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Abstract 6 

This study was dedicated to distinguish overheated honey under simulated 7 

industrial thermal treatment by analyzing the amino acid contents. In this research, 8 

jujube honey and chaste honey samples were characterized by amino acids contents, 9 

color values and 5-hydroxymethylfurfural (5-HMF) contents after different thermal 10 

treatments. According to the results and multivariate statistical analysis, the contents 11 

of most amino acids in honey decreased after heat treatment, and there were 12 

significant differences between moderate and over processed honey samples. It also 13 

turns out that the sensitive markers of thermal treating are 5-HMF, b*, L*, a* and 14 

proline in jujube honey, 5-HMF, L*, b*, a* and phenylalanine in chaste honey. The 15 

above researches indicate that all honey samples in present study should be subject to 16 

category division of whether overheating. 17 
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1. Introduction 19 

Thermal treatment is a common practice in food manufacturing. Traditionally, 20 

most foods are processed at high temperatures (60-100 �) for a few hours, in order to 21 

sterilize food, improve sensory properties, and extend shelf life (Oms-Oliu, 22 
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