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Table 1. Stingless bee identification

Nr. | SB species Author, year Entomologist Honey samples

1 | Trigona carbonaria Smith, 1854 Heard TA 1,2,3,4,56,7,8

Table 2. Geographical origin of honey samples

Nr. Date Location GPS Country
ddmmyy
1 25/11/06 | Chapel Hill Brisbane - Australia
2 11/11/06 | Riverhills Brisbane - Australia
3 25/11/06 | Indooroopilly Brisbane - Australia
4 25/11/06 | Kenmore Brisbane - Australia
5 11/11/06 | Chapel Hill Brisbane - Australia
6 25/11/06 | Kenmore Brisbane - Australia
7 11/11/06 | Riverhills Brisbane - Australia
8 25/11/06 | Indooroopilly Brisbane - Australia



http://www.saber.ula.ve/cgi-win/be_alex.exe?Acceso=T016300005108/0&Nombrebd=SSABER

Table 3. Type of stingless bee management and technology

Nr. | Hive, model Extraction Processing Storage tempearture
1 | Box Pierced, drained, filtered through fine gauze Natural Frozen
2 | Box Pierced, drained, filtered through fine gauze Natural Frozen
3 | Box Pierced, drained, filtered through fine gauze Natural Frozen
4 | Box Pierced, drained, filtered through fine gauze Natural Frozen
5 | Box Pierced, drained, filtered through fine gauze Natural Frozen
6 | Box Pierced, drained, filtered through fine gauze Natural Frozen
7 | Box Pierced, drained, filtered through fine gauze Natural Frozen
8 | Box Pierced, drained, filtered through fine gauze Natural Frozen
Table 4. Physicochemical composition
(see method and units in the reference section)
Nr. SB. Aw Dlas_tgse |nve_rtase Nitrogen Electrical Ash | HMF | pH | Free acidity | Lactones | Total acidity | Water
species activity | activity conduct.
1 1 0.740 0.13 3.7 133.71 1.33 0.43 ]| 0.65 | 3.92 132.60 3.24 135.84 25.8
2 1 0.741 0.27 4.8 133.47 1.63 0.37 1 0.84 | 4.03 95.44 4.31 99.75 26.7
3 1 0.735 0.34 4.8 135.90 1.66 0.47 | 1.41 | 4.07 128.00 4.87 132.87 25.3
4 1 0.754 0.14 6.3 136.53 1.60 0.46 | 0.40 | 3.91 156.24 5.47 161.71 26.6
5 1 0.733 0.36 8.4 156.52 1.55 0.50 | 1.78 | 4.05 107.60 4.92 112.52 26.1
6 1 0.747 0.26 5.8 692.97 1.67 0.56 | 2.08 | 3.99 145.28 5.95 151.23 27.0
7 1 0.740 1.66 5.6 113.99 1.69 0.55]1.72|4.19 93.96 4.25 98.21 27.5
8 1 0.742 0.16 7.5 115.46 1.68 0.49 |1 0.86 | 4.00 134.12 4.92 139.04 27.4
Method 1 2 3 4 5 6 7 8 9 10 11 12
Nr. spgtl?ies fructose | glucose | sucrose | maltose | F+G | F/IG | G/W EC%:U(;(/E;(): ggcljc(mg/kg) ?c?tlz:c(mg/kg)
1 1 23,33 16,70 1,80 22,55 | 40,03 | 1,40 | 0,65 7,68 355,3 107,9
2 1 24,04 19,06 1,49 20,50 | 43,10 | 1,26 | 0,71 9,73 106,8 64
3 1 24,40 16,85 1,98 20,98 | 41,25 | 1,45 | 0,66 9,59 357,4 99,2
4 1 21,76 14,31 2,22 22,18 | 36,07 | 1,52 | 0,54 10,75 253,4 39
5 1 24,91 15,83 1,92 22,78 | 40,74 | 1,57 | 0,61 8,97 192,9 158,4




6 1 23,27 14,87 2,09 22,00 | 38,14 | 1,57 | 0,55 10,9 237,7 200,9
7 1 27,43 22,68 0,94 15,29 | 50,11 | 1,21 | 0,82 11,76 155,3 118,4
8 1 27,14 19,40 1,80 16,46 | 46,54 | 1,40 | 0,71 10,08 171,1 131,6
Method 13 14 15 16
Table 5. Sensory evaluation
(see method and units in the reference section)
Nr. SB species Color
1 1 76
2 1 77
3 1 106
4 1 84
5 1 78
6 1 85
7 1 93
8 1 78
Method 17
Table 6. Bioactivity
(see method and units in the reference section)
Nr. Radical Total
SB species scavenging | antioxidant | Flavonoids Nitrites Polyphenols
activity activity
1 1 45.58 227.92 10.18 0.49 48.53
2 1 43.50 175.23 8.12 0.32 49.06
3 1 52.33 281.09 10.81 0.93 63.34
4 1 67.67 303.49 11.28 0.91 60.94
5 1 43.17 194.96 8.70 0.60 51.49




6 1 64.00 291,08 12.77 0.82 63.43
7 1 35.50 213.08 9.86 0.41 54.52
8 1 32.50 184.83 8.43 0.52 54.57
Method 18 19 20 21 22
Table 7. Analysts
Parameter | Color | electrical HMF | pH F_re_e Lactones Tc_)tgl Water | fructose | glucose | sucrose | maltose | F+G | FIG | G/W dias_te}se inve_rtgse
cond. acidity acidity activity activity
von der
Analysts Persano Oddo L, Lusco L, Sesta G Ohe W
Parameter | Ash | Nitrogen | Nitrates | Flavonoids | Polyphenols Tot_al Radica_ll D-gluconic | citric | malic
antioxidant | scavenging | Aw id id id
activity activity acl acl acl
Analysts Vit P Rodriguez-Malaver AJ Pérez RA Sancho MT, Fernandez M
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