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Materials and Methods
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* These properties contribute to the antimicrobial, antioxidant, anti-
iInflammatory, glycemic index, and wound-healing effects of honey.

« Honey composition Is Influenced by floral source, geographic
location, season, and environmental conditions, which affect both
nutritional and therapeutic properties.

* No significant correlations were found between sugar content
(glucose or fructose) and bioactivity, antimicrobial, or
antioxidant properties.

* These findings help producers and consumers select
smoother, sweeter Texan honeys and support the development
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« Sugar content plays a key role in determining bioactivity levels of Ratio: 5 _ Analysis: of honey-based supplements and functional foods.
honey, with the fructose and glucose concentrations influence Fructose to Glucose eargi%géﬁ\r,if;gar To predict bioactivity . Future studies will investigate the impact of geographic
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» Higher fructose content contributes to antioxidant activity. < g & index of Texan honeys.
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« Gas chromatography (GC) Is used for sugar guantification

 There are no clear or consistent relationship established between
sugar profiles and overall bioactivity

Figure 4. Linear Regression analysis examining the relationship
between glucose concentration and antibacterial activity.
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