=
-

N
Bioscience Methods 2026, Vol.17, No.2, 82-94

BioSel Publisher- http://bioscipublisher.com/index.php/bm

Kamboj R., Sandhu R., and Nanda V., 2024, Effect of heating and pH on HMF and enzyme activity of honey, Food Chemistry Advances, 2024: 100766.
https://doi.org/10.1016/j.focha.2024.100766

Kedzierska-Matysek M., Teter A., Daszkiewicz T., Topyta B., Skatecki P., Domaradzki P., and Florek M., 2025, Effect of storage temperature on honey quality
parameters, Agriculture, 15(6): 652.
https://doi.org/10.3390/agriculture1 5060652

Khan K., Malik K., Ahmad M., Naveed M., Raja 1., Nazish M., et al., 2024, Nutritional composition and quality parameters of natural honey, Scientific Reports,
14: 79672.
https://doi.org/10.1038/s41598-024-79672-w

Kivima E., Tanilas K., Martverk K., Rosenvald S., Timberg L., and Laos K., 2021, Composition and antioxidant activity of Estonian honeys, Foods, 10(3): 511.
https://doi.org/10.3390/foods10030511

Disclaimer/Publisher's Note
= The statements, opinions, and data contained in all publications are solely those of the individual
\ authors and contributors and do not represent the views of the publishing house and/or its editors.
The publisher and/or its editors disclaim all responsibility for any harm or damage to persons or
property that may result from the application of ideas, methods, instructions, or products discussed
» in the content. Publisher remains neutral with regard to jurisdictional claims in published maps
and institutional affiliations.

BioSci Publisher®


https://doi.org/10.1016/j.focha.2024.100766
https://doi.org/10.3390/agriculture15060652
https://doi.org/10.1038/s41598-024-79672-w
https://doi.org/10.3390/foods10030511

