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Abstract: [Objective] This study determined the mold count, total plate count, and osmophilic yeast count in
Apis cerana honey and explored the correlations of osmophilic yeasts with quality parameters and storage
conditions of the honey. [Method] A total of 105 Apis cerana honey samples were used for the determination of
mold count, total plate count, and osmophilic yeast count, as well as odor, moisture, phenolic acids, and
carbohydrates. The correlations between quality indexes and osmophilic yeasts and the effects of different storage
conditions on osmophilic yeast count were explored. [Result] Among the 105 samples, 1, 1, and 67 samples
showed the mold count, total plate count, and osmophilic yeast count exceeding the national standards. All the
samples with osmophilic yeast count exceeding the national standard had a peculiar smell, and their moisture
mass fractions were all higher than 18.54%. The mass fractions of moisture and glycerol had correlations with

osmophilic yeast count (P<0.01), and the mass fractions of phenolic acids, fructose, and glucose were correlated
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with osmophilic yeast count (P<0.05). Different storage temperatures affected the growth of osmophilic yeasts in

the samples. At lower storage temperatures (4~7 °C and 15~20 °C), the growth of osmophilic yeasts was slow,

while at higher storage temperatures (29~38 °C), the osmophilic yeast count showed an upward trend to exceed

the national standard. [Conclusion] This study provides an important reference for the quality evaluation and

quality control of Apis cerana honey.

Keywords: A4pis cerana honey; osmophilic yeasts; moisture; glycerol; carbohydrates; storage temperature;

storage time
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