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HONEY COMPOSITE 

1.- Honey Composite General Information 

According to the available researches, the association of the honey with propolis, royal jelly, 
pollen and extract of different phytotherapeutic products may present therapeutic activities 
and also as energy stimulant in the daily physical activities if properly prepared. 

One care for the conservation of the product is to keep it in fresh place and protected against 
light. 

 

2.-Honey Composite Processing Details 

 

A.-Homogenization 

The honey and the products to be added are transferred to a homogenizer. The proportions of 
each ingredient are not yet well established, they are used according to each manufacturing 
establishment. Normally the ingredients are homogenized with honey during 10 minutes at 
40°C. 

B.-Settling 

When transferring the honey to the settling tank as well as at the moment of packaging, the 
undesirable emergence of bubbles should be avoided. This can be avoided by a slow 



accomplishment of the procedures and positioning the containers slightly sloping, as making 
the honey to flow down on the wall of the container. The mixture should be decanted for at 
least 12 hours, after which the packaging can be accomplished. 

C.-Packaging 

The honey composite is placed into glasses or plastic packaging in several sizes that will be 
appropriate to the food. This packaging should be slowly accomplished, so air bubbles can not 
be included. One care for the conservation of the product is to keep it in fresh place and 
protected against light. 

Honey composite is the mixture of honey with other bee product or phytoterapic extract, that 
makes it nutritionally richer or provided with therapeutic value. 

Some extracts such as watercress, ginger, guaco and others may be added to the honey, as 
well as other bee products such as pollen, propolis and royal jelly. 
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