
T h e  h u n g a r i a n  h o n e y
H o n e y  t y p e s  a n d  o t h e r  a p i a r y  p r o d u c t s

R e c i p e s  w i t h  h o n e y



3

T h e  h u n g a r i a n  h o n e y

General  Information  Ab out  Hone y
T h e  an c i ent  G re e k s  b e l i e ve d  t hat  h o n e y 
o r i g inate d  f ro m  ce l e s t ia l  d e w.  To day  i t  i s 
we l l - k n ow n  t hat  h o n e y  i s  ma d e  f ro m  f l o r a l 
n e c t a r  by  h o n e y  b e e s  w hi ch  co l l e c t ,  t r ans -
fo r m  an d  t h i cken  t h e  n e c t a r.
The proper ties of honey are essentially deter-
mined by the plant producing the nectar.  This 
is  also how honey varieties are named. Pure va-
r ietals can only come from plants which bloom 
in large quantit ies at the same time and at the 
same place.  Other wise the various nectars get 
mixed in the beehive,  and “a mixed f loral  va-
r ietal ”  is  made. Most nectar producing plants 
are poll inated by honey bees .  Honey bees col-
lect the sweet nectar in their  “honeybag”,  and 
return to the beehive when it  is  full .  Nectar 
is  then spread on the walls of cells made of 
beeswax. The young workers inside the bee-
hive collect and move the nectar a few times. 
The enz ymes produced in this process trans-
form the complex sugars into simple f ructose 
and glucose, which can be best uti l ised by the 
human body. In the meantime, the bees f lut ter 
their  wings to reduce the water content of the 
nectar to 18-19%. Cells which have been f i l led 
are then sealed using wax. When most cells of 
the wax comb have been f i l led,  the beekeeper 
can har vest the honey.
In contrast  to some,  unfor tunately wellestab -
l ished,  er roneous v iews,  the br ief  but scien-
t i f ical ly  adequate def ini t ion of  honey is  as 
fo l lows:

Honey is  mo di f ie d ne c tar  in  which the en -
z y mes have broken down comple x  sugar  mol -
e cules  into  s imple  sugars  and whose or ig ina l 
water  content  and the leve l  o f  tox ic  heav y 
meta ls  have b e en re duce d,  wi th  the lat ter 
hav ing move d into  the b o dy of  the honey 
b e es  t rans forming the ne c tar  into  honey. 
H o n e y  i s  mu ch  m o re  t han  jus t  s we e t  s t u f f ! 
I t s  b en e f i t s  in  t h e  p re s er v at i o n  an d  im -
p rovem ent  o f  h ea l t h  –  a ls o  us e d  in  ap i t h er-
apy  –  a re  b as e d  o n  i t s  p hy s i c a l  an d  ch emi c a l 
p ro p er t i e s .  T h e  su gar s  in  h o n e y  a re  ab -
s o r b e d  eas i l y.  In  a d d i t i o n  to  b e in g  s we e t ,  i t 
a l s o  co nt a ins  o rgan i c  a c i ds ,  w hi ch  imp rove 
t h e  ap p e t i te  an d  h e lp  d i g e s t i o n . 
I t s  s c e n t  a n d  a r o m a t i c  s u b s t a n c e s  a l s o 
m a k e  h o n e y  a p p e t i t i v e ,  a n d  s o m e  o f  t h e m 
e v e n  h a v e  a n  a n t i s e p t i c ,  p a i n - k i l l i n g  o r 
t r a n q u i l i s i n g  e f f e c t .  W h e n  u s e d  e x t e r -
n a l l y ,  h o n e y  i s  a l s o  s u i t a b l e  f o r  t r e a t i n g 
w o u n d s . 
W i t h  i t s  d i v e r s e  m i n e r a l  c o n t e n t ,  h o n e y 
c a n  h e l p  e s t a b l i s h  a  d e s i r a b l e  b a l a n c e  o f 
t h e s e  m i n e r a l s  i n  t h e  h u m a n  b o d y  b y  p r o -
v i d i n g  t h e  m i s s i n g  q u a n t i t i e s . 
H o n e y  h a s  v a r i o u s  n u t r i t i o n a l  b e n e f i t s 
a n d  p r o v i d e s  t h e  h u m a n  b o d y  w i t h  a 
r a n g e  o f  e c e s s a r y  s u b s t a n c e s .  I t  h e l p s 
f i g h t  a g a i n s t  b a c t e r i a ,  h e l p s  d i g e s t i o n , 
t h e  f u n c t i o n i n g  o f  t h e  l i v e r  a n d  w a t e r  s e -
c r e t i o n ,  n o u r i s h e s  t h e  m u s c l e s  a n d  i t  h a s 
a  t r a n q u i l i s i n g  a n d  a  m i l d  l a x a t i v e  e f f e c t .
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A C A C I A  H O N E Y 

A c a c i a  h o n e y  i s  a  p o p u l a r  h o n e y  v a r i e t y 
a l l  o v e r  t h e  w o r l d .  O v e r  t h e  p a s t  d e c a d e s , 
H u n g a r i a n  A c a c i a  H o n e y  h a s  b e co m e  a 
w e l l - e s t a b l i s h e d ,  t r u s te d  b r a n d  n a m e  a c-
ce p te d  a s  t h e  m a r k  o f  o u t s t a n d i n g  q u a l i t y 
a n d  v a l u e . 
W h a t  m a k e s  H u n g a r i a n  A c a c i a  H o n e y  s o 
s p e c i a l ?  I n  i t s  p l a ce  o f  o r i g i n ,  N o r t h  A m e r i -
c a ,  A c a c i a  ( R o b i n i a  p s e u d o a c a c i a  L . )  g r o w s 
s p a r s e l y  o n  s l o p e s  co v e r e d  w i t h  b o u l d e r 
s to n e s ,  s u p p r e s s e d  b y  o t h e r  p l a nt s .  I n  H u n -
g a r y,  h o w e v e r,  t h e r e  a r e  l a r g e ,  p u r e  A c a c i a 
f o r e s t s .  I n  a  f e w  ce nt u r i e s ,  m a ny  v a r i e t i e s 
w i t h  d i f f e r e nt  c h a r a c te r i s t i c s  h av e  e v o l v e d . 
A c a c i a  m a k e s  u p  m o r e  t h a n  o n e f i  f t h  o f  a l l 
f o r e s t s  i n  H u n g a r y.  W i t h  t h e  e x ce p t i o n  o f 
a l k a l i n e  s o i l ,  i t  g r o w s  a n d  y i e l d s  p l e nt i f u l 
h o n e y  o n  a l l  s o i l  t y p e s  f o u n d  i n  H u n g a r y. 
I n  a d d i t i o n  to  t h e  v e r y  f av o u r a b l e  c l i m a te , 
t h e  co nt i n u o u s  A c a c i a  f o r e s t s ,  a  v e r y  p r o -
d u c t i v e  b e e  v a r i e t y,  a  s p e c i a l  a p i a r i a n  te c h -
n o l o g y  a n d  s o m e  o t h e r  b e n e f i  c i a l  e f f e c t s 
o f  t h e  n o n - l i v i n g  e nv i r o n m e nt  c r e a te  t h o s e 
d i s t i n c t i v e  f e a t u r e s  t h a t  e n s u r e  t h e  q u a l i t y 
o f  H u n g a r i a n  A c a c i a  H o n e y.  I t s  u n i q u e n e s s 
c a n  b e  t r u l y  r e v e a l e d  o n l y  b y  e v i d e n ce  o f 
t h e  s e n s e s . 
I t  has  a  har m o ni c  t as te  an d  t h e 
a ro ma  o f  a c a c ia  b l oss o ms .  I t 

i s  a  mi l d ,  n ot  ve r y  a c i d i c  h o n e y.  I t s  co l o ur 
r an g e s  f ro m  n ear l y  co l o ur l e ss  to  ver y  l i ght 
amb er.  D u e  to  i t s  h i gh  f r u c tos e  co ntent ,  i t 
remains  l i qu i d  fo r  a  l o n g  t im e.  I t  has  a  g o o d 
ant is ept i c  e f fe c t .  I t  i s  re co mm en d e d  to  eas e 
co u ghin g  an d  a ls o  fo r  in d i g e s t i o n  c aus e d 

by  hy p er a c i d i t y.  I t s  mi l d  f l  avo ur 
make s  i t  a  p o p ula r  s we e ten er 

us e d  in  dr ink s  an d  d e ss er t s .

Typical  Hungarian  Hone y  Varieties

T h e  h u n g a r i a n  h o n e y

L I M E  H O N E Y 

I t s  co l o ur  d ep en ds  o n  t h e  t im e  o f  gat h er in g . 
W h en  co l l e c te d  la te r,  i t  has  a  b row nish  t int . 
I t  i s  p ro n e  to  c r y s t a l l i s at i o n ,  b u t  t h e  l i qu i d 
m emb r an e  b e t we en  t h e  c r y s t a ls  p re vent s 
t h e  fo r mat i o n  o f  b l o ck s .  I t  has  a  ro b us t  f r a -
gr an ce  an d  f lavo ur.  I t s  p l eas ant ,  p i quant 
a ro ma  make s  fo o d  an d  dr ink s  sp i c y.  I t  c an 
enr i ch  t h e  f l avo ur  o f  ot h er  h o n e y  v ar i e t a ls 
w h en  mi xe d  w i t h  t h em .  In  m e di c in e ,  L im e 
H o n e y  i s  p ar t i cu la r l y  re co mm en d e d  to  t reat 
b ro n ch i t i s ,  b u t  i t  i s  a l s o  us e d  to  a l l e v iate 
sp asms  an d  a  fe ver i sh  co n di t i o n .  R e cent l y, 
i t s  has  b e en  in c reas in g l y  us e d  in  o rgan i c 
b eau t y  t reat m ent s  (e . g .  L im e  H o n e y  f a ce 
p a ck ) .

S I L K W E E D  H O N E Y

S i lk we e d  H o n e y,  w hi ch  co m e s  f ro m  t h e  n e c-
t a r  o f  A s c l ep ias  s y r ia c a ,  has  a  ve r y  s t ro n g , 
s we e t  an d  sp i c y  sm e l l  an d  a  d is t in c t i ve  a r-
o mat i c  f l avo ur.  I t  s t a r t s  to  c r y s t a l l i s e  a f te r 
t wo  year s  o f  s to r a g e .  S i l k we e d  H o n e y  i s  an 
e xce l l ent  co n dim ent  fo r  un co o ke d  fo o ds . 
I t  b l en ds  we l l  w i t h  ot h er  h o n e y  v ar i e t a ls , 
su ch  as  Ac a c ia  H o n e y,  w hi ch  has  a  s imi la r 
co l o ur  an d  l i qu i d i t y.  A s  t h e  la rg e s t  co nt inu -
o us  s i l k we e d  f i e l ds  in  Euro p e  c an  b e  fo un d 
in  Hun gar y,  S i l k we e d  H o n e y  i s  a  re co gnis e d 
Hun gar ian  sp e c ia l i t y.
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S U N F L O W E R  H O N E Y 

Sunf l ower  H o n e y  r an g e s  f ro m  g o l d en  to  o r-
an g e  in  co l o ur.  I t s  s emi - s t ro n g  sm e l l  i s  rem -
in is cent  o f  t h e  sunf l ower  b l oss o m .  I t s  f l a -
vo ur  has  t h e  a ro ma  o f  sunf l ower  s e e d .  W h en 
f re sh ,  i t  i s  t h i ck  b u t  l i qu i d ,  l i ke  s y r up .  I t 
c r y s t a l l i s e s  re lat i ve l y  qu i ck l y  (ap p rox imate l y 
w i t h in  t wo  m o nt hs) .  Sunf l ower  H o n e y  s ep a -
r ate s  into  t wo  co mp o n ent s  w h en  i t  i s  s to re d 
fo r  an  e x ten d e d  p er i o d :  o n  to p,  a  l i qu i d  o i l y 
subs t an ce ,  w hi ls t  o n  t h e  b ot to m,  a  c reamy -
co l o ure d  c r y s t a l l i s e d  layer  ap p ear s .  C reamy 
Sunf l ower  H o n e y  i s  a  t r u e  d e l i c a c y  w h en 
eaten  in  i t s  nat ur a l  s t ate .  I t  i s  a l s o  e xce l l ent 
fo r  b ak in g  (e . g .  h o n e y  c ake s) . 

R A P E  H O N E Y 

W h en  l i qu i d ,  R ap e  H o n e y  i s  amb er,  b u t  i t 
w i l l  c r y s t a l l i s e  w i t h in  a  sh o r t  t im e  an d  b e -
co m e  w hi te .  Cr y s t a l l i s e d 
R ap e  H o n e y  i s  ma d e  up  o f  t iny  c r y s t a ls 
w hi ch  d o  n ot  a f fe c t  i t s  v a lu e .  R ap e  H o n e y 
b e l o n gs  to  t h e  l e ss  a c i d i c  h o n e y  v ar i e t a ls , 
t h ere fo re  i t  i s  a l s o  re co mm en d e d  fo r  t h os e 
w i t h  hy p er a c i d i t y.

T h e  h u n g a r i a n  h o n e y

C O M B  H O N E Y 

Comb Honey is  ava i lab le  in  t wo forms:  honey
in  the comb and cut  comb honey. 

H o n e y  i n  t h e  c o m b 
The combs in the bees’  “wax cit y ”,  which are 
made up of nice,  regular cells ,  have two func-
tions in the beehive:  the cells either ser ve as 
cradle for the new generation or used to store 
honey and pollen. Therefore,  there are brood 
combs and honey combs. As bees l ike to store 
food near brood cells ,  there are also mixed 
combs, but beekeepers know how to ensure 
that there are pure honey combs in the bee -
hive.  Such honey combs can be sold as Comb 
Honey in their  natural  state i f  the comb con-
tains evenly covered cells ,  the f rame is made 
of clean, sound wood and i f  the comb has no 
propolis or ex tra structures built  by the bees 
on it ,  and only a few wires were used to keep 
it  stable.  

C u t  c o m b  h o n e y 
Cu t  co mb  h o n e y  i s  a  m o re  p o p ula r  fo r m  o f 
co mb  h o n e y  in  Hun gar y.  I t  i s  l i qu i d ,  l i ght-
co l o ure d ,  g en er a l l y  p ure  Ac a c ia  H o n e y  t hat 
has  a d d e d  chunk s  o f  t h e  h o n e y  co mb  in  t h e 
ja r.  B e e ke ep er s  a ls o  us e  f r am e s  t hat  a re  d i -
v i d e d  into  smal l e r  co mbs  ( b oxe s)  t hat  c an 
b e  p la ce d  into  t h e  ja r  d i re c t l y.  A  sp e c ia l 
m e t h o d  o f  mak in g  co mb  h o n e y  i s  w h en  b e e s 
a re  ma d e  to  b u i l d  t h e  co mb  an d  f i  l l  i t  w i t h 
h o n e y  ins i d e  a  su i t ab l e ,  l a rg e  ja r.  Co mb  h o n -
e y  i s  ins t ant l y  f i  t  fo r  human  co nsumpt i o n 
i f  i t  i s  ma d e  up  o f  t r u e  w a x  t hat  b e e s  us e 
o n l y  o n ce  a f te r  mak in g  i t  (v i rg in  co mb).  T h e 
co mb  sh o ul d  n ot  b e  d is to r te d ,  co l o ure d  by 
p ro p o l i s ,  b i t ten  by  ins e c t s  o r  co nt aminate d 
by  any  ot h er  o rgan i c  o r  in o rgan i c  subs t an ce . 
T h e  co mb  sh o ul d  n ot  co nt a in  ce l l s  f i  l l e d 
w i t h  p o l l en .  Co mb  h o n e y  may  n ot  b e  s o l d 
o n ce  t h e  h o n e y  w i t h in  o r  w i t h o u t  t h e  ce l l s 
has  s t a r te d  to  c r y s t a l l i s e .  W hat  make s  co mb 
h o n e y  e sp e c ia l l y  v a luab l e  i s  t hat  h o n e y  i s 
o n l y  re l eas e d  f ro m  t h e  s ea l e d  ce l l s  dur in g 
co nsumpt i o n ,  by  ch e w in g  t h e  co mb,  w hi ch 
make s  i t  t h e  m os t  nat ur a l  fo r m  o f  h o n e y 
av a i lab l e .  T h e  m os t  sp e c ia l  b en e f i  t  o f  co mb 
h o n e y  i s  t hat  w h en  i t  i s  eaten ,  i t  c aus e s  t h e 
f ro nt a l  s inus e s  in  t h e  sk u l l  to  c l ea r.

OT HER  APIARY  PRODUC T S
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PO LLEN

Pol len is  made up of  the male  repro duc t ive 
ce l ls  o f  p lant s ,  which mus t  get  through the 
f l  ower  p is t i l  to  uni te  wi th  the female  repro -
duc t ive  ce l ls  in  the ovar y  to  generate  se e d 
or  se e ds .  Po l len is  ‘ t ransp or te d ’  e i ther  by  in -
animate agent s  (such as  wind or  somet imes 
water) ,  o r  by  l i v ing creatures  ( inse c t s ,  b i rds , 
mammals).  P lant s  whose p o l len is  t rans fer re d 
by  inse c t s  pro duce less ,  but  heav ier,  usual ly 
s t ick y  p o l len .  Po l len con -
ta ins  not  only  repro duc-
t ive  mater ia l  but  a lso 
nutr ient s  –  that  is  why 
honey b e es  love 
and gather  p o l len . 
For  e xample,  in 
one ha ze l - nut 
aglet ,  there 
are  4  mi l -
l ion p o l -
len gra ins . 
Under  ap -
propr iate  con -
di t ions ,  honey 
b e es  are  ab le  to 
co l le c t  much more 
p o l len than what  they 
ne e d .  T herefore,  i t  w i l l 
not  harm them when b e e -
ke ep ers  take  away the e xcess 
–  usual ly  in  the p er io d f rom Apr i l  to  Augus t  – 
us ing a  sp e cia l  to o l  (p o l len t rap).  Honey b e es 
do not  gather  dangerous  p o l len that  causes 
hay  fever.  T he p o l len par t ic les  in  the a i r

(which we inhale  and which can cause us  a l -
lergy)  are  l ight .  For  honey b e es ,  however,  the 
heav ier  the p o l len is ,  the  more va lue i t  w i l l 
have.  In  terms of  quant i t y,  p o l len is  the se c-
ond consumable  ap iar y  pro duc t  ne x t  to  hon -
ey.  One b e e co lony pro duces  as  much as  50 
to  6 0  kg o f  p o l len p er  year.  In  Hungar y,  only 
dr ie d p o l len ,  or ig ina l ly  gathere d by  honey 
b e es  is  so ld .  T he p o l len co l le c te d by  honey 

b e es  is  a  ‘sup er  fo o d ’,  as  i t 
conta ins  a l l  v i ta l  nutr ient s 

e xcept  raw f i  b res .  In 
addi t ion ,  p o l len con -

sumpt ion increases 
the numb er  o f 

re d b lo o d ce l ls , 
improves  f i 

tness ,  acce l -
erates  the 
p h y s i c a l 

r e g e n e r a -
t ion of  the 

human b o dy, 
is  go o d for  the 

app et i te ,  he lps  the 
b o dy ut i l ise  nutr ient s 

and s t imulates  men -
ta l  ac t iv i t y.  I t  ensures 

a  genera l  s tate  o f  heal th 
and enhance d v i ta l i t y.  I t 

s t rengthens  hear t  muscles  (which makes  i t 
an  imp or tant  comp onent  o f  racehorse  fe e d), 
and i t  is  e f fe c t ive  agains t  the loss  o f  ha i r  due 
to  i t s  t r y ptophan content .

T h e  h u n g a r i a n  h o n e y

P R O P O L I S

W h a t  i s  p r o p o l i s ?
Pro p o l i s  (a l s o  c a l l e d  ’b e e  g lu e ’ )  i s  b e e s ’  g lu -
in g  an d  s ea l in g  mater ia l .  I t  i s  t h e  subs t an ce 
us e d  by  b e e s  to  s ea l  c r a ck s  an d  cover  un -
e ven  p ar t s  an d  fo re i gn  mater ia ls  in  t h e  h i ve . 
T h e  main  r aw  mater ia l  fo r  p ro p o l i s  i s  a  re s in 
o f  p lant  o r i g in ,  a  s t i ck y  subs t an ce  fo un d  in 
l ea f  b u ds .  In  Hun gar y,  b e e s  co l l e c t  t h is  sub -
s t an ce  main l y  f ro m  t h e  b u ds  o f  p o p la r s ,  a l -
d er s ,  w i l l ow s ,  ch e s t nu t  t re e s  an d  o ak  t re e s . 
In  t h e  b e e hi ve ,  t h is  b a lm  co l l e c te d  f ro m 
v ar i o us  s o urce s  i s  t r ans fo r m e d  w i t h  t h e  h e lp 
o f  en z y m e s  into  p ro p o l i s  –  a  s o f t ,  un c t u o us , 
s t i ck y  subs t an ce  w i t h  a  b a lmy  sm e l l  an d  ye l -
l ow ish  b row n  co l o ur,  co nt a in in g  an  ab un -
dan ce  o f  e f fe c t i ve  co mp o un ds . 
F lavo n o i ds  an d  e ss ent ia l  o i l s  r ank  as  t h e 
m os t  v a luab l e  co mp o n ent s  o f  p ro p o l i s .  In 
te r ms  o f  imp o r t an ce ,  t h e s e  a re  fo l l owe d  by 
cha l co n e s ,  d ihydro cha l co n e s ,  c ate h ins ,  v i t a -
mins  (v i t amin  B1,  B2 ,  B 6 ,  C ,  E ) ,  amin o  a c i ds , 
t ann ins ,  p i gm ent s  an d  min er a ls . . 

W h a t  a r e  t h e  b e n e f i t s  o f 
p r o p o l i s ?
Natura l ly,  p rop ol is  can b e mos t  e f fe c t ive ly 
use d in  the way b e es  do:  as  an ant isept ic 
and conser vat ive  agent .  Prop ol is  pro duc t s 
have ant i -v i ra l ,  ant i - bac ter ia l  and ant i - f un -
gal  e f fe c t s ,  and prote c t  wounds in  humans , 
animals  and p lant s  f rom infe c t ions .  Re gular 
prop ol is  consumpt ion can he lp  mainta in  the 
e f fe c t iveness  o f  the genera l  defence me cha -
nisms of  the human b o dy through 
•  �p revent ing the t rans format ion of  f at s  prone 

to  rancid i t y ;
•  �he lp ing the re generat ion of  so f t  t issues , 

and even b ones  and car t i lage due to  some 
of  i t s  e f fe c t ive  comp onent s ;

•  �improv ing the e las t ic i t y  o f  the wal ls  o f 
b lo o d wesse ls

•  �s t imulat ing the grow th of  ha i r,  na i ls  and 
sk in;

•  �i t s  ant ib i l ious  ac t iv i t y  due to  i t s  chalcone 
content ;

•  �i t s  mi ld  d iuret ic  e f fe c t ;
•  �i t s  pa in - k i l l ing (analges ic)  ac t iv i t y  due to 

some of  i t s  essent ia l  o i ls ;
•  �b e ing sui tab le  for  t reat ing chronic  u lcer ;
•  �i t s  ant i - tumour  ac t iv i t y.
I t s  use  re quires  some caut ion though,  as 
tak ing prop ol is  on a  re gular  bas is  for  sev-
era l  we ek s  leads  to  a  drop of  b lo o d - pressure . 
Prop ol is  is  ava i lab le  in  the form of  a  so lut ion , 
ba ls am or  var ious  prop ol is  tab let s .  Prop ol is 
so lut ions  are  appl ie d e x ternal ly  in  otorhi -
no lar y ngolo gy and a lso  for  t reat ing e c zema, 
herp es  and ac t inomycosis .  To  heal  co ld  and 
sore  throat ,  prop ol is  adde d to  tea ,  lemonade 
or  a  sp o onf ul  o f  honey may b e appl ie d in -
ternal ly.  Prop ol is  ba ls am can b e e f fe c t ive ly 
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use d for  t reat ing burns ,  f ros t- b i te ,  haemor-
rhoids ,  pros tat i t is ,  f ungal  in fe c t ions  o f  the 
sk in  and nai l ,  and rheumat ism.
Prop ol is  tab let s  wi th  a  5% prop ol is  content 
in  genera l  are  absorb e d quick ly  wi thout 
damaging the natura l  intes t ina l  bac ter ia l 
f lo ra  and are  re commende d for  s tomach and 
b owel  compla int s .

R O Y A L  J E L L Y 

W h a t  i s  R o y a l  J e l l y ? 
R oy a l  J e l l y  us e d  to  b e  c a l l e d  b e e ’s  mi lk ,  as 
i t  i s  a  t h i ck ,  c reamy  l i qu i d  w i t h  a  ye l l ow ish 
t int .  In  t h e  b e e hi ve ,  i t  s e r ve s  as  fo o d  fo r  t h e 
yo un g  b e e s  ( l a r v a e) .
R oy a l  J e l l y  i s  a  r i ch  s o urce  o f  a  w i d e  r an g e 
o f  v i t a l  subs t an ce s .  I t s  d r y  mat te r  co nt a ins 
12-14%  o f  p rote ins ,  29 %  o f  c a r b o hydr ate s 
(o f  w hi ch  12 . 5%  is  s imp l e  su gar)  an d  6 . 5%  o f 
v a r i o us  f at t y  a c i ds .  I t  i s  e xcept i o na l l y  r i ch  in 
v i t amins .  N ear l y  a l l  m emb er s  o f  t h e  v i t amin 
B  r an g e  c an  b e  fo un d  in  i t .  I t  a l s o  co nt a ins 
v i t amin  C  an d  E  in  ab un dan ce .
T h e  m os t  imp o r t ant  min er a ls  in  R oy a l  J e l l y 
a re  p ot ass ium,  p h osp h o r us ,  i ro n ,  c a l c ium, 
co p p er,  s i l i co n  e tc . 

W h a t  a r e  t h e  b e n e f i t s  o f 
R o y a l  J e l l y ?
I t s  m os t  b en e f i c ia l  e f fe c t s  a re  in c reas in g 
s t amina  an d  p hy s i c a l  s t ren g t h ,  s t imulat in g 

t h e  immun e  s y s tem,  imp rov in g  t h e  m o o d 
an d  a l l e v iat in g  t h e  l oss  o f  ap p e t i te  a r i s in g 
f ro m  s t re ss .  I t s  ant i - b a c te r ia l  an d  ant iam o e -
b i c  a c t i v i t i e s  a re  a ls o  ap p re c iate d ,  an d  s o  i s 
t h e  f a c t  t hat  i t  s t imulate s  t h e  p ro du c t i o n  o f 
rep ro du c t i ve  ce l l s  by  t h e  m ot h er  ce l l .  I t  c an 
b e  e f fe c t i ve l y  us e d  a ga ins t  f a t i gu e,  d ep re s -
s i o n  an d  n eur as t h en ia .  I t  may  a ls o  b e  us e d 
as  an  ap hro d is ia c .  In  cosm e t i c s  an d  p er s o na l 
c a re  p ro du c t s  i t  i s  ma in l y  us e d  to  h ea l  p u -
r u l ent  sk in  p ro b l ems .  R oy a l  J e l l y  has  d i ver s e 
b en e f i t s ,  b u t  o n e  mus t  l ea r n  h ow  to  us e  i t . 
A  wo rd  o f  c au t i o n !  I f  n ot  d i lu te d  ap p ro p r i -
ate l y,  i t  may  c aus e  ab r upt  b l o o d - p re ssure 
in c reas e !  

T h e  h u n g a r i a n  h o n e y

M a i n  co m p o n e n t s  o f  h o n e y 

Wa t e r  S u g a r s 
•  F r u c to s e
•  G l u co s e
•  Co m p l e x  s u g a r s

V i t a m i n s
•  �p a nto t h e n i c  a c i d ,  a s co r b i c  a c i d ,  v i t a m i n  C , 

B1,  B2  a n d  B 6
•  �f o l i c  a c i d ,  b i o t i n

A m i n o  a c i d s
•  �a s p a r t i c  a c i d ,  g l u t a m i c  a c i d ,  p h e ny l a l a n i n e , 

t h r e o n i n e ,  a l a n i n e ,  a r g i n i n e ,  h i s t i d i n e ,  g l y -
c i n e ,  l y s i n e ,  s e r i n e ,  v a l i n e

A c i d s
•  �p h o s p h o r i c  a c i d ,  c i t r i c  a c i d ,  a ce t i c  a c i d , 

m a l i c  a c i d ,  l a c t i c  a c i d ,  b u t y r i c  a c i d ,  g l u -
co n i c  a c i d ,  f o r m i c  a c i d

A n t i b i o t i c  a c t i v i t y
•  �o s m o s i s  e f f e c t  a n d  e n z y m e

M i n e r a l s
•  �m a g n e s i u m ,  p h o s p h o r u s ,  s u l p h u r,  m a n g a -

n e s e ,  s i l i co n ,  p o t a s s i u m ,  s o d i u m ,  c a l c i u m , 
co p p e r,  i r o n

S u g a r s ,  w h i c h  m a k e  u p  85  to  9 5%  o f  t h e  d r y 
m a t te r  o f  h o n e y,  a r e  m a i n l y  s i m p l e  s u g a r s , 
p r e d o m i n a nt l y  f r u c to s e  a n d  g l u co s e .  I n  a d -
d i t i o n ,  h o n e y  v a r i e t a l s  co nt a i n  8  to  10  o t h e r 
c a r b o hy d r a te  t y p e s .  N e v e r t h e l e s s ,  p e o p l e 
w i t h  d i a b e te s  c a n  e a t  h o n e y  a s  p a r t  o f  t h e i r 
d a i l y  a l l o w e d  c a r b o hy d r a te  i n t a k e .  T h e r e  a r e 
m a ny  e n z y m e s  f u n c t i o n i n g  i n  h o n e y.  H y d r o -
g e n  p e r o x i d e  g e n e r a te d  b y  t h e  g l u co s e  o x y -
d a s e  e n z y m e  i n  t h e  h o n e y  p r o v i d e s  i t  w i t h 

a n  a nt i b i o t i c  e f f e c t .  T h e  o r g a n i c  a c i d s  o f 
h o n e y  h e l p  d i g e s t i o n .  H o n e y  co nt a i n s  o v e r  a 
h u n d r e d  a r o m a t i c  s u b s t a n ce s .  T h e  g r e a t  v a -
r i e t y  o f  t h e  a r o m a ,  s m e l l  a n d  f l av o u r  o f  h o n -
e y  i s  d u e  to  t h e  d i v e r s i t y  o f  p l a nt s  p r o d u c-
i n g  t h e  n e c t a r .  T h e  l e v e l  o f  v i t a m i n  co nte nt 
i n  h o n e y  d e p e n d s  o n  t h e  p o l l e n  co nte nt . 
H o n e y  co nt a i n s  18  t y p e s  o f  a m i n o  a c i d s .  A l -
t h o u g h  t h e  a m i n o  a c i d  co nte nt  a m o u nt s  to 
1-1. 5%  o n l y,  t h e  g r e a t  v a r i e t y  o f  t h e  co n s t i t -
u e nt  a m i n o  a c i d s  c a n n o t  b e  o v e r l o o k e d !  T h e 
p i g m e nt s  i n  h o n e y  a l s o  h av e  a n  i n f l u e n ce 
o n  h u m a n  h e a l t h .  T h e  d i v e r s e  p hy s i o l o g i -
c a l  e f f e c t s  o f  h o n e y,  a s  w e l l  a s  o f  h e r b s  w i t h 
y e l l o w  f l o w e r s  (e . g .  C a l e n d u l a) ,  a r e  e n s u r e d 
b y  f l av o n o i d s .  T h e  i m p o r t a n ce  o f  c a r o te n e 
i s  a l s o  u n i v e r s a l l y  a c k n o w l e d g e d .  H o n e y  h a s 
o t h e r  a c t i v e  i n g r e d i e nt s  w i t h  p hy s i o l o g i c a l 
b en ef i t s  that  make  i t  in  many  w ays  e f fe c t ive 
in  p res er v ing an d even re ga in ing h ea l th . 
H on ey  cont a ins  18 -19 % w ater,  w hich  is  e xc lu -
s ive l y  groun d w ater,  f i l te re d  through p lant 
ce l ls  s ever a l  t im es .  S om e “b en evo lent l y ”  w ar n 
a ga ins t  eat ing  h on ey  s ay ing that  h on ey  is  f at-
ten ing .  T h e  t r uth ,  h owever,  i s  th e  fo l low ing: 
th e  l i ver  w i l l  s to re  th e  f r uc tos e  f rom h on ey, 
an d i t  w i l l  n ot  b e  tur n e d into  f at .  T h e  g lu -
cos e  f rom h on ey  c ann ot  tur n  into  f at  e i th er, 
b e c aus e  th e  mus c les  w i l l  b ur n  i t  b e fore  that 
could  c an  happ en .  L a c tos e  w i l l  b e  us e d by 
th e  us e f u l  micro - organisms in  th e  intes t in es , 
an d i t  w i l l  n ot  b e com e f at  e i th er.  Cer t a in 
h on ey  v ar ie t ies  (C abb a ge H on ey,  Mint  H on ey) 
have  a  d iuret ic  e f fe c t ,  w hich  c aus e  weight 
loss .  O ver a l l ,  h on ey  consumpt ion w i l l  on l y 
make  th e  l i fe  o f  a  h ea l thy  in d iv idua l  m ore 
a c t ive ,  w hich  is  k n ow n to  a c t  a ga ins t  weight 
increas e .  H on ey  w i l l  n ot  c aus e  to oth  de c ay 
e i th er,  b e c aus e  th e  ant is ept ic  subs t ances  in 
h on ey  w i l l  p revent  th e  s t ar t  o f  to oth  de c ay.

USEFUL INFORMATION ON HONEY 
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USE FU L  I N F O R M AT I O N  
O N  P O L L E N 

N e x t  to  h o n e y,  p o l l e n  i s  t h e  s e co n d  m o s t 
i m p o r t a nt  a p i a r y  p r o d u c t  f i t  f o r  h u m a n  co n -
s u m p t i o n .  A n n u a l l y,  5 0  to  6 0  k g  p o l l e n  p e r 
b e e  co l o ny  c a n  b e  p r o d u ce d .  Po l l e n  m u s t 
n o t  co m e  i nto  co nt a c t  w i t h  a i r .  A m o n g  a p i -
a r y  p r o d u c t s ,  p o l l e n  i s  t h e  r i c h e s t  s o u rce 
o f  v i t a m i n s ,  i n  p a r t i c u l a r  v i t a m i n  C ,  t h e  B 
r a n g e ,  a n d  v i t a m i n s  D,  E ,  K  a n d  F.  V i t a m i n s 
co n s t i t u te  1  to  7 %  o f  t h e  d r y  m a t te r  o f  p o l -
l e n . 
B e t a - c a r o te n e ,  o f  w h i c h  a n  e s p e c i a l l y  r i c h 
s o u rce  i s  t h e  w h i te  w i l l o w  (S a l i x  a l b a) ,  i s 
t u r n e d  i n to  v i t a m i n  A  b y  e n z y m e s .  Po l l e n  i s 
a m o n g  t h e  s u b s t a n ce s  r i c h e s t  i n  p r o te i n  a n d 
f r e e  a m i n o  a c i d s .  P r o te i n s  a n d  f r e e  a m i n o 
a c i d s  a m o u nt  to  7-35%  a n d  10 -12 % ,  r e s p e c-
t i v e l y.  3 0 g  o f  p o l l e n  co nt a i n s  t h e  e q u i v a l e nt 
o f  a  h u m a n ’s  d a i l y  p r o te i n  r e q u i r e m e nt .
S o m e  o f  t h e  f a t t y  s u b s t a n ce s  o f  b e e  p o l l e n 
a r e  u n s a t u r a te d  f a t s .  O f  t h e s e ,  l i n o l e n e ,  l i n o -
l e n e  a c i d  a n d  o l e i c  a c i d  e n s u r e  t h a t  h a r m f u l 
a n d  e x ce s s  c h o l e s te r o l  l e av e  t h e  b o d y.
Po l l e n  co nt a i n s  a  l o t  o f  i r o n ,  a  m e d i u m 
a m o u nt  o f  z i n c  a n d  m a n g a n e s e  a n d  s m a l l 
a m o u nt s  o f  co p p e r,  n i c k e l ,  c a d m i u m ,  co b a l t , 
b r o m i d e ,  s e l e n i u m  e tc .
T h e  m i n e r a l  co nte nt  o f  p o l l e n  d e p e n d s  o n 
t h e  m e t h o d  o f  p r o d u c t i o n  a n d  o n  t h e  s o i l  a t 
t h e  p l a ce  w h e r e  t h e  p l a nt s  g r o w.  O n l y  p l a nt s 
b l o o m i n g  u n d e r  a p p r o p r i a te  co n d i t i o n s  i n 
o r g a n i c  p r o d u c t i o n  c a n  y i e l d  w h o l e s o m e 
p o l l e n .  E v e n  t h o s e  w h o  s u f f e r  f r o m  p o l l e n 
a l l e r g y  s h o u l d  n o t  b e  a f r a i d  o f  t a s t i n g  p o l l e n 
g a t h e r e d  b y  h o n e y  b e e s  (co r b i c u l a r  p o l l e n) , 
a s  a l l e r g i e s  a r e  s p e c i e s  s p e c i f i c ,  a n d  b e e s  d o 
n o t  co l l e c t  t h e  t y p e s  o f  p o l l e n  t h a t  c a u s e 
a l l e r g y.
W h e n  s e l e c t i n g  p o l l e n  d o  n o t  co n s i d e r  t h e 
co l o u r  o n l y,  b u t  t a k e  i n to  a cco u nt  t h e  t a s te 

a s  w e l l ,  b e c a u s e  t h i s  l a t te r  w i l l  d e te r m i n e  i f 
y o u  w i l l  l i k e  i t  o r  n o t .  “ R e a l ”  p o l l e n  i s  n o t 
a l w a y s  y e l l o w !  F o r  e x a m p l e ,  t hy m e  p o l l e n 
i s  w h i te ,  a l t h a e a  p o l l e n  i s  p u r p l e ,  c a l e n d u l a 
p o l l e n  i s  a m b e r,  p o p p y  p o l l e n  i s  d a r k  g r e y. 
A s  t h e s e  a r e  a l l  m e d i c i n a l  h e r b s ,  t h e i r  p o l -
l e n  co nt a i n s  s p e c i a l  e f f e c t i v e  s u b s t a n ce s .  I t 
i s  w o r t h  s t u d y i n g  t h i s  a s p e c t  o f  t h e  e f f e c t s 
o f  m e d i c i n a l  h e r b s  o n  h u m a n  h e a l t h  a s  w e l l ! 
Po l l e n  s t i m u l a te s  m e nt a l  a c t i v i t i e s ,  h e l p s  to 
r e c a l l  m e m o r i e s ,  to  co n ce nt r a te ,  a n d  a l s o 
p r o te c t s  f r o m  “s p r i n g  f a t i g u e ”.  Po l l e n  c a n 
a l s o  b e  u s e d  f o r  r e s to r i n g  t h e  e q u i l i b r i u m 
b r o k e n  b y  s o d i u m  e x ce s s  a n d  t h e  co n co m i -
t a nt  l a c k  o f  p o t a s s i u m .

T h e  h u n g a r i a n  h o n e y

A s  i t s  e f f e c t i v e  s u b s t a n ce s  a r e  n o t  a g g r e s -
s i v e ,  p o l l e n  s h o u l d  b e  t a k e n  a s  a n  e x te n d e d 
t r e a t m e nt ,  o v e r  a  10 -12- w e e k  p e r i o d .  O n e 
m a y  a l s o  e a t  p o l l e n  i n  t h e  a b s e n ce  o f  a ny 
co m p l a i nt s ,  to  co nt i n u e  to  f e e l  w e l l .

A D V I C E  O N  T H E  
CO NSU M P T I O N  O F  H O N E Y  
A N D  A P I A RY  P R O D U C T S 
H o n e y  a n d  Co m b  H o n e y 
C r y s t a l l i s e d  h o n e y  c a n  b e  r e l i q u i f i e d  b y 
h e a t i n g  i t  u p  to  4 0 ˚C .  At  a  h i g h e r  te m p e r-
a t u r e ,  t h e  e s s e nt i a l  o i l s  e v a p o r a te  a n d  t h e 
d e co m p o s e d  e n z y m e s  b e co m e  i n e f f e c t i v e . 

N e v e r t h e l e s s ,  h o n e y  c a n  b e  v e r y  w e l l  u s e d 
f o r  co o k i n g  a n d  b a k i n g ,  a s  t h e s e  p r o ce s s e s 
d o  n o t  r e d u ce  i t s  s p e c i a l  s e a s o n i n g  e f f e c t , 
a n d  i t  w i l l  a d d  a  b e t te r  a p p e a r a n ce  to  f o o d 
a n d  i n c r e a s e  t h e  d i v e r s i t y  o f  o u r  n u t r i t i o n .
I n  a d d i t i o n  to  t h e  a l r e a d y  k n o w n  v a r i e t i e s , 
t r y  t h e  m i x e d  f l o r a l  v a r i e t i e s .  T h e  r a n g e  o f 
t h e i r  e f f e c t s  i s  m u c h  b r o a d e r  t h a n  t h a t  o f 
m o n o - v a r i e t a l s ,  a n d  s o m e t i m e s  t h e y  h av e  a 
m u c h  r i c h e r  a r o m a .
T hose who l ike  natura l  honey may f ind i t  more 
convenient  to  use  natura l ly  cr ys ta l l ise d honey 
or  ar t i f ic ia l l y  c reame d honey at  thei r  meals ! 
Honey is  an e xce l lent  s we etener  o f  d ishes  and 
dr ink s ,  and wi l l  make them sp e cia l .
P u r e  h o n e y  w i l l  n o t  f e r m e nt  u nt i l  i t  i s  m i x e d 
w i t h  w a te r .  P r o d u c t s  m a d e  f r o m  h o n e y  b y 
f e r m e nt a t i o n ,  s u c h  a s  m e a d  a n d  h o n e y  v i n -
e g a r  a r e  a l s o  v a l u a b l e .  S o m e  o f  t h e  m o s t 
b e n e f i c i a l  p r o p e r t i e s  o f  h o n e y  a r e  e f f e c t i v e 
w h e n  h o n e y  i s  e a te n  i n  t h e  e v e n i n g ,  w h e n 
i t  c a n  a c t  a s  a  m i l d  s e d a t i v e ,  s o p o r i f i c  a n d 
l a x a t i v e .
E a t i n g  h o n e y  t o  s o o t h e  a  s o r e  t h r o a t  i s  a 
w e l l - e s t a b l i s h e d  p r a c t i c e .  I t  i s  a l s o  k e w o r t h 
t r y i n g  h o w  e f f e c t i v e  h o n e y  c a n  b e  a g a i n s t 
p h y s i c a l  e x h a u s t i o n ,  i n s o m n i a  o r  c o n s t i p a -
t i o n .  L i q u i d ,  u n d i l u t e d  h o n e y  c a n  b e  e f f e c-
t i v e l y  u s e d  t o  h e a l  e x t e n s i v e  w o u n d s  (a b r a -
s i o n s ,  b r u i s e s )  a n d  a l s o  a s  a  c o m p o n e n t  i n 
f a c i a l  m a s k s .  D i l u t e d  h o n e y  c a n  b e  a p p l i e d 
t o  t h e  i n f l  a m m a t i o n  a n d  i n j u r i e s  o f  t h e  e y e 
s u r f a c e  b y  p u t t i n g  o n  t h e  e y e  a  s t e r i l e  c o t -
t o n  w a d  s o a k e d  i n  l u k e w a r m  h o n e y  d i l u t i o n .
T h e  p o s i t i v e  p h y s i o l o g i c a l  b e n e f i  t s  o f 
h o n e y  c a n  b e  f u r t h e r  i n c r e a s e d  b y  u s i n g 
h o n e y  t o g e t h e r  w i t h  o t h e r  a p i a r y  p r o d u c t s . 
F o r  e x a m p l e ,  t h e  v i t a m i n  c o n t e n t  o f  h o n e y 
c a n  b e  i n c r e a s e d  b y  t h e  a d d i t i o n  o f  p o l l e n . 
P r o p o l i s  e n h a n c e s  i t s  a n t i s e p t i c  a n d  r e g e n -
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e r a t i n g  e f f e c t ,  a n d  r o y a l  j e l l y  a d d s  t o  t h e 
r a n g e  o f  a m i n o  a c i d s  i n  h o n e y.  Co m p a r e d 
to  e x t r a c te d  h o n e y,  c o m b  h o n e y  h a s  a d d e d 
v a l u e .  T h e  h o n e y  r i p e n e d  w i t h i n  t h e  c e l l s 
c o v e r e d  w i t h  a  t h i n  l a y e r  o f  w a x  i s  n o t  r e -
l e a s e d  b e f o r e  i t  i s  i n  t h e  m o u t h .  I t  d o e s  n o t 
g e t  i n  c o n t a c t  w i t h  a i r ,  a n d  c a n n o t  a b s o r b 
i n d u s t r i a l  g a s e s  o r  t a k e  u p  p a r t i c l e s  o f  t h e 
m a t e r i a l s  c o n s t i t u t i n g  o u r  m a c h i n e s  a n d 
e q u i p m e n t .  T h i s  i s  t h e  m o s t  a u t h e n t i c  a n d 
n a t u r a l  h o n e y  o n e  c a n  g e t .  T h e  f a c t  t h a t 
c o m b  h o n e y  i s  u n d e r  a  w a x  c o v e r  a d d s  a 
s p e c i a l  p h y s i c a l - c h e m i c a l  s t i m u l u s  t o  t h e 
e n j o y m e n t  c o m b  h o n e y  c a n  b r i n g .  T h i s  e f -
f e c t  i s  h a r d  t o  e x p l a i n ,  b u t  t h o s e  w h o  t r y 
w i l l  i n e v i t a b l e  e x p e r i e n c e  i t .  A  s i g n i f i  c a n t 
p r o p o r t i o n  o f  c o m b  h o n e y  i s  b e e s w a x  ( 8 -10 

g r .  o u t  o f  15 0  g r . ) ,  b u t  t h i s  ‘p a c k a g i n g ’  d o e s 
n o t  c a u s e  a n y  i n c o n v e n i e n c e .  I t  i s  n o t  d i -
g e s t i b l e ,  b u t  i t  w i l l  d o  n o  h a r m  e i t h e r ,  a n d 
w i l l  n o t  d i s t u r b  d i g e s t i o n .
Cu t  (o r  b i te)  s m a l l  p i e ce s  o f f  t h e  co m b  a n d 
c h e w  i t  s l o w l y,  t h o r o u g h l y.  Us e  y o u r  te e t h 
to  p r e s s  t h e  s w e e t ,  r i c h  h o n e y  o u t  o f  t h e 
ce l l s  a n d  s u c k  o u t  t h e  h o n e y.  T h e r e  i s  n o 
o t h e r  f o o d  o n e  co u l d  e a t  t h i s  w a y,  a n d 
t h i s  i s  t h e  e x p l a n a t i o n  f o r  o n e  o f  t h e  m o s t 
u n i q u e  e f f e c t s  o f  co m b  h o n e y,  i . e .  c l e a n s i n g 
t h e  f r o nt a l  s i n u s e s .  T h i s  i s  h o w  t h e  p l e a s -
a nt  a n d  t h e  u s e f u l  j o i n  to g e t h e r.  Au t h e nt i c 
b e e s w a x  w i l l  n o t  s t i c k  to  t h e  te e t h .  C h e w -
i n g  i t  w i l l  d e f i  n i te l y  c l e a n  t h e  te e t h  a n d  t h e 
s a l i v a  w i l l  e v e n  e x t r a c t  s o m e  v i t a m i n  A  f r o m 
i t .  T h e  p l e a s a nt  s m e l l  o f  w a x  i s  l a s t i n g .   

T h e  h u n g a r i a n  h o n e y

H O W  A N D  W H E N  TO  USE 
H O N E Y ? 

W h e n  h o n e y  i s  u s e d  f o r  i t s  h e a l i n g  e f f e c t s , 
i t  m a y  b e  e a te n  j u s t  w i t h  a  s p o o n ,  i n  i t s e l f . 
H o n e y  c a n  a l s o  b e  u s e d  to  s w e e te n  te a ,  u n -
l e s s  t h e  te a  i s  to o  h o t . 
A s  a  r u l e  o f  t h u m b,  d o  n o t  e a t  v e r y  m u c h 
h o n e y  a t  a  t i m e .  I t s  b e n e f i t s  s h o u l d  r a t h e r 
b e  r e a p e d  t h r o u g h  r e g u l a r  co n s u m p t i o n . 
Tw o  o r  t h r e e  te a s p o o n f u l s  a  d a y  i s  e n o u g h . 
D o  n o t  b e  s t i f f !  A l t h o u g h  i t  i s  r e co m m e n d -
e d ,  d o  n o t  t a k e  d a i l y  h o n e y  i n t a k e  a s  a n 
o b l i g a t i o n .  E a t i n g  h o n e y  s h o u l d  n o t  b e  a 
b u r d e n ,  b u t  a  s o u rce  o f  p l e a s u r e ,  t h e  b a s i s 
o f  p e r m a n e nt  h e a l t h .
H e r e  a r e  a  f e w  e x a m p l e s  o n  h o w  to  i n co r-
p o r a te  h o n e y  i n to  y o u r  d i e t :  F o r  b r e a k f a s t , 
s p r e a d  h o n e y  o n  y o u r  b r e a d  o r  o n  y o u r 
b r e a d  a n d  b u t te r,  o r  e a t  b i s c u i t s  w i t h  h o n -
e y.  Yo u  c a n  a l s o  d r i n k  te a ,  co f f e e  o r  m i l k 
s w e e te n e d  w i t h  h o n e y.
F o r  l u n c h ,  s w e e te n  p a s t a  w i t h  w a l n u t  o r 
p o p p y  s e e d  w i t h  h o n e y.  Sw e e te n e d  m e a t 
d i s h e s  a r e  n o t  k n o w n  i n  t r a d i t i o n a l  H u n -
g a r i a n  c u i s i n e ,  b u t  t h e y  a r e  w o r t h  t r y i n g . 
T h e  r e c i p e  o f  r o a s t  c h i c k e n  w i t h  l e m o n  a n d 
h o n e y,  r o a s t  d u c k ,  r o a s t  b e e f  a n d  p o r k  c h o p 
m a d e  w i t h  h o n e y  d e s e r v e  r e co g n i t i o n .
H o n e y  f a c i l i t a te s  t h e  a b s o r p t i o n  a n d  u t i l i -
s a t i o n  o f  t h e  m i n e r a l s  p r e s e nt  i n  v e g e t a -
b l e s .
T h e  co m b i n a t i o n  o f  v e g e t a b l e s  a n d  h o n e y 
i s  n o t  w i d e s p r e a d  y e t ,  a l t h o u g h  b o t h  t h e 
G e r m a n  c a r r o t  s o u p  a n d  c a r r o t  m i l k s h a k e 
s w e e te n e d  w i t h  h o n e y  a r e  d e l i c i o u s . 
S o m e  d e l i c a c i e s  m a d e  w i t h  h o n e y  i n c l u d e 
c r o i s s a nt  w i t h  h o n e y - w a l n u t  f i l l i n g ,  h o n e y -
w a l n u t  b i s c u i t ,  w a l n u t  c u b e s  w i t h  h o n e y, 

te a c a k e s  m a d e  w i t h  h o n e y,  w a l n u t  r o l l ,  w a l -
n u t  r o l l  w i t h  j a m ,  w a l n u t  b o n b o n ,  h o n e y -
w a l n u t  c r e a m ,  w a l n u t  c a k e ,  h o n e y  a n d  s o u r 
c h e r r y  c a k e ,  c h e s t n u t  c r e a m ,  p e a c h  c r e a m , 
s t r a w b e r r y  c r e a m ,  h o n e y l e m o n  c a k e ,  a l -
m o n d  c a k e ,  c h e s t n u t  c a k e ,  r o a s te d  p e a n u t 
c a k e .
H o n e y  c a n  b e  u s e d  i n  a p p l e ,  s t r a w b e r r y 
a n d  o r a n g e  s a l a d s  a n d  a l s o  i n  t h e  d r e s s i n g 
o f  g r e e n  s a l a d s .  D r i n k s  m a d e  o f  b l u e b e r r y, 
c h e r r y,  s t r a w b e r r y,  r a s p b e r r y,  r e d c u r r a nt 
a n d  m i nt  c a n  a l s o  b e  s w e e te n e d  w i t h  h o n e y. 
A  h o n e y  l e m o n a d e  c a n  b e  m a d e  o f  l e m o n , 
o r a n g e ,  g r a p e f r u i t ,  r a s p b e r r y  a n d  r e d c u r-
r a nt .  I n  a d d i t i o n  to  t h e  w e l l  k n o w n  m e a d , 
o cc a s i o n a l l y  o n e  c a n  d r i n k  h o n e y  “p á l i n k a ” 
o r  l i q u e u r s  m a d e  w i t h  h o n e y,  o f  w h i c h  t h e 
m o s t  w e l l - k n o w n  a r e  t h e  r e c i p e s  f o r  p e a c h , 
s t r a w b e r r y,  a p r i co t ,  c u m i n ,  r a s p b e r r y,  o r -
a n g e ,  r e d c u r r a nt ,  b l a c k b e r r y  l i q u e u r  a n d 
e g g - f l i p .  F o r  a  s n a c k ,  a d d  h o n e y  a n d  f r e s h 
a p p l e ,  r a s p b e r r y  o r  t a n g e r i n e  to  y o g h u r t . 
F o r  a  p l e a s a nt  d r i n k ,  u s e  h o n e y  i n  a  b a n a n a 
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m i l k - s h a k e .  F o r  a f te r n o o n  te a ,  s e r v e  t h e  te a 
w i t h  te a c a k e s  m a d e  w i t h  h o n e y.  F o r  d i n n e r, 
a ny  t y p e  o f  y o g h u r t  s w e e te n e d  w i t h  h o n e y 
a s  w e l l  a s  co f f e e  c r e a m  w i t h  h o n e y  o r  h o n -
e y - c a k e  w i t h  p o p p y  s e e d  w o u l d  m a k e  a n 
e x ce l l e nt  c h o i ce .  I t  i s  a  g o o d  i d e a  to  m a k e 
p r e s e r v e d  f r u i t  –  a p p l e ,  q u i n ce ,  p e a r,  r e d -
c u r r a nt  o r  g r a p e  –  w i t h  h o n e y.  F o r  a  l i g ht 
d e s s e r t ,  e a t  a p p l e  b a k e d  i n  h o n e y.  To  b o o s t 
y o u r  a p p e t i te ,  t h i s  p u b l i c a t i o n  co nt a i n s  a 
f e w  t i m e  t r i e d  r e c i p e s .

USE FU L  T I P S  F O R  P O L L E N 
CO NSU M E R S 

H o w?  H o w  m u c h?  W h e n? 
•  �Po l l e n  m a y  b e  e a te n  d r y,  w i t h  s o m e t h i n g 

to  d r i n k .
•  �S o m e  l i k e  to  a d d  i t  to  y o g h u r t  o r  f r u i t 

j u i ce .
•  �F o r  b e t te r  t a s te  a n d  m u l t i p l e  e f f e c t s ,  m i x 

p o l l e n  w i t h  h o n e y  o r  h o n e y  a n d  p r o p o l i s .
•  �To  m a k e  i t  a t t r a c t i v e  to  c h i l d r e n ,  a d d  i t  to 

m i l k  s w e e te n e d  w i t h  h o n e y.

T h e  r e co m m e n d e d  p o l l e n  i n t a k e  f o r  c h i l -
d r e n  a n d  a d u l t s  i s  n o t  m o r e  t h a n  2 0  g r .  a n d 
2 0 -3 0  g r . ,  r e s p e c t i v e l y.  45  g r a m s  p e r  d a y 

m a y  b e  n e e d e d  b y  a t h l e te s  i n  h e av y  t r a i n -
i n g  o r  f o r  a  s h o c k  t h e r a p y. 
Po r t i o n s  m a y  b e  m e a s u r e d  s i m p l y  b y  s p o o n : 
o n e  te a s p o o n f u l  e q u a l s  a b o u t  5  g r a m s , 
w h i l s t  o n e  s p o o n f u l  i s  a b o u t  15  g r a m s .  I n 
ce r t a i n  c a s e s ,  t a k i n g  p o l l e n  i s  m o r e  e f -
f e c t i v e  a s  a  p r e v e nt i v e  m e a s u r e ,  w h i l s t  i n 
o t h e r  c a s e s  i t  i s  m o r e  b e n e f i c i a l  i f  u s e d 
a s  a  f o l l o w - u p  t r e a t m e nt .  Po l l e n  i s  r e co m -
m e n d e d  to  p r e v e nt  co l d  a n d  f l u ,  p r o s t a te 
co m p l a i nt s ,  a n a e m i a ,  d e f i c i e n c y  d i s e a s e s , 
hy p e r t hy r o i d i s m  a n d  hy p e r te n s i o n . 
I t  i s  l e s s  e f f e c t i v e  w i t h  h i g h  te m p e r a t u r e , 
b u t  w h e n  t h e  f e v e r  i s  g o n e ,  i t  i s  a n  e x ce l -
l e nt  m e a n s  o f  h e l p i n g  r e co v e r y.  T h e  s a m e 
a p p l i e s  to  t r a u m a ,  b l o o d  l o s s ,  p r o l o n g e d 
h o s p i t a l i s a t i o n  a n d  t h e  p e r i o d  a f te r  c h i l d -
b i r t h .  I t  i s  v e r y  u s e f u l  f o r  p r e v e nt i n g  u n d e -
s i r a b l e  s i d e - e f f e c t s  a f te r  r a d i o t h e r a p y. 

O v e r w e i g ht  p e o p l e  m a y  u s e  p o l l e n  to  f a -
c i l i t a te  w e i g ht  l o s s ,  w h i l s t  u n d e r w e i g ht 
p e o p l e  m a y  u s e  i t  a s  a  r o b o r a nt .  T h o s e 
w h o  w i s h  to  l o s e  w e i g ht  s h o u l d  t a k e  i t  10 -
15  m i n u te s  b e f o r e  m e a l s  a n d  r e p l a ce  d i n -
n e r  w i t h  p o l l e n .  T h o s e  w h o  w i s h  to  g a i n 
s t r e n g t h  s h o u l d  e a t  a s  m u c h  a s  t h e y  c a n 
w i t h  a  g o o d  a p p e t i te ,  a n d  a d d  t h e i r  u s u a l 
p o l l e n  i n t a k e . 

T h e  h u n g a r i a n  h o n e y

P o r k  R i b  i n  G r i l l  S a u c e 

Ingredients: a 2 kg lean pork rib, 2 onions, 2 cloves 
garlic, 1,25 dl oil (preferably maize germ oil) 
15  dag tomato puree, 5 tablespoons red wine 
vinegar, 1 teaspoon salt, 1 teaspoon basil, 1 tea-
spoon thyme, 1 teaspoon mustard powder (or 
mustard), teaspoon Tabasco sauce, 2,5 dl beef 
soup (made from 1 cube), 10 dag honey, 4 table-
spoons Worchester sauce 

R ins e  w i d e  p o r k  ch o p s  un d er  co l d  w ater  an d 
dr y.  P la ce  t h em  in  a  l a rg e  s au cep an .  F in e l y 
ch o p  o n i o ns  an d  gar l i c .  H eat  o i l  an d  s imm er 
o n i o n  an d  gar l i c .  Ad d  to mato  p ure e ,  v in e -
gar,  sp i ce s ,  s o up  an d  h o n e y  an d  co o k  fo r  10 
minu te s  w hi l e  s t i r r in g .  Sp rea d  s au ce  o n  p o r k 
an d  p la ce  ch o p s  into  p re h eate d  oven  (ap -
p rox  175  ˚C  o r  l e ve l  2-3  in  c as e  o f  gas  co o k-
e r)  an d  ro as t  fo r  ab o u t  an  h o ur.  S e r ve  w i t h 
p ot ato  s l i ce s  b ake d  in  a  d ish ,  an d  l e t t u ce . 

C h i c k e n  B a r b e c u e  w i t h 
H o n e y 

Ingredients: 1/4 cup butter, 1/2 cup orange juice, 
1/2 cup honey, 2 spoons lemon juice, 2 spoons 
finely chopped parsley, 1 spoon mustard flour, 
2 whole chickens (approx. 1 1/2 kg each ). 

M e l t  b u t te r,  a d d  a l l  in gre d i ent s  an d  s imm er 
fo r  ab o u t  2  o r  3  minu te s .  Le t  t h e  s o ak  co o l 
an d  p o ur  i t  o n  p rep are d  p i e ce s  o f  ch i cken 
an d  l eave  fo r  a  fe w  h o ur s .  G r i l l  ch i cken  p i e c-
e s  fo r  45  minu te s  an d  sp r ink l e  t h em  o f ten 
w i t h  t h e  s o ak .  In  t h e  en d ,  t u r n  ch i cken  an d 
gr i l l  fo r  an ot h er  15  minu te s .

RECIPES 
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D u c k  w i t h  H o n e y 

Ingredients: 2,5 kg whole duck, small spoon salt, 
1/2 small spoon paprika, 1/2 cup honey, 1/3 cup 
orange liqueur, lemon juice, 1 1/2 spoon mustard 
flour, 5 slices lemon, 5 slices onion.

Cl ean  du ck  an d  p i e rce  sk in  to  make  sure 
f at  c an  p o ur  o u t  w hi l e  ro as t in g .  M i x  l em o n 
ju i ce  w i t h  s a l t  an d  p ap r ik a ,  an d  r ub  t h e  mi x-
t ure  o n  t h e  du ck  ins i d e  an d  o u t s i d e .  R o as t 
du ck  in  h ot  oven  fo r  15  minu te s ,  t h en  re -
du ce  h eat  an d  co nt inu e  ro as t in g  fo r  an ot h er 
h o ur.  Co mb in e  h o n e y,  l i qu eur  an d  mus t a rd 
an d  p o ur  o n  du ck  s e ver a l  t im e s  w hi l e  ro as t-
in g .  In  t h e  en d ,  p la ce  l em o n  s l i ce s  an d  o n -
i o n  r in gs  o n  du ck  an d  ro as t  fo r  an ot h er  15 
minu te s .  

F r e n c h  H o n e y  D r e s s i n g  f o r 
S a l a d s 

I n g r e d i e n t s :  1/ 2  c u p  s a l a d  o i l ,  1/ 2  c u p  l e m o n 
j u i ce  ,  1/ 2  c u p  h o n e y,  1/ 2  s m a l l  s p o o n  p a -
p r i ka ,  1/ 2  s m a l l  s p o o n  s a l t ,  1  c l o ve  c h o p p e d 
g a r l i c .

Put  l is te d ingre dient s  into  a  b ot t le  and sea l 
i t .  A lways  shake wel l  b efore  use.  D o not  ke ep 
in  re f r igerator.  

D r e s s i n g  f o r  L e t t u c e 

I n g r e d i e n t s :  3  s p o o n s  w i n e  v i n e g a r,  1   s m a l l 
s p o o n  m u s t a r d ,  o n e  c h o p p e d  o n i o n , 
1/ 2   s m a l l  s p o o n  h o n e y,  3  s p o o n s  s a l a d  o i l , 
1   s m a l l  s p o o n  s a l t ,  p e p p e r.

M i x  in gre d i ent s  an d  p o ur  o n  l e t t u ce  l eave s .  

T h e  h u n g a r i a n  h o n e y

Creamy  H one y  Cakes

I n g r e d i e n t s :  1  e g g ,  4  d a g  l a rd  (o r  5  d a g  m a r-
g a r i n e),  1  te a s p o o n  b a k i n g  s o d a ,  2  ta b l e -
s p o o ns  h o n e y,  2 , 5  ta b l e s p o o n  m i l k ,  15  d a g 
su g a r,  45  d a g  f l o u r.

Cream:  o n e  p a ck  o f  v an i l l a  su gar  mi xe d  w i t h 
15  da g  c as to r  su gar,  20  da g  margar in e ,  2  d l 
mi lk ,  2  t ab l e sp o o n  s em o l ina ,  4  t ab l e sp o o n 
ap r i cot  jam .

Co ok e gg,  5  dag margar ine,  1  teasp o on bak-
ing so da ,  2  tab lesp o on honey,  2 .5  tab lesp o on 
mi lk  and 15 dag sugar  for  5  minutes  over 
s team whi le  whipping .  W hi le  hot ,  add 45 dag 
f lour.  K nead on b oard ,  form four  loaves  and 
leave for  ha l f  an  hour.  Ro l l  out  dough and 
bake each p ie ce separate ly  on the back  o f 
grease d bak ing she et .  To  make the cream, 
co ok semol ina  in  2  d l  mi lk ,  le t  i t  co o l  and 
add sugar  mixe d wi th  margar ine.  St i r  wel l . 
Spread apr icot  jam on f i r s t  layer  o f  dough, 
and spread semol ina  cream on subse quent 
layers .  P lace  layers  on top of  each other  and 
apply  pressure  on cake.  Spr ink le  cake wi th 
cas tor  sugar  and ser ve  th in  s l ices  o f  cake.

Sof t  H one y  Cake

I n g r e d i e n t s :  50  d a g  h o n e y,  2  w h o l e  e g g s , 
2   e g g  y o l k s ,  6  d a g  su g a r,  50  d a g  f l o u r,  1  te a -
s p o o n f u l  b a k i n g  s o d a ,  p i n c h  o f  g r o u n d  c i n -
n a m o n ,  g ra te d  l e m o n  p e e l ,  s l i ce d  a l m o n d  t o 
s p r i n k l e . 

War m  up  h o n e y,  a d d  e g gs  an d  sp i ce s  an d 
w hip  to  fo am .  Ad d  f l o ur  g r a dua l l y.  Ha l f  o f 
t h e  f l o ur  may  b e  r ye  f l o ur  o r  b rea d  f l o ur.  M i x 
we l l .  G reas e  an d  f l o ur  b ak in g  fo r m,  p la ce 
d o u gh  in  fo r m  an d  sp r ink l e  w i t h  t h in  a l -
m o n d  s l i ce s .  B ake  fo r  30  minu te s  in  m e dium 
h ot  oven ,  a t  co ns t ant  temp er at ure .  W h en 
co o l ,  cu t  into  s l i ce s .
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T i r a m i s u

I n g r e d i e n t s :  2  t a b l e s p o o n s  g r o u n d  c o f f e e , 
3  e g g  y o l k s ,  4  t a b l e s p o o n s  h o n e y,  3 0  d a g 
m a s c a r p o n e  ( I t a l i a n  c r e a m  c h e e s e) ,  3  e g g 
w h i t e s ,  1  s p o n g e  c a k e  l a y e r,  1  t a b l e s p o o n 
c o c o a  p o w d e r.

M ake  co f fe e  f ro m  2  d l  w ater,  f i l te r  an d  l e t 
co o l .  W hip  e g g  yo lk s  w i t h  h o n e y  an d  a d d 
mas c ar p o n e.  Ad d  b eaten  e g g  w hi te s  to  mas-
c ar p o n e  c ream .  Po ur  1/ 3  o f  c ream  into  la rg e , 
f l a t  fo r m .  P la ce  sp o n g e  c ake  layer  o n  to p 
an d  s o ak  w i t h  co l d  co f fe e .  Sp r ink l e  s o m e  co -
co a  p owd er  o n  to p .  P la ce  re s t  o f  c ream  o n 
to p  an d  p la ce  fo r m  into  re f r i g er ato r.  Sp r in -
k l e  w i t h  re s t  o f  co co a  b e fo re  s e r v in g .

M e l o n  S u r p r i s e 

I n g r e d i e n t s :  1  m e d i u m  s i z e d  h o n e y d e w  m e l -
o n  (a d d  p u l p  t o  o t h e r  f r u i t s) ,  s t r a w b e r r i e s , 
r a s p b e r r i e s ,  p l u m s ,  r i p e  p e a c h ,  r e d c u r r a n t , 
t w o  s p o o n s  c o g n a c  (o r  b r a n d y) ,  h o n e y  t o 
t a s t e .  

Wash  m e l o n  we l l  un d er  r unnin g  w ater,  p at 
d r y  an d  cu t  a  w in e glass  s i ze d  h o l e  o n  t h e 
s i d e  n ear  t h e  s tem .  R em ove  p u lp  t hro u gh 
h o l e .  F i l l  m e l o n  sh e l l  w i t h  t h e  l i s te d 
ch o p p e d  f r u i t s ,  an d  t h en  a d d  h o n e y  an d  co -
gna c  unt i l  m e l o n  i s  f u l l .  Cover  w i t h  cu t  o f f 
m e l o n  sk in  an d  re f r i g er ate  fo r  2  to  3  h o ur s . 
S e r ve  w h o l e  m e l o n  an d  cu t  c a re f u l l y  o n  t a -
b l e  to  make  sure  f i l l in g  i s  n ot  sp o i l e d .  N ote : 
d o  n ot  f i l l  m e l o n  w i t h  hard  sk inn e d  f r u i t 
(e . g .  ap p l e ,  p ear,  unr ip e  p ea ch).

T h e  h u n g a r i a n  h o n e y

H o n e y  A p p l e  D r i n k 

Fo r  ea ch  p er s o n ,  mi x  o n e  t ab l e sp o o ns  o f 
h o n e y  w i t h  2  t ab l e sp o o ns  o f  l em o n  ju i ce  in 
a  3  d l  g lass .  Ad d  ap p l e  ju i ce  unt i l  g lass  i s 
ha l f  f u l l  an d  d i lu te  w i t h  s o da  w ater  min er a l 
w ater.  D r ink  ins t ant l y.  

O r a n g e  M i l k s h a k e  w i t h 
H o n e y

I n g r e d i e n t s :  6 0  g  h o n e y,  o r a n g e  j u i c e ,  j u i c e 
f r o m  1/ 2  l e m o n ,  1/ 2  l i t r e  c o l d  m i l k .

M e l t  2-3  sp o o nf u ls  o f  h o n e y  in  w ar m  mi lk , 
l e t  i t  co o l .  Ad d  f r u i t  ju i ce s ,  re s t  o f  co l d  mi lk 
an d  mi x  in  a  mi xer.  

M i l k y  A m b r o s i a  C o c k  t a i l 

Ingredients: for each person, 2 spoons honey, 
3  spoons orange juice, 3 spoons grapefruit juice, 
1 mint leaf, 1-2 spoons broken ice. 

M i x  f r u i t  ju i ce s ,  a d d  mint  l ea f ,  cover  an d 
l eave  fo r  ab o u t  1/ 2  h o ur.  Ad d  h o n e y  to  mi lk . 
Pu t  b ro ken  i ce  into  mi xer,  p o ur  f r u i t  ju i ce s 
o n  to p  an d  gr a dua l l y  a d d  h o n e y  an d  mi lk 
t h ro u gh  sp e c ia l  h o l e  w hi l e  mi xer  i s  wo r k in g . 
F i l te r  an d  dr ink . 
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S t r a w b e r r y  L i q u e u r

Ingredients: 60 dag honey, 1 kg strawberries, 3/4 litre 
80° alcohol, cinnamon, 4 cloves, 1/2 litre water, a lit-
tle tannic acid. 

Pla ce  r ip e  s t r aw b er r i e s  (o r  w i l d  s t r aw b er-
r i e s) ,  c innam o n  an d  c l ove s  into  a  b ot t l e , 
p o ur  a l co h o l  o nto  f r u i t ,  s ea l  b ot t l e  w i t h  ce l -
l o p han e,  an d  l eave  fo r  s i x  we e k s .  Shake  a 
fe w  t im e s .  Co o k  w ater  w i t h  t ann i c  a c i d  an d 
h o n e y,  rem ove  fo am  an d  l e t  i t  co o l .  Ad d  f i l -
te re d  f r u i t  ju i ce  to  h o n e y  s y r up,  f i l te r  mi x-
t ure  an d  f i l l  into  ˝  l i t re  b ot t l e s .  S ea l  b ot t l e s 
t i ght  w i t h  co r k .  T h e  m o re  i t  m e l l ow s ,  t h e 
b e t te r  i t  t as te s .  

O r a n g e  L i q u e u r 

Ingredients: 60 dag honey, 1 litre water, 1,5 litre co-
gnac (or premium brandy), 4 oranges, 4 cloves, pinch 
tannic acid .

Pe e l  t h re e  o r an g e s ,  rem ove  w hi te  sk in ,  an d 
ch o p  p u lp .  Pu t  p u lp  an d  fo ur t h  w h o l e  o r-
an g e  into  a  b ot t l e ,  p o ur  co gna c  o n  to p  an d 
l e t  s o ak  fo r  10  day s .  M ake  s y r up  by  co o k in g 
w ater  w i t h  h o n e y  an d  t ann i c  a c i d .  R em ove 
fo am  an d  l e t  t h e  s y r up  co o l ,  t h en  a d d  s y r up 
to  f r u i t .  S eas o n  w i t h  c l ove s  an d  ke ep  in  a 
w ar m  p la ce  fo r  an ot h er  10  day s .  Le t  i t  s e t t l e 
d ow n,  t h en  b ot t l e .   

W h a t  d o e s  “co nt r o l l e d ” 
m e a n?
T he  Hungar ian  Nat ional  A sso ciat ion 
o f  B e eke ep ers  re gular ly  conduc t s 
r andom  qual i t y  tes t s  on  sea le d  hon -
eys .  T he  s amples  are  e xamine d  in 
EU -accre di te d  honey  lab or ator ies .

I D  n u m b e r
Each  sea l  b and  inc ludes  a  s i x- d ig i t  ID 
numb er,  a lso  k nown  as  the  b e ehive 
ID  co de,  des igne d  to  ensure  that  the 
sea l  is  only  use d  by  the  author ise d 
b e eke ep ers .

H u n g a r i a n  h o n e y
Seale d  jar s  conta in  10 0  %  ne c tar 
honey  f rom  the  Carp athian  b as in . 
T he  qual i t y  o f  the  pro duc t  is  guar-
ante e d  by  the  pro ducer  and  is  re gu -
lar ly  che cke d  by  the  Hungar ian  Na -
t ional  A sso ciat ion  o f  B e eke ep ers .

H o l o g ra m  =  T h e  R e a l  St u f f !
The seal  bear ing the hologram sym-
bol  of  the associat ion is  a  guaran-
tee that  the seal  band was  issued by 
the Hungar ian Nat ional  Associat ion 
of  Beekeepers .  The hologram is  the 
guarantee of  authentic i t y  of  the seal .

Abou t  th e  H o n e y  Se al  Ban d
T he  purp ose  of  the  honey  seal  band  is  to  help  buyers  ident i f y 
Hungar ian  natura l  honey  on  commercia l  sa le .

H o w  t o  R e c o g n i s e  t h e  H o n e y  S e a l  B a n d
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