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Abstract

This study compared three types of propolis—natural, local, and commercial—in terms of total
polyphenol content, flavonoids, ash content, moisture, and pH. Total polyphenols were
determined using the Folin-Ciocalteu method, while flavonoids were quantified using the
aluminum chloride method. The results demonstrated the superiority of local propolis, which
exhibited significantly higher levels of both polyphenols (91.57 mg GAE/g) and flavonoids (68.27
mg QE/g) compared to the other types. However, no significant differences were observed in
ash content, moisture, or pH among the samples (p > 0.001). These findings highlight the
importance of local propolis as a rich source of bioactive compounds with promising therapeutic
potential.

Keywords: Propolis, polyphenols, flavonoids, bee glue, bioactive compounds.
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