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Development of research on quality evaluation of Manuka honey
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ABSTRACT: Manuka honey is a kind of valuable honey, which exists uniquely in New Zealand. Because of it
has unique non-peroxide antibacterial activity, the nutritional and health functions are powerful, Manuka honey
has occupied an increasingly large proportion in the honey imported into China. But the research on manuka
honey in China is very few. This will severely affect the supervision on imported Manuka honey. Manuka ho-
ney is quality evaluated and graded according to the antibacterial activity, thus the prices of different graded
Manuka honey are very different. Recently, the events about Manuka honey adulteration are reported more of-
ten. Such as the false labeling of the antibacterial activity grade, even there is no antibacterial activity in “Ma-
nuka honey”. This suggests that the research on Manuka honey is needed and the criterion should been worked
out. In this paper, the research on non-peroxide antibacterial activity and methylglyoxal, which are the key pa-
rameters used in quality evaluation of Manuka honey, is reviewed. Moreover, the determination of carbon-4
plant sugars in honey and the screening of characteristics markers in Manuka honey for adulteration identifica-
tion are discussed.
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