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Comparison of domestic and international honey

standards and the analysis of national honey safety standard
ZHANG Jing, WANG Jia-qi, CHEN Xiao, SHAO Yi, YAN Lin, WANG Jun
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective To put forward suggestions for improvement for the national food safety standard on honey through

analyzing domestic and international honey standards. Methods

Comparison of national and international honey standards

and analysis on the sample test data were used to discuss the key indicators of current national safety standard. Results

The safety standard on honey in China was in accordance with the international standards, however certain requirements

need to be updated according to actual situation. Conclusion

were suggested to amend based on test data.

The moisture content and indicative microorganism limit
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Table 1

Comparation of indicators in national and international honey standards
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Table 2 Comparation of sucrose content in national and international honey standard
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Table 3 Comparation of moisture content in national and

international honey standard
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A 1 BAHAT,
Rk Ep
—O0O—+tF=ZHAZ=+/\H
A1 F—w FEZRRAEHBILAR
55 G RAF ) 4 AR BTHE4
1 LA %E Solanum tuberosum L.
2 H% Ipomoea batatas( L. ) Lam.
3 sF Setaria italica( L. ) Beauv.
4 AR & Sorghum bicolor( L. ) Moench
5 XE(HR) Hordeum vulgare L.
6 &2 Vicia faba L.
7 EA Pisum sativum L.
HE A Brassica napus L.
8 HE G E AR Brassica campestris L.
IRFER Brassica juncea Czern. et Coss
9 ahiai A Arachis hypogaea L.
10 I ik (3R k) Linum usitatissimum L.
11 %) B K Helianthusannuus L.
12 R H Saccharum spp.
13 i #E Beta vulgaris L.
14 = Brassica campestris L. ssp. pekinensis( Lour. ) Olsson
15 LB Brassica oleracea L. var. capitata(L. ) Alef. var. alba DC.
16 # N Cucumis sativum L.
17 [ % i Lycopersicon esculentun Mill.
18 A PR MR Capsicum L.
19 g Brassica juncea var. tumida Tsen et Lee
20 5N Citrullus lanatus ( Thunb. ) Matsum. et Nakai
21 N Cucumis melo L.
22 ¥R Malus Mill.
23 H A Citrus L.
24 Eired Musa acuminata Colla
25 R E Pyrus L.
26 wnE Vitis L.
27 B Prunus persica( L. ) Batsch.
28 At At Camellia sinensis( L. ) O. Kuntze
29 Y M A Hevea brasiliensis( Willd. ex A. de Juss. ) Muell. Arg.
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