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Abstract: This research explores the development potential and achievements of honey as a high-quality natural
product in the medical and healthcare fields. Honey, which is rich in bioactive components such as polyphenols,
enzymes, and vitamins, possesses physiological functions including antioxidant, anti-inflammatory, antibacterial, and
immunomodulatory activities. These properties make honey a valuable candidate for applications in metabolic diseases,
neurodegenerative diseases, cardiovascular protection, wound healing, and intestinal health. However, the continuous
emergence of innovative products such as fermented bee products and fortified mixed honey is accompanied by significant
challenges, including quality control, adulteration issues, and insufficient clinical evidence. Future efforts should focus
on strengthening standardized production, deepening mechanism research, and expanding clinical trials to promote the
scientific and industrial development of honey in the medical field.
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