.rcl" l
]

Table of
Contents

IN PRESS
CJFS 2014
CJFS 2013
CJFS 2012
CJFS 2011
CJFS 2010
CJFS 2009
CJFS 2008
CJES 2007
CJFS 2006
CJFS 2005
CJFS 2004
CJFS 2003
CJFS 2002
CJFS 2001
CJFS Home

Agricultural Journals




Editorial
Board

For Authors

- Authors
Declaration

- Instruction
to Authors

- Guide for
Authors

- Copyright
Statement

- Submission

For
Reviewers

- Guide for
Reviewers

- Reviewers
Login

Subscription

Czech J. Food Sci.

Kowalski S.,
Lukasiewicz M.,




LJoUuUuliQul 4 ., rallus |V|_:

Diastase number
changes during
thermaland
microwave processing

of honey
Czech J. Food Sci., 30 (2012): 21-26

The presented paper covers the
preliminary studies on microwave
Inactivation of honey enzymes described
as diastase number (DN). All the
Investigations were done on commercially
available honey from Polish local market.
Microwave processes were compared to
the conventional ones. In the case of
conventional conditions, the constant rate
of diastase enzyme inactivation was
estimated using the first order kinetics. In
the case of microwave heated samples, it
was impossible to establish the rate
constant; however, the investigation
proved the suitability of such kind of
processing for short-term thermal
treatment of honey.
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