
UNIVERSITI TEKNOLOGI MARA 

 

PHYSICOCHEMICAL ANALYSIS OF 

PINEAPPLE HONEY 

 

 

 

NUR NADIA HANI BINTI NORAZMI 

 

 

 

 

Project submitted in fulfilment of the requirements for 

the degree of 

Bachelor in Medical laboratory Technology  

(Hons.)  

 

 Faculty of Health Sciences 

 

 July 2019



      ii 
 

DECLARATION BY STUDENT 

Project entitled „Physicochemical Analysis of Pinapple honey‟ is a presentation of 

my original research work. Whenever contributions of others are involved, every 

effort is made to indicate this clearly, with due reference to literature, and 

acknowledgement of collaborative research and discussions. The project was done 

under the guidance of Project Supervisor, Mr. Norhisham bin Haron and and co-

Supervisor Dr Zolkapli bin Eshak. It has been submitted to the Faculty of Health 

Sciences in partial fulfillment of the requirement for the Degree of Bachelor in 

Medical Laboratory Technology (Hons). 

 

 

 

 

 

                   Student‟s signature: 

 

                                   ………….…………………                                                                                                                      

(Nur Nadia Hanii Binti Norazmi) 

                                                                                              950210-10-6196 

                                                                                              2016409332 

                                                      Date: ……………… 

 

 

 

 



      vi 
 

ACKNOWLEDGEMENT 

In The Name Of Allah, the Most Gracious, the Most Merciful 

Assalamualaikum and Alhamdulillah praise to Allah S.W.T The Supreme lord of the 

universe, peace and blessing to Nabi Muhammad S.A.W., all prophets and their 

families. I praise Allah S.W.T for the strength and his blessings in completing my 

study. 

First and foremost, I would like to express my deepest gratitude to the supervisor of 

this project, Mr. Norhisham bin Haron for his patience in providing endless 

knowledge and advice from the start of this thesis until its completion. Special thanks 

to my co-supervisor, DR. Zolkapli bin Eshak and post-graduate student, Puan Anis 

Syamimi binti Mohammed for their guidance and support in helping to ease the 

process of completing this thesis. I would also like to express my appreciation to all 

of the laboratory staffs from the UiTM Medical Laboratory Technology Department 

and Chemistry Pharmacology Laboratory for giving their best effort in providing us 

the best and functional facilities in order to complete our final year project. I wish to 

express my sincere thanks to my final year project members for her enormous 

contribution of brilliant ideas and constructive comments during discussions. 

 

My gratitude also goes to my mother Kamsa binti Jamil and my entire family for 

their continuous support in everything that I do. The motivations and 

encouragements from my committee friends and my entire friend deserved to be 

acknowledged as it has truly helped me a lot in many ways. Last but not least, for 

those who are directly and indirectly involved in the completion of this study, once 

again, thank you for all your help, effort and time. May Allah SWT reward the 

people who have helped me greatly with goodness and His blessings. 



      vii 
 

TABLE OF CONTENTS 

 

 

TITLE PAGE 

DECLARATION BY STUDENT        ii 

INTELLECTUAL PROPERTIES iv 

APPROVAL BY SUPERVISOR                  v 

ACKNOWLEDGEMENT vi 

TABLE OF CONTENTS ix 

LIST OF TABLES x  

LIST OF FIGURES xi 

LIST OF ABBREVIATIONS xii 

ABSTRACT xiii 

ABSTRAK                   xiv 

 

CHAPTER 1: INTRODUCTION  

1.1 Background of research                                                                                  3 

1.2 Problem statement 4 

1.3 Research objectives 4 

1.4.1 General objective 4 

1.4.2 Specific objectives 4 

1.4       Significance of study 5 

 

CHAPTER 2: LITERATURE REVIEW  

2.1  Honeys 7 

2.2 Pineapple honey 8 

2.3  Benefit of Pineapple honey 8 

2.4  Physicochemical Analysis  

              2.4.1 Physical Properties                            12 

 2.4.2 Chemical Properties                                       14 

2.5 Textural Analysis   

file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747780
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747781
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747782
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747783
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747784
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747785
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747786
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747787
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747788
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747789
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747790
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747792
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747793
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747794
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747795
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747796
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747797
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747798
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747799
file:///C:/Users/User/Videos/NENAS%20H/Hanalene%20-%20Thesis%20Draft%202.0%20(new).docx%23_Toc456747800


      xiii 
 

ABSTRACT 

Pineapple honey is a rare type of honey found by Malaysian beekeepers and 

produced by the European honey bee Apis Mellifera. The physical and chemical 

properties of honey were varied based on their botanical and geographical states 

which also being used as indicator for honey quality. This study was aimed to 

investigate the physicochemical analysis of Pineapple honey collected from 

Kampung Parit Botak, Johor Baharu. Physicochemical analysis of honey was 

determined using standard methods, International Honey Commision (IHC). The 

textural analysis of honey was measured by textural analyzer and rheometer. 

Scanning electron microscope (SEM) was used to identify the source of pollen in 

Pineapple honey. Based on the Codex Alimentrius Standards and European 

Standards, the physicochemical properties of Pineapple honey such as the ash 

content (0.09%±0.01), color intensity (95.49±9.04), electrical conductivity 

(0.37±0.001 mS/cm), moisture content (14.83±0.67 %), pH (3.49±0.06) and free 

acidity (47.67±1.45) are within the standard limit. The firmness, consistency, 

cohesiveness, viscosity, surface stickness and stringness were 29.23±4.24 g, 

198.86±25.67 gsec, 8.69±0.05 g, 2340±208.87 mPa·s, 4.21±0.02 g, 13.97±0.08 mm, 

respectively. Pollen analysis showed the presence of Ananas cosmosus as major 

pollen identified, followed by Robinia pseudoacacia, Asytasia gangetica and 

unidentified pollen. Based on pollen frequency classes, Pineapple honey is classified 

under monofloral honey. In conclusion, the results of physicochemical and pollen 

analysis revealed that Pineapple honey from Johor Baharu is good in purity and 

quality.  
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