Supplementary Table 1. Results of physicochemical analysis.
	 Botanical origin
	Aggregate functions
	Fru1
	Glu2
	Mal3
	Suc4
	Fru-Glu5
	E.C.6
	Moi7

	Fir honey
	Average
	30.0
	24.1
	2.3
	0.1
	54.1
	1576
	15.3

	
	Min
	25.5
	20.8
	0.0
	0.0
	46.3
	1241
	13.7

	
	[bookmark: _GoBack]Max
	35.5
	32.7
	7.1
	0.1
	64.5
	2000
	18.4

	Thyme honey
	Average
	36.6
	31.0
	2.4
	0.7
	67.5
	434
	15.9

	
	Min
	29.2
	24.7
	0.0
	0.0
	53.9
	251
	14.3

	
	Max
	43.7
	45.4
	6.3
	3.7
	86.4
	588
	17.9

	Pine honey
	Average
	31.3
	29.4
	2.1
	0.1
	60.7
	1082
	16.2

	
	Min
	27.3
	24.1
	0.0
	0.0
	52.4
	901
	14.6

	
	Max
	35.0
	42.2
	4.7
	0.8
	77.2
	1431
	17.9

	Citrus honey
	Average
	38.5
	33.2
	0.9
	0.8
	71.6
	281
	16.8

	
	Min
	34.5
	28.8
	0.0
	0.0
	63.4
	180
	14.9

	
	Max
	41.5
	37.6
	3.5
	4.8
	76.7
	382
	18.7


1Fructose (%w/w); 2Glucose (%w/w); 3Maltose (%w/w); 4Sucrose (%w/w); 5Sugars (fructose, glucose) (%w/w); 6Electrical conductivity (μS/cm); 7Moisture (%).
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