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Abstract

This study examined for the investigation the effect of honey on antibacterial activity. The experimental honey
were used the domestics, or chestnut honey, multiflower honey, acassia honey, native honey and the foreign, or
manuka honey, clover honey, canola honey, and the artificial honey, made with the diluted solution of each
12.5%, 25.0%, 50.0%. The result of compared the occasion of added-catalase with not added-catalase about the
honey's antibacterial activity on Staphylococcus aureus by agar well diffusion assay were as follows.

When the catalase was not added, manuka honey antibacterial activity was superior to chestnut honey's in the
diluted honey of 12.5% and on the occasion of the diluted honey of 25.0%, it was approved in the order of
manuka honey > chestnut honey > multiflower honey > native honey > clover honey > acassia honey and the
occasion of the diluted honey of 50.0%, it was approved in the order of manuka honey > chestnut honey > canola
honey > native honey > multiflower honey > clover honey > acassia honey(p > 0.01). The clear zone representing
inhibition of growth in diluted honey of 12.5, 25.0, 50.0 % with non-treat catalase ranged from 5.85 to 6.60,
426 to 8.27, 524 to 11.49 mm, respectively.

When the catalase was added, antibacterial activity only showed in the manuka honey of 12.5% and on the
occasion of the diluted honey of 25.0%, manuka honey's antibacterial activity was superior to chestnut honey
(p > 0.01). On the occasion of the diluted honey of 50.0%, antibacterial activity was high in the order of manuka
honey > chestnut honey > clover honey > canola honey > native honey(p > 0.01). The correlation was approved
significantly among the manuka honey, chestnut honey, clover honey, canola honey and native honey. The clear
zone representing inhibition of growth in diluted honey of 12.5, 25.0, 50.0 % with treat catalase ranged from
5.89, 5.01 to 6.84, 3.10 to 8.28 mm, respectively.
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Table 1. The composition of general and sugar analysis in honey

Sample No. & source Assumed Moisture Invert sugar Sucrose HMF 5"C

pie To. floral source (%) (%) (%) (mg/kg) %o

1 Chestnut 213 613 94 5.4 — 230

2 ” 21.1 67.9 3.0 3.1 — 239

3 ” 209 63.3 7.9 6.8 ~ 230

4 ” 23.1 59.7 92 96 — 231

5 ” 23.1 59.7 92 96 ~ 2.1

Mean 21.9 62.4 7.7 69 ~2322

6 Mutiflower 22 70.5 0.1 30 — 256

7 ” 21.8 62.0 8.2 53 — 236

8 ” 23.7 62.4 59 6.5 — 235

9 ” 192 73.0 1.6 55 — 258

10 ” 22 70.5 0.1 30 — 256

_ Mean 21.8 67.7 3.42 15.5 24.82
Domestic

1 Acacia 29 69.9 0.1 46 — 241

12 ” 20.1 702 26 43 — 235

13 ” 226 68.4 1.0 49 — 244

14 ” 21.0 69.3 1.7 5.7 ~ 238

15 ” 26 68.4 1.0 49 — 244

Mean 21.8 69.2 1.28 49 —24.04

16 Native bee 18.5 67.9 5.1 5.1 — 246

17 " 19.0 65.2 6.5 0.5 — 239

18 ” 203 66.3 5.4 0.4 —~ 238

19 " 17.7 67.5 49 1.5 — 236

20 " 19.0 68.0 45 0.9 ~ 239

Mean 189 67.0 53 17 ~23.96

21 Manuka 18.1 72.0 20 8.9 — 231

2 ” 19.1 715 19 9.8 — 243

23 " 17.8 71.9 23 8.1 - 22

24 ” 19.5 70.5 L5 10.2 — 247

25 ” 18.4 712 16 115 ~ 231

Mean 18.6 71.4 1.9 304 —23.48

26 Clover 17.6 71.8 1.5 152 — 223

27 ” 183 70.7 2.0 18.0 ~ 235

28 ” 16.6 71.9 19 19.5 — 27

Imported 29 ” 16.4 717 1.1 16.1 204

30 v 17.6 719 23 175 — 223

Mean 17.3 716 1.8 173 2064

31 Canola 18.8 72.9 13 15.1 — 234

32 ” 17.3 70.6 25 169 — ns5

33 v 192 69.3 1.9 14.8 ~ 244

34 ” 17.7 69.7 2.9 15.8 - 24

35 v 19.4 68.9 23 16.1 — 247

Mean 18.5 70.3 22 15.7 ~23.48

36 Artificial 20.4 76.5 1.8 1.9 ~ 110

37 ” 20.4 76.5 1.8 1.9 ~ 110

o 38 ” 204 76.5 1.8 1.9 — 110

Artificial 39 4 204 76.5 1.8 1.9 ~ 110

40 ” 20.4 76.5 1.8 1.9 ~ 110

Mean 204 76.50 1.80 1.9 ~11.00
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Table 2. The antibacterial activity of a range of diluted honeys tested on Staphylococcus aureus

Inhibition size with catalase

Inhibition size with catalase

N non-added (mm) added (mm)

Floral source

of honey 12.5% 25% 50% 12.5% 25% 50%
Chestnut 5 "585+0.19° 7584028  9.88+037° - 5011011 694+021°

. Multiflower 5 - 746£029°  7.17£0.16° -

Domestic . d p
Acacia 5 — 426%0.15 5.2410.37 — — —
Native 5 - 54414040°  7.19+0.19° ~ trace 3.10+0.16°
Manuka 5 6601026° 827+0.5 11.4940.36° 5891021 6841015 8.28+0.24

Imported  Clover 5 4574021 5.86+0.20° trace 6.47+0.16°

bee honey Canola 5 - trace 7.26+0.23° - trace 6.2110.07°
Artificial 5 — — - - - -

# Mean + SD

* Means with the same letters in the same column are not significantly different at the 1% level by Duncan's multiple range test.

The activity is expressed as the radial extent from the well of the zone of complete inhibition of bacterial growth on agar plates.
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