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Abstract

Honey bee Trgona 1s a bee product that has a high avalabihty but sull lack the exploration ol the evidence
I'his study mms o explore the putrient content and pll Trigona honey from Masamba, Ixﬂmcﬁ'm I'nigona honey
from Masamba has a low pll with total phenol content and high quercetin, vitamin C s the highest compared
vitamin A and E and Caleium s the highest content of munerals than magnesium and Zine. While the content
value of carbohydrate lmu:nl was greater than content of the protein. This studvy 1s expected to become the

basis for further studies in vitrg and in vivo on the benefits of Trigona honey from Masamba Indonesia

Keywords: pll Trngona Honey,
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1. Introduction

Honey 15 a bee product whose main components are fructose and glucose and contained proten. am mﬁwids.
vitamins, enzymes. minerals and other minor components || Honev is rich i phenolic content such as
quercetin, cafleic acid phenethyl ester (CAPE), acacetin, kaemplferol. galangin that act as antoxidants natural
[2]. Antioxidants are benelicnil to many tvpes of diseases associated with components of polvphenols. peptides.
enzymes and organic acids. Bee products are also used i gastrointestinal diseases. cardiovascular. inflammatory

and neoplastic conditions | 3]

Bees suck varous kinds of plants so that the composition of honey depends on several factors such as
geographical arca. the season. the storage method. the type of bees and also the mteraction between the chemical
components and enzymes in honey. In general, honey aroma formed [rom volatile compounds denved from
nectar or honevdew collected by bees so the aroma depends on the tyvpe ol ity growth and matunty honey
Typically. honey was coming [rom one species of llora has its own strong aroma compared with the poliflora
Hesides aroma, phenol companents, carbohvdrates and amino acids can also distinguish the tvpe of flora honey

[4]

Honev, based on the evidence that there could be used as an antibactenial such as Salmonella bacteria and this 18
making honey could serve as therapeutic |3]. Flavonoids contamed m honey can also serve as an antibactenial
through functions that can inhibit the eytoplasmic mﬁ)r:mc and energy metabolism in bacteria Besides that
the Navonoids are also said 1o be capable of blocking the interaction between bacteria and LPS receptor TLR4
MD2 und CD14 |6]. Propolis Davonoid. gquercetin also able to inerease the permeability of bactenal mhibition

171

Knowledge about the nuttient content of honey is important for the use of honey in the world of health, so this

study aimed to analyze the content ol honey Trigona [rom Masamba district. Provinee of South Sulawes)

2. Material and Methods

THoney was taken from Masamba, Luwu Utara South Sulawesi provinee of Indonesia. Honey was then deposited
in a dark room for 72 hours so that dirt can settle and found honey in a clean conditon then put the heating

drving oven to reduce the morsture content in honey.

Iesting PIL quurﬂ: and polvphenols honey was done in the laboratory Biolarmaka of Hasanuddin University
Research Centre by using High Performance Liquid Cromatoghraphy (HPLC) and spectrophotometry. Total
phenolic tested by the Folin-Crocalten method and content of Havonoids (querceting and Oavonoids (querceting
were determined by the method of aluminum chloride based procedures ever undertaken by Chang et al (2002)
txamination of vitann A, vitamin C and vitamin E using spectrophotometric methods. examination ol caleium

mination of the moisture content using the

(Ca), magoesium (Mg) and zine (Zn) using atomization method. 1
gravimetric method and carhohydrates usimg ttnmetnie method. All these parameters are checked at the Center

for Health Laboratory (BB1K) with protocols based on 15O standards.
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3. Result

Table 1: The content of phenol. Quercetin, Vitamin and Mineral of Trigona Honey [rom Masamba Regeney.

South Sulawest. Indonesia

Parameter Total ol content
Total Phenol 106.0 mg 100 g
Quereetin SEH
Vitamin A 050 ugg
Vitamin € JO2 R85 upy
Vitamin I 995ug g
Calaium (Ca) 217 2 ppm
Magnesium (Mg) 16205 ppm
Zmel/n) 0.27 ppm
Carbohydrate 4968 %
Protem 003"

’'h 334

Results of the nutritional content ol Trigona honey study showed that the highest mineral content of rigona
honey was vitamun C (30285 ug  g) and the lowest was Zn (0.27 ppm) and the other component consists ol a
total of 106.0 mg Phenol 100, the levels ol quercetin honey Trigona was 58 . 8 mg 100 g While vitamin A
content (0,50 ug  g) of vitamin E (295 ug  g). Ca(217.2 ppm). Mg (162.05 ppm). While the nutntional content
ol honey higher Trgona Carbohyvdrates (49 68%6) compared to protemn (of 0.03%) And Ph value of honey

Trigona was 3:34
4. Discussion

I'rigona honey from Masamba. Provinee ol South Sulawesi shown o contain quercetin, nature Quercetin has
immunostimulan function through its ability o nduce Thl evtokine [FFN=y secreting (Nair et al - 2002) Several
studies were able o prove that honey can |n|.'ra.~'vc levels of 106, TNF-u and [FN-v [8]. Honey can also act as
anti-mflammatory [9]0 The protem content of honey can stimulate the immune system to physiological
responses in largel ﬁ through specilic receptors. For example glveosides nject proteins TNF-u secretion of
macrophages and 55 kDa |glveoprotein major roval jelly ﬁﬂcin I (MRIPL). it is responsible  for
mm:uunmnduInlnr_\'dl'ucl.-a Immune stimulation of other body protein is a type 11 arabmogalactan protein

capable ol inducing monoeytig cells o release TNF-u [ 10.11]

Polvphenols, vitamins A and C can allect DNA demethyvlation that also affects the immune hnuml:hélri 112)
The pHl value of the honey that reaches between 3.2 and 4.5 with this acidity inhibits the growth of
microorganisms, such as E| coli. Pseudomonas acruginosa (I, acruginosa). Salmonella macic-ﬁ. and
Streptococcus pyogenes |3, 13]. The nutritional content of Trigona honey could be the basis for in vivo and in

vitro studies on the benelits (0 the health of the world even though there are many nutnients that are unexplored.
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