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Honey has a tendency to crystallize rapidly after extraction. Since 2007, APINOV engineering company is developing a
method which aim is to separate raw honey in two phases : one remaining permanently liquid and translucent, the
other creamy and enriched with sugar crystals. In 2011, a market study conducted on a panel of 722 consumers
showed that 50% of respondents preferred eating honey in liquid form and 50% in creamed form [1]. Until now, no
comparative sensory analysis has been made between the liquid honey and creamed honey. Thanks to a jury of
amateur tasters, objectives of this sensory study are the followings:

» To study if judges perceived a significant difference of sweet taste between raw, creamed and liquid

honey.
»To compare subjects assessment for honey under various forms (raw, liquid, creamed) for 5 visual and |
gustatory descriptors: color, consistency aspect, mouth feel, product global taste and overall assessment. JN

Honey: sunflower honey from « |la miellerie des Fontenelles », Test 1: Ranking test

Vendée, France ; treated in the ONIRIS laboratory by the Honey The three products (raw honey, creamed honey and liquid honey)

Split Process (HSP) [2]. were diluted (ten percent of honey in water) and randomly presented
to the panel. Subjects were asked to rank samples from the least to

Panel: 60 people*, 70% women and 30% men ; the most sweetened.

67% between 18 and 25 years old, 15% between 26 and 35 years

old, 2% between 36 and 45 years old, 10% between 46 and 65 Test 2: Hedonic test

years old. Five descriptors were tested for each of the three samples and
graded on an open scale. First, two visual descriptors: color and

Analysis: seven sessions of 45min each in the ONIRIS sensory consistency ; then, two gustatory descriptors: taste and mouth feel ;

analysis room, on January 27t 2012. finally global assessment.

*minimal number of participants needed to ensure statistical validity of the study according to the French norm AFNOR XP V09-501

The ranking test for the sweet flavor :

Liquid honey ' P
Raw honey ’ 2.07
Creamed honey ’ 1.48
0.0 1.0 2.0 3.0

Fig. 1 : ranking test average results for each product

The hedonic test:

Descriptors Fisher’s tl)e.oretical Fish.e.r’s Effoct
coefficient coefficient

Color 1.36 Negative

Consistency 1.87 Negative

Mouth feel 3.07 0.30 Negative

Taste 0.13 Negative

Global Assessment 0.25 Negative

Fig.2 : Product effects of the five descriptors

[1] Meneau C. (2011) Etude de consommation du miel en France. Etude de marché, rapport interne APINOV, 18 pages.
[2] Poirot B. (2011) Procédé de traitement du miel pour obtenir un miel liquide et limpide. Brevet n°EP 2 294 929 déposé aupres de I’Institut National de la Propriété Industrielle (INPI).
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