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ANTIBACTERIAL AND ANTIOXIDANT ACTIVITY OF 
NORTHERN THAI HONEY FROM APIS MELLIFERA BEE
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This study examined the antibacterial and antioxidant properties of 18 honey samples from Apis mellifera bee in northern Thailand. Honey showed antibacterial
activity, especially against Gram-positive bacteria, though weaker than conventional antibiotics. Antioxidant activity varied with floral sources and type of
honeys, with darker honeys showing higher antioxidant capacity and lower pH correlating with stronger antibacterial effects.
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Figure1: Apis mellifera bee Figure2: Honey
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Figure5: Antibacterial activities of honey samples

Figure6: Antibacterial activities of antibiotics

A0: DPPH solution absorbance. 
A1: DPPH solution absorbance with honey sample.

Honey has little antibacterial activity compared to antibiotics.
Honey has antioxidant properties similar to vitamin C but lower. 
Color, pH, conductivity, and moisture tests are significantly influence the
antibacterial and antioxidant properties of honey.

Figure7: % inhibition of honey samples compare with vitamin C

Figure8: IC50 value of honey samples compare with vitamin C
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