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Bladnektarier
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Glucose kuglemodel
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Glycogen
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Hydroxymethylfufural
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Tabel 2

+ Sukkertype  Relativ sgdme

« Sucrose 1.0
- Fruktose 17/11
 Glukose 0.6

- Sorbitol 0.6
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Sucrose
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Galactose



http://en.wikipedia.org/wiki/Image:Beta-D-Galactopyranose.svg

Mannose
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Disaccarider

Maltose 2 X glucose
Cellobiose 2 x glucose

Lactose glucose + galactose
Succrose  glucose + fructose
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Cellulose



http://en.wikipedia.org/wiki/Image:Cellulose-3D-balls.png

Invertering

* Succrose +66,5 grader

Med tilsetning af vand og syre eller enzymer
+ glucose + 52,7 grader

- fructose - 92,4 grader

- Dextrose — hgjredrejende
- Levulose - venstredrejende
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Type/indhold

Comm 1 (AUS)
Comm 2 (AUS)
Iron Bark (AUS)
Red Gum (AUS)
Salvation Jane (AUS)

Stringy Bark (AUS)
Yapanya (AUS)
Yellow Box (AUS)
Raps (DK)
Hvidklgver (DK)
Lynghonning (DK)
Skovhonning (DK)
Roe/rgrsukker
Maltose
Fruktose
Glukose
Linser
Gulergdder
Cornflakes
Kogte kartofler

Glukose

20.3
29.6
23.6
32.9
27.7

27.9
23.9
26.8
47.0
43.0
38.3
36.8

100

Tabel 1

Fruktose

27.5
38.1
33.8
34.6
319

52.4
421
45.5
43.0
47 .4
54.2
43.7

100

Maltose

1.5
1.6
1.4
3.7
1.1

1.0
0.9
1.1
8.5
6.9
6.2
12.7

100

Sucrose

1.1
0.9
1.1
2.5
0.9

1.0
0.8
0.8
0.1
1.0
0.2
0.1
100

Gl

67
62
48
46
64

44
52
35
ca. 60
ca. 60
ca. 50
ca. b5
61
% 100
23
100
29
47
81
85



LAV Gl {under 55) MELLEM Gl (56-69) H@) Gl [over 70)

Fisk 0 | Majs 33 | Franskbrad 70
Ked O | Brune ris 33 | Kogte kartofler 70
Olie O [ Jordbaer 56 | Sweet potato 70
Skaldyr 0 [ mMiisli 56 | Bagle 72
Smagr 0 | Grape 59 | Spaghetti 72
Stevia 0 |Is 61 | Vandmelon 72
Sukrin 0 | Risnudler 61 | Popcorn 72
Birkesgd 7 | Cola 63 | Sukker 73
Peanuts 14| Rosiner 04 | Chips 73
Sojabagnner 15| Knaekbrad 64 | Vafler 76
Tomat 21| Couscous 65 | Coco pops 77
Kirsebaer 22| Ananas 66 | Corn flakes 80
Merk chokolade 25| Gulerod 66 | Pizza 80
Sod maelk 27| Croissant 67 | Vilde ris g1
Kikaarter 28| Rorsukker 68 | Riskiks g1
Umaoden banan 30| Moden banan 65 | Ris 83
Skummet maelk 30 Kartoffelmos a5
Yoghurt 36 Baguette 95
Zble 35 Taco skaller 97
Fuldkornspasta 40 Bagt kartoffel 98
Appelsin 44 Tarrede dadler 103
Havregryn 49

Rugbrad 53




Krystallisation



http://en.wikipedia.org/wiki/Image:Snow_crystallization_in_Akureyri_2005-02-26_19-03-37.jpeg
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http://en.wikipedia.org/wiki/Image:SnowflakesWilsonBentley.jpg

Krystalstruktur




Glucosens krystalformer
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A @ — Monohydrate; B) o — Anlrpdrons; C) § — Anbredrons
Figuare 1.1 Cry:tal forms of glucose (Ullmann, 2003)
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Slyngning
Sining
Raring

(podning)
Tapning

Honninghgst



Honningtyper 1

Fejlbehzftede honning

For hard Lavt vandindhold
Rert i for kort tid
Hojt druesukker indhold

For blad Hejt vandindhold
Opvarmet
Overrort




Honningtyper 2

Grynet Rert for lidt
Tappet for tidligt

Luftbnbler Tappet for sent
Rort for sent




Honningtyper 3

Lagdelt Lagret for varmt
For hejt vandindhold

Frost Lavt vandindhold
Hejt druesukkerindhold & g
Rart for kraftigt g ot
Gaeret For hgjt vancindhold

Opbevaret for varmt




Tavlehonning



http://en.wikipedia.org/wiki/Image:Voll_Honig.JPG

Flydende honning




Flydende honning



http://en.wikipedia.org/wiki/Image:Runny_hunny.jpg

Maelkebgttehonning

Hendes Majestcet Dronningen har bedt mig
takke for den dejlige honning, som det gledede

Regentparret at modtage pi Marselisborg.

Med venlig hilsen,

/Q/ Ny, el Toss

H@ Ao e



AMALIENBORG, den 6. juli 2009
H.A_ Nr. 466/09-0040

Biavler Nicolay Wium
Hyldehuset
Tofiemosevej 41
3100 Hormnbek

Hendes Majestet Dronningen har bedt mig takke for den leskre
malkebottchonning, som Dronningen satie stor pris pa at modtage.,

Med wenlig hilsen
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Salg Jura 2




Salg Jura 3
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http://en.wikipedia.org/wiki/Image:Tej.JPG
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http://en.wikipedia.org/wiki/Image:Tej.JPG

Salg og marketing

* Tilgaengelighed
— Samme sted
— Altid
— Stort udvalg
— Kabsoplevelse
— Min honningleverandar
— Min biavler
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Rhododendron



http://en.wikipedia.org/wiki/Image:Voll_Honig.JPG
http://en.wikipedia.org/wiki/Image:Rhododendron-by-eiffel-public-domain-20040617.jpg

Rhododendron Luteum
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Furanose



http://en.wikipedia.org/wiki/Image:Ribofuranose-2D-skeletal.png

Glucose krystaller
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A & — Monphydrate; B) & — Anloydrons; C) £ — Anbrydrons
Figure 1.1 Cry:tal forms of glucose (Ullmann, 2003}
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