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Honey Cream Technology Development for Some Kinds of Honey
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Abstracts

The research was undertaken to develop technique of honey Cream production from some kinds
of honey. The research work was divided into 3 parts as follow : -1

I Study the general properties of honey and honey cream from 3 kindes of honey : longan
honey, Litchi honey and Sab Sua honey the result clearly found that

1.1 Sweetness of longan honey was ?9.3“Brix, moisture content was 19.2% . Sweetness of
Litchi honey was ?4.S°Brix, moisture content was 20%. And sweetness of Sab sua honey was ?6.5°Brix,
moisture content was 20%

1.2 The components of fresh honey and honey cream were similar.

1.3 The original moisture content of honey at 18% gave the best quality of honey cream.

2. Honey cream was adjust original moisture content at 18% and then stored in 4 and 15° C for 3,
5,7,9,12 and 15 day respectively. After that, honey cream was kept at room temperature (30°C) and
tested stability every 3 days. The results showed that storing 3 kinds of honey cream at 4 and 15" C would
preserved honey cream for 2-12 day.

3. Consumer survey was conducted to investigate Consumer’s acceptance. One set of
questionnaires was use to collect data from random sampling of consumers in Amphoe Thanyaburi,
Amphoe Lam Luk Ka. Pathum thani Province, Khot Don Muang. Bangkok. Amphoe Phra Nakhon Si
Ayutthaya. Phra Nakhon Si Ayutthaya Province. Amphoe Muang Nakhon Nayok Province. The sample
size was 300 consumers. Study the sample by using rating scale and the dnty were analyzed by Using
chi-square. Consumer acceptability test indicated that they accepted every factors which changed the
honey cream from normal honey and there were or significance different in acceptance between sex, age.

Income, occupation and education.




