JOURNAL OF APITHERAPY
2021 VOL 8, NO. 8, PAGE 01

©

Editorial

Honey and their Nutritional values

Piotr Szweda”
Department of Nutrition, University of Warsaw ,Poland

Honey is a sweet adhesive liquid which is dark in co-
lour produces a honey sac of different bees which is
produced from nectar. The colour and the flavour is
known by the flower from which nector is collected
. The honey is also a natural immune booster which
protect it from chronic infection ,chronic inflam-
mation . Honey has anticancer effect. Honey contain
many properties .Honey offers a good source of anti-
oxidant, antibacterial , antifungal properties.

Nectar is a sustenance created by honey bees for hon-
ey bees, but it is also enjoyed by many people. For a
long time, people have admired nectar for its sweet
taste. According to some scientists, nectar has more
sugar than sugar. It might also have medical benefits,
however some of its therapeutic properties aren’t
supported by evidence.

Nectar from a bee colony is used to make crude nec-
tar. Some nectar producers run the substance through
a coarse channel to remove foreign debris, yet the
nectar remains a natural food. The great majority of
store-bought nectar undergoes a warming process to
make it less sticky and easier to channel. High tem-
peratures sterilise honey and destroy yeast cells that
can cause unwanted maturation.

Information on Nutrition

Sugar is essentially what nectar is. It has a lot more
calories than regular white sugar used in cooking and
baking. If you're using it as a replacement, you might
need less because it’s superior. Furthermore, nectar
adds flavour that white sugar lacks.

In terms of nutrition and medical benefits, raw nec-
tar is no better than processed nectar. Scientists dis-
covered that handling has no effect on nectar’s health
benefits or levels of cancer-prevention agents.

Honey’s Potential Health Benefits

Despite the fact that nectar isn’t a particularly rich
source of nutrients, some people regard it as a health
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food. Although there is little evidence for several
common nectar claims, research backs up some of the
following:

Nectar contains cell reinforcements that can protect
the body from harm. Aggravation can lead to a variety
of medical conditions, including heart disease, can-
cer, and immune system difficulties. According to one
study, cell reinforcements in buckwheat nectar may
be seen in blood plasma, indicating that ingesting
nectar could help cancer prevention agents circulate
around the body more effectively.

Children’s Relief Hack

To treat hacking and colds in little children, health
professionals do not prescribe over-the-counter
medications. A few guardians may look for common
treatments. Two teaspoons of nectar eased children’s
evening time hack and let them to sleep, according to
one evaluation. Nonetheless, experts advise against
this instruction for children under the age of a year..

Honey’s Potential Risks

For the most part, nectar is a safe source of nutrition,
but not for everyone. Here are some potential risks of
nectar consumption, including crude nectar:

Infants with Botulism

Nectar should not be given to children under the
age of one year. Dust particles in nectar could carry
spores of the bacteria that cause botulism. Babies re-
quire special protection against a variety of germs, or
they risk becoming quite unwell. Because heat Kkills
most germs, using honey in the preparation of food
for children should be avoided.

Hypersensitivities

Individuals who are prone to allergies should exer-
cise caution when ingesting nectar. Although nectar
hypersensitivities are rare, they do occur. Perhaps the
honey bee dust in the nectar is to blame. Honey bee
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dust is a mixture of honey bee dust and stomach-re- with their hypersensitivities. They tolerate the dust
lated catalysts. It has the potential to cause a true ad-  in the nectar, which makes them desensitised to dust
versely sensitive reaction. in general. There isn’t enough evidence to back this
up. It’s possible that relying on nectar instead of seek-

Some people claim that eating local nectar helps them
ing medical help for respiratory allergies is harmful.
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