Forest
Honey

PRICE

NET WT

Php 0.7

Per gram (refill)

Php 270

200 ml

Php 1,000

1 Liter

Php 3,200

1 Gallon

Php 13,000

1 Container (25kgs)

Source

Flavor Profile
•

Burnt sugar, candied orange
zest peel, orange flavor,
guava jelly, hints of floral
taste and aroma

•

Caramel, butterscotch,
floral, ripe mango / candied
mango, dried fruit

•

Sweetness of citrus/lemon,
tropical fruit flavors like
pineapple, brown sugar,
lemon, candied peel

Negros Occidental

Quezon

Palawan

What is

Honey is one of the oldest foods in the
world. In the Philippines, forest honey
is produced by wild, indigenous honey
bee species. It is not cultured; these
honey bees pollinate in the wild. Wild
honey bees forage and collect pollen
from flowering forest trees to produce
forest honey. These honey bees nest
in large hives hanging from branches
of tall trees (giant honey bee) or inside
hollowed holes within tree trunks
(Asian honey bee), depending on the
species.

Where does
come from?
Unlike honey from cultured honey
bees, forest honey comes from
the forest. Wild honey bees
collect nectar and pollen from
flowering forest trees such as the
native narra, talakis, rambutan,
sambong, balete, among many
others. In the Philippines, honey
hunter and harvester groups
harvest forest honey from upland
regions, from the mountains of the
Sierra Madre, to Palawan, to
Northern Mindanao.

What is so special about

This year, the United Nations (UN) declared that humans pose a
serious threat to honey bees. The global decline of bee
populations is threatened by human activity: intensive agriculture,
excessive pesticide use, biodiversity loss, pollution and climate
change. Honey bees are critical to food security and livelihoods.
20,000+ bee species, mostly wild, pollinate one-third of all plants
and crops, ensuring they reproduce. Nurturing the forest habitats
of wild bees not only contribute to forest conservation, but to our
food security and well-being.
In the Philippines, forest honey is one of the most valuable nontimber forest products (NTFPs). It is collected by indigenous forest
honey hunters and harvesters from bee hives, and is a key source
of income for communities.
In turn, forest honey hunters and harvesters care for forests--they
do not destroy hives, harvest only mature honey, and program
their harvest seasons to ensure its continuous supply. Supporting
sustainably-harvested forest honey means supporting forestbased indigenous communities who care for forests.

What are

health benefits?
A sweet food made by bees using nectar from flowers,
Forest honey is known for its soothing effects and rich
nutrient content. Forest honey has antibacterial, antiinflammatory, and antioxidant properties. It can soothe
cough and sore throats, and help with digestive issues.
The color, flavor, and nutritional value of honey
depends on the flowers that bees draw nectar from.
Forest honey is unique because it is collected from the
wild. It is not pasteurized or heated to reach
consumers in its purest form.

What is the
Philippine
The Philippine Forest Honey
Network (PFHN) is a strong
network of forest-based
communities and support
groups advocating for the
sustainable management,
harvesting and marketing of
quality Forest Honey.

Each bottle of Forest Honey is
locally-produced using
standards on sustainable
harvesting, processing, and
marketing, by culturallyappropriate and sustainable
honey enterprises of forestbased honey hunter and
harvester groups.

Network?

Who
harvests

Forest honey has been collected
by indigenous forest-dwellers all
over the world for thousands of
years: for food, medicine, and
livelihood. Today, indigenous
forest honey enterprise groups
collect, manage, and trade forest
honey. They use time-tested,
culturally-sensitive and
sustainable honey harvesting
practices to produce high quality
forest honey, while caring for
honey habitats.

All NTFP Foods are distributed by
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