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Antioxidant activity, anti-microbial and physico-chemical properties of some natural honey
produced in different regions in Khorasan province
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Honey is a natural substance that the honey bee collects and treats it from the floral nectar and stores it in
honeycombs. Honey is a healthy and nutritious food for human consumption that it has long been used to
treatment of many diseases. One of the uses of honey is its antimicrobial properties. Due to the amount of
phenolic and antioxidant compounds, this property also varies. The antioxidant power of honey is dependent
on compounds such as catalase, ascorbic acid, flavonoids and alkaloids. Different types of honey have
different antimicrobial properties, and this is due to the properties that depend on the flower source and honey
conditions. The purpose of this research was to determine the effect of honey production area on physic-
chemical, antioxidant and anti-microbial properties of natural honey. Honey samples were collected from three
areas of Shirvan, Kashmar and Neyshabour in Khorasan province which had different geographical conditions,
temperatures and herbal flora. The honey was completely pure and was made from natural flowers in the
region. The results showed that among honey samples, Kashmar honey had the highest antioxidant capacity
(54.3) and honey Neishabour had the highest amount of phenolic compounds (0.052 mg/kg). Antimicrobial
effect of Shirvan honey samples was the highest (83.33%). All of the honey samples did not contain sulfite
reducing bacteria that indicated correct hygienic management in honey processing and showed good microbial
quality of honey samples.

Key words: Anti-microbial properties, Antioxidant activity, Honey harvest area, Natural Honey, Physic-chemical properties.
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