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Recent Progress of Stingless Bee Honey
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Abstract: Stingless bees are kinds of pollinating insects with important ecological and economic values, belonging to the

Tribe Meliponini of the Family Apidae. Similar to honeybees, stingless bees collect nectar from the nectary of flowering

plants, and such sweet substance stored in the hives is so-called stingless bee honey. Compared with ordinary honeybee

honey, stingless bee honey has a stronger aroma, showing the characteristics with high moisture content, high acidity, low

sugar content, and slow crystallization. In addition, it has a unique taste with beneficial medicinal values. Therefore, recent

years stingless bee honey studies have become a hot spot in the international bee products research area. The distribution

area of stingless bees in China is quite limited, and only distributed in tropical and subtropical regions like Yunnan, Hainan,

Guangxi, Tibet and Taiwan Provinces. As a result, there are relatively few studies on stingless bee honey in China. This

article reviews the recent advance of researches of stingless bee honey from our group as well as studies across the world.

The physical and chemical indexes and pharmacological activities of the stingless bees are also summarized. This paper

aims to provide reference for further researches of stingless bee honey in China relating the quality standard, nutritional

quality and function evaluation studies.
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Fig.1 A wild hive of L. flavibasis colony in Xishuangbanna,
Yunnan province, China (photo taken by Peng Pan)
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Table 1 Main physicochemical properties of Apis mellifera honey and stingless bee honey
rhE BG4 PEGRE RHIOAEE. VS, AVURE, WRE GRHE . R e, 2R, ZNERL
Lty TSR 8 e TeA I CANTR] )
Apis mellifera  Apis mellifera L.flavibasis Tetragonisca, Melipona, Scaptotrigona, Plebeia, Meliponula, Tetragonula
K43 (g/100 g) 13.1~18.7 18.70 26.3+0.10 22.9~41.9
FK41(g/100 g) 0.15~0.38 0.03 - 0.01~1.21
FERMEE (mL/(g-h)) 15.7-31.5 - 22.6+0.20 0.9~23.0
Ui B2 (meq/kg) - - - 5.9~109.0
5-%2 RS (mg/kg) 2.5~6.1 40.00 - 0.4~78.4
W JFEHE(2/100 g) 67.3~73 76.00 45.9+3.70 58.0~75.7
HERE(2/100 g) 1.1~4.6 2.80 0.8+ 0.10 1.1~4.8
pH 6.12~7.36 3.20~4.20 3.740.20 3.15~4.66
H1-5% (uS/em) 0.337~0.657 0.53 - 0.49~8.77
EZ DTN [8] [9] [6] [10]
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PAbIR)E, RAGINF] 5-55 F ERIRE I L, BUm#JS
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Table 2 Comparison of organic acids concentration (g/kg of honey) in honey of stingless bee and Apis mellifera

T

i

e Fofy E = PN
Geniotrigona thoracica Heterotrigona itama Apis mellifera
A BRI 0.48+0.01 0.90:£0.02 0.68+0.03
WA TR 0.04+0.01 0.06+0.00 0.15+0.01
iz - <LOD -
D-3E LR - 0.030.01 0.48+0.03
. [91
BN 0.20:£0.08 0.15+0.05 -
[ 0.09+0.00 0.30+0.06 0.39+0.03
FrigR 0.0420.00 0.04+0.00 0.42+0.27
BRIIR 0.5240.08 0.32+0.03 -

T =" RN AK L ; <LODRZRAR TR



43 % 1

R, JOR I R - 461 -

W BOCER FEIRPIITER (263~4980 pg/g), #EIA N
ST SR AT O e e 2 B B B R, A SRR
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1 0.46 pg B ARG AAE N5 H S AE, ]
AT TG 05 e 2 AH 2 T IR AR 0.12% Y ES |
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WL EI S 10~15 pg/mL™ . [6] A Irish &80 (1Y
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