules for labelling honey?
Honey that is prepacked should be labelled with the following:
•name of product.
•name of producer or trade name and address.
•country or countries of origin.
•any special storage conditions.
•best-before date.
•lot mark.
•weight.



No.5:-Health Certificates: Exporting honey often requires obtaining health certificates that confirm the honey meets 
the importing country’s health and safety standards.

•Proforma Invoice.
•Commercial Invoice.
•Packing List.
•Certificates of Origin.
•Certificate of Free Sale.
•Shipper's Letter of Instruction.
•Inland Bill of Lading.
•Ocean Bill of Lading.

Honey must be certified by the 
USDA on a Health Certificate 
modeled after the current EU or UK 
Health Certificate.



No.1 - Profoma Invoice



No 2. - Commercial Invoice



No.3 - Packing List



No.4 - Original



N0 .5 - Certificate of Free Sale



No .6 - Shipper's Letter of Instruction



No.7 - Inland Bill of Lading.



No.8 - Ocean Bill of Lading



No.6:- Compliance with Importing Country Regulations: Each destination country may have its own specific requirements 
for honey imports, including additional certifications, residue limits, and labeling standards



No.5:- What is the percentage of profit that can be taken on honey that is exported

The percentage of profit on exported honey can vary widely based on several factors, including production costs, 
market prices, and export expenses.

1.Production Costs: This includes costs related to beekeeping, such as hive maintenance, feeding, labor, and 
harvesting. Efficient management can help reduce these costs.

2.Market Prices: The selling price of honey in the international market can fluctuate based on supply and demand, 
quality, and type of honey. Premium honey varieties can command higher prices.

3.Export Expenses: These include costs for packaging, transportation, insurance, tariffs, and compliance with 
regulatory requirements. Efficient logistics and bulk shipping can help reduce these costs.

4.Value Addition: Processing honey into value-added products like flavored honey, honey-based cosmetics, or 
medicinal honey can significantly increase profit margins.

5.Market Access: Establishing direct relationships with buyers or accessing niche markets can help achieve better 
prices compared to selling through intermediaries.

On average, profit margins for honey exports can range 
from 10% to 30% or more, depending on these factors. High-
quality, well-marketed honey can achieve even higher 
margins.



No.1:- Production Costs: This includes costs related to beekeeping, such as hive maintenance, 
feeding, labor, and harvesting. Efficient management can help reduce these costs.

➢ Complete 
Unassembled 
Hive Kit

➢ R 1 980.00

Is bee farming profitable in South Africa?

➢ Taking an average yield of 15kg 
of honey per hive per year, 105 
442 hives could potentially 
produce 1 580 tons of honey 
per annum. Using the average 
retail price of R40/kg for 
honey, the potential value of 
honey production from gum 
plantations in South Africa is 
R63. 2 million per annum.

Do you need a license to keep bees in South 
Africa?
Registering as a beekeeper

Before you start keeping bees as a hobby or as a 
business, you need to be registered with the 
Department of Agriculture, Land Reform & Rural 
Development (DALRRD) (Formerly known as the 
Department of Agriculture, Forestry and Fisheries, 
DAFF for short).



No.2:- Market Prices: The selling price of honey in the international market can fluctuate based on supply and demand, 
quality, and type of honey. Premium honey varieties can command higher prices.

Is there a market for honey in 
South Africa?
The fastest growing export 
markets for Honey of South 
Africa between 2021 and 2022 
were Sweden ($56.9k), 
Bahrain ($5.3k), and 
Netherlands ($3.14k). Imports 
In 2022, South Africa imported 
$3.63M in Honey, becoming 
the 49th largest importer of 
Honey in the world.

How much honey per hive in 
South Africa?

Making information available to 
prospective honey producers 
• Bulk purchase of equipment and sale to 
members
• Training. A well-managed hive in a 
mature plantation of Eucalyptus grandis 
can produce approximately 60 kg of honey, 
while less intensively managed hives tend 
to produce 20 to 25 kg of honey.

How do companies like honey make money?

The answer lies in Honey's relationships with online retailers. Whenever you 
make a purchase using a coupon found by Honey, the company earns a 
commission from the retailer. This is a typical affiliate marketing strategy, a 
common business model for online platforms that direct traffic or sales to 
retailers.



No.3:- Export Expenses: These include costs for packaging, transportation, insurance, tariffs, and compliance with 
regulatory requirements. Efficient logistics and bulk shipping can help reduce these costs

What are export expenses?
Export Price : Once the Ex- works / purchase 
price has been decided the additional 
expenses that have to be added are as under
: Loading charges from work to truck/ rail/ 
air etc. Freight charges to port of 
shipment. Clearing and forwarding charges.

What is needed to export from South 
Africa?
Exporters registration / license / code

All exporters need to be registered at 
SARS Customs as an exporter. When 
registered you get an 8 digit code 
often referred to as your export 
license, CCN or export customs code. 
Customs uses this code to track all 
your exports and ensure that your 
duties are paid.



No.4:- Value Addition: Processing honey into value-added products like flavoured honey, honey-based cosmetics, or 
medicinal honey can significantly increase profit margins

How do you add value to honey?

Honey is sometimes "enhanced" 
by adding pollen, propolis and/or 
royal jelly without changing the 
state of the honey itself. These 
products are described in the 
pollen, propolis and royal jelly 
chapters.

➢ Is honey a value-added product?
Honey: Value-Added Uses As A Food 
Ingredient

On its own, honey is a valuable raw 
material that can be used to give 
greater value to: Baked products.

➢ How do you know if honey has additives?

Vinegar test:

Take a glass of vinegar water and add a few drops of honey 
to the glass. If the mixture starts forming a foam, then it 
indicates that your honey is impure or fake. However, if no 
foam is formed, it means that your honey is pure.



No.5:- Market Access: Establishing direct relationships with buyers or accessing niche markets can help achieve better 
prices compared to selling through intermediaries

➢ What are the benefits of market 
access?

➢ Market access offers exporting 
countries several benefits, 
including increased sales 
opportunities, revenue growth, 
diversification of markets, job 
creation, and access to new 
technologies and knowledge from 
global partners.

➢ What are the strategies to promote exports in South Africa?

➢ Export promotion mechanisms such as National Pavilions, Trade Missions, 
Investment and Trade Initiatives, and unconventional interventions will be used 
as levers to create visibility and market access for South African exporters.

➢ How can exports benefit the South African economy?

➢ The reason is that, exports lead to an increase in foreign exchange, 
revenue/income, transfer of ideas and technology among several others, 
which tend to stimulate economic growth and development



No.6: - What are the regulations of honey pack stores / SABS

In South Africa, honey pack stores must adhere to specific regulations to ensure the quality and safety of honey products. Here 
are the key regulations

1.Grading and Marking: Honey must be graded and marked according to the standards set by the Agricultural 
Product Standards Act, 1990 (Act No. 119 of 1990).

2.Quality Standards: Honey must meet specific quality standards, such as being well-ripened with the correct 
moisture content and enzyme activity.

3.Packaging: Containers used for honey must be made from materials that protect the content from 
contamination and are strong enough to withstand normal storage, handling, and transport practices.

4.Labeling: Honey containers must be clearly and legibly marked with accurate and relevant information to 
allow consumers to make informed choices.

5.Health Certificates: Exporting honey often requires obtaining health certificates that confirm the honey 
meets the importing country’s health and safety standards.

6.Compliance with Importing Country Regulations: Each destination country may have its own specific 
requirements for honey imports, including additional certifications, residue limits, and labeling standards.



1.Grading and Marking: Honey must be graded and marked according to the standards set by the Agricultural Product 
Standards Act, 1990 (Act No. 119 of 1990).

➢ What is the agricultural 
Product Standards Act 119 
of 1990?

The Agricultural Product 
Standards Act 119 of 1990 
intends: to provide for control 
over the sale and export of 
certain agricultural products 
and other related products; 
and. for matters connected 
therewith.

➢ Which legislation is related to Marketing 
of agricultural products?

For purposes of the Marketing of Agricultural 
Products Act, 1996 (Act No. 47 of 1996), the 
Minister approved the products declared as 
agricultural products.

➢ What are the 4 laws of 
marketing?

These four basic marketing 
principles Product, Price, 
Place, and Promotion are 
interconnected and work 
together; hence, they are 
also known as Marketing 
Mix.

➢ What is the grade standard for honey?
U.S. Grade A is the quality of extracted honey that 
meets the applicable requirements of Table IV or V, and 
has a minimum total score of 90 points. U.S. Grade B is 
the quality of extracted honey that meets the 
applicable requirements of Table IV or V, and has a 
minimum total score of 80 points.





2.Quality Standards: Honey must meet specific quality standards, such as being well-ripened with the correct moisture 
content and enzyme activity.

Honey shall: be well ripened in the hive in order to contain the correct moisture 
content and enzyme activity. be free from particles foreign to its composition 
(such as mould, insects, insect debris, sand etc) have a color that is associated 

with the source which can range from extra light amber to dark amber.
➢ What is the standard quality 

of honey?
ESSENTIAL COMPOSITION AND 
QUALITY FACTORS

Honey shall not have any 
objectionable matter, flavour, 
aroma, or taint absorbed from 
foreign matter during its processing 
and storage. The honey shall not 
have begun to ferment or 
effervesce.

➢ What are the standards of 
honey purity?

♦ Fructose–Glucose Ratio

Fructose-to-glucose ratio should be 
a minimum 0.95–1.5 as per FSS 
notification. This ratio indicates the 
ability of honey to crystallize. When 
the fructose/ glucose ratio is high, 
honey remains liquid.

What are the specifications of honey?
➢ Typically, honey comprises around 40% fructose and 30% glucose, although 

these proportions can be influenced by factors such as the storage time and 
temperature. Sucrose is present in minimal amounts, ideally not exceeding 
5%, except in honey that is sourced from specific plants



3.Packaging: Containers used for honey must be made from materials that protect the content from contamination and are 
strong enough to withstand normal storage, handling, and transport practices.

For most retailing of pure honey, the preferred packing 
material is glass followed by plastic or, for large quantities, 

metal containers coated with materials appropriate for 
contact with acidic food. In any case, the containers have to 
have a secure airtight lid. Screw top lids on glass jars are the 

most secure.
What is the best 
packaging 
material for 
honey?➢ PET This is 

widely used 
plastic 
material for 
honey 
packaging 
because of 
its high 
tensile 
strength, 
chemical 
inertness, 
ductility, 
and higher 
moisture 
impermeabil
ity.

➢ How do you package honey 
safely?

How to Store and Package Honey - To store 
honey long term, It's best to keep it in sealed, 
airtight glass or plastic containers at room 
temperature in a dark location away from 
direct sunlight: Temperature - Avoid extreme 

temperatures and temperature fluctuations.





No.4 Labelling: Honey containers must be clearly and legibly marked with accurate and relevant information to allow 
consumers to make informed choices.

➢ What are the rules for labelling 
honey?

Honey that is prepacked should be 
labelled with the following:
➢ name of product.
➢ name of producer or trade name and 

address.
➢ country or countries of origin.
➢ any special storage conditions.
➢ best-before date.
➢ lot mark.
➢ weight.

Does honey have to be labelled?

➢ How shall I name my honey? If a 
food contains only honey, the food 
must be named “honey,” which is 
its common or usual name (see 
section 403(i) of the FD&C Act and 
21 CFR 101.3(b)). The common or 
usual name may also include the 
source of the honey, such as 
“Clover Honey,” on the label.

➢ Does honey have a standard of identity?

FDA's nonbinding guidance recommends that products labeled as “pure honey” 
not contain added sugar, corn syrup, or other sweeteners. Honey products with 
added sweeteners must be labeled as a “blend.” To date, FDA has not established 
a standard of identity for honey.



5.Health Certificates: Exporting honey often requires obtaining health certificates that confirm the honey meets the 
importing country’s health and safety standards.

To get your honey shipment through customs, you must provide the following 
documents: a health certificate, an invoice for the buyer, the packing list of your 

shipment and a certificate of origin.1

➢ What documentation is 
required when exporting 
honey?

Honey must be certified by the USDA 
on a Health Certificate modelled 
after the current EU or UK Health 
Certificate.

➢ What are the 
documents required 
for export?

➢ Proforma Invoice.
➢ Commercial Invoice.
➢ Packing List.
➢ Certificates of Origin.
➢ Certificate of Free 

Sale.
➢ Shipper's Letter of 

Instruction.
➢ Inland Bill of Lading.
➢ Ocean Bill of Lading.



6.Compliance with Importing Country Regulations: Each destination country may have its own specific requirements for 
honey imports, including additional certifications, residue limits, and labeling standards.

➢ What are the 
requirements for food 
labeling in South Africa?

➢ All food products sold in 
South Africa must have 
labels that include certain 
mandatory information 
such as the product 
name, ingredients list, net 
quantity, country of 
origin, and the name and 
address of the 
manufacturer or 
importer.

➢ What is the customs code for honey?
04090000
HS Code 04090000 | Harmonized System Code NATURAL HONEY.



➢ Can you get honey through customs?



No.7:- What is HMF

Hydroxymethylfurfural (HMF) is an organic compound formed from the breakdown of sugars, particularly when they are 
heated or stored for extended periods.

1.Formation: HMF is produced through the dehydration of sugars, especially 
fructose and glucose, under acidic conditions or when exposed to heat.

2.Appearance and Properties: HMF is a white, low-melting solid that is highly 
soluble in both water and organic solvents.

3.Indicator of Quality: In honey, HMF levels are used as an indicator of quality and 
freshness.

4.Health Implications: While HMF is generally considered safe at low levels, high 
concentrations can be harmful. 



No.1:- Formation: HMF is produced through the dehydration of sugars, especially fructose and glucose, under acidic 
conditions or when exposed to heat

HMF is a cyclic aldehyde that forms during heat treatment of 
various foods through Maillard reactions or the degradation of 
hexoses, such as fructose, in an acidic environment, especially 

in carbohydrate-rich foods

➢ How is HMF 
formed?

How do you convert sugar to fructose?

Heating a mixture or solution of table sugar and water breaks the chemical 
bond that links together the two simple-sugar components. The balanced 
chemical equation for the hydrolysis of sucrose into glucose and fructose 
is: C12H22O11 (sucrose) + H2O (water) → C6H12O6 (glucose) + 
C6H12O6 (fructose)

➢ What is the glucose to HMF conversion?

Glucose to HMF is a two-step reaction pathway 
comprising of (i) glucose isomerization to fructose under 
basic conditions (ii) fructose dehydration to HMF under 
acidic conditions.



No.2.:- Appearance and Properties: HMF is a white, low-melting solid that is highly soluble in both water and organic 
solvents.

➢ Hydroxymethylfurfural (HMF), also known as 5-(hydroxymethyl)furfural, is an 
organic compound formed by the dehydration of reducing sugars.

➢ It is a white low-melting solid (although commercial samples are often 

yellow) which is highly soluble in both water and organic solvents.

What is the HMF limit for honey?
➢ This method allows for detection limits 

as low as 1 mg/kg, ensuring precise 
assessments of honey quality against 
established regulatory standards, such 
as the EU directive which limits HMF 
to 40 mg/kg for most honey types.



No.3.:- Indicator of Quality: In honey, HMF levels are used as an indicator of quality and freshness

➢ HMF (HydroxyMethylFurfuraldehyde) is used as an indicator of heat and storage 
changes in honey. HMF is formed by the breakdown of fructose in the presence of 
an acid. Heat increases the speed of this reaction. The increase in speed is 
exponential with increasing heat. HMF occurs naturally in most honeys and 
usually increases with the age and heat treatment of honey. HMF's occurrence 
and accumulation in honey is variable depending on honey type.

➢ Fresh natural honey can have varying levels of HMF. 
Normally this is below 1 mg/kg but levels soon start to rise 
with ambient temperatures above 20°C. It should be noted 
that temperatures in the beehive can rise to over 40°C 
during summer months (when the main honey crop is in 
progress). It is usual for HMF to be below 10 mg/kg in fresh 
extracted honey. Levels higher than this may indicate 
excessive heating during the extraction process.



No.4.:- Health Implications: While HMF is generally considered safe at low levels, high concentrations can be harmful

➢ HMF and other congeners exert both detrimental 
and positive effects on human health .

➢ Adverse effects on human health
➢ HMF and its derivatives have been confirmed to 

confer genotoxic, mutagenic, carcinogenic, DNA-
damaging, organ toxic and enzyme inhibitory 
effects.



No. 8:-What is COA tests of honey
A COA (Certificate of Analysis) test for honey is a detailed report that describes the chemical and microbiological composition of the honey. These tests are 
carried out to ensure that the honey meets the quality standards and safety requirements of the importing countries.

➢ Nutritional value:
The content of sugars such as fructose and glucose.
The total amount of carbohydrates and calorie

➢ Chemical Properties:
pH level and acidity.
HMF (Hydroxymethylfurfural) levels, which are an indication of the honey's freshness and whether it has been overheated.

➢ Microbiological Tests:
The presence of bacteria, yeast, and mold.
Tests for pathogens such as Clostridium botulinum.

➢ Residue Tests:
The presence of pesticides and antibiotics.
Other contaminants such as heavy metals.

➢ Physicochemical Properties:
Water content, which affects the honey's stability and risk of fermentation.
Diastase activity, which is an enzyme that occurs naturally in honey and is an indicator of the honey's quality.

These tests help ensure that the honey exported is of high quality and safe for consumption.





https://youtu.be/sAKkjD3nEv0?si=kso_UGl9JQzXnjQF


















