; Exhlihlt C
STANDARD FOR HONEY
CODEX STAN 12-1981, Rev 1 (1 98 7), Rev.z (2001 )

 2.DESCRIPTION
21DEFINITION o , N
Honey is the natural sweet substance preduced by honay ? enectar 'df plants: or. ﬁom |
- secretions of Ilvmg parts of plants or excretxons of plant suc : i:ifthe hwng parts of plants

which the bees collect transfonn by combmmg w1th spect sub_ ,ces of thetr own, depos:t

dehydrate, store and leave in the honey com‘ 0 npen ami mature

2.1.1 Blossom Honey or Nectar Ho "

‘ ) oney wbwh comes. fmm necbars of plamts
2.1.2 Honeydew Honey s the honey whlc mmes mamly from excrcnans af plant suckmg msects

(Hemtptera) on the hvmg paﬂs of plams or secretmns of lwmg part :
22 DESCRiPTION , ; 1 T , #
Honey consists essentlally of different sugars predmnnanﬁy f

an g“lucosé as well 'as other
substances such as orgamc acids enzymes and sohd parncle fmm honey coliectlon The
colour of honey vanes from nearly colourless to dark brown;?j v : yjcan be ﬂuld, VISGOUS or

partly to entnrely crystaﬂlsed The ﬂavour aad aroma vary bu'

from theplant ongm :

* 3. ESSENTIAL COMPOSITION ENB;QUALITY mcmxs» L e

| dtoit any feed mgredlem mcludmg food addmves nor
r tha héney Honey shall not ‘have arry objecuonable matter .

3.1 Honey sold as such shalI not havej a

shall any other additions be made ofl

flavour, aroma, or tamt absorbed from forezgn matter dunng 1ts processmg and storage The honey ‘

i j*’ .




shall not have begun to femaent or effervesce No pollen or const:ment parﬂcuiar to honey may be

1emoved except where thls 1s unavox, , m the remova] of foreagn morgamc or orgams matter.

3.2 Honey shall not be heated or pmcessed to such an extsent that its esseﬂtlalzgcemposmon is changed;
and/ or its quality is nnpaued ’ : S ,

33 Chenucal or bzochemlcal treamlents shall not be used to mﬂwe o ‘imney GTYStalllsatmn ;
3.4 MOISTURE CONTENT - 5 i »

3.5 SUGARS CONTENT o -
3.5.1 FRUCTOSE AND GLUCGSE CONTENT (SUMGOF BOTH)
(a) Honey not listed below - not iess than 60 g/ lOOg '

(b) Honeydew honey,

blends of hnneydew honey w:xth biossam hcmey m)t Iess than.45_: .Hiﬁgbi
sszanROSECONTEm B i et
(a) Honey not listed below not morethan 5 g/lOOg L : o L
y(b) Alﬁ:llfa (Medzcago satzva) Cltrus s;ap i False Acacla (R@bzma pseudoacaaa) French

3.6 WATER INSOLUBLE souns.mmm'r
(a) Honeys other than pressed honey - not more than 0. 1 g/ 1 00g
(b) Pressed hcney . not more than 0. 5 g/ 1 Gﬁg




6.1 THE NAME OF THE FOOD : j "
6.1. lProductsconfcrmmgto Past-Ox ‘

6.1.2 For products descnbed in 2 1. 1 the name cf the foad may be suppiemented by the term .
“blossom” or “nectar”. ey :
6.1.3 For products descnbed in 2 1. 21«% e Wor
name of the food. L e i
6.1.4 For mixtures of the proéucts descnbad in 2 11 and" 1 the ameof th‘effOOd’ may be
supplemented with the words “a blend of honeydew honey wi i blos ney”.

hK’ﬂf‘»yd&‘fv’vmay be.p.lacéé in closeproxnmty tothe

6.1.5 Honey may be desxgnated by the name of th:e geogra;ahx, 2 '-g;gpl_;;icai;;egﬂi@n ifthe honey

6.1.6 Honey may be des:gnated accordmg to ﬂorai or plant omes wholly or mamly fmm ‘
that partwular ‘source and has the | organoleptlc, physwoc ical

and ﬁucmscopic properhes
correspondmg w1th that ongm : : = o

"*dmg to ﬂoral or plant seurce (6 1'6) then the comen
source haﬁ be in ciose proxnmty to th _.;word "honey“ :

6.1.7 Where honey has been des; mat |
~ name or the botanical name.o_f the floral

s




6.1.8 Where honey has been des@ated accordmg to ﬂoral, plant source or by the name of a
geographical or topologlcal regren, 1 en th@ name of the counu:y where the honey has been prot:iuced
shall be declared. ‘

,(c) Cut comb in haney, [hone Wlth com fri

pleces,lof coz_rx_..xb‘honey. ;
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REVISED CODEX STANDARD FOR HONEY
CODEXSTAN 12 1931 Rev.1 (1987), Rev 2 (zoaz)1 -

The Annex to this Standard is. mtended for voluntary apphcanon by commermal partners and not

for applxcatlon by Governments

1. SCOPE L , ,. : = s

1.1 Part One of this Standard apphes to ali honeys produced by eﬂey bees and covers aIl styles of
honey. presentanons which are processed and ultimately inter or dn'ect consumptlon Part.
‘Two covers honey for mdustnal uses or as an 1ngred1ent in other foo ,

1.2 Parts Two of this Standard also oovers honey Whlch 1s pecked fer;_sale m bulk contamers Whlch
may be: repacked into retaﬂ packs e

PART ONE

2. DESCRIPTION i

2.1 DEFINITION | . . ~
Honey is the natural sweet substance produced by honey bees from the nectar of plants or from
secretions of living parts of plants or excretions of plant sucking insects on the living parts of
plants, which the bees collect, transform by combmmg ecific substances of their own,
deposit, dehydrate, store and ]eave inthe’ honey oomb to rlpen and mamre

2.1.1 Blossom Honey or Nectar Honey 1s the honey whxch comes fro neetars of plants

2.1.2 Honevdew Honey is the honey whloh comes mamly from ex: et;ons of plant suckmg insects
(Hemzptera) on the hvmg parts of plants or secretlons of hv gparts of plants :

2.2 DESCRIPTION : : ; :
Honey consists essentlally of dlfferent bugars, predommanﬂy fructose and glucose as well as
other substances such as organic acids, enzymes and solid partlcles derived from honey
collection. - The colour of honey varies from nearly coloutless to dark brown. The consistency
can be fluid, viscous or partly to enti ely crystalhsed The ﬂavour and ‘aroma vary, but are
derived from the plant origin. T : P

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS »

3.1 Honey sold as such shall not have added to it any food 1ngx dient mcludmg food addltlves nor
shall any other addltlons be. made other than honey ‘Hon It not have any objectionable

~ matter, flavour, aroma, or taint absorbed from foreign m "s;yprocessmg and storage.

The honey shall not have begun to ferment or effervesce llen or constituent particular to
honey ‘may be removed exeept Where thls is. unavmdable. in th emoval of forelgn inorganic or
organic matter. e : Fain

32 Honey. shall not be heated or: processed to such an extent that 1ts essentlal compomhon is
changed and/ orits quahty 18 1mpa1red ‘ v ok

33 Chemical or blochemlcal treatments shal not be used to 1nﬂuence honey crystalhsahon

1

Secretariat Note: The Revxsed Codex Standard for Honey was. adopted by the 24“‘ Session of the Codex

Alimentarius Commission in 2001, At the time of the. adoption the Commission agreed that further work would be-
undertaken on certain techmcal issues, partxcularly the prowsmns concemmg N oretu ¥ ,‘f‘Content



@
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3.4

@

'(b)
3.5
3.5.1
(@)
(b)

3.5.2
(2)
(b)

3.6
(2)
(b)

4.1

4.2

5.2

MOISTURE CONTENT

Honeys not listed below__ B ‘a_irr'ot mcrethanZO% :

" Heather honey (Ca"llyna)‘f - - notmore than23% |
SUGARS CONTENT
FRUCTOSE AND GLUCOSE CONTENT (SUM OF BOTH): T g
Honey not listed below - not less than 60 g/100g
Honeydew honey, | i - not less than 4‘55f;g/¢1'0'0g’
Dblends of honeydew honey w1th blossom honey Sl T U
SUCROSE CONTENT ey £k .
Honey not listed below L ' \ not more than 5 g/lOOg ,

Alfalfa (Medicago sativa), Citrus spp., False - not more than 10 g/lOOg
Acacia (Robinia pseudoacacza) French : c :

~ Honeysuckle (Hedysarum) Menzres Banksra o

(Banksia menziesii),Red Gum (E \
camaldulensis), LeatherWood ;

lucida), Eucryph1a mllhgam

Lavender (Lavandula Spp) Borage (Bomgo - notmore than 15 g/100g
oﬂcz;zalzs) e R

WATER INSOLUBLE SOLI'DS CONT EN T

Honeys other than pressed honey i S nofmoz:e;:'z an O 1 g/ IOOg
‘Pressed honey A R "f- nctm thanOSg/IOOg
CONTAMINANTS
- HEAVY I\IIE'I'ALS2

Honey shall be free from heavy.m'tz\l
health. The products covered by this
heavy metals estabhshed by the Cod X

andard shall comply with- those maxxmum ievels for
mentarrus Commlssmn o

RESIDUES OF PESTICIDES AND VETERINARY DRUGS |
The products covered by this standard shall comply wit m@ee{maximum residuye limits for
honey established by the Codex Ahmentdrms Ccmrmssm» e e T '

HYGIENE

Tt is recommended that the products covered by the provrslens f thls \si:andard be prepared and

handled in accordance with the approprrate sections of tk mended International Code of
Practrce - General Prmcrples of Food | Hygrene recomm nded by the Codex Alimentarius

‘Commission (CAC/RCP 1-1969, ‘Rev 3—1997), and other relevant Cedex texts such as Codes of

Hygienic Practice and Codes of Practrce

The products should comply wrth any m"’croblolcglcal cntena estabhshed in accordance w1th the

‘Principles for the Estabhshment and.,_;,gApphcatlon of Mrcroblologrcal Crltena for Foods
’(CAC/GL 21- 1997) . : : L

2

These levels will: be estabhshcd in consuitat]on between the Codex Cemmlttee on Sugars and- the: Codex

Committee on F ood Addmves and Ccntammants as soon as posmble

n amounts whlch may represent a hazard to human, iy
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6.

"

LABELLING

In addition to the provxsmns of the General Standard for the Labeihng of Pre»packaged Foods (CODEX

+STAN'1-1985, Rev 2- 1999) the followmg speciﬁc prov1s1ons apply

6.1
6.1.1

612
6.13
6.1.4
6.1.5

6.1.6

6.1.7

6.1.8

6.1.10
(a)
()
()
6.1.11
(a)
®)

(c)

6.1.12

6.2
6.2.1

THE NAME OF THE FOOD : .
Products conformmg to Part One of the Standard shall be desxgnated ‘honey

For products descrlbed in 2.1 1 the name of the food may be supplemented by the term
“blossom or “nectar”. r PR -3 i :

For products descnbed in 2. 1 2 the word “honeydew ma :“be placed m close proxnmty to the
name of the food. SR :

For mixtures of the products descrxbed 1n 2 1.1 and 2,

i ';;name of the food may be
supplemented with the words “a- blend of honeydew honey ' :

ith Iossom honey

Honey may be desxgnated by the name of the geographxcai or 1o pographlcal region 1if the honey
was produced. excluswely within the alea referred to. m ‘the demgnatwn e

Honey may be desrgnated accordmg' to ﬂoral or plan’c source if it comes. Wholly or mainly from s
that particular source and has the organoleptrc physwochemlcal and mICTOSCOPIC propertles
corresponding w1th that orlgm , : ~

Where honey has been desxgnated accordmg to ﬂoral or»plant souree (6 1.6) then the common
name or the botamcal name of the ﬂoral source shall be i se p roxmnty to the word ”honey" E

Where honey has ‘been desxgnated acoordmg to ﬂoral
geographlcal or topologlcal region, then the name of ,
produced shall be declared : :

'mrrce, or by the name of a-
y where the honey has been

s rhehdney conforms to the
4 nd (c) shall be declared.

m the oomb

The subsrdlary desxgnatxons hsted in 6.1 10 may not be. used ;
appropnate description contamed therem The: styles in6 :

Honey may be des1gnated acoordxng to the method of remo_

Extracted Honeyis honey obtamed by centrrfugmg decapped broodless combs

.Pressed Honeyls honey obtamed by pressmg broodless combs

Drained Honey is honey obtalned by dra mg deoapped brood]ess combs
Honey may be des1gnated accordmg to the followmg styles :

I—Ioney which is honey in hqurd or crysta}hne state or a- m1xiure of lthe iwo :

Comb Honey which is honey stored by bees in the celis

; hly buﬂt broodless combs and
which i is sold in sealed whole combs or sectlons of sueh comb , ; :

Cut comb m honey or chunk honev Whrch s honey cont 1 "'\f_’-io_r;ie : ,or more. pieces of comb'

honey. -

Honey which has been ﬁltered m such a Way as to result in the ‘sfif"gn:iﬁcantfremoval of pollen | ;
shall be de51gnated ﬁltered honey ' : BT L R

LABELLING OF NON—RETAIL CONTAINERS

Information on labelling as specrfied m ‘The General Standard for the Labellmg of Pre- packaged '
Foods and in Section 6.1 shall ‘be given either on the container or in accompanymg documents,
except that the name of the prod 1ct, entxﬁcauon and the name and address of the producer
processor or packer shall appear on the eontamer '




w
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METHODS OF SAMPLING AND ANALYSIS

The methods of samphng and ana1y81s to be employed for the determmatxen ef the compos1t10nal and
quahty factors are detaﬂed below " S

7.1

7.2

7.3

734

7.3.2 '

7.4

7.5

7.6

v FRUCTOSE AND GLUCOSE CONTENT (SUM OF BO’I‘H)

- DETERMINATION OF WATER—INSOLUBLE SeLm e

: DETERMINATIQN OF ELECTRICAL CONDUCTI' ':

- SAMPLE PREPARATION

Samples should be prepared n accordanee Wlth AOAC 920 180

DETERMINATION OF MOISTURE (”OI\T'I'FI\"F3 SR
AOAC 969.38B /3. Assoc. Publlc Analysts (1992) 28 (4) 183«187 / MAFF Vahdated method

V21 for moxsture in honey

DETERMINATION OF SUGARS!CONTENT* =

Determmatwn of sugars by HPLC Harmonlsed Methods of the Eurepean Honey Com1mss1on

Apidologie — Spe01a1 Issue 28, 1997 Chapter 1 7. 2

SUCROSE CONTENT

Determination of sugars by HPLC Harm@msed Methods of the European Honey Commxssxon ,
Apidologie — Speclal Issue 28, 1997 Chapter LT 2 S

J. Assoc. Pubhc Analysts (1992) 28 (4) 189 193/ M'. iF

ated f:iinethod V22, for water
msoiub{e solids-in honey ' gt ~

Determmatlon of electncal conductxvxty Harmoms'_ Me ods_ff of the European Honsy
Commlssmn Ap1dolog1e-Spec1a1 Issue. 28 1997 Chapter . Ll DR '

DETERMINATI.N OF SUGARS ADDED TO HONEY (AUTHENTICITY)
AOAC 977.20 for sugar proﬁle H

AOAC 991 41 mternal standard for S

A (stable »earbon isotope‘ ratio analy51s) ;

3 These methods are 1dent1ca1 ‘ :
* Subject to endorsement by CCMAS
s Subject to endorsement by CCMAS: LR ' : r
8 CCS noted that a screening method for the detectwn of cane ‘sugar adulteratmn efhoney was avallab
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- ANNEX |

 This text is intended for voiuntary apphcatlon by cornmermal partners and not for apphcatxon by -
‘governments. ; : ‘ o .

1.1

1.2

1.3

1.4
(a)

()

(©)

P 2.1

2.2
2.2.1

2.2.2

: 'DIASTASE ACTIVITY

- than 40 mg/kg, However, in the. case of

Honeydew and chestnut honey and blends of these iz no
~except thh those listed under {c) , R =

ADDITIONAL COMPOS ITIGN AND QUALITY F ACTORS

: 'Honey may have the followmg composmonal and quahty factors

FREE ACIDITY

The free a01d1ty of honey may be nGt more than 50 mﬂhequ \ .,{:ijcid v}'jei;:yliOOOg. : |

The - dxastase act1v1ty of honey, determmad afler processmg and!crr blenc:hng, in general not less
than 8 Schade units and in the case of honeys Wlth a Iow namral enzyme content not less than 3

Schade Units. .

: NTENT AL : ‘

;;~'ey after processmg and/or blendmg shall not be more
oney of declared origin from countries or regions with
tropical ambient tempemtures, and blends of these honeys, the HMF Ccantent shall not be more
than 80 mg/kg ‘ : L . » :

HYDROXYMETHYLFURFU‘ R A L
The hydroxymethylfurfural contez

ELECTRICAL CONDUCTIVITY g
honey not I1sted under (b) ot (c), and blends of these - no
honeys : ‘ ~ :

than 0.8 mS/em

Exceptlon : Strawberry tree (Arbutus unedo) Bell Heather (Erwa) hucalyptus, Lime (ilia
spp), Ling Heather (Calluna vulgm zs) Manuka or: Jelly bush (Leptospermum) Tea tree
(Melaleuca spp) ~ :

METHODS OF SAMPLING 'AND ANALYSIS

The methods of samphng dnd analysm to be emplﬂyed for the ld‘ er matmn of the additional
compos1t10na1 and quahty factors set out m Sectlon 1 of this An, 16X ar detaﬂed below:

SAMPLE PREPARATION

The method of sample preparatlon is descnbed in SGCt’l
determination of diastase act1v1ty 2. 2 2) and hydroxymeth
prepared ‘without heatmg , -

' - of the :Stand,ard. ~In the
fural content (2.2.3), samples are

METHODS OF ANALYSIS

DETERMINATION OF ACIDITY : ‘ : '
J. Assoc. Public Analysts (1992) 28 (4) }71 175 / MAFF validated method V19 for aCIdlty m
honey ‘ § i , : ; ‘ , ,

DETERMINATION OF DIASTASE A.CTIVIT& "

2.26.1 AOAC 958.09

OI'
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"2.2.3

2.3,

,Determmatlon of Dlastase w1th Phadebas Swzss Food M 2y

‘Schade J. E., Marsh G. L. and Ecker

* und Kunsthonig, Z. Lebensm. Forsch.

Determination of dlastase actlvzty with Phadebas Harmomsed Methodo of the European Honey
Commlssmn Ap1dologle - Speclal Issue 28, 1997, Chaptex 1. 6 D e T S

DETERMINATION OF }WDROXYMETHYLFURFURAL (HMF) CONTENT
AOAC 980.23 ‘ ‘ ,

or

Determination of hydrOxymethyIfmﬁnél by ‘HP'LC" : ‘H’anﬁ ed ‘\{[ethods of the European
Honey Commission, Ap1doiog1e—~ Speoxal Issue 28, 1997 Cha 'Me’r 1.5, 1 . , :

LITERATURE REFERENCES

Bogdanov S, Homgdxastase Gegenuberstellung verschl'_ der
Gebiete Lebensmitt. Hyg. 75, 214-220 (1984) -
Bogdanov S and Lischer P, Interlaboratory trial of the E” ‘
Phadebas and Schade Dlastase detenmnatmn methods
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DIN-NORM 10750 (July 199

_tlmmung der Dlastase~Akt1v1tat
DIN. Norm, Entwurf: Bestxmmung des Gehaltes an Hydroxymethylfurﬁlral
Photometrisches Verfahren nach: ‘Winkler (1990)

‘ Mkapter 23A Honey, Bemn,

1995.
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(1979). :
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sential references.

NOTE: CCS asked COMAS to consider retaining only those.
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_ PARTTWO :

[Honey for Industnal Use or‘ as an Ingredxent in othe  Fo
This part 1s sub_}ect to further cons1derat10n o




