he taste of 8 honey—as well as ils odor, texture and hue—can be determined by the { I

type of veqatation from which Bees sxrect iheir nectar, giving esch type of honey {
a particular Dolanm am gangraphic mmn of rigin. Thesa nectar-bearing pans
o in certain ; thus in geder bo managa bes
calorees it 15 critical homdalslaml 0 drstribubon and saasonal fiowanng of thase plant
communitias

INEY
“ANDITS

EC

Ra(.enny ithas come to attenbion that in arder to effectively conganve and restore our trop-
It t5 important o hesir value Tom an economic standpont
Eloeimblm is one of the few activilies thal depends upon M conservation of forests Tor
production of £s many usetul producis such as honey, poben, propalis, royal jelly, and
Deeswiax. Veraciuz s axpanencing a time in which acosystem loss is at Bi%, and thers
are faw ralicts of virgin forsst ramaining. The state has antared info a phose of obligated
restoration of ecosystems. thesa acosystems could be restored with multi-pur-
pose gpenied, n this case speces that are abundant producers of
nactar and poan, such as thosa spedes which ap-
pear in the highest percentagas in our botanical
anayses of honeys Tl came Trom our
Incal aeosysianms. - Z L »
i Butier Honey . . ot ’ g :
‘ . A Gomposilas " y - GEOGRAPHIC AND BOTANICAL ORIGIN
B - I|HETRUMENTS FOR THE MARKETING OF HOMEY

@ SYSTEMS

CLOUD FOREST/ COFFEE

l “Varacn produces a Ach divarsity of honays; mw

Ever, N mary cases honeys are commercialize,

5 biended and sokd in large quantities st bulk pﬂces
The challenge for conservationists in Varecmuz is to
find niche markets iat can appraciate honeys that
come froam distinct acosystams, such as choud or-
est, mangroves, and tropical evargresn fores!, from a
distinct geographical region and assemblage of plant

communilies. §we can develop high value markets for

noe-timbar forest products from these etosystams we can hava a

greater impact on their consenvation and restoraticn

I i widhy known That 8 honey of Singks ogin—such as orangs
blossom haney—has 8 higher market value Ihan a honey that
comes rom muligls nectan sources. However, we Believe hat this

o= ey T N . mnmnmumsswmf i dua to tha simpla prnciple that knowledge adds vale. For ax-
_PH..O de Or . - & 2 = P e £ [T ——— ample, providing knowtedge of geographic ongin, such as “cloud
LY . 3 ' Tolicewing e mmdl\ﬁ«w‘- foreat haney from the Nauhall peoples of the Sierra Zongolica,
PO Toms, Givien tha chivarety of dimales and Waracruz® has thres ndicators of added vaks: ecasystem of ongn,
B o in Verce, iLis posstie 1 ot cultural origin, and geagraphic lscation. An anatysis

e Urizaba i it e e e of botanical origin can furiher provide nfonmaton
» ‘behaepers vist and lie movement of 5 10 the oagin of he nectar at bess
S, PG e yea extract and comverl into their homesy.
This information & grouped wilh
sansorial analyses of tha
honey end food painngs
oy gives it & wine-type
of gourmet merke al-
tractiveness Instead
of being buk soid, the
hinays are soparated
for thex unique char-
acterishics and sold n
small volume {0 niche
markats.

arher —Gamarinn
% M'lh'unl r_ggmnseu £y

Fronatura 1 LU

Mom han
ittty o o ssiarch ard ¥aksing. IF yors woui e 1o coiabonta in h comsenaion
o et ancl prodCion 1 e sty honeys, contac U (see o),
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