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Abstract
Honey of stingless bees of the genus Melipona is a product that may contain numerous medicinal properties. Most honey studies describe
the physicochemical and microbiological composition, and report that there is antioxidant capacity related to phenolic compounds, however,
the medicinal properties of honey are associated with specific phenolic compounds, which need to be identified to that such properties are
described. The identifying these compounds are of extreme importance in describing beneficial health properties and each sample of honey may
exhibit different variations and different phenolic compounds because the composition of these phenolics in stingless bee honey depends on the
geographical location, type of plant that the bee collected the nectar , storage, climate, temperature, species of bee.
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Introduction
Honey can be defined as a highly concentrated solution
of a complex mixture of sugars, mainly fructose and glucose,
which contain smaller components, including enzymatic
and non-enzymatic antioxidants such as glucose oxidase,
catalase, ascorbic acid, flavonoids, phenolic acids, carotenoid
derivatives, organic amino acids, proteins, pollen and pigments
[1].

From ancient times to the present, honey is undoubtedly
the best-known and widespread product of bees, many ancient
civilizations used it as a therapeutic, food and conservation
resource [2].
To evaluate the nutritional properties of honey, several
studies on the physicochemical composition have been
performed for more than one hundred years with bee products
and more recently with meliponine. These analyzes aim to
assess nutritional values and demonstrate the quality of bee
honeys, besides contributing to add value to the product [3-4].

To verify if the honey has adequate nutritional quality
for consumption and antioxidant capacity, physiochemical,
and microbiological analysis, and the identification of phenol
compounds are extremely important, since each type of honey
has its own physicochemical characteristic and complex
chemistry that needs to be assessed mainly in species of
stingless bees where the studies are less frequent [5].
It is reported that honey has medicinal properties
beneficial to health, acting as anticarcinogenic agent [6] and
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antibacterial [7], and may also have cardioprotective, antiinflammatory, antihelmintic, neuromodulatory action[8-10].
These properties of honeys are associated with their
antioxidant capacity, which is dependent on the existing
phenolic compounds, and these antioxidant activities may
be variable depending on the floral source of nectar, storage,
geography and species of plants bees[11].

Conclusion

Each honey is unique and has a nutritional composition
and variable phenolic compounds, and therefore a variable
beneficial medicinal activity, due to the honey quality being
associated with several factors, among which we can mention,
type of stingless bee, geographical location, species of plants
that are collected the nectar, type of storage that is carried
out of the honey. Research that better clarifies the nutritional
composition related to phenolic compounds content and
the oxidizing capacity of melipona honey may be extremely
important, since they reveal whether a particular bee honey
can be may contain beneficial health. These researches are
still rare in Melipona honey in Brazil.

References

1. Alves RMO, Carvalho CAL, Souza BA, Sodré GS, Marchini LC (2005)
Características físico-químicas de amostras de mel de Melipona
mandacaia Smith (Hymenoptera: Apidae). Ciênc Tecnol Aliment 25(4):
644-650.
2. Couto R, Couto LA (2001) Apicultura: Manejo e produtos, (2nd edn.)
Jaboticabal: FUNEP, Brazil, pp. 191.
001

Nutrition & Food Science International Journal
3. Cimpoiu C, Hosu A, Miclaus V, Puscas A (2013) Determination of the
Floral Origin of Some Romanian Honeys on the Basis of Physical and
Biochemical Properties. Spectrochim Acta A Mol Biomol Spectrosc
100: 149-154.
4. Lachman J, Orsak M, Hejtmankova A, Kovarova E (2010) Evaluation of
antioxidant activity and total phenolics of selected Czech honeys. Food
Science and Technology 43(1): 52-58.

5. Liu JR, Ye YL, Lin TY, Wang YW, Peng CC (2012) Effect of floral sources
on the antioxidant, antimicrobial, and anti-inflammatory activities of
honeys in Taiwan. Food Chem 139(1-4): 938-943.

6. Nishio EK, Ribeiro JM, Oliveira AG, Andrade CG, Proni EA, et al.
(2016) Antibacterial synergic effect of honey from two stingless bees:
Scaptotrigon abipunctata Lepeletier 1836 and S. postica Latreille 1807.
Sci Rep 6: 21641.
7. Mohammed SE, Kabashi AS, Koko WS, Azim MK (2015) Antigiardial
activity of glycoproteins and glycopeptides from Ziziphus honey.
Natural Product Research 29(22): 2100-2102.
This work is licensed under Creative
Commons Attribution 4.0 License
DOI: 10.19080/NFSIJ.2018.07.555707

8. Moskwa J, Borawska MH, Markiewicz-Zukowska R, PuscionJakubik A, Naliwajko SK, et al. (2014) Polish naturalbee honeys
are anti-proliferative and anti-metastatic agents in human
glioblastomamultiforme U87MG cell line. Plos One 4(3).
9. Muhammad A, Odunola OA, Gbadegesin MA, Adegoke AM, Olugbami JO,
et al. (2015) Modulatory role of Acacia honey from north-west Nigeria
on sodium arsenite-induced clastogenicity and oxidative stress in male
Wistar rats. Nat Prod Res 29(4): 321-326.

10. Silva TMS, Santos FS, Evangelista-Rodrigues A, Silva SEM, Silva GS, et al.
(2013) Phenolic compounds, melissopalynological, physicochemical
analysis andantioxidant activity of jandaíra (Melipona subnitida)
honey. Journal of Food Composition and Analysis 29(1): 10-18.
11. Silva IAA, Silva TMA, Camara NQ, Magnani M, Novais JS, et al. (2013)
Phenolic profile, antioxidant activity and palynological analysis of
stingless bee honey from Amazonas, Northern Brazil. Food Chem
141(4): 3552-3558.

Your next submission with Juniper Publishers
will reach you the below assets
• Quality Editorial service
• Swift Peer Review

• Reprints availability
• E-prints Service

• Manuscript Podcast for convenient understanding
• Global attainment for your research

• Manuscript accessibility in different formats
( Pdf, E-pub, Full Text, Audio)

• Unceasing customer service

Track the below URL for one-step submission
https://juniperpublishers.com/online-submission.php

002

How to cite this article: Rosane Gomes de Oliveira. Nutritional Composition and Medical Properties of Honey from Stingless Bees. Nutri Food Sci Int J. 2018;
7(2): 555707. DOI: 10.19080/NFSIJ.2018.07.555707.

