
There is a lot of talk about raw honey these days. 

Here are 20 (well 21 actually) facts and key questions about 
honey and raw honey – from The Raw Honey Shop 

1. Firstly, what is honey? Honey is a sweet viscous liquid collected by bees from flowers and 
trees. Its main elements are fructose and glucose, along with smaller quantities of other 
elements, which give honey its unique flavours and properties. Honey is created by the bees 
through enzymatic activity and water evaporation 

2. What is raw honey?  To put it simply raw honey is honey that is virtually as it was in the 
hive. So not heated above 40 degrees (the maximum temperature reached in the hive), not 
blended from different sources. And only put through a coarse filter, so that the good 
remain in the honey.  NB I will explain more about these good bits later in this article. 

3. So how does raw honey differ from processed honey? When you buy honey in the 
supermarket the way it is collected differs substantially from raw honey. Proper raw honey is 
from one location or locations very close together. In contrast the supermarkets buy honey 
very cheaply on the open market from countries like China, Ukraine, Turkey, Mexico and 
Argentina. Then they blend the different honeys together, heat them (which delays 
crystallisation, an important issue I will come to later), put it through a very fine filter and 
then jar it. Often you will see a little label on the jar that says ‘Blend of EU and non-EU 
honeys’. This honey bears no resemblance to honey as it was in the hive.  

4. What are the problems with processed honey? There are five main problems. 
 The honey loses its natural character because it has been blended from many, many 

different sources. So, it becomes bland, and loses the unique flavour and properties 
of honey that comes straight out of the hive from a single source. 

 The honey cannot be traced back to source. You have no idea where it came from 
and what sort of place it was produced in (e.g. maybe a place where pesticides are 
used. In some places the beekeepers kill the bees once they have harvested the 
honey). 

 By filtering out the pollen and other goods bits (such as propolis, which I will explain 
more about later) the honey loses nutritional value and flavour elements. 

 Furthermore, fine filtering leaves open the option of adulterating the honey, as 
pollen is a key way of identifying the origin of the honey. There are complex 
processes to disguise foreign sugars that have been mixed into honey.  

 Heating honey diminishes the antibacterial qualities of the honey. 
5. Where does the best raw honey come from?  

 The best raw honey tends to come from wild places where no pesticides, herbicides 
or fungicides are used.   

 Away from sources of pollution.  
 Where the soil is fertile and the climate is stable. The soil influences strongly the 

flavour of the honey. 
 Even bacteria in the soil affect the flavour of the honey. The bacteria that grow in 

the soil form a rich ecosystem. The symbiotic bacteria next to the roots of a plant 
will protect it from predators and disease and send nutrients to the plant, as do 
symbiotic fungi. 

 Mountains and wild forests tend to be such places, where the natural ecosystems in 
the soil have not been damaged. 
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 Good honey is also down to the art of the beekeeper and the relationship he or she 
has with the bees. Happy bees produce better honey.   

6. How come you get different flavours of raw honey? Have the flavours been added?   When 
the bees make honey mainly from one type of plant or tree then it is known as a monofloral 
honey. The flavours of monofloral honey are fundamentally different.  Orange blossom 
honey, for instance has a mild slightly citric flavour whereas Oak is very strong, malty, not so 
sweet with a stewed fruit flavour.  Generally blossom honeys (from nectar) tend to have a 
milder flavour (with a few exceptions) than honeydew honey. 

7. Raw honey tends to crystallise quicker than processed honey. Faster crystallisation is a 
sign that it is raw.  This is a natural phenomena due to the glucose in the honey. The higher 
the level of glucose the quicker honey will crystallise. Heating honey delays crystallisation 
and many consumers think that when honey crystallises it has had sugar added. But this is 
just a natural process. You learn more about honey crystallisation by viewing the Wikipedia 
article on honey. 

8. Did you know that honey is antibacterial and raw honey tends to be more antibacterial 
than processed honey There are five different ways in which honey is antibacterial.  

 Firstly, honey contains a mild solution of hydrogen peroxide, which kills bacteria. 
However, heating reduces the effectiveness of the hydrogen peroxide. That is why 
raw honey is more antibacterial. 

 Secondly because honey has high sugar content it is hygroscopic, that is it attracts 
moisture – so it draw moisture out of bacteria and they dehydrate and die.  

 Thirdly, because honey has a low PH this also helps to draw moisture away from 
bacteria, adding to the dehydration affect. 

 Fourthly, honeys, particularly the darker ones contain antioxidants, such as 
flavonoids, which can have an antibacterial affect. 

 Fifthly, there are other antibacterial qualities, which are found in Manuka. We have 
a separate article about Manuka. 

9. Which are the most antibacterial raw honeys?  These tend to be the darker ones – such as 
Oak, Chestnut, Heather, Thyme, Manuka, Buckwheat, Pine and Fir. Also, honeys from Africa 
and South America, such as Coffee honey and Ulmo honey.  

10. What are the ‘good bits’ you mentioned under point 2?  Raw honey, because it has not 
been fine filtered, contains bits of bee pollen, propolis, beeswax and often royal jelly. These 
can add to the nutritional value of the honey and add flavour to the honey. 

11. Did you know that bees don’t just make honey from flower nectar? Bees will also collect 
other sugary liquids, in particular sap and resin from trees. For instance, there is an insect 
that bores into acorns and then the acorns weep a sweet fluid. The bees then collect this 
fluid. Honey made from tree sap is known as honeydew.  Sometimes aphids play a role in 
this. They will process the sap and then the bees will collect the residue.  Popular honeydew 
honeys are Oak, Pine and Fir, often from Greece.  

12. Honeydew honeys tends to be high in oligosaccharides, which are a kind of prebiotic. 
Prebiotics encourage beneficial bacteria in our guts. 

13. What makes each batch of raw honey unique?  The environment, especially the soil and 
climate have a big effect on the flavour of the honey- the French call it Terroir (pronounced 
Tear waa).  Two of the same types of honey from different regions can taste utterly 
different. They can even taste different from the same place but from different years. 

14. Bees produce a substance called Propolis, which is said to have healing qualities. Propolis 
is made from sticky buds (often pine and popular buds), saliva and bees wax. They use this 
to seal gaps in the hive and to keep the hive hygienic. Propolis seems to be active against 
bacteria, viruses, and fungi.    
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15. Bees also collect flower pollen, which is very nutritious. They mix this with saliva and then 
use this as a food, rich in protein (more than steak), B vitamins and amino acids. Bee pollen 
is also good for humans. 

16. What is Royal Jelly? If the bees want to create a new queen bee they feed royal jelly 
exclusively to the larvae.  This causes the larvae to grow into a bee 5 times the size of a 
normal worker bee, with ovaries, enabling her to lay eggs. Royal Jelly contains a substance 
called 10-HDA. This is a bio-active compound that is reputed to have anti-tumour, anti-
biotic, immunomodulatory, estrogenic, neurogenic, and innate immune response 
modulating qualities. However, there is no definitive body of research absolutely proving 
these claims. 

17. Did you know that honey is sweeter, gram for gram, than table sugar? Thus you need less 
to sweeten your tea, yoghurt, porridge etc. Less calories. 

18. Did you know raw honey can be used to help skin conditions, such as acne, and to aid 
wound healing. Its antibacterial effect protects the skin by killing bacteria and retaining 
moisture in the skin. It is good as a cleanser and face mask as well as on wounds to help 
them heal. 

19. Did you know that honey lasts forever? It is one of the few foods that never goes off, 
because of its antibacterial nature (providing it is properly sealed, honey attracts moisture 
and unsealed it can ferment).  Honey that is still edible has been found in the tombs of 
ancient Egyptians. 

20. What tests can I do to see if the raw honey I have bought is fake?  If you go on YouTube 
you will see many tests that are supposed to tell you if your honey is genuine. However, 
almost none of these tests will verify the authenticity of your honey. The only way to find 
out whether the honey is genuine is to send a sample to a laboratory. There they can 
analyse it to see if different types of sugar have been added to the honey through 
techniques such as nuclear magnetic resonance (NMR) spectroscopy. 

21. Organic honey is the same as raw honey. Right?  Not necessarily.  There is a view that if 
honey has been certified organic then it is the same as raw. But actually, you will find 
organic honey in the shops that has been blended from many different sources and heated 
and fine filtered. So important to check the details of the organic honey. 

 

If you have any questions about raw honey then don’t hesitate to contact us. We are The Raw Honey 
Shop and you can contact us via info@therawhoneyshop.com or 01273 682109.  Our website is 
www.therawhoneyshop.com . We are based in the UK. I am Tim, the owner of the Raw Honey Shop. 
Read our story at https://www.therawhoneyshop.com/pages/about-us 


