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1.- Honey General Information 

Honey has a fluid, crystallized (total or partially) consistence. Present a high viscosity and 
density (1.4 to 1.44 g/cm3). Differences between a soft honey and a strongly flavored honey, 
as well as a clear or darker honey have direct relationship with botanical nectar origin. 

Honey is shown under seasonal way, as the high production time varies according to the flora 
in each region of the country. 

Honey present high stability, which provides it with a high useful lifetime. However, the honey 
stored at temperatures below those in the beehive can crystallize within weeks or months. The 
honey with water content above 18% is more resistant to crystallization, but it can ferment 
more quickly. Some warehouses prefer to pasteurize the honey in order to avoid the 
crystallization and fermentation. 

Honey constituent Average 

Moisture 17.2 
Fructose 38.2 
Glucose 31.3 
Sucrose 1.3 
Maltose  7.3 
Higher sugars 1.5 
Free acid as Gluconic 0.43 
Lactone as Glucolactone  0.14 
Total Acid as Gluconic  0.57 
Ash 0.169 
Nitrogene  0.041 
pH  3.91 
Diastase  20.8  
 



2.- Processing details for honey 

 

A.-Reception 

The reception of the supers containing honeycombs full of capped honey should happen in an 
area isolate from the environment where the extraction of the honey will occur. The storage 
happens at the reception for beginning the processing. 

The supers should be placed on bases (inox, plastic or wooden material) properly clean. During 
periods with low temperature or high air relative humidity, some beekeepers prefer to store 
the supers over the night in a special room where the air circulates at a temperature from 30 
to 34 degrees (similar to beehive’). If the supers are arranged on such a way to allow the 
circulation of the air among the honeycombs, in some cases it is possible to reduce the 
moisture of the honey down from 1 to 3%, besides making easier its extraction. 

In those countries where the propolis elaboration process is induced, some beekeepers 
proceed to the scratching of the propolis from the honey combs before them it is uncapped. 

B.-Uncapping 

During the uncapping procedure, the wax cappings contained in the honeycombs are 
eliminated in order to facilitate their later centrifugation.  

The frames are supported on the table and the operator takes the charge of removing the 
cappings, using a fork or uncapping knife. Automatic uncapping equipment may be used when 
the volume quantity is very high, therefore requiring a higher operation speed.  



During this stage, a honey portion flowing out together with the cappings is separated, by 
flowing through a screen, and is collected in buckets by the inferior part of the tank. The 
mixture of this honey with the centrifuged is not recommended, since the detritus acquired 
during the harvest and transport might be on these cappings and could come out with the 
honey at the moment this one is flowing off. This honey can be used for industrial purposes, 
alcoholic beverage productions and for feeding the bees over the periods between harvests or 
before the winter with very low temperatures.  

C.-Centrifugation 

After the uncapping procedure, the honeycombs filled with honey are directed to centrifugation 
for extracting the honey. At the beginning, the centrifugation phase should occur slowly in 
order to preserve the frames from breaking. Then, its speed is progressively increased. When 
the centrifugation occurs at temperatures between 28 and 30 ºC, the process becomes easier 
to be performed.  

When the uncapped honeycombs do not fulfill the centrifuge, they should be homogeneously 
distributed on such a way to counterbalance the weight in the centrifuge, therefore avoiding 
the rupture of the honeycombs and any damages to the centrifuge.  

D.-Filtration 

Once extracted, the honey can be removed by gravity from the centrifuge, as flowing it into a 
stainless steel bucket containing a sieve for the accomplishment of the first filtration. Over this 
filtration, the broken honeycomb pieces, bees and larger debris are removed. Following, the 
honey is again filtered in a stainless steel sieve or another filter type appropriate for food, in 
order to remove smaller dirtiness; then, it flows into a settling tank to facilitate the packaging 
in plastic buckets(25kg) appropriate to food or other capacity stainless steel drums.  

E.-Storage 

Following, the filtrated honey is stored in 25 kg-capacity buckets or stainless steel drums. 
These buckets or drums with honey will be stocked, and later they will be used for either 
fractionalization or honey composite production according to demand. It can also be sold in to 
other warehouses. 

F.-Decrystallization 

When necessary, after storage the honey will be subjected to heat decrystallization in a 
chamber, where it will kept until its complete decrystallization or the honey could be 
transferred, after it is decrystallized around the surface of the basket, to a special system, also 
at 40-45°C, but such a system should be able to quickly break the crystallized mass, therefore 
increasing the surface contacting the heat as well as reducing the decrystallization time. Such 
a procedure would greatly improve the quality of the honey. Careful should be taken with 
either the heating of the honey over long periods and high temperatures, since the honey 
quality might be affected under these conditions. The temperature should not exceed 40-45 
°C. 

G.-Homogenization 

The larger warehouses that acquire honey from different origins usually apply the 
homogenization process, by taking into account a certain color that has been standardized for 
their products. Although this is a practice due to the company’s marketing or to the demand 



for a certain color and/or flavor, the natural properties of each honey type should be 
maintained. Generally, this happens in smaller markets where the consumer buys the honey 
based rather on flowering but not on the color of the honey. The dark honey proceeding from 
certain plant types has been preferred to the detriment of the clear-colored honey, as a 
function of its properties. 

H.-Settling 

Following, the honey is directed to the settling tank where it will stay covered for 4 days at 
room temperature in order the eventual particles that were not removed by filtration and the 
bubbles created during the process can move toward the upper portion of the settling tank, 
therefore facilitating their separation at the moment of packaging. If the honey transfer to the 
settling tank be performed on such a way to avoid the formation of bubbles and the filtration is 
efficient, the decantation time can be highly reduced. The temperature also affects the settling 
time. At temperatures around that of the beehive (32-34 degrees) or just above it, the time to 
settle will be faster. 

I.-Packaging 

The honey that will be marketed as a pure product as well as directly to the consumer will be 
fractionally packaged in glass flasks or plastic flasks that are appropriate for acid foods. For the 
honey to be marketed to other warehouses can be packaged in plastic buckets or in drums 
appropriate to this food. 
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