
 

 

 
 

BEE&YOU PROPOLIS 
 
Propolis is a natural bee product collected from the buds, leaves, and plants' stems, exhibiting 
powerful antioxidant and antimicrobial features.  There are more than 5200 scientific articles 
listed in the database of "Web of Science" since the last two decades. About 19% of those are 
categorized in the pharmacology discipline.  Similarly, more than 2000 manuscripts are 
available in the "Pubmed" database since 2010. Due to its polyphenolic content, propolis has 
antiviral, antibacterial, antifungal, anticarcinogen, and anti-inflammatory activities. Many 
scientific studies revealed that propolis enhances the immune system and protects against 
infections when regularly consumed.   
 
Bee&You propolis is poplar-type propolis harvested from the pristine highlands of Anatolian 
and named "Anatolian Propolis."    
 
Poplar-type propolis is one of the most investigated types of propolis, particularly for its 
pharmacological properties. This type of propolis contains bioactive flavonoid group of 
components, including caffeic acid phenethyl ester (CAPE), pinocembrin, galangine apigenin, 
pinobanksin, quercetin, chrysin, and caffeic acid.  These bioactives determine the high 
biological value of Anatolian propolis.  The following graph shows the presence of flavonoid 
compounds in propolis extract. (1-5) 
 

 
Figure 1. Flavonoid composition of poplar type propolis. Çapanoğlu E (6) 

 
 
 
BEE&YOU propolis also exhibits antimicrobial activity through in vitro type testing, which is 
in line with the data available in the current literature.  The following table received from the 
final report of bee product analysis (7) Recep Tayyip Erdogan University Microbiology 
Department presents the efficacy of propolis on gram+ and gram – bacteria and yeast/mold.   



 

 

 
 
The biological properties of Anatolian propolis were compared to other propolis types harvested 
from different parts of the world.  For instance, Gencay et al. (8) investigated the differences in 
polyphenolic composition, responsible for antioxidant activity, of propolis obtained from 
Anatolia (17 samples), Brazil (4 samples with types of paranagreen, ultra-green, dark-green, 
and brown), and Japan (1 sample). The results of this study revealed that Turkish propolis 
samples have reasonably high aromatic acid and their derivatives, showing antibacterial, 
antimicrobial, and antitumor activities. Also, the flavonoid content of Turkish propolis was 
reported to be higher than those of propolis samples collected from Brazil and Japan. 
 
Another scientific study published by Seyhan et al. (9) compared the efficiency of Anatolian 
propolis to the samples obtained from Argentina and China on different types of breast cancer 
cell lines. The results demonstrated that Anatolian propolis exhibited a higher polyphenolic 
content than that of other propolis samples. Besides, it was reported that Anatolian propolis 
inhibited human breast cancer cell growth via its apoptotic effects and had no cytotoxic effect 
on normal cell lines. In general, these effects were observed to be depending on propolis type‐
, dose‐ and time.  Finally, the scientists also claimed that Argentina propolis was slightly 
effective on cell proliferation inhibition on MCF‐7 breast cancer type, where China propolis 
was ineffective. 
 
According to the results of another study (10), Anatolian propolis sample showed significant 
anti-proliferative effect on breast cancer cell lines.  These results suggest that Anatolian propolis 
can be considered as a potent agent on breast cancer treatment for further investigations. 
 
Based on many scientific studies, the amount and the variety of bioactive compounds differ 
depending on the type of propolis, geographic location, and botanical origin.  However, the 
difference between polyphenolic compounds may also affect the biological activity and the 
expected health benefits of propolis. Moreover, post-harvest practices and technologies also 
influence the bioactivity of propolis.  BEE&YOU Anatolian propolis is harvested under best 
practices and extracted with a patented process to save its biological activity and polyphenolic 
structures. BEE&YOU products are standardized and characterized for their polyphenolic 
content using sophisticated analytical instruments (HPLC-ESI-MS) to approach the norms for 
pharmaceutical quality (10-13).       
 



 

 

According to the analysis carried out in our laboratories in the propolis samples collected from 
the US market, the caffeic acid phenethyl ester (CAFE) amounts are provided in the following 
table. Based on the value presented in this table, the CAPE value of Anatolian propolis is much 
higher than that of those collected samples; hence, these results revealed that Anatolian 
propolis, which is a poplar-type propolis, has more CAFE flavonoid than the other samples.    
 
 
Brand Name CAPE (µg/mL) Total Antioxidant (mg TE/g) 

Dr Danielle Propolis 1000mg nd 30,2 

Terry Natural Propolis 200 mg 528,4 132,3 

Now Royal jelly-Pollen (Propolis 200mg) 1020 84,9 

Now propolis 1500 mg Tb  459,1 299 

Eco Bee Farms %70 Propolis 350 mg 478 228,7 

Green Propolis Propolis 333mg Hydroglycolic extract 47,5 55 

Beekeeper's Natural  nd nd 

Pon Lee Propolis 1500mg 12,8 107 

Bee&You %20 Propolis  11738,6 191,4 
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