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Introduction: The purpose of this work was to know the tendency to the crystallization of honeys obtained by two beekeeper’'s companies CALAS
and Melika S.A. This could be useful for the research of different technologies for packaging honey. Honey crystallizes because it is a saturated
solution of sugars. The speed of crystallization depends on the source of flower, weather and others, which give a typical composition to the honey.
This is associated to certain parameters known as Sensitive parameters : (%glucose, glucose/moisture, fructose/glucose, (glucose-
moisture)/fructose) and to the botanical origin. These honeys come from hives of the north, west and south of Uruguay (Artigas, Salto, Soriano,
Rio Negro, Colonia, San José, Florida, Canelones).

Methodology: 34 samples of honey were sent to LATU from November 2006 to May 2007. Samples from Honey-comb-frame were extracted by
press and filtered through a synthetic cloth. Crystallized samples were heated at 54°C until liquefied. Analysis performed at LATU Laboratorio
Tecnoldgico del Uruguay: Moisture — by AOCAC Official Methods of Analysis (2005) Method 969.38 Table 969.38Glucose, Fructose — by HPLC
A.O.A.C. Official Methods of Analysis (2005) Method 977.20 Mellisopalinology analysis (J. Loveaux, A Maurizio, and G. Vorwhoal) -
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Discussion:

The main honeys collected by this beekeeper's companies were monofloral, Lotus and Eucalyptus honey were the most frequent. One
of the reasons for this, was that 68% of the samples came as comb honey framed. It is possible to produce monofloral honey with a
proper beekeeper management.

Uruguayan natural bush honey can be obtained in certain geographical areas. It is an original type of honey that can be produced by
the bees along river banks and mountain range.

Most of the samples of honey sent by the beekeepers presented a low tendency to crystallize (47%) These honeys could be suitable
for packaging as fluid honey. The most representative of this group is the Lotus honey. Those which present a fast tendency to
crystallize could be used to prepare cream honey.

According to beekeepers’ experience, lotus, citrus and natural bush honey present a slow to medium tendency to crystallize. This was
confirmed by the analytical results.

On the other hand, according to the beekeepers experiences, the Eucalyptus honey presents a fast tendency to crystallize. Analytical
results did not show this tendency in an absolute way. According to international references these Sensitive Parameters can be
used as a guide but they are not conclusive.

Finally, it is recommended to take into account beekeepers experience, analytical results and an appropriate in vitro assay.
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