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Hsinchu County  Bee-keeping Production and

Marketing Squad

Farmers Association 03-5921018
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Product Features

Apart from the honey bee products also include
royal jelly, beeswax, honey wax, pollen, and
honey vinegar, all with a high nutritional value.
When it is cold, honey crystallizes. Therefore, it
is not necessary to store honey in the refrigerator.
Just keep it in a cool place. Honey contains
antioxidants; the darker the color, the more it
contains.

Pointers for Purchase

Shake the honey bottle few times up and down. If
you see more bubbles than expected, it means the
water content is high; the less bubbles, the better
the honey. Once poured into warm water, it emits
a natural fragrance like flowers whereas the odor
of honey with added sugar tends to be a bit
inferior.

Preparation Methods with all
Pour into cold, lukewarm water or hot water and
add milk, coffee or juice as desired. The taste is
refreshing and wonderful.

Nutritional Value
Honey contains glucose and fructose, which can
be easily and quickly absorbed into the body.
Honey aids digestion.




