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Annotation: Nature allows mankind to use its wonderful gifts, namely honey, beeswax, bee glue 

(propolis), royal jelly, bee venom and bee pollen - all these are not only natural remedies against 

various diseases, but also health-restoring, rejuvenating, energizing and is a natural product that 

prolongs life. What is honey itself? Honey is a product resulting from the digestive process of bees, 

in which flower nectar is fermented by evaporation of excess moisture. Sugars with a complex 

structure (sucrose) change, that is, turn into glucose and fructose. The chemical composition of 

honey is very complex and diverse. 
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1. Introduction 

Bee honey is a very tasty and nutritious food [1−2]. Also, the characteristics of the 

healer are known to everyone [3−5]. It is difficult to say since when mankind used honey 

as a medicine and had a need for it, but it is clear that this unique product has been a 

companion of mankind for centuries. In addition to fruits and fruit-bearing plants, this 

ancient natural product has been widely distributed since ancient times and was consid-

ered the only food that is sweet and tasty [6−11]. Honey was widely used in baking, honey 

drinks, i.e. herbal tea with honey - infusions, kvass were prepared, sweets were prepared 

from seeds mixed with honey, and they were also eaten as a separate treat, etc. Over the 

past two centuries, sugarcane and sweet beet sugar have become much cheaper and more 

readily available. [12], [13], [14], [15], [16], [17], [18], [19], [20], [21], [22], [23], [24], [25], [26], 

[27], [28], [29], [30] 

2. Materials and Methods 

 A lot of theoretical and practical work has been done to get information about honey, 

its importance, useful and harmful aspects. To know about the benefits of honey, first of 

all, what is honey? It is determined how it is produced by bees and from which species of 

bees. Based on theoretical data, bees are mostly family. A colony consists of one mother, 

several thousand workers and several hundred male bees. The length of the body of the 

queen bee is 20-25 mm, the weight is 200-250 mg, from spring to autumn, it lays eggs and 

performs other functions of the family. The wing covers half of the body, it differs in the 

load of the apparatus for collecting nectar and flower pollen. The reproductive organs of 

the queen bee are developed. One family has 60-80 thousand worker bees in summer and 

10-15 thousand in winter. They can fly at a speed of 60 km per hour, fly 2-3 km or more 

away from the family, collect nectar and flower pollen, turn nectar into honey, make wax, 

feed larvae. performs tasks such as feeding, building a cage, guarding the nest. Bees have 

been kept since ancient times to obtain valuable products such as honey, propolis, wax, 
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royal jelly, bee venom, etc., as well as to pollinate agricultural crops and orchards. A family 

of bees collects 140-150 kg of honey in one season, and if 100 kg is used for the supply of 

bees, 40-50 kg of honey is extracted. Types of bees: Central Russian forest (black) bee breed 

(Asalari millifera) is one of the most common breeds. The bees are large, high in honey, 

resistant to cold, up to 100 kg of honey can be obtained from each family. Caucasian (Geor-

gia) mountain-brown bee breed (Asalari cavcasica) - distributed mainly in Transcaucasia, 

Central Asia. The Carpathian Bee breed is common in the mountainous regions of Western 

Ukraine, in the Beehives and behind the Carpathians. The color is dark, the nature is soft, 

and the trunk is long. The origin of the Italian yellow bee (Asalari ligustuca) is considered 

to be Italy, and it is distributed in Canada, USA, Australia and New Zealand. Later it was 

brought to Finland, Japan, China and India. It was brought to Uzbekistan in 1964-1970. 

High productivity has been achieved in cotton-growing lands. The Far Eastern bee breed 

is widespread in the Far East (Primore, Khabarovsk). 

When the honey extracted from bees was analyzed in laboratory conditions, it was 

found that it contains many useful, nutritious, medicinal, hormone, enzyme, steroid and 

other products. 

3. Results and Discussion 

It contains more than 300 different substances, organic alkalis, salts, carbohydrates, 

nitrogenous compounds (proteins, amino acids, amines, amides), many mineral sub-

stances, drugs, hormones, enzymes, high-quality essential oils, terpinoids, sterols, phos-

phates, lipids, mineral alkali salts, dextrins, etc. have been found. Since different plant nec-

tars differ in sucrose content, mineral content, medicinal properties, etc., the honey ob-

tained from them is also different. According to experience, the type of honey can be dis-

tinguished by its taste, color and smell. Light colored and (in some cases) dark marjumak 

(Greek) colored honey is the most valuable honey. There are linden, maple, clover, and 

akas species in the light shade. Dark-colored types of honey include peony, bud and juni-

per honey. 

Honey can be dewy and floral. Dew honey is obtained by bees collecting the dew 

from the leaves of maple, poplar, walnut, oak, birch trees and other plants, as well as the 

sap secreted by some insects. This type of honey is dark in color and does not have a strong 

smell. It contains more minerals than floral honey. Dew honey is mainly used in the food 

industry. Some varieties of honeydew can be poisonous. At the same time, there are other 

varieties of dewy honey that are tasteless and do not melt in the mouth for a long time. 

Another type of honey is flower honey. Bees get it from the nectar of plant flowers. It is 

also possible that the obtained honey is a product of nectar collected from only one variety 

of plants. Bees collect nectar from the flowers of various types of plants. In addition to 

dewy and flower honeys, there is also "pionista" or poisonous honey. It is produced by 

bees during the collection of nectar from plants belonging to the Archafloraceae family 

(azalea, swamp, Archagul, etc.). 

All symptoms of poisoning (dizziness, nausea, tremors) disappear within 48 hours 

when "Pionista" takes honey. Treatment can be accelerated by washing the stomach and 

drinking suppurative medicine. Tobacco honey is obtained by fermentation of nectar col-

lected from tobacco flowers by bees. This dark brown honey smells of tobacco and has an 

unpleasant taste. Tobacco honey is not used in the food industry, but it is used to feed bees. 

Bee honey is a very tasty and nutritious food product. Also, its healing properties are 

well known. It is difficult to say when mankind began to use honey as medicine, but it is 

clear that this unique product has been a companion of mankind for centuries. From time 

immemorial, this ancient natural product was very common and was considered the only 

sweet and tasty food, except for fruits and fruit-bearing plants. Honey was widely used in 

baking, honey drinks, i.e. herbal tea with honey - infusions, kvass were prepared, sweets 
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were prepared from seeds mixed with honey, and they were also eaten as a separate treat, 

etc. 

Over the past two centuries, sugarcane and sweet beet sugar have become much 

cheaper and more readily available. However, sugar's healing properties and nutritional 

value cannot match that of honey. Interest in beekeeping products, especially honey, has 

increased in recent years. Currently, not only human experience, but also in serious scien-

tific instructions, it is noted that this product is beneficial to the human body. Honey with 

its uniqueness has general healing properties. Its digestion by the body is 100 percent. This 

high-strength product is rich in carbohydrates necessary for the human body, and contains 

almost all trace elements and medicines. It includes mineral and antibacterial substances, 

useful enzymes, hormones, essential oils. All components of honey have their value, and 

they are correctly distributed in relation to each other, which, in turn, makes them more 

useful and effective for human health. Real natural honey is also highly valued for its anti-

fungal, anti-biotic and anti-diabetic properties. With the help of honey, the gastrointestinal 

tract is free from harmful microflora. Beneficial bacteria necessary for the digestion process 

settle and develop there. When taking honey, thanks to the glucose present in it, the power 

of the cardiovascular system increases, and the self-protection function of the liver in-

creases. In general, the body's ability to fight against infectious diseases increases. Glucose 

is also very nutritious. To normalize the high amount of acid, 1 tablespoon of honey is 

consumed 1 hour before or after eating, and when the amount of acid drops, it is consumed 

immediately before eating. Another fast-digesting carbohydrate is fructose. It is rich in 

substances and sources of energy necessary for the human body. Another benefit of honey 

is that it helps fight obesity. Honey is also very useful for patients on a strict diet or for 

those recovering from surgery. Consumption of this natural medicine helps in anemia, di-

abetes, toxicosis of pregnant women. Honey also has a very positive effect on the nervous 

system. When taken alone, Kunora relaxes, and when taken before sleep, it acts as a mild 

hypnotic and moderates the sleep process. To do this, mix 1 tablespoon of honey with a 

glass of warm water and drink. Bee products are an effective tool in the treatment of many 

gynecological diseases. 

4. Conclusion 

In conclusion, honey is currently used as the best remedy for preventing unpleasant 

situations. Therefore, there are no negative consequences. There are many diet foods that 

contain honey. The most useful of them is honey that has not been heat-treated, because at 

a temperature of 60 degrees, many useful and healing properties of this product are lost. 

If honey is added to various porridges, the quality of food taste and its nutritional value 

will increase. It is advisable to add honey to various medicinal pastes, fruit and vegetable 

soups, milk and curd dishes, various jellies, fruit salads, juices, cocktails, milk and other 

drinks. Food made from thorny plants mixed with natural honey is distinguished by its 

effectiveness. All products of bee keeping complement each other and increase the effect 

of other medicines. 
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