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Improving the therapeutic properties of produced honey after
supplementing bee food with licorice extract
AL-Saeidi,H.A. AL-Shammary, A. Ruaa, A. Jabbar Sajet, A.S. Khadum, MJ.
Ministry of science and Technology- Agricultural research Directorate

Abstract

The research aims to use the hot aqueous extract of licorice roots in fortifying the
food prepared for feeding bees and studying its effect on the activity of bee colonies
through the transfer of active substances to honey in addition to improving its nutri-
tional value. The results of the study of the chemical composition of the roots of two va-
rieties of licorice (Russian V1 and Asian V2) cultivated in Wasit Governorate showed that
the Asian type V2 had the highest content of total phenolic substances and nutritional
components, as indicated by the results of the hot aqueous extract of licorice powder
(T1, T2, T3, T4).,T5,and T6) used in bee feeding and to test their effect on the quality
and properties of honey produced and some aspects of life of bee colonies, that the
treatment T4 20% (licorice 2, size x 2: 1 size, x2) gave the highest activity for bee colo-
nies, and the feeding acceptance ratios ranged between 80 -100%, and the area of hon-
ey was 33% more than the control treatment. The relationship between the percentage
of licorice extract added with artificial feeding and between some specific properties
of the resulting honey was studied, and it was found that it is directly proportional to
the intensity of color, moisture, ash, converted sugars and the activity of the enzyme
diastase, and inversely with the proportions of sucrose and viscosity. The total content
of flavonoids in fortified honey was estimated at 20% licorice, reaching (8.72 quercetin
equivalent / kg honey) compared to the control treatment (3.50 quercetin equivalent
/ kg honey). Glycyrrhizin was diagnosed and estimated, in addition to six flavonoids in
fortified honey.

Keywords : Honey feeding, Licorice, Glycyrrhizic acid, Honey properties.
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