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Effects of the carbohydrate sources nectar, sucrose and invert
sugar on antibacterial activity of honey and bee-processed syr-
ups
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Figure S1. Representative western blots of GOX detection in bee-processed sucrose (Su) and invert sugar (In) syrups, The
GOX content in bee-processed syrups was determined semi-quantitatively according to Bucekova et al. (2019) [1].
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