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The Ukrainian market sells honey of different 

botanical origin, there are at least 30 titles (buckwheat,  
locust tree, rapeseed, sunflower, clover, lime tree and 
others). 

Today, bee honey is enough to meet the needs 
of a wide range of consumers. However, the attractive 
price of a product often leads to the appearance of 
counterfeit or poor-quality honey. Therefore, when it is 
implemented in various trading networks, it is necessary 
to carry out an assessment of quality, and to prevent 
the occurrence of counterfeit to the consumer. 

The purpose of the work is to investigate the 
honey of various botanical origin by physical and 
chemical indices. 

The task of the study is to establish the 
conformity of the investigated samples of honey of 
different botanical origin to the requirements of the 
current DSTU 4497:2005 Natural honey. Technical 
conditions for physical and chemical indicators. 

Materials for research were selected samples of 
honey of different botanical origin: flower, sunflower, 
acacia, buckwheat and grass. 

Tests of honey samples for research were 
conducted according to DSTU 4497: 2005 Natural 
honey. Technical conditions. 

The investigated honey samples of color and 
other organoleptic parameters corresponded to the 
current standard. Thus, the flavor was specific, 
pleasant, without foreign smells, well pronounced, 
delicate, depending on the botanical origin of honey. 
The taste of samples of honey of different botanical 
origin was sweet, tender, pleasant, irritating the mucous 
membrane of the oral cavity, without foreign flavors. By 
consistency, samples of honey were, in most cases, 

liquid and viscous. Symptoms of fermentation and 
mechanical impurities are not established. 

According to physico-chemical parameters, 
samples of honey of different botanical origin 
corresponded to those specified in DSTU 4497: 2005 
Natural honey. Technical conditions. At the same time, 
in the sample of the buckwheat honey, the indicator of 
the mass fraction of sucrose was 6,44 ± 0,12 %, which 
is 1,07 % and 2,9 % higher than the requirements of the 
current standard for honey 1 and higher the brand. 

The content of sucrose characterizes honey 
from the standpoint of its maturity, benignity and may 
be one of the indicators of botanical origin. The 
increased rate of sucrose may contribute to the 
implementation of insufficiently mature, counterfeit 
sugar, or sugar honey. For falsification of honey by 
sucrose, its organoleptic properties deteriorate, 
diastase activity decreases, mineral content and invert 
sugar decreases, and the sucrose content rises. We 
believe that the investigated honey samples are 
obtained due to insufficient maturation. 

In our study, based on the values of 
hydroxymethylfurfural content, only samples of acacia 
honey and honey from herbs corresponded to the 
higher grade, the rest � to the first. According to the 
electrical conductivity only samples of flower honey and 
honey from different herbs responded to the highest 
grade, the rest � to the first. According to the values of 
proline content, honey samples from buckwheat and 
herbs corresponded to the higher grade of the others 
for the first. 

Key words: honey, monophloric, polyphloric, 
national standard. 
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The materials of pre-trial investigation of criminal 

proceedings and materials of forensic inspection of 
sour-milk cheese on the fact of supplying this 
counterfeit product to budget educational institutions 
have been used in the article. The algorithm to conduct 
forensic inspections of soul-milk cheese has been 
developed, it includes: transferring to the investigator 
expert materials of the case and material evidence, the 
inspection by the expert of documents (materials of the 
case), the determination of the normative basis 
regulating the indicators of safety and quality of the 
cheese and its turnover, the research of labeling 
elements of the product, the laboratory research of the 
products, the analysis of the results of the laboratory 
research of sour-milk cheese, the preparation of the 
conclusion of the inspection. 

The samples of sour-milk cheese, investigated 
during the forensic inspection, can not be identified as 
sour milk cheese, because they did not meet the 
requirements of State Standard 4554: 2006 "Sour-milk 
cheese. Specifications" due to the content of non-recipe 
components and lower titrated acidity of the product. 
This may be due to the addition of vegetable oils in the 
process of its production or any other inhibitors that 
suppress the livelihoods of lactic acid bacteria in the 

product (antibiotics, disinfectants, etc.) and prevent its 
peroxidation during storage, and accordingly, extend 
the term of implementation; or the production of sour-
milk cheese was made from raw materials that were not 
of dairy origin. In this regard, the samples of the above 
products should be considered falsified. 

Consequences for human health that can be 
caused by the consumption of the products � fatty 
mixtures depend on many factors, including microbial 
contamination of the fatty mixture, the presence of 
antibiotics, pesticides, heavy metals, radionuclides, and 
other xenobiotics (these indicators were not indicated 
by the expert analyzed), indicators of safety and quality 
of milk and non-dairy raw materials (for example, the 
type of vegetable oils) from which the fatty mixture is 
made, the health of people who use such fatty mixtures 
for a long period of time, etc. 

The consumption of sour-milk cheese that does 
not meet the requirements of the national standards for 
this product can lead to cardiovascular and cancer 
diseases, ovulation infertility, Alzheimer's disease, etc. 
(due to the high level of trans-isomers) and also the 
food poisoning. 

Key words: sour-milk cheese, vegetable oils, 
falsification, forensic inspection, baby food. 
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