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CILANTRO HONEY
Pure Coriander flower honey

Cilantro, as it is known by North Americans, or coriander, it is one of the oldest herbs and 
spices on record, mentioned in the Bible, and found in ruins dating back to 5000 B.C.  
The plant is not largely cultivated, so this honey is quite rare. Bulgaria is amongst the top 5 
world’s producers of coriander. Traditionally this aromatic herb covers the fields along the 
roads to Black sea. The nectar honey is collected between May and July, during flowering, in 
small family owned beekeeping farms. 

VARIETAL: 100% coriander flower (Coriandrum sativum L.)

Consistency: liquid/ crystallized
Color: very intense and dark amber, with subtle hues ranging from red to brown
Aroma: intense, fruity and sweet with a spicy note reminiscent of black pepper, cloves and  
a subtle hint of smokiness; conjures up musk, tobacco and leather
Taste: moderately sweet flavor of balsamic candy, with a spicy and pungent aftertaste

Nutritional information
Typical values per 100g: Energy 303 kCal (1286 kJ); Fat <0,02 g of which saturates 0,01 g; 
Carbohydrates 76 g of which sugars 85 g; Protein <0,05 g; Salt 0,10 g
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Healing properties

Coriander honey contains large amounts of essential oils, so it has a specific tangy caramel-
medicinal flavor aftertaste and remarkable healing properties. It is typical of dark honeys, 
which are rich in various trace elements, vital for blood formation, such as iron, copper, 
manganese. Coriander honey increases the secretion, and improves digestion. It is used to 
heal various diseases of the stomach, duodenum, liver and pancreas and problems with the 
gastrointestinal tract. It is also useful in bronchial asthma and chronic bronchitis, tachycardia 
and flatulence. This specific type of honey competes for the best cure of constipation, 
flatulence, colic, gastritis and ulcers. In addition, coriander lowers bad cholesterol (LDL) and 
increases the levels of good cholesterol (HDL).

Coriander honey can be used both internally, and externally - in the treatment of sores and 
other anomalies on the integrity of the skin. It can be applied after bites from animals or 
insects, and various skin diseases. With this honey there is no overdose, even when taking 
large amounts. Despite its excellent nutritional and medicinal qualities of coriander honey is 
not recommended for children under 1 year because there is a risk of botulism.

Finally, coriander honey increases potency and therefore it is also called “male honey”.

Tips for use

Delicious served with meat, especially beef and chicken. Thanks to its consistency and 
quite large crystals, it is excellent with mature cheeses. It is an ideal sweetener for teas and 
infusions of all kinds. Coriander honey is often used in nougat production.


