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Everybody knows what honey is. The sweet, dense, golden mass, which is made by bees, but nearly anybody, has not even thought, about how important honey is for all of us. This few words are all about the importance of honey and about interesting information and pieces of knowledge. Honey contains many important biological substances necessary for life, but they are usually destroyed by wrong treatment. Hopefully, this article will increase your interest in honey and some amino acids, proteins and vitamins will be saved by the research and guidance.
A research was based on physical and chemical parameters. Physical parameters were, for example, conductivity, acidity and crystallization. Amount of water in honey and the diastase activity belongs to chemical parameters. There are more and more parameters to watch, but only few of them were chosen for this research.
Electrical conductivity is a physical (electrical) parameter which relates to material’s resistance and its unit is Siemens. 1 S = 1/Ω (ohm = Ω is unit of resistance). Conductivity of honey is affected by amount of mineral substances, acids, proteins and also by temperature. 

It is an important factor, which determines honey by its source – nectar or honeydew. The limit value is 80 mS·m-1. Floral honey is less conductive than honeydew honey, it means honey with conductivity smaller than 80 mS·m-1 is from nectar and honey with higher conductivity is from honeydew. In accordance with current legislation it is not defined the expression "flower-honeydew honey", which is produced as a natural mixture of nectar and honeydew during parallel occurrence of both types of sources. This leads to substitution of the real origin of honey by alternative names, for example, "meadow", "forest" etc., and to customer’s confusion. It is usual to have the natural mixtures in geographic conditions of the Czech Republic, but they must be named by conductivity number as nectar or honeydew with assumption that the resultant source dominates in the mixture.
Titratable acidity of honey is another physical parameter, it is not pH, but equivalent of acid substances in solid part of honey, in legislation its limit value is 50 meq·kg-1 (amount of solute per litre of solvent).
Crystallization is nature of honeys, mainly affected by glucose/fructose ratio. Higher amount of fructose can slow down the process or halt it totally.  For example, acacia honey has this G/F ratio 1:1.7 so crystallization is very slow. On the other hand, colza honey has G/F ration 1:1.2 and crystallizes very quickly, which is the reason why it is used for producing cream honey. 

Crystallization is confusion for most people, they usually think, honey is stale, because in a jar it looks uneatable. Some people are able to just thrash it, because of this confusion. But that would be the biggest fault and this research explains why. The samples were stored in a laboratory for six years without losing their quality. All samples were crystallized and the research proved that the quality is not worse because of the look but because of bad storing. This relates to the mentioned diastase activity, which was measured using two methods (by Schade and by Phadebas), while evaluating by Schade method is part of the legislation. These two methods are really complicated. It is necessary to have many chemicals, apparatuses and other methods to produce special dilutions. The method by Phadebas is shorter in laboratory and it is also more accurate. Its disadvantage is the price and that is the main reason why the method by Schade is more used although it takes more time, it is more difficult and it does not give the best results.
Diastase activity was mentioned many times and what it actually is? Diastase is simply enzyme, which catalyses the breakdown of starch into monosaccharide. The activity of other important enzymes and useful biological substances is based on the diastase. By the European law the minimum quantification is 8 ° of Schade. The Schade unit is defined as that amount of enzyme which will convert 0.01 gram of starch to the prescribed end-point in one hour at 40 °C under the conditions of the test. Results are expressed in Schade units per gram of honey and termed Diastase Number (DN). Diastase is thermo labile enzyme. Lower activity can refer to amiss warming. Decrease of the activity is affected by heating honey in the microwave, overheating (more than 50-60 °C) and rests of carbohydrate in honeycombs. The best way, how to liquefy crystallized honey is to put the honey in glass jar into a water bath, heat it on the cooker and still check the temperature.
There were totally 39 samples of honey from private beekeepers, which were tested in the laboratory. Those samples were 3-6 years old, made in north Moravia, where is a large number of forests, so the honeys were mostly honeydew. This was confirmed by the electrical conductivity results. For measuring diastase activity of honeys, 15 samples were chosen, which covered the wide range of physical and chemical parameters, varied sources and age. 

For testing electrical conductivity, the average value was 98 mS·m-1, this is above the limit value of conductivity, hence there were much more honeydew honeys. Legislation does not have any limit for electrical conductivity, so this measuring was only informative; it does not say anything about the honey’s quality, just about its source. The test of acidity showed, that some samples exceeded the limit value of current legislations, those were honeydew honeys with naturally higher acidity. The legislation is in this case a little bit polemical. Amount of water in honey exceeded the limit value for no single sample; it means all samples were pure, undiluted. Hence they are more resistant to fermentation. 
The major part of measuring was diastase activity, by Schade all tested honeys had its diastase activity within range 8-13 ° of Schade, and so they correspond with the current legislation. Honeys were also tested by Phadebas, which is the more accurate method (as mentioned above), and the values of diastase activity by Phadebas were approximately 45-60 % lower. This is correct, theoretical guide says, values got from Phadebas method should be 50 % lower. 
The aim of this article is not to frighten you about honey. All samples, which were from private beekeepers, were great in all tests. Honey in supermarkets could be less quality, but this opinion leads to next research. The best way is to know some honest beekeeper and buy 10 kg of honey in many variations.
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