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Introduction

Results

Conclusion

The flavonoids and phenolic acids found in honey are derived from nectar, pollen and propolis,
and contribute to its nutraceutical properties. These bioactive compounds are key to the
antioxidant activity of honey, which helps mitigate oxidative reactions beneficial to human
health. This study aims to estimate the phenolic compound content and antioxidant activity of
honey based on colour using machine learning algorithms.

The results showed a strong relationship between honey colour,
phenolic content, and antioxidant activity, allowing accurate
estimations, especially using the Random Forest algorithm. This
approach improves the accessibility of measuring these beneficial
compounds at the farm level, benefiting both honey producers and
consumers.
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SVR= Support Vector Regression. RBF=Radial Basis Function Kernel. XGBoost= eXtreme Gradient
Boosting. SME= Square Mean Error. SMAPE= Symmetric Mean Absolute Percentage Error.
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