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Gluconic acid was first found in 1878 during
the fermentation of lactic acid and approved as
a food additive in 1962 in Japan. It is contained
in various natural foods such as honey (0.3%),
royal jelly (1.4%), soybean (0.04%), rice (0.01%),
etc. It is reported that gluconic acid shares
about 70% of organic acids in honey. Gluconic
acid has many properties and functions: (1)
non-volatile acid. (3)increase
Also, its salts,
sodium gluconate and potassium gluconate

(2)mild sourness.
bifidobacteria in large intestine.

have unique functions: (1)flavor improvement.
(2) substitute of salt. (3) pH control. (4)
sequestrant. (5)dispersion. Some properties and
funcitons of gluconic acid and its salts look like
those of honey and royal jelly. We hope our
further research to develop new functions on
gluconates contributes to the honey industry.



