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Honey in Australia
Australia has excellent conditions 
for Honey production and a year 
round harvest.

Yet, our farm gate prices are 
currently some of the lowest.

We can sell as much honey as we 
do now, and make better lives and 
communities as a result.



Australian typically involves of Migratory Production 
At a commercial level, beehives 
are shuttled around the country, 
moving with the nectar flow like a 
drover to where the grass grows 
and away from bushfires.

Hobbyists tend to have permanent 
sites in fixed locations summer and 
winter. Usually a mixed bag.

Moving hives with the nectar flow 
leads to monofloral harvests.



So how can we create value with our honey crop?
Quality control, consistency and desirability. 

A high level of product quality, over time, we 
builds consumer trust and repeat business.

Highlighting the unique facets of the origin 
creates an interesting ‘farm to table’ tale.

Sharing stories of positive health outcomes 
from regular use of honey creates demand.



Some mechanisms towards Value Creation:
Internationally recognised HACCP Plan

Export Certification from Australian Government).

Independent Quality Assurance (ISO17025)

Rational packaging.

Tangible Benefits 

Improved Lifestyle



Start with Basic Quality Parameters



So how does this all apply to Manuka?

All of the previous mechanisms are 
used by the marketeers of Manuka 
honey. 

The pricing explains the success.

So what are they doing now to protect 
this value, and how can we support?



Plants are restricted in range.
Leptospermum in Flower.



Chemical Marker Requirements: NZ Manuka Defined

For Multifloral Manuka the Criteria are:

≥ 1 mg/kg 2’-methoxyacetophenone
≥ 1 mg/kg 2-methoxybenzoic acid
≥ 1 mg/kg 4-hydroxyphenyllactic acid
≥ 400 mg/kg 3-phenyllactic acid

For Monofloral Manuka, the following need to be present these levels:

3-phenyllactic acid at a level greater than or equal to 400 mg/kg
2’-methoxyacetophenone at a level greater than or equal to 5 mg/kg
2-methoxybenzoic acid at a level greater than or equal to 1 mg/kg
4-hydroxyphenyllactic acid at a level greater than or equal to 1 mg/kg

There are other markers used as well, including Leptopserin and 
Methyl-syringate but due to patent reasons they are not widespread.
These markers are also encountered in Australian Manuka honey.

3-phenyllactic Acid



Bass Strait Manuka is NZ Manuka
The Leptospermum plants found in the coastal strip 
are identical to those found in New Zealand.  
Tasmanian and Victorian Manuka honey passes all of 
the tests laid out by the NZ Government.

We produce the same thing here in Australia.

So why are we not a $250m industry? 

Recognition. 

The AMHA goal is to develop recognition for the 
authenticity of Australian product, to an export 
audience. We are at the forefront. 



Towards a Uniform Definition: Manuka as a GI
Just as people from Australia and New 
Zealand have similar habit and form, so to 
do the species. The longer term view needs 
to be to protect our genetic wealth.

Geographic Indicators work.

Based on research going back over 100 
years, Manuka Honey is a universal term, 
applied to thixotropic honey produced from 
Leptospermum species in Australia and NZ.



First Step: Authentication

The Australian industry has started working together to develop an internal 
standards. AMHA has developed Marks of Authenticity to demonstrate this. 



How can you help?
The debate and industry growth is still 
early in cycle. You can help by joining 
AMHA as a member, getting involved 
with the debate and producing a high 
quality honey product.

You can also speak to your MP and 
community, as well as people you 
know in NZ, to provide vocal support 
and ensure the long term existence 
and credibility of Australian Manuka.


