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Résumé :
The objective of this work is to evaluate the effect of temperature, storage conditions and
control honey locally available guality guantitative analysis of Aadidat phenol (phenols), and
Alflavanuedat, the compound 5-hydroxy methyl furfural { HMF ) In two kinds of honey product

Locally for three consecutive years: 2015.2016, 2017 Valley area will, have been physicochemical
properties of honey and fresh product analysis.

The samples were analyzed using the White method to estimate the guantity HMF | And
method Woisky and Salatino , And method Singleton and Rossi Before and after treatment and heat,
where the samples of the six honey from the honey to be heated to temperatures of 50 C°*, 70 C*
JBOC*, 95 C *°And different times . 15 min, 30 min, 45 min, & min.

The results showed that the samples of honey when treated thermally are slower than honey
samples in the accumulation of the amount of phenols, the amount of flavanoids, and the amount

HMF .
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