
Accepted Manuscript

Rheological analysis of honeydew honey adulterated with glucose, fructose, inverted
sugar, hydrolysed inulin syrup and malt wort

Mircea Oroian, Sorina Ropciuc, Sergiu Paduret, Elena Todosi

PII: S0023-6438(18)30379-7

DOI: 10.1016/j.lwt.2018.04.064

Reference: YFSTL 7075

To appear in: LWT - Food Science and Technology

Received Date: 8 January 2018

Revised Date: 19 February 2018

Accepted Date: 22 April 2018

Please cite this article as: Oroian, M., Ropciuc, S., Paduret, S., Todosi, E., Rheological analysis of
honeydew honey adulterated with glucose, fructose, inverted sugar, hydrolysed inulin syrup and malt
wort, LWT - Food Science and Technology (2018), doi: 10.1016/j.lwt.2018.04.064.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to
our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.

https://doi.org/10.1016/j.lwt.2018.04.064


M
ANUSCRIP

T

 

ACCEPTE
D

ACCEPTED MANUSCRIPT
Rheological analysis of honeydew honey adulterated with glucose, fructose, inverted 1 

sugar, hydrolysed inulin syrup and malt wort  2 

 3 

Mircea Oroian*, Sorina Ropciuc, Sergiu Paduret, Elena Todosi 4 

Faculty of Food Engineering, Stefan cel Mare University of Suceava 5 

e-mail: m.oroian@fia.usv.ro (Mircea Oroian) 6 

 7 

Abstract 8 

The aim of this study was to evaluate the influence of the adulteration agents (glucose, 9 

fructose, inverted sugar, hydrolysed inulin syrup and malt wort) on the rheological properties 10 

of an authentic honeydew honey. For this reason the honeydew honey and adulterated 11 

samples were analysed using steady state (η, thixotropic area), dynamic state (G’ and G’’) and 12 

creep tests (J(max)). The addition of fructose decreased the dynamic viscosity, the malt wort 13 

and inverted sugar increased very little the dynamic viscosity while the glucose and 14 

hydrolysed inulin syrup increased significantly the dynamic viscosity, respectively. In order to 15 

classify the authentic honeydew honey and the adulterated honey samples it was used the 16 

Principal component analysis based on sugar composition (glucose, fructose, sucrose, maltose 17 

and melezitose) and all the rheological parameters analysed (η, G’, G” , thixotropic area and 18 

Jmax). The results obtained proved that the steady state (η, thixotropic area), dynamic state (G’ 19 

and G’’) and creep tests (J(max)) are a useful tool for detecting the honey adulteration with 20 

glucose, fructose, inverted sugar, hydrolysed inulin syrup and malt wort. 21 
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