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Abstract  
 
Bee products such as honey and propolis have been used medicinally for centuries. More 

recent research has seen specific types of honey such as manuka honey used in wound 

healing and propolis as a constituent of mouthwashes and throat lozenges. The present 

study determined the antioxidant and antimicrobial activities of a number of widely 

available bee products in the UK. The disc diffusion method was utilised to assess the 

antibacterial activity of the bee products using a range of bacteria known to cause 

infection in humans. The ferric- reducing antioxidant power (FRAP) assay was utilised to 

assess the antioxidant activity of the bee products. The results demonstrated that bee 

products had antibacterial and antioxidant capacity but with considerable variation.  

The most potent effect was observed using manuka 30+ against S.epidermidis (33mm 

mean zone of inhibition when applied undiluted compared to 11mm when using standard 

honey). Other bee products were of much less potency including propolis which 

demonstrated no significant antimicrobial activity.      

However, the antioxidant capacity of propolis tablets was 95 µmol/l per 1mg/ml (95,000 

µmol/l per 1 gram tablet). The most potent honey tested was manuka 30+ which was 9.0 

µmol/l per 1mg/ml (4500µmol/l for a 5g portion) compared with standard honey 5.0 

µmol/l per 1mg/ml (2500 µmol/l for a 5g portion).The antioxidant activity of propolis 

was also demonstrated in human saliva. The FRAP value of the saliva from a single 

human subject was evaluated following the intake of propolis containing lozenges 

compared with a control (boiled sweet). These biological effects may be significant in 

vivo and have particular relevant in the prevention in disease in humans. However, 

further work is needed in the form of randomised controlled trials.    
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