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SazZetak

Povecano interesovanje potrosaca za konzumiranje meda rezultat je njihovog opredeljenja
ka zdravijem nacinu zivota. Cena meda je povezana sa njegovim botani¢kim i geografskim
poreklom, §to mora biti navedeno na deklaraciji. Republiku Srbiju odlikuje duga tradicija u
pcelarstvu. Ove Cinjenice ukazuju na neophodnost kontinuirane kontrole kvaliteta meda
proizvedenog u Srbiji sa fokusom na posebne vrste meda sa zaStiCenim botani¢kim 1
geografskim poreklom. Autenticni med se odlikuje jedinstvenim karakteristikama koje se
izmedu ostalog ogledaju 1 u njegovim jedinstvenim senzorskim svojstvima. Cilj ovog
istrazivanja bio je utvrditi senzorski profil meda proizvedenog na podruc¢ju planine Rtanj
(Srbija) sagledavajuéi boju, miris, ukus, aromu i teksturne osobina koje se mogu koristiti za
odredivanje lokalne posebnosti ovog meda. Ukupno 65 uzoraka Rtanjskog meda iz tri
proizvodne godine (2020., 2021. 1 2022.) prikupljeno je direktno od pcelara 1 analizirano od
strane obucenog senzornog panela (10 ¢lanova, 6 zena i 4 muskarca, 25 - 56 godina)
upotrebom kvantitativne deskriptivne analize, procenjujuci intenzitet odabranih svojstava na
linijskoj skali od 10 cm. Rtanjski med je poliflorni cvetni med ¢ija boja varira od svetlo oker
zute do svetlo ¢ilibarne (12 - 65 mm, ocenjeno po Pfundovoj skali boja). Rezultati senzorske
analize su pokazali kako se ukus Rtanjskog meda kre¢e od umereno kiselkastog do umereno
slatkastog, Cesto sa pojavom blago gorkog ukusa pracenog oporoscu i peckanjem u grlu. U
zavisnosti od dominantnog medonosnog bilja, miris i ukus Rtanjskog meda predstavljaju
harmoni¢nu kombinaciju biljnih, voénih i1 cvetnih nota koje mogu biti veoma suptilne, jedva
primetne do umereno izrazene. Miris Rtanjskog meda podseca na suseno bilje, fermentisano
1 preradeno voce, sa lagamm cvetnim notama. Aroma Rtanjskog meda j je slabe postOJanostl
a tokom konzumlranja uocavaju se aroma na mle¢nu karamelu i przeni Secer, sveze i
fermentisano voce 1 sveze cvece. Rtanjski med je umereno do visokog viskoziteta, a
kristaliSe se u obliku umereno krupnih do krupnih kristala.

Klju¢ne rijeci: Rtanjski med, senzorske osobine, ukus, miris, aroma
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SENSORY ANALYSIS AS A TOOL FOR DEFINING THE PROPERTIES OF
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Abstract

Increasing interest in honey consumption results from consumers’ orientation towards a
healthy lifestyle. Its price strictly related to its botanical and geographical origin, which has
to be stated on the label. Th Republic of Serbia is characterized by a long tradition in bee-
keeping. These facts point to the necessity of continuous quality control of honey produced
in Serbia with the focus on special honey types with protected botanical and geographical
origin. An authentic honey shows unique characteristics that are reflected in its unique sen-
sory properties. The aim of present study was to determine sensory profile of Rtanj honey by
evaluating its color, odour, taste, flavour, and textural properties that can be used in defini-
tion of sensory local uniqueness of this honey. A total of 65 samples of Rtanj honey from
three production year (2020, 2021 and 2022) were collected directly from beekeepers and
analyzed by trained sensory panel (10 members, 6 women and 4 men, 25 - 56 years of age).
For Quantitative descriptive analysis, a 10-cm unstructured line scale was used. Rtanj honey
is a polyfloral flower honey with color that varies from light ocher yellow to light amber (12
- 65 mm, rated on Pfund's color scale). The taste of Rtanj honey develops from moderately
sour to moderately sweet, often with the appearance of a slightly bitter aftertaste followed by
the pungency and a burning sensation in the throat. Depending on the dominant honey
plants, the odour and flavour of Rtanj honey represent a harmonious combination of herbal,
fruity and floral notes that can be very subtle, barely noticeable to moderately pronounced.
The odour of Rtanj honey is reminiscent of dried herbs, fermented and processed fruit, with
light floral notes. The flavour of Rtanj honey is of weak persistence, and during consump-
tion it was noticeable milk caramel and fried sugar, fresh and fermented fruit and fresh flow-
ers. Rtanj honey is of moderate to high viscosity, it crystallizes in the form of moderately
coarse to coarse crystals.

Keywords: Rtanj honey, sensory properties, taste, odour, flavor
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