
Flora Mānuka Honey 



• The native mānuka tree (Leptospermum scoparium) has a 
long history as a respected medicinal plant, traditionally 
used by the New Zealand Maori people as an 
antimicrobial, anti-inflammatory, and healing remedy 
especially for digestive, oral, and skin ailments.

• Mānuka is uniquely adapted to thrive in New Zealand’s 
challenging natural environment. Hardy and resilient, 
mānuka acts as a natural protector and regenerator.

• Mānuka honey’s special qualities come from the mānuka
flower nectar, which contributes unique, natural 
compounds that make mānuka honey more powerful 
than other honey.

The Magic of Manuka



Meet the Product Line
Mānuka Honey Blend 

MGO 30+ 
8.8 oz. & 17.6 oz.

Mānuka Honey 
MGO 100+/UMF 5+ 

8.8 oz. & 17.6 oz.

Mānuka Honey 
MGO 250+/UMF 10+ 

8.8 oz. & 17.6 oz.

Mānuka Honey 
MGO 400+/UMF 12+ 

8.8 oz. & 17.6 oz.

Mānuka Honey 
MGO 515+/UMF 15+

8.8 oz.



• Flora Mānuka Honey is produced 
by Onuku Ltd., a Maori-owned 
company based in Whakatane, 
New Zealand. 

• Flora and Onuku have found a 
perfect partnership based on 
shared values of quality, honesty, 
integrity, and family.

• The honey is sourced from 
several North Island locations: 
Mount Tarawera/Lake 
Rotomahana and Central Plateau, 
East Cape, and Northland areas.

The Onuku Connection



• 100% pure, premium mānuka honey from the wilds of the North Island 
of New Zealand

• Sourced from a sustainable, eco-friendly 100% Maori-owned beekeeping 
operation (winner of several farming and eco-friendly awards)

• Quality and authenticity assured with the Oaye traceability system and 
two grading systems: UMF™ and MGO

• Grade No. 1 amber creamed honey
• UMF™ License No. 2960
• Bottled in 100% recyclable, food grade BPA-free PET jars
• Free of additives, preservatives, pesticides, and antibiotics
• Safe for children ages 1 and up
• Unpasteurized 
• Filtered, creamed, stirred at low temperatures (122-158 degrees F) for 

several days, then aged to increase the MGO content 
to a standardized amount

Key Features



• New Zealand's Unique Mānuka Factor Honey 
Association™ (UMFHA) is an internationally recognized 
third party that ensures authenticity, quality and purity.

• UMF™ graded products have been tested for three 
signature compounds: Leptosperin, DHA 
(Dihydroxyacetone) and Methylglyoxal (MGO).  The 
higher the UMF™ number on the product, the higher the 
concentration of these compounds 

• None of these compounds on their own—nor rating 
systems based on pollen count—are enough to guarantee 
authenticity

• Also graded according to MGO content alone

A Comprehensive Rating System



• Methylglyoxal (MGO) levels can vary greatly in mānuka honey, and scientific 
research confirms the higher the level of methylglyoxal, the higher the 
antibacterial activity.

• MGO is formed in the honey from DHA, an ingredient found in mānuka nectar. 
As the honey ripens, the MGO content can increase. This requires expert 
management, storage and testing.

• Testing of every batch of mānuka honey is essential to assess quality and grade.

• Certifying the methylglyoxal content on the product label gives customers 
assurance of quality and grade and helps them select the right product for their 
needs. 

• MGO, unlike other honey compounds, is stable and long-lasting.
• Every batch is tested in an independently accredited laboratory in accordance 

with strict Government standards to guarantee quality, 
authenticity, and purity.

Not All Manuka Honey is Equal
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• Flora Mānuka Honey labels are tagged using 
the Oaye traceability system

• NFC-enabled smart phones or phones with a 
barcode reader app can scan the label to learn 
more about their jar of honey 

• Batch-specific info, region info, lab test results, 
UMF™ certification, etc.

Traceability 
and Transparency 



• NPA = Non Peroxide Activity This has now been superseded by MGO as a more specific 
measurement of antibacterial activity. NPA was the original term used to describe the prolonged 
antibacterial activity of mānuka honey. NPA is now prohibited by the New Zealand Government.

• MGO = Methylglyoxal Discovered in 2005 by German researchers to be a key antibacterial 
compound in mānuka honey. 

• DHA = Dihydroxyacetone The precursor to MGO, DHA comes from the mānuka flower nectar and 
is converted to MGO as the honey ripens.

• HMF = Hydroxymethylfurfural An important quality test—high levels indicate the honey has 
been heated beyond safe levels leading to damaged, poor quality honey.

• UMF = ‘Unique Manuka Factor’ A trademarked rating system which in the past reflected NPA 
activity but now incorporates MGO along with other quality markers.

manuka honey terms



• Massive increase in global demand in recent 
years

• Counterfeit/adulterated product an issue
• Real mānuka honey has a specific “chemical 

fingerprint” that counterfeit honey cannot match

• Real New Zealand mānuka honey is authenticated 
and approved for export through lab testing 
under New Zealand’s Ministry for Primary 
Industries (MPI)

• Mānuka honey must pass five tests (4 chemical 
markers + 1 DNA test) to be considered authentic 
and 100% pure

New zealand regulations





• Methylglyoxal (MGO) was identified in 2005 as the unique 
factor in mānuka honey. 

• The researchers also confirmed that MGO was a key ingredient 
responsible for the antibacterial effect of the honey.

• Researchers found mānuka honey had MGO amounts ranging 
from 38-761 mg/kg, up to 100 times as much as conventional 
honey.

• Case studies have shown positive results for clearing infections. 
• Cell studies have found that it can inhibit a wide range of 

pathogens (e.g. Clostridium difficile, Escherichia coli, 
Helicobacter pylori, Salmonella spp., Staphylococcus spp., 
Streptococcus spp.), prevent and eradicate biofilms, and work 
in synergy with antibiotics. 

• Especially valuable when it comes to the 
issue of antibiotic resistant bacteria.

Clinical Research Summary



• A safety study in humans: effects on allergic responses, 
beneficial gut bacteria (Lactobacilli and Bifidobacteria), and 
any signs of systemically accumulated MGO. 

• The results showed no negative changes in all cases after 
one month of daily use.

• Another study showed that MGO from mānuka honey is 
rapidly degraded in the digestive tract and so does not get 
absorbed systemically or affect MGO concentrations 
outside of the digestive tract. 

• Reinforces findings that MGO from mānuka honey acts 
locally and topically on mucous membranes in the 
digestive tract and is not absorbed into the bloodstream.

Clinical Research Summary



Thank you!
Any questions?

Contact us at info@florahealth.com

mailto:info@florahealth.com

