


shall not have begun to ferment or ei-`£en-esce . No pollen or constituent pacnie-War to honey may be 
removed except where this is unavoidable in the removal of foreign moxganbc or orgaric matter . 
3.2 Honey shall not be heated or processed to such an extent that its essential composition is cKa nged 
and/ or its quality is irrapilired . 

3 .3 Chemical or biochen-ncal treatments shall not be used to infltxence honey crystallisatioll . 
3.4 MOISTURE CONTENT 
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IZENjISEI3 CODEX STA-,'dDARD FOR HONEY M 

C'OI?EX S7'A.Y 12°1981, -RE!i,ol (19b'71), RBV.2 (L00I)1 ; 

The Annex to this Standard is intended for voiLUntary application by commercial partners and not 
for application by Goveminents, 

. SCOPE , 

1 .1 Part One of this Standard applies to all iloneys produced by -honey bees and covers all styles of 
honey presentations which are processed and ulti7n .ately intended for direct consumption . Par,: 
T~"To covers honey for industrial uses o1- as a11 ifigredient in other foods . 

1 .2 Parts Two of this Standard also covers hoiie-y which is packed {ar sale, in bulk containers, which 
may be repacked into retail packs. 

PART ONE 

2. DESCRIPTION 

2.1 DEFINITION 
Hone-y- is the natural sweet substance produced by honey bees from the nectar of plants oi- froin 
secretions of living parts of 'plants or e~~_cretions of plant sucking i-qsecEs oil the living parts of 
plants, which the bees collect, transform by combining with specific substances of their own, 
deposit, dehydrate, store and leave in the honey comb to ripen and inatun.- . 

2 .1 .1' Blossom Honev or Nectar Honey is the honey which comes from nectars of plants . 

2 .1,2 Honeydew Honey is the honey which 1~ornes mainly from excretions of plant sucking insects 
(Henziptera) on the living parts of plants or secretions of li~~ing parts of 'plants . 

2 .2 ` DESCRIPTION 
Honey consists essentially~ of different sugars, predominantly fructose and glucose as well as 
other substances such as or-ffanic acids, enzymes and solid particles derived from honcv 

' collection . The colour of' 1-1oney varies ;ro?n nearly colourless to darn l)rovv1i . The consisiencv 
' can be fluid, viscous or partly to enti.rely crystallised . The tla~our and arorna varv, but axe 

derived froin the plant origin . 

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS 
3 .1 Honey sold as such shall not have added to it any food ingredient, including food additives, nor 

shall any other additions be .n7ade other than honey: Honey shall not ha-,,~e any objectionable 
matter, flavour., aroma, or taint absorbed from foreign matter during, its processing and storage . 
The honey shall not have bebun to fermvnt or effeitiescc . N0 Pollen or constituent particular to 
honey may be removed except where this is unavoidable in the removal of foreign inorganic or 
organic i~~atter . 

3 .2 Honey shall not be heated or processed to such an extent that its essential composition is 
changed and,' or its quality --s impaired 

3 .3 Chemical or biochemical treatments shall not be used to 'Influence lzone~,, : tystaltisation . 

Secretariat Note : The Re%,ised Codex Stai1dard for Honey was adopted b; the ?4`1' Session of the Codex 
Alitnentarius Commission in 2001 . At i1iF time of thu adoption the Gon2ntTSSion a~reed that further work vvould be 
undertaken on certain technical issues, particuLrrly the provisions conc~erninc niloistu .e Gontcnt . 
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3.4 MOISTURE CONTENT 
(a) . Honeys not listed below - .let more than 20°/o 

~ (b)- Heather honey (Callanu) - riot nlore than `?3"% 

3.5 SUGARS CONTENT -

3.5.1 - FRUCTOSE AND G1,UCOSE CONTENT (SUM OF BOTH) 

(a) Honey not listed below - not less than 60 t;,/100 ;; 

(b) I-Ioneyde~u honey, - not 'less than 4 ~ -,' 10()g 
blends of honeydew honey with Liossan~ honey 

3.5.2 SUCROSE CONTENT 
(a) Honey not listed below naG jnoee than 5 ,/100g 

(b) Alfalfa (1Vedicago ,sativa), Citrus spp . . -False not more than 10 u,!104g 
Acacia (Robzraia pseudoacacia), French 
Honeysuckle (1edysarc-art), .Meirzies Banksia 
(BaTaTcsia i7renziesii),Red Gu1n (Luc:a!yptas 
camaldulensis), I,eatheiwood (Zu(1~~yp,'li,_J 
lcccida), Eucrypllia milligaili 

' (c) - Lavender (Luvaiz~~zsLcz s~~p}.c>ora~e (Boru-o - not nioze than iS u;100(-, 
. officilzalis j 

3.6 WATER INSOLUBLE SOLIDS CONTEN-T 
(a) Honeys other than pressed honey - nct more than {J .1 -/l 00a 

(b) Pressed honey - ]lot more t1~ an 0.5 g/IOOg 

4. CONTAMINANTS 

4 .1 HEAVY N'IETAI,S2 , 
Honey shall be free from heavy metals in amounts which may represent a hazard to human 
health . The . products covered by this Standard shall contply -with those maximum levels for 
heavy metals established by the Codex Aiiinentarius Comtilission . 

4.2 RESIDUES OF PESTICIDES AND VETERINARY DRUGS 
The products covered by this standard shall comply wit?i those maximuzn residue limits for 
honey established by the Codes Alimezzt.irius Commission. 

5. HYGIENE 
`5 .1 It is recommended that the products c«~,-zred by the pro,risions of this s ;Mridard be prepared and 

handled in accordance with the appropriate sections of the TZecommeiided international Code of 
Practice - General Principles of Food Hygiene rccommelldid by the Codex Alimei3tarnis 
Commission (CAC/RCP 1-19b9, Rev -?-s997), and other relevant Codex "exts such as Codes of 
Hygienic Practice and Codes of Practice . 

5 .2 ` The products should comply with any nnicrobiological criteria es_abiisl~:i in accordance with the 
Principles for the Establishment and Application of' Microbielogic:al Cxiteria for Hoods 
((-'AC,/GL 21-199?) . 

These levels ~vill be established in consultation between the C.ode :, Conimittel- on Sugars and the Codex 
'Committee on Food Additives and Contaminants as soon, as possible . 
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6. LABELLING 

~ ` In addition to the provisions of the General Sitandard for the Labelling of Pre-packaged Foods (CODEX 
~STANv 1-198-5, Rev 2-1999), the following specific provisions apply: 

6.1 THE NAME OF THE FOOD 
6.1 .1 : Products conformin- to Part One of the Standard shall be Uesianated 'hone5-' . 

' 6.1 .2 For products described Fr. 2.1 .1 the name of the food may be supplemented by the term 
"blossom" or :.nectar" . 

6.1 .3 For products described in '1 .1 .2 the ,vorEa "hcnevdcw" may be placed 1.11 close proxiinity to tile 
name of the food. 

6.1 .4 For nzixtures of the products described in 2.I .1 and 2 .1 .2 the name of the food may be 
supplemented with the words "a blend of hone% ~dew 1ioney v,3ith blossom honey" . 

6 .1 .5 Honey ina_y be designated by the name of the ~e.o~raphical or topographical region if the honey 
was produced exclusively within the are,,-. referred to -i71 the designation . 

6 .1 :6 Honey may be designated according to i7oral or plant source if it come:; wholly or ma:ni ;! from 
that particular source and has the org«noleptic, ph~rsirochenlical and -nzicro5copic properties 
corresponding with that origin_ 

6 .1 .7 Where honey has been designated according to floral or plant source (6 .l .Eij then the common 
name or the botanical name of the floral source shall be in close proximity to the word "lloney" . 

6 .1 .8 Where honey has been designated according to floral, plarlt source, or by the name of a 
geographical or topological region, ~I~e.~i the narz~e of the country ~vllere tile honey has 1~een 

- produced shall be declared . 

6.1 .9 The subsidiary designations listed in 6 . ! .10 may not be used unless, the tiouey conforms to the 
appropriate description contained therein . The. styles in 6 . i e 11 (L) and (c) ;hall be declared . 

6 .1 .10' Honey may be designated according to ttie method olfremo-aai fi orn flic comb. 

(a) Extracted Honey is honey obtained by centrifuging deeapped broodless con;bs . 

(b) Pressed Honey is honey obtained by pressing broodles5 counbs . 

(c) Drained Honey is honey obtained by- draAning necapped nrcociless combs . 

6.1 .11 Hoile~7 n~ay be designated according to t~ ~e joilo~~ :n~; styles : 

(a) Honey which is honey in liquid or crystalline state or a mixture of ilzc i :=-o ; 

Comb Honey whicli is hooey stored by bees i11 the cells of freshly bull!, broodless combs arid 
which is ,old in sealed whole combs or sections of such cor,zhs ; 

(c) Cut comb in honey or chtii7k honey which is hone; coritaizliny ufle or More pieces of comb 
honey . 

6 .1 .12 Honey -which has been filtered in stU1i ;t way as to result in tile significant removal of pollen 
shall be designated filtered b_oney . 

6.2 LABELLING OF NON-RETAIL CONTAINERS 
6,2.1 Infornzation on labelling a :, specified in '_Clle General Stai7dard for the I abeiling of Pre-packa;ed 

Foods and in Section 6 .1 shall be bi ",Ten either on the container oz- in accompanying documents, 
except that the name of the product, lot identification and the ilarne and address of the producer, 
processor or packer shall appear on the. container . 
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Determination of diastase activity with 1'hadabas - Harnienised -',vlethods of the European Honey 
Commission, Apidologie - Special Isstie 28, 199?, Chaptei - 1 .6-1 

.. 
2.2.3 , 13ETERn-zTNAT1ON OF HYDxOYYnEETxYL.a,uRFuxhs, (JIMF) Ce~~~E, NT 

AOAC 980.23 

or 

Determination of hydrox~iniethylfiir:fural by IIPLC - I-Inrnianised Methods of the European 
Honey Colnmission . Apidoiogie - Special Issue 28, 1997, Chapter 1 .5 .1 
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