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Honey is a valuable natural product and an element of numerous food products
constituting an excellent energy source. Due to its antibacterial properties, it is used in
medicine and in cosmetology as a moisturizing compenent of cold creams. However,
during processing heney needs to be heated in order to decrease its viscosity and to
prevent crystallization and fermentation, Unfortunately, heating honey also leads to the
creation of undesirable furan compounds such as hydroxymethylfurfural (HMF), 3-
furaldehyde (3-F), 2-furoic acid (2-FA), 5-methylfurfural (5-MF) and methyl
anthranilate (MA), which are considered harmful to a human crganism [1]. Nowadays,
when consumer protection and quality control have become so important, the presence
of potentially toxic substances (such as furan aldehydes) in food draws more and more
attention. The main product of conversion of sugars is hydroxymethylfurfural,
considered to be potentially carcinogenic. In fresh honey it should be absent or in trace
amounts, According to the EU directive, the content of HMF in honey must not exceed
40 mg/kg [2].

This text describes research on determining the coaversion of simple sugars to furan
derivatives in the process of the aging of honey. To this aim, & study was undertaken on
the effects of temperature and storage conditions (influence of light) on the conteat of
hydroxymethylfurfural and its derivatives in different varieties of bee honey. It was
necessary to develop a method of isolating HMF, 3-F, 2-FA, 5-MF and MA with solid
phase extraction using polymer packings and the QUEChERS technique. The volumes
of solvents and the amounts of sorbents and solvent for desorption were optimized. The
obtained extracts were analyzed with liquid chromatography using gradient elution with
acetonitrile/water/l M sulfuric acid(VI) and the Gemini NX C18 columa (150 x 4.6
mm; 5 pwm). The wavelength to identify the selected compounds was chosen in advance.
The developed analytical procedure was validated. The results of statistical analysis
confirmed the correctness of the obtained results, which made it possible toc carry out
quantitative analysis of HMF and the products of its degradation with the help of
HPLC-DAD.
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