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ABSTRACT

In this experiment, 5 types of honey, namely, Bualuang (F), OTOP (O),
Vajpong (V), TESCO (T) and Arawan (A) were used to analyze the biochemical
composition. Dextrin was found in range of 1.69-5.57 %w/w. The amount of fructose
and glucose (F/G) ratio was between 1.17-1.41 which not suitable for honey
crystallization. Commercial amylase was applied for increasing glucose concentration
in honey for achieving F/G ratio less than 1.14 which honey can be crystallized.
The optimized condition was found that reaction of 9.09 %w/v honey O with 134.65
U/ml of amylase at 45 °C, pH 5.5 for 15 min gave the best F/G ratio 0.71. Kinetics
study of the amylase to dextrin revealed the apparent Ky, and Vpax Values of 3.65 g/l

and 0.04 g/I-min, respectively. There is no evidence of inhibition of dextrin and



glucose as substrate and product respectively. The processed honey solution was
evaporated and then dried at 70 °C for ten days under vacuum. The honey crystal
product had humidity 0.337 %w/w and the microbial population less than 900 cfu/g.
The crystal yield was 85.83% by weight of starting honey. After 3 months the best
packaging materials for storage of honey crystal was aluminium foil in addition of

silica gel.
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