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Honey, also known as "engabin," is a sweet and complete food that provides health for the body an of humans.

phenolic compounds, minerals, vitamins, pigments, and aromatic substan these compounds is the

nectar of flowers or the body of honey bees or microorganisms. An impo

an increase in harmful compounds known as reactiie fdical a

compounds such as proteins and lipids and lead t’chro

various cancers, and other defic'@cie WAMong the aRixi matory compounds in honey, polyphenols play a very
effective role in the therapdfitic pro

property is due to tlﬁeﬂ&on
capacity against vario@@8infeoi

inflammatory ies. r honey has higher therapeutic properties. Honey also has therapeutic, disinfectant,
and antimicrobi s due to the presence of compounds such as hydrogen peroxide and small peptides, and it
helps repair tissues and improve and treat various internal wounds like digestive ulcers and external wounds like
dryness, spots, and acne) as well as eczema. Unlike common medications, consuming honey has no side effects. Honey
contains enzymes, of which originate from bees. Therefore, the type and breed of honeybee significantly affect
the abundance and activity of the enzymes present in honey. Some of these enzymes increase the antibacterial
properties of honey, while others are used to determine the freshness of honey. The shelf life of honey and its aging
reduce the activity of honey's enzymes. The chemical compounds in honey depend on the type of food the bee
consumes, such that the type of nectar the bee feeds on causes differences in the chemical composition and quality of

honey. Properties such as the color, smell, and taste of honey relate to the bee's diet from flower nectar. The best way

* Corresponding Author Email Address: sobhanizahral0@gmail.com; d_mtehrani@sbu.ac.ir


mailto:sobhanizahra10@gmail.com

to distinguish natural honey from fake honey is to measure the chemical factors of honey in a specialized laboratory.
Given the numerous frauds in the honey industry, familiarity with the content of honey can raise public awareness.
Natural honey is a very effective substitute for various medications.
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