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Sugars & Spreads 

April 2, 2012 

Honey 

 

Honey production is most active in the 

subarctic and temperate regions such as 

the former Soviet Union region (mainly 

Ukraine, Belarus, and Russia), China, 

North America, and European countries. 

On the other hand, at tropical and 

subtropical regions, there are many 

honey producing countries with a wide 

variety of backgrounds, but there are 

many technological issues that are 

waiting to be resolved. According to Japan Beekeeping Honey Association, the numbers 

of beekeeping in the world is as follows. China has over 9 million bee colonies, former 

Soviet Union regions has nearly 9 million bee colonies, United States has over 3 million 

bee colonies, Mexico has nearly 3 million bee colonies, Brazil has around 2 million bee 

colonies, and Argentina has around 1.5 million bee colonies. The production volume of 

honey around the world is estimated to add up to about 1.2 million tons. Of this, China 

produces over 200,000 tons, former Soviet Union region produces nearly 200,000 tons, 

and the United States produces about 100,000 tons. These 3 regions account to nearly 

half of the total production of honey in the world. In this situation, Japan is importing 

nearly 9 billion yen on money base and 40,000 tons on quantity base every year.  

 

We will be introducing some of the spotlight products on a country basis. 

 

New Zealand 

 

 Manuka honey from New Zealand has a rich 

and creamy texture. It includes plenty of 

minerals and has a bitter taste that comes 

from barley sugar. It is effective for your 

digestive organs, Helicobacter pylori, and for 

periodontal diseases. It also known as a high 

quality honey that is antibacterial, bactericidal, 
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and antiviral. Female users are increasing their numbers because of its power to relieve 

constipation and power to create smooth and healthy skin. There are few other types. 

 

Italy 

 

Mielizia from Italy's beekeeping 

cooperative, CONAPI is very popular. 

Its name comes from the two words 

"MIELE (honey)" and "DELIZIA (finest 

taste)". They produce two different 

types of flavor and taste. One is 

completely organic using different 

types of organic flowers. The other is 

collected from different honey collecting spots in Italy. The organic honey from acacia is 

popular for its smooth texture and rich taste. It goes well with plain yogurt or fresh 

cheese, and it could also be used for confectionary or dressing. 

 The collecting areas are Piemonte and Lombardia. Since it is certified as EU organic 

products and the producer (beekeeping farm) or collecting spots are clearly printed, it 

makes the Japanese consumers feel safe. The content is 400g. 

 The other type is "Mielizia Chestnut Honey." The color is brown and has a glossy 

texture. It is rich honey with a bitter flavor that comes from chestnuts that goes well with 

cheese, panna cotta, and pancakes. It could also be used as a subtle seasoning for 

different types of dishes and it goes well with pork. The content is 400g. It is certified as 

EU organic products. There are other types as well. 

 

Switzerland 

 

Nectarflor is a Swiss honey. According to 

the Swiss food laws and regulations, 

100% organic product must be 100% 

natural, have no additives, and cannot be 

processed (ex. using heat treatment). 

Nectarflor qualifies all of this, and it has 

a fresh, fruity flavor. The container 

prevents the honey from leaking and its 

content is 250g. The other is Nectarflor Honey Acacia with content of 250g. 

 

Jam 
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The import volume of Jam in 2011 increased 

8.6% from the previous year. Because of the 

strong yen, each agency actively lowered the 

price and increased the sales of jam. Starting 

with blueberries, the prices for some of the 

ingredients became more stable and some 

products dropped the manufacturer's 

recommended price. The demand for imported 

jam with fruit pulp is not only increasing at high-class food specialty stores or 

department stores, but also at general volume sellers. This indicates an increase in 

chances of starting new businesses. There are worries for an increase in price for sugar, 

fruits, containers, and ingredients, but it is a stable market with hope.  
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