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ABSTRACT

The antimicrobial properties of honey have been well documented. The antimicrobial activity in most honeys is
due to the production of hydrogen peroxide. However, it has been observed that this antimicrobial activity persists even
when hydrogen peroxide activity is blocked. This may be due to the presence of some other constituents or it may be due to
natural properties of honey like osmolarity and pH. It has also been observed that honeys vary in their antimicrobial

properties depending on the bee type and the source of nectar.
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