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Abstract: Honey is an ancient food in the human diet, and the chemical composition of some types
of honey has been associated with several beneficial biological effects. Among them, honey has
been highlighted to improve health and control inflammatory processes. However, there is no study
elucidating the mechanism of action of honey produced organically. Here, we separated organic
honey (OH) samples from the Brazilian Atlantic Rainforest into eight different profiles (OH-1 to
OH-8) and evaluated, in vitro and in vivo, their anti-inflammatory potential. To determine cell
viability, RAW 264.7 macrophages were treated with several concentrations of OH-1 up to OH-8, and
anti-inflammatory activity was assessed through NF-κB activation and TNF-α levels. All types of the
studied honey up to a concentration of 4% (w/v) did not interfere with macrophage viability and
decreased NF-kB activation and TNF-α levels in macrophage culture in vitro. OH-7 was selected as
the most promising anti-inflammatory and used in subsequent assays. Mice pretreated orally with
OH-7 showed a decrease in neutrophil migration and TNF-α level. Thus, these types of Brazilian
organic honey show promising anti-inflammatory potential, particularly the OH-7 variety. Brazilian
organic honey may lead to the development of new products and/or be incorporated into food for
use in veterinary medicine and human health as well.

Keywords: anti-inflammatory; neutrophil migration; cytokine; NF-kB; TNF-α

1. Introduction

The chemical composition of honey varies according to local flora visited by bees
and also the effect of seasonality. In general, honey is a mixture of sugar such as glucose,
fructose, sucrose, minerals, vitamins, enzymes, amino acids, organic acids, and phenolic
compounds. This complex composition of honey is directly reflected by its biological
activities. For years, it has been reported that honey has relevant biological activities
such as antimicrobial, anticancer, tissue repair, antioxidant, and anti-inflammatory [1].
Several types of honey from different countries have been associated with promising anti-
inflammatory activity, and this effect is associated with a significant amount of phenolic
compounds such as quercetin, ellagic acid, gallic acid, caffeic acid, p-coumaric, chrysin,
and ferulic acid [2–5].

The chemical compounds cited above have the capacity to decrease the inflamma-
tory process by controlling inflammatory mediators such as Tumor Necrosis Factor alpha
(TNF-α), monocyte chemoattractant protein-1 (MCH-1), and others [6–8]. Some diseases

Vet. Sci. 2022, 9, 268. https://doi.org/10.3390/vetsci9060268 https://www.mdpi.com/journal/vetsci

https://doi.org/10.3390/vetsci9060268
https://doi.org/10.3390/vetsci9060268
https://creativecommons.org/
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/
https://www.mdpi.com/journal/vetsci
https://www.mdpi.com
https://orcid.org/0000-0002-6637-7973
https://orcid.org/0000-0003-0812-4027
https://doi.org/10.3390/vetsci9060268
https://www.mdpi.com/journal/vetsci
https://www.mdpi.com/article/10.3390/vetsci9060268?type=check_update&version=1


Vet. Sci. 2022, 9, 268 2 of 12

related to human beings and veterinary medicine fields, such as arthritis, asthma, cancer,
neurodegenerative diseases, inflammatory bowel disease (IBD), chronic inflammatory en-
teropathies (CIE), and pancreatitis, are an example of pathologies related to uncontrolled
and exacerbated inflammatory response [7–9].

In the inflammatory process, several mediators are released by immune cells, and in re-
cent years, nuclear factor kappa-B (NF-kB) has been extensively studied due to performing
an important role in the inflammatory response, acting on the regulation and expression of
inflammatory genes, e.g., cytokines [10]. Hence, the inhibition or regulation of this nuclear
factor or cytokines by a natural product, e.g., honey, is an interesting strategy to develop
new medicines and products that prevent inflammatory-related diseases.

Thus, some types of honey have been considered a valuable source of compounds
that can control the inflammatory process and promising for use in diverse areas such as
veterinary, medical products, foods, and others [11–14]. In a previous study conducted
by our research group using organic honey samples, we identified compounds such as
ferulic acid, caffeic acid, rutin, and hesperidin. The samples showed antioxidant activity by
scavenging ROS/RNS [15]. In the context of organic products, studies show the highest
quantity of antioxidant compounds (vitamins, polyphenols, flavonoids) and minerals when
related to organic production. These differences in bioactive compound levels are due to the
plant being in adverse environmental conditions without the use of pesticides, resulting in
greater production of secondary metabolites [16]. Honey has been reported as a functional
food with anti-inflammatory activity, and due to being a natural product, there are no
adverse effects when compared with anti-inflammatory medicines [17]. However, there is
no study evaluating the anti-inflammatory potential to elucidate the mechanism of action
of honey produced organically and propose veterinary use.

Our hypothesis is that the chemical compounds present in several types of organic
honey and scavenging ROS/RNS can modulate the inflammatory process in in vitro and
in vivo inflammatory models. In order to add value to this natural product produced by
bees organically, we evaluated, in vitro and in vivo, the anti-inflammatory potential of
eight types of organic honey (OH-1 to OH-8) from the Brazilian Atlantic Rainforest.

2. Materials and Methods
2.1. Reagents

The following reagents were used in this study: formic acid (Tedia, Fairfield, OH,
USA); purified water (Millipore Milli-Q System SAS, Molsheim, France); acetonitrile,
methanol, and ethanol (J.T. Baker, Phillipsburg, NJ, USA); Roswell Park Memorial Institute
(RPMI), lipopolysaccharide (LPS) from Escherichia coli 0111:B4, DMSO (dimethylsulfoxide),
carrageenan, and 3-(4,5-dimethylthiazol-2-yl)-2,5- diphenyltetrazolium bromide (MTT)
(Sigma-Aldrich, St. Louis, MO, USA); fetal bovine serum (FBS) and penicillin/streptomycin
(Gibco, Grand Island, NE, USA); RAW 264.7 macrophages transfected with the NF-kB-
pLUC gene (Applied Biological Materials Inc., Richmond, BC, Canada); luciferin (Promega
Corporation, Madison, WI, USA); TNT lysis buffer and mixture of TRIS and Tween 20
(Amresco, Inc., West Chester, PA, USA); TNF-α kit (R&D Systems, Inc., Minneapolis,
MN, USA).

2.2. Organic Honey Georeferencing, Collection, and Extraction

Eight samples of certified honey produced organically (OH-1 to OH-8) were collected
and geographically referenced in a preserved Brazilian Atlantic Rainforest region from
South Paraná State, in the city of General Carneiro (26◦25′ S, 51◦19′ W) and the city Turvo
(25◦2′ S, 51◦32′ W), between December 2015 and February 2016. The access to Brazilian
genetic heritage was requested in accordance with the Brazilian legislation SECEX/CGEN
ordinance number 1 and registered on the SISGEN platform under accession number
AE0DBB2). All organic honey (OH) samples were diluted to several concentrations using
saline or a culture medium and sterilized by filtration.
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2.3. Honey Profile by High-Performance Liquid Chromatography (HPLC)

Chemical characterization of honey samples (OH-1 to OH-8) was performed using a
reversed-phase HPLC instrument equipped with a Shimadzu ODS-A column (RP-18,
column size 4.6 × 250 mm; particle size 5 µm) and a DAD detector (SPD-M10AVp,
Shimadzu Co., Ltd., Kyoto, Japan). HPLC separation was performed with a Phenomenex
Luna C18 column (RP-18, column size 4.6 × 250 mm; particle size 5 µm).

Honey extracts were filtered using a 0.22 µm diameter prior to injection in the HPLC
system. The column was eluted using a gradient of water/formic acid (99.75/0.25, v/v)
(solvent A) and acetonitrile/water/formic acid (59.75/40.00/0.25, v/v/v) (solvent B) at
a constant flow of 1 mL/min. The gradient of elution was: 10% B, increasing to 20% B
(10 min), 30% B (20 min), 50% B (35 min), 50% B (32 min), 90% B (38 min), 90% B (40 min),
decreasing to 10% B (45 min). Chromatograms were recorded at 260 nm, as previously
described by [15].

2.4. In Vitro Anti-Inflammatory Activity
2.4.1. Cell Culture and Viability (MTT)

RAW 264.7 macrophages transfected with the NF-κB-pLUC gene to express luciferase
(CQB Number: 022/97) were cultured in endotoxin-free Roswell Park Memorial Institute
(RPMI 1640) medium supplemented with 10% fetal bovine serum (FBS) plus 100 U/mL
penicillin, 100 µg/mL streptomycin sulfate, and L-glutamine (37 ◦C, 5% CO2). To deter-
mine the cytotoxic effects of OH samples, macrophages were cultured in 96-well plates
(5 × 105 cells/mL) and incubated for 24 h prior to treatment with OH-1 to OH-8 at 1, 2, 4,
and 6% (w/v) or culture media (negative control). After this period, the supernatant was
removed, and the MTT solution (0.3 mg/mL) was added to the wells. The plates remained
incubated for 3 h (37 ◦C, 5% CO2). The supernatant was removed, and DMSO 100% (v/v)
was added. Absorbance was measured at 570 nm using an ELISA microplate reader [18].
Triplicate experiments were performed at three independent times.

2.4.2. NF-κB Activation and TNF-α Levels

Transfected macrophage cells were cultured in 24-well plates (3 × 105 cells/mL)
overnight. The cells were treated with OH-1 to OH-8 at 0.5, 1, 2, and 4% (w/v) for 30 min
before LPS stimulation (10 ng/mL) for 4 h. The culture media control was used as a
negative control. After 4 h, cell lysis buffer and 25 µL of luciferase reagent (luciferin
at 0.5 mg/mL) were added to each well. Luminescence was measured using a white
microplate reader (SpectraMax M3, Molecular Devices). For the measurement of TNF-α
levels, the supernatant was recovered and determined according to the protocols provided
by the manufacturers (R&D Systems, Minneapolis, MN, USA) and determined using an
ELISA microplate reader. The results were expressed as pg/mL [19]. Triplicate experiments
were performed at three independent times.

2.5. In Vivo Anti-Inflammatory Study
2.5.1. Animals

To determine the capacity of OH to decrease neutrophil influx into the inflamed site,
male specific-pathogen-free (SPF) C57BL/6Junib mice, purchased from CEMIB/UNICAMP
(Multidisciplinary Center for Biological Research, Campinas, SP, Brazil), weighing between
22 and 25 g, were used. All animals were housed in a vivarium under humidity (40–60%)
and temperature (22 ± 2 ◦C) control in 12 h light–dark cycle, with access to food and
water ad libitum. For the experiment, all animals were deprived of food for 8 h before oral
administration. This study complied with the National Council for Animal Experimentation
Control guidelines for the care and use of animals in scientific experimentation (NIH
Publication Number: 85-23, revised in 1985). The study protocol was previously approved
by the Institutional Ethics Committee on Animal Research at the University of Campinas
(CEUA/UNICAMP, Protocol Number: 5348-1).
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2.5.2. Neutrophil Migration into the Peritoneal Cavity of Mice and TNF-α Levels

Mice were pretreated orally (via gavage) five times a day for five days with 100 µL of
OH-7 at 40% and 100 µL of OH-7 in natura (100%). The negative control group received oral
administration of 0.9% saline (vehicle). After five days, all animals received an inflamma-
tory challenge by intraperitoneal (i.p.) injection of the carrageenan (500 µg/cavity) in the
peritoneum for 4 h, except the vehicle group. After 4 h of challenge, mice were euthanized,
and their peritoneal cavity was washed and recovered to count the total number of leuko-
cytes and neutrophils. The volumes recovered were similar in all experimental groups and
equated to approximately 95% of the injected volume. The results were expressed as the
number of neutrophils per cavity. To measure the release of TNF-α levels, peritoneal fluid
was recovered and determined according to the protocols provided by the manufacturers
(R&D Systems, Minneapolis, MN, USA) and determined using an ELISA microplate reader.
The results were expressed as pg/mL [19].

2.6. Statistical Analysis

The data were checked for normality and submitted to one-way analysis of variance
(ANOVA), followed by Tukey’s post-hoc test. The results were expressed as mean ± standard
deviation (SD). The results were considered significant at p < 0.05 and α: 5%.

3. Results
3.1. Organic Honey Characterization

The collected organic honey samples are in accordance with our previous work [15],
where organic blossom honey and honeydew honey from southern Brazil were separated
into eight different profiles (OH-1 to OH-8).

3.2. In Vitro Anti-Inflammatory Activity
3.2.1. Cell Viability Assay

As seen in Figure 1, the macrophages pretreated with honey did not significantly
affect cell viability up to 4% (Figure 1A–H). However, all samples induced significantly cell
cytotoxicity at 6% as compared to the culture media control (p < 0.05).
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Figure 1. Cell viability with assay MTT. RAW 264.7 macrophages were treated with vehicle-RPMI
medium (V) and different concentrations (% - w/v) of Brazilian organic honey: (A) OH-1, (B) OH-2,
(C) OH-3, (D) OH-4, (E) OH-5, (F) OH-6, (G) OH-7, and (H) OH-8. Different letters indicate statisti-
cally significant intragroup differences (p < 0.05; one-way ANOVA, followed by Tukey’s post-hoc test).
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3.2.2. NF-κB Activation and TNF-α Levels

To verify the anti-inflammatory potential of the OH, we carried out NF-κB activation
in macrophages. As seen in Figure 2, macrophages treated with the highest concentration
(4%) of OH-1 to OH-8 showed decreased NF-κB activation (95%, 84%, 92%, 89%, 90%,
89%, 87%, and 93%, respectively) as compared to their respective LPS group (Figure 2A–H;
p < 0.05). Treatment with OH-1 to OH-4 and OH-6 to OH-8 at 0.5%, 1%, and 2% also
decreased NF-κB activation as compared to their respective LPS group (Figure 2A–D,F–H;
p < 0.05). Macrophages treated with OH-5 at 2% showed decreased NF-κB activation as
compared to the LPS group; however, the 0.5 and 1% OH-5 treatment did not reduce NF-κB
activation (p > 0.05).
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Figure 2. Anti-inflammatory potential of organic honey. To evaluate NF-κB activation, macrophages
were treated with vehicle—V (RPMI medium) and LPS (-, 10 ng/mL): (A) OH-1, (B) OH-2, (C) OH-3,
(D) OH-4, (E) OH-5, (F) OH-6, (G) OH-7, and (H) OH-8 in different concentrations (% - w/v) for
30 min before LPS stimulation. The negative control group received 0.9% saline (vehicle—V). Different
letters indicate statistically significant intragroup differences (p < 0.05; one-way ANOVA, followed by
Tukey’s post-hoc test).

OH-1 to OH-8 were tested for their potential to decrease the proinflammatory cytokine
TNF-α. As seen in Figure 3, macrophages pretreated with OH-1 to OH-8 at 4% showed
a significant decrease in TNF-α level (41%, 54%, 54%, 52%, 30%, 35%, 59%, and 27%,
respectively) as compared to their LPS group (Figure 3A–H; p < 0.05). OH-1, 2, 3 and 7
at 1% decreased TNF-α level as compared to their LPS group (Figure 3A–C,G; p < 0.05).
Lastly, the treatment with OH-1 to OH-7 at 2% decreased TNF-α level as compared to their
LPS group (Figure 3A–G; p < 0.05).
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Figure 3. Effect of organic honey (OH-1 to OH-8) in decreasing the release of TNF-α in
RAW 264.7 macrophages. Macrophages were treated with vehicle—V (RPMI medium) and LPS
(-, 10 ng/mL): (A) OH-1, (B) OH-2, (C) OH-3, (D) OH-4, (E) OH-5, (F) OH-6, (G), OH-7, and (H) OH-8
in different concentrations for 30 min before LPS stimulation. The negative control group received
0.9% saline (vehicle—V). Different letters indicate statistically significant intragroup differences
(p < 0.05; one-way ANOVA, followed by Tukey’s post-hoc test).

3.3. In Vivo Anti-Inflammatory Study
Neutrophil Migration into the Peritoneal Cavity of Mice and TNF-α Levels

In order to define the most promising sample among all, OH-7 was found to be the
most bioactive, and then it was followed with a preclinical anti-inflammatory assay using
an animal model. Then, the inhibitory effects of OH-7 on neutrophil influx were determined
in vivo. As seen in Figure 4A, mice pretreated with OH-7 at 100% (in natura) showed a
significant decrease in neutrophil influx (49%) as compared to those treated with the control
carrageenan (p < 0.05). However, OH-7 at 40% did not decrease neutrophil migration
(p > 0.05). Regarding the release of TNF-α levels, mice pretreated with OH-7 at 100% (in
natura) showed a significant decrease in TNF-α level (69%) as compared to those treated
with the control carrageenan (Figure 4B). However, OH-7 at 40% did not decrease TNF-α
level (p > 0.05).
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4. Discussion

In veterinary medicine, some diseases are diagnosed as immunologically mediated
such as canine and feline IBD, chronic inflammatory enteropathies (CIE), pancreatitis, and
ovarian dysfunction in cows, leading to infertility (uterine inflammatory diseases), and
others are related to uncontrolled inflammation [7–9]. Honey, a natural animal product
produced by bees, especially the Apis mellifera species, has been observed to control human
and animal diseases related to the inflammatory process by decreasing biomarkers such as
proinflammatory cytokines and inflammation-related enzymes [20–22].

Despite being an animal product, the chemical composition of honey varies according
to the flora visited by bees, as well as seasonality. In general, honey is a mixture of sugar,
carbohydrates, minerals, vitamins, enzymes, amino acids, organic acids, alkaloids, and
phenolic compounds [23]. In addition, honey has been shown to have an enzymatic complex
composed of diastase, invertases, glucose oxidase, catalase, and acid phosphatase [24].

The chemical complexity of honey reflects several biological activities that may modu-
late biological functions. Thus, honey is a functional food that supplies nutritional needs
and can prevent the occurrence of inflammatory diseases [25]. Despite all the benefits of
honey [1], the anti-inflammatory activity of certified honey produced organically has not
been found in the scientific literature. Thus, it is justifiable to carry out research with honey
produced organically in order to elucidate possible differences between the biological
activities reported in conventional honey. The production of organic honey has important
ecological concepts, and for this purpose, the use of good agricultural practices is indispens-
able to maintain the balance and diversity of the ecosystem where honey is produced. Thus,
It is possible to promote the sustainable use of natural resources, environmental quality,
animal welfare, and human health [26]. Several criteria characterize the production of bee
products as organic, including pollen collection areas with adequate nutrition, preventive
bee health measures, areas free of human activity, use of fertilizers, and use of bees without
genetic modification [27]. In our study, the samples of honey were classified by HPLC
chemical profile into eight types of organic blossom honey and honeydew honey from
southern Brazil. This classification was in accordance with our previous work [15].
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Therefore, the anti-inflammatory mechanism of action of the eight types of organic
honey (OH-1 to OH-8) from the Brazilian Atlantic Rainforest was evaluated.

Anti-inflammatory assays of organic honey were conducted by macrophage cell cul-
ture, evaluating the reduction of NF-κB activation and release of TNF-α levels. Firstly, the
cell viability assay was conducted to evaluate whether organic honey showed cytotoxicity,
despite honey being a nontoxic food to human beings. None of the organic honey samples
showed cell toxicity up to 4% (w/v); however, at the highest concentration (6%), all sam-
ples induced toxicity, which can be explained by the osmosis change provided by honey
becoming a hypertonic solution to the macrophages. Regarding anti-inflammatory activity,
all samples of organic honey at 4% decreased NF-κB activation, and these preliminary
results indicated promising anti-inflammatory activity since NF-κB is involved in different
intracellular inflammatory pathways. NF-κB represents a nuclear transcription family that
regulates a wide amount of genes involved in the immunological system, including the in-
flammatory process of the organism [28]. Since immune system cells, such as macrophages,
are bound by a molecule, e.g., lipopolysaccharide (LPS), this nuclear transcription family
is triggered and initiates cascade-regulating processes such as differentiation of T lym-
phocytes, release of cytokines, pattern recognition receptors (PRRs), and others [29,30].
Thus, the deregulation of NF-κB is intrinsically related to the appearance and progression
of chronic inflammatory diseases, and the therapeutic approach that may interfere in a
controlled manner with exacerbated NF-κB activation represents an important strategy
that must be explored and developed [31].

Several cells of the immune system, including macrophages, have intracellular NF-κB
that can be activated by canonical and noncanonical (alternative) pathways. The canonical
pathway is related to the signaling of TNF-α and IL-1, proinflammatory cytokines in the
context of chronic inflammatory diseases [32]. After the inflammatory cells release these
mediators, they initiate protein expression under the endothelial cell surface, such as se-
lectins and integrins, which increase and direct the flow of neutrophils to the inflammatory
focus for diapedesis [32]. In this sense, some inflammatory diseases are related to veterinary
medicine fields, such as mastitis, inflammatory bowel disease, and ruminal acidosis in
cows, and others are related to disordered NF-κB activation [33–35].

The intrinsic relationship between NF-κB activation and TNF-α levels is well known [36].
To verify whether organic honey decreases inflammatory parameters in vitro, NF-κB ac-
tivation and release of TNF-α levels were carried out. After 4 h of honey treatment in
macrophages, a decrease in NF-κB activation and release of TNF-α levels by macrophages
treated with OH-7 was observed, showing a percentage of inhibition of 85% and 59%,
respectively. In a study conducted by Minden-Birkenmaier and Meadows in 2019 [37], the
anti-inflammatory activity of Manuka honey and medical-grade honey from New Zealand
was evaluated in HL-60 cells treated with 0.5% and 3% (v/v). They concluded that Manuka
honey at 0.5% reduced the release of TNF-α levels and other inflammatory mediators;
however, cells treated at 3% showed an increase in TNF-α release level [37]. In contrast, the
eight samples of Brazilian organic honey decreased the release of TNF-α at 4% (w/v). This
result may be explained due to variations related to the chemical and enzymatic profile of
organic honey and the different cell lines used in both studies compared as well. It is worth
noting that in both studies, honey represents an important source to reduce inflammatory
mediators in chronic diseases.

Collectively, among all the samples analyzed, OH-7 was the most promising to de-
crease inflammatory markers such as NF-κB and TNF-α; thus, it was selected for the
subsequent in vivo anti-inflammatory assay. Mice pretreated with OH-7 before challenge
by carrageenan-induced peritonitis showed a decrease in neutrophil influx (49%) compared
to the control. Similarly, the release of TNF-α levels by mice decreased (69%). These find-
ings indicate that OH-7 has promising anti-inflammatory potential for acute inflammation.
Studies evaluating chronic inflammatory conditions must be conducted to select honey
as a functional food (adjuvant therapy) in chronic diseases. Furthermore, our findings
validate the hypothesis that organic honey consumption decreases leukocyte migration
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and, consequently, the release of inflammatory mediators. A research group evaluated the
in vivo anti-inflammatory effect of Malaysian Gelam honey using a carrageenan-induced
paw edema model [38]. The authors found that the animals showed a decrease in paw
edema in a dose-dependent manner and a reduction in TNF-α levels in plasma and paw
tissue. In another study, the authors evaluated the anti-inflammatory potential of Manuka
honey and concluded that at 0.5, 1, and 3%, the sample reduced the phosphorylation
of IκBα in a dose-dependent manner, also decreasing chemotaxis and, consequently, the
reduction of neutrophil influx. Manuka honey is a medical-grade honey known worldwide
for its antimicrobial and anti-inflammatory potential. This honey has been used in the
hospital environment in New Zealand to treat inflamed and infected wounds resistant to
allopathic drugs [38,39]. Thus, OH-7 showed anti-inflammatory activity similar to Manuka
honey, and therefore, it can be considered a promising natural product and candidate for
Brazilian medical-grade honey.

Moreover, to stress the importance of honey as a functional food or therapeutic input,
e.g., Manuka honey [37], studies that are biologically guided (bioguided) need to be
encouraged mainly in the matter of natural products [40]. Honey has a chemical profile
that varies according to local flora and reflects secondary metabolites from different plants,
increasing the chances of discovering promising molecules with biological activities for the
development of medicines [41]. The anti-inflammatory activity of honey has been reported
due to its expressive quantity of phenolic composition [42]. Phenolic compounds have
been related to decreasing the release of proinflammatory mediators by interfering with
enzymes such as inducible nitric oxide synthase (iNOS), cyclooxygenase-1 (COX-1), and
cyclooxygenase-2 (COX-2) [42]. Previously, our research group studied the antioxidant
activity of these eight organic honey samples (OH-1 to OH-8) and also identified the main
chemical compounds of crude honey extracts [15]. The total phenolic content found in
honey extracts (mg—GAE/g) was 73.15 (OH-1), 59.79 (OH-2), 49.79 (OH-3), 52.20 (OH-4),
117.68 (OH-5), 84.08 (OH-6), 83.19 (OH-7), and 53.03 (OH-8). In total, four phenolic
compounds were identified in the samples such as ferulic acid, caffeic acid, rutin, and
hesperidin. In addition, we identified considerable amounts of ascorbic acid, ranging from
2.75 to 6.22 mg/100 g in OH-3, OH-5, and OH-7 [15]. The presence of these compounds
can explain, in part, the in vitro anti-inflammatory activity exerted by all types of organic
honey and in vivo by OH-7.

In this context, it is important to note that the chemical composition of honey is
influenced by propolis composition. Two phenolic acids, ferulic acid and caffeic acid,
present in propolis and also organic honey, were related to the decrease in inflammatory
markers such as cyclooxygenase (COX-2), iNOS protein expression, and prostaglandin
(PGE2) [43,44]. In addition, [45] observed that hesperidin, present in propolis and also
organic honey, has immunosuppressive effects, decreasing the release of IL-12, IL-10, IL-4,
and IL-2 by peripheral blood mononuclear cells. Despite this, phenolic compounds alone do
not explain the biological activities of honey. Studies have shown that some glycoproteins
and sugars present in honey may be related to anti-inflammatory activity [46–49]. Therefore,
we suggest that the positive results for the anti-inflammatory activity of the honey presented
here are due to a synergistic effect between the honey components. Furthermore, a study
has shown that not only the chemical composition of honey but also the architecture of
these components within its composition can influence its biological activities [50].

In this sense, propolis has many applications in the veterinary field such as protect-
ing mammary bovine cells against pathogens, acting as an antimicrobial, increasing the
digestibility of dry matter in dairy cows’ rumen, promoting cicatrization in horses and
dogs, inhibiting the growth of buffalo rumen ciliate protozoa, and others [44]. Considering
the success of propolis use in the veterinary medicine field, organic honey from bees is
considered a promising source of compounds with anti-inflammatory activity and opens
new perspectives concerning its application in veterinary products.
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5. Conclusions

Brazilian organic honey reduced the inflammatory process through the modulation of
NF-κB activation and TNF-α levels, and the OH-7 variety was the most promising. This
study adds value to the promising Brazilian organic honey, which is considered a promis-
ing source of compounds with anti-inflammatory activity, and opens new perspectives
concerning its application in veterinary products, providing benefits for animal health
(functional foods), contributing to the development of agribusiness for many families,
and also contributing to the preservation of biodiversity, particularly in the Brazilian
Atlantic Rainforest.
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