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The Mayan virgin honey or Mayan honey is produced by the native bee Xuna´an Kab. it is 
believed that this is a more moist and acid honey, with less tendency to crystallization. Since
pre-hispanic  times, honey has been in the mayan pharmacopoeia as the main ingredient for
many remedies.

      

 Honey is the flower juice which strenghens and heals the body, sweetens the taste of life and it
is considered the essence of the drink of the gods.

  

The Xuna´an Kab(melipona beechi)  belongs to the group of meliponios, on which the native
American bee fall, which is known as ¨stingless bees¨ in reality the do have the sting, it is just
rundimentary is and is not intended as weapon for them to defend themselves, or to use it as a
method of aggression.

  

These bees are located mainly in the south of the country(Campeche, Yucatan, Quintana Roo
and Chiapas), and they belong to an endangered species.

  

The production of this honey is all natural, recommended in the treatment of the following: eye
cataract, pterygium,  conjunctivitis, eye wounds and ulcers or sores on the skin which are
difficult to heal, haemorrhoid inflammation, spots of the  skin caused by  gestation, liver disease
or sunburn. this honey is also recomended for respiratory problems.  More Product
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