
COMPARISON OF THE ANTIBACTERIAL EFFECT OF MANUKA HONY AND 

DOMESTIC ACACIA HONY

Introduction

The global problem of bacterial resistance to antibacterial drugs is the reason for the search for new antibacterial drugs. Honey has

good antibacterial properties and therefore much is expected of honey that has an antibacterial effect especially on bacteria that are

resistant to the weight of the drugs used. Several components present in honey are responsible for the antibacterial activity of honey

in concentrations that differ in different types of honey. The aim of this paper is to compare the antibacterial properties of domestic

acacia honey with manuka honey (Leptospermum scoparium) which has a standardized level of antibacterial activity.
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Results 

Chart 1. Bactericidal and bacteriostatic activity of different

types of honey

In this study we used Manuka honey UMF 15+ originating from New Zealand and acacia honey originating from Republic of

Srpska (B&H). For testing the antimicrobial activity of manuka honey and acacia honey it was used clinically isolates bacteria

Streptococcus group D, Escherichia coli, Staphylococcus aureus, Salmonella enterica and Salmonella typhymurium and culture

Staphylococcus aureus WDCM 00034

The agar diffusion method was used. Disks with a diameter of 9 mm were placed on Petri dishes with Müeller-Hinton agar,

previously seeded with 100μl of bacterial suspension with a concentration of 105 CFU/ml.

After incubation the results were read by measuring the diameter of the inhibition zone and the mean and standard deviation were

calculated. To determine whether honey has a bactericidal or bacteriostatic effect a small piece of agar was taken from the

inhibition zone and added to the nutrient broth, which was then incubated at 37°C for 24±3 hours. If the broth was a blur after

incubation, the effect of honey is considered to be bacteriostatic, i.e., if the broth has remained clear, the action of honey is

bactericidal

Conclusion

The results showed that both analyzed honey samples have good antibacterial activity against the tested pathogens with inhibition

zones from 25.33 mm to 37.33 mm for manuka honey and 28.00 mm to 37.00 mm for acacia honey.

-The study found that manuka and acacia honey show good antibacterial activity against clinical isolates of bacteria Streptococcus

group D, Escherichia coli, Staphylococcus aureus, Salmonella enterica and Salmonella typhymurium and reference strain

Staphylococcus aureus WDCM 00034 and acacia honey according to group D Streptococcus and Escherichia coli. Manuka and

acacia honey showed higher antibacterial activity against Gram-positive than against Gram-negative bacteria, with bactericidal

activity being slightly more pronounced in manuka honey .

 

Both honeys showed a bactericidal effect on Gram-positive

bacteria and a bacteriostatic effect on Gram-negative

bacteria.

In addition to sensory and physicochemical properties,

antibacterial properties are one of the main characteristics of

honey quality. The results of the antibacterial activity of manuka

and acacia honey are presented in Table 1.

Pathogenic bacteria

Inhibition zone in mm ҧ𝑥±

Manuka honye Acacia honey

Streptococcus group D 37 ± 3.61 34 ± 1

Staphylococcus aureus 34 ± 3.61
32.67 ± 4.51

Escherichia coli 31.33 ± 2.31 33.67 ± 2.08

Salmonella enterica 30.33 ± 2.52 33.67 ± 1.16

Salmonella typhimurium 27.33 ± 4.62 31 ± 3.61

Staphylococcus aureus 

WDCM 00034

33.33 ± 1.53 37.67 ± 2.52

Table 1. Antibacterial action of manuka and acacia honey

Honey inhibits bacterial growth and may have bactericidal

or bacteriostatic activity. Chart 1. shows the results of testing

the type of antibacterial action of manuka and acacia honey.

The results of this research are in accordance with numerous studies

in which the antibacterial activity of honey originating from different

parts of the world has been examined and confirm the pronounced

antibacterial activity against the tested pathogens (Linet al.,

2017;Khalil, 2006;Alvarez-Suarez et al., 2013; Anthimidou and

Mossialos,2013).
Laboratory research has shown that honey can slow the growth of bacteria 

such as Escherichia coli and Salmonella, and successfully fights bacteria such 

as Pseudomonas aeruginosa and Staphylococcus aureus which are common 

in hospitals, medical and veterinary clinics (Lu et al., 2013;Lu et al., 2014).
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