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O ABSTRACT 0O

This aim of this study was to control the quality of honey locally available by
gualitative and quantitative analysis of 5-hydroxymethytfurfural compound (HMF) in
order to verify the conformity of local honey Syrian standard specification. The samples
were tested by using White’s method depending on the measurement using
spectophotometer at (284 nm, 336 nm).In comperation with the standard Syrian
specifications number /412/ (2004), there were fifty test samples collected from locally
available, results showed that there were seven samples do not match the Syrian standards,
and forty three samples were accepted.
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