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ABSTRACT 

The aim of this study was to determine the nutrients content of raw propolis from three regions in 
Indonesia including Bintan, Lampung, and South Sulawesi. Carbohydrates, protein, fat, ash, moisture, 
and fibers were determined using AOAC method, alongside B-complex vitamins through High-
Performance Liquid Chromatography (HPLC) and several minerals with the use of inductively coupled 
plasma-optical emission spectrometry (ICP-OES). Additionally, the differences of nutrients content were 
analyzed using ANOVA followed by Duncan’s post-hoc test. The result showed that Indonesian raw 
propolis mostly contained crude fat (38.67–61.64%), dietary fibre (45.02–58.72%), and carbohydrate 
(25.80–64.91%).  Propolis from South Sulawesi had significantly higher protein and crude fat content 
than other samples (p<0.05). A significant amount of sodium, potassium, copper, zinc, iron, and calcium 
content was found in propolis from Bintan (p<0.05). Potassium, phosphor, manganese, magnesium, 
pyridoxine and folic acid were significantly found in propolis from Lampung (p<0.05). Our study shows 
that Indonesian raw propolis could be utilized in developing functional foods. However, the contents 
may differ between the regions.
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INTRODUCTION

Propolis is a resin collected by bees from 
the leaves and buds of diverse plant species in 
varying geographical locations to maintain the 
environmental integrity of hives (Iio et al. 2012; 
Woźniak et al. 2019). It has been popularly 
used as traditional cures for rheumatism, 
sprains, diabetes, anemia, alongside for dental 
treatments from time immemorial (Ramnath & 
Venkataramegowda 2016). Also, these substances 
have exhibited biological activities, including 
antioxidant, anti-inflammatory, antimicrobial, 
antiviral, and anti-cancerous propensities. 
Moreover, these components have been utilized 
for the generation of functional foods and 
beverages for the enhancement of human health 
(Pasupuleti et al. 2017; Woźniak et al. 2019). 

Previous studies have reported that the 
chemical compounds of raw propolis were 

dependent on several factors including bee 
species, tree, herbaceous plant types, botanical 
origins, geographical location, and extraction 
method, as well as collecting time (Woźniak et al. 
2019). Moreover, these dynamics were observed 
to affect the color, odor, and therapeutic effects 
of propolis. Phenols (phenolic acids, flavonoids, 
and their esters), carbohydrates, hydrocarbons, 
vitamins, amino acids and carboxylic acids were 
discovered to be the major bioactive compounds 
in propolis responsible for the medicinal 
qualities, along with the ability to scavenge 
reactive oxygen species (Ramnath et al. 2015; 
Nunes et al. 2018). 

Several researchers had investigated 
the chemical constituents of propolis from 
Indonesia (Hasan et al. 2014; Fikri et al. 2019), 
India (Ramnath et al. 2015), Europe, Poland 
(Woźniak et al. 2019), Canada (Cottica et al. 
2015), Mexico (Hernandez Zerate et al. 2018), 
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and Brazil (Mello & Hubinger 2012). The results 
demonstrated the tremendous dependence of 
these compounds on the origin. Meanwhile, 
data regarding the nutrient content of Indonesian 
propolis remain limited. Besides, propolis from 
Bintan, Lampung and South Sulawesi are well-
known propolis in Indonesia procured from the 
cultivation of stingless bees (Trigona spp) with 
a forest area of 200 million ha, and potential 
yields of 2,243 tons per 4 months or 6,729 
tons per year (Mahani et al. 2011). In addition, 
research on Indonesian stingless bee propolis is 
still inadequate (Fikri et al. 2020). Therefore, 
the research aimed to evaluate the macro and 
micronutrient contents of raw propolis from these 
three distinctive parts in Indonesia.

METHODS

Design, location, and time
The study adopted an experimental design 

to evaluate the nutrient contents of raw propolis 
(Trigona sp) collected from three different regions 
in Indonesia. This research was conducted 
at Saraswanti Indo Genetech Laboratory and 
Chemical Laboratory of Pakuan University 
from March to October 2019. The samples were 
obtained in March 2019 and stored in the freezer 
at a temperature of -25oC before the samples were 
analyzed in the laboratory. According to Bankova 
et al. (2016), raw propolis has the ability to remain 
frozen in an air-tight container for several years.

Materials and tools 
Crude propolis was obtained from Bintan 

(Riau Islands), Lampung, and Luwu (South 
Sulawesi). The samples were packed with a 
sealed plastic bag and transported in a cool box 
with ice pack from its origin to our laboratory. 
The materials and tools for analysis consisted of 
H2SO4, selenium, NaOH, H3BO3, HCl, phenol 
phtalyne (PP) dan bromcresol green- methyl red 
(BCG-MM), thiamin, riboflavin, nicotinamide, 
niacin, pyridoxine, folic acid, HNO3, internal 
standard yttrium 100 mg/l, phosphoric acid, and 
acetonitrile. 

The tools used for this analysis were 
analytical balance, knife, board, porcelain cup, 
desiccator, oven, furnace, Bunsen burner, Soxhlet, 
boiling flask, Kjeldahl flask, volumetric flask,  
magnetic stirrer, microwave digestion, ICP-OES 
Agilent Technologies 700 Series system, HPLC 
Shimadzu Prominence-iLC-2030C.

Procedures
Sample preparation was done by cutting 

raw propolis into small fractions to analyze their 
macro and micronutrient contents. Macronutrient 
analysis was conducted independently according 
to the official AOAC method (AOAC 2019):  
moisture content by method No. 934.01; ash 
content by method No. 923.03; protein by Micro-
Kjeldahl method No. 960.52; crude fat by Soxhlet 
extraction method No. 963.15; and total dietary 
fiber by method No. 985.29. Carbohydrate 
content was calculated by difference.  

Determination of minerals content. The 
mineral content was analyzed using ICP-OES 
(AOAC official method 2011.14). These samples 
were prepared by diluting 0.5–1.0 g sample 
in a vessel, subsequently mixed with 10 ml of 
concentrated HNO3 for 15 minutes. Therefore, 
the mixture was subjected to destruction in 
microwave digestion at 150oC for 10 and 15 
minutes and then cooled. Afterward, the solution 
was poured into a 50 ml volumetric flask and 
measured using ICP-OES Agilent Technologies 
700 Series system.

Determination of vitamins content. 
Analysis of vitamins was conducted using AOAC 
official method: thiamin by AOAC 968.27; 
riboflavin by AOAC 970.65; nicotinamide 
and niacin by AOAC 981.16; pyridoxine by 
AOAC 2004.07; and folic acid AOAC 992.05. 
The analysis was performed using the HPLC 
Shimadzu Prominence-iLC-2030C equipped with 
C18 column using phosphoric acid-acetonitrile 
(99:1) as the mobile phase at a flow rate of 0.3 ml/
min, and Photodiode Array (PDA) and detector at 
200–300 nm wavelength.

Data analysis
Data collection was conducted with 3 

replications for each sample. The data were 
then analyzed using Microsoft Excel 2013 and 
SPSS for Windows Version 16. Furthermore, the 
significant differences in macro and micronutrient 
content were determined using analysis of 
variance followed by Duncan’s post-hoc test with 
confidence interval of 95% (p<0.05).

RESULTS AND DISCUSSION

Proximate composition 
Table 1 indicates the proximate composition 

of raw Indonesian propolis. The results show that 
propolis from South Sulawesi had the highest 
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protein and crude fat content, while the lowest 
dietary fibre was found in propolis from Bintan 
(p<0.05). Moreover, propolis from Lampung 
had the highest ash and carbohydrate content 
(p<0.05). Meanwhile, moisture content did not 
differ between the samples (p>0.05). The variation 
is probably attributed to the environmental 
conditions, geographical location and herbaceous 
plant species around the beehives (Hasan et al. 
2014). In addition, harvesting method may result 
in carbohydrate content variation due to sugar 
residue from honey (Fikri et al. 2020).

The macronutrient content analysis showed 
that Indonesian propolis generally contained high 
amount of crude fat (38.67–61.64%), dietary 
fibre (45.02–58.72%), and carbohydrate (25.80–
64.91%). The samples contained relatively low 
water (7.44–8.76%) and protein content (2.02–
3.05%). In addition, the mineral quantity was 
possibly high because the analyses of ash content  
showed more than 1%. Those macronutrients 
can be utilized as an ingredient in developing 
functional food and beverages. Powdered propolis 
has been frequently used in making either drug 
development or food component (Bankova et al. 
2016).

 
Mineral content 

Mineral is an essential micronutrient in 
human metabolism, primarily as a cofactor for 
enzyme activity. The measurement of mineral 
content was performed to identify the potential 
of propolis as a source of minerals. Table 2 
shows a great variation in the minerals content 

of Indonesian propolis. Sodium, potassium, 
copper, zinc, iron, and calcium content were 
significantly higher in propolis from Bintan than 
other samples (p<0.05). Moreover, potassium, 
phosphor, manganese and magnesium were 
remarkably higher in propolis from Lampung 
(p<0.05). The present results are comparable with 
those of previous research on nutrients content of 
Indonesian propolis from East Java conducted by 
Halim et al. (2012).

The information on high mineral content in 
raw propolis is the basis for utilization in various 
applications. Developing propolis in the forms of 
powders or pills may help to meet human body 
requirements. Indeed, each mineral has a special 
benefit in the metabolism due to its role as an 
enzyme cofactor in our body (Berger et al. 2018).

B-complex vitamins profile of Indonesian 
propolis

B-complex vitamins is water-soluble 
vitamin which our body needs. Table 3 shows the 
B-complex vitamins  profile of the three samples 
of Indonesian propolis. Thiamine and riboflavin 
were not detected in all samples. However, 
nicotinamide and pyridoxine were found in all 
samples. Pyridoxine content in propolis from 
Lampung was significantly detected (99.25 
mg/100 g) (p<0.05), where consuming 1.31 g of 
raw propolis from Lampung could meet 100% 
RDA (RDA for pyridoxine is 1.3 mg). Moreover, 
propolis from Lampung contained higher folic 
acid (8533.13 µg/100 g) compared to the other 
samples (p<0.05). Folic acid has an important role 

Table 1. The proximate composition of three Indonesian propolis

Parameters
Origin of propolis

Bintan Lampung South Sulawesi

Moisture (%) 8.76±0.113a 8.13±0.031a 7.44±0.016a

Ash (%) 1.31±0.006c 3.42±0.016a 2.07±0.026b

Protein (%) 2.04±0.033b 2.02±0.041b 3.05±0.005a

Crude fat (%) 38.67±0.337b 39.38±0.13b 61.64±0.047a

Dietary fibre (%) 45.02±0.653b 57.66±0.032a 58.72± 0.472a

Carbohydrate (%) 49.21±0.42b 64.91±0.49a 25.80±0.04c

* All of data were expressed as means±SD; values in the same row followed by different superscript are significant at p<0.05 
by ANOVA followed by Duncan’s multiple range test
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in lowering risks of birth defects, cardiovascular 
disease, and cancer (Kennedy 2016). In addition, 
niacin content was only found in propolis from 
Bintan and South Sulawesi, where niacin content 
in propolis from South Sulawesi is significantly 
higher than other samples (p<0.05).  

Our results confirm that propolis 
compounds are strongly affected by location, 
resin souces, and bee types (Woźniak et al. 
2019). The bees play a vital role in plant source 
selection. This animal only collects important 

components from the environment for hive 
protection against fungal and bacterial infections. 
According to Huang et al. (2014), Populus was 
identified as the main resin source of propolis in 
subtropical regions. Meanwhile, bees in tropical 
regions use plentiful resin sources from Baccharis 
dracunculifolia, Clusia, Macaranga, Pinus, 
Acacia paradoxa, Cupressus, and Dalbergia. 
Even though the source of resin varies between 
the regions, the bees seem to have a preference. 
Trigona incisa produced East Kalimantan 

Table 2.  Mineral composition of three Indonesian propolis

Parameters (mg/100 kg)
Indonesian region

Bintan Lampung South Sulawesi

Sodium 73.915±1.039a 28.395±0.318b 15.53±0.014c

Potassium 237.11±3.309b 913.92±3.734a 118.23±1.252c

Phospor 305.52±4.165b 1146.4±13.371a 146.4±2.440c

Copper 13.725±0.290a 13.17±0.042b 12.875±0.049b

Zinc 1.565±0.035a 1.26±0.000b 0.805± 0.007c

Iron 4.195±0.120a 3.255±0.064c 3.89±0.014b

Manganese 9.81±0.240b 23.685±0.120a 8.545±0.078c

Calcium 173.1±3.642a 141.12±0.311b 99.335±0.106c

Magnesium 74.36±1.216b 98.4±0.636a 39.065±0.233c

*All of data were expressed as means±SD; values in the same row followed by different superscript are significant at p<0.05 by 
ANOVA followed by Duncan’s multiple range test

Vitamin
Origin of propolis

Bintan Lampung South Sulawesi

B1 (Thiamin) ND ND ND

B2 (Riboflavin) ND ND ND

B3 (Nicotinamide) (mg/100 g) 7.99±0.11b 5.88±0.11c 14.29±0.36a

B3 (Niacin) (mg/100 g) 2.71±0.08b ND 12.10±0.31a

B6 (Pyridoxine) (mg/100 g) 2.32±0.01c 99.26±0.33a 5.67±0.04b

B9 (Folic acid) (ug/100 g) ND 8533.13±76.16 ND
*All of data were expressed as means±SD; values in the same row followed by different superscript are significant at p<0.05 by 
ANOVA followed by Duncan’s multiple range test; ND = Not Detected

Table 3. B-complex vitamins profile of three Indonesian propolis
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propolis from mango trees (Kustiawan et al. 
2014). Popova et al. (2012),  Bankova et al. 
(2014), Sanpa et al. (2015), and Fikri et al. (2020) 
reported that the botanical origin of propolis from 
Fiji, Thailand, and Indonesia is also mango plant.

CONCLUSION

The nutritent content of Indonesian 
propolis from Bintan, Lampung and South 
Sulawesi remarkably varies. Propolis from South 
Sulawesi had significantly higher protein and 
crude fat content than other samples. The dietary 
fibre of all propolis samples was high. Propolis 
from Bintan had significantly higher sodium, 
potassium, copper, zinc, iron, and calcium 
content than other samples. Moreover, potassium, 
phosphor, manganese and magnesium were 
significantly higher in propolis from Lampung. In 
addition, propolis from lampung had a significant 
amount of pyridoxine and folic acid. These 
findings support that the environmental and 
geographical location are essential for quality 
control of propolis.

ACKNOWLEDGEMENT

This study was funded by the Ministry of 
Research Technology and Higher Education in 
the Republic of Indonesia's 2019 Fiscal Year with 
Research Contract No. 4224/IT3.L1/PN/2019. 

AUTHOR DISCLOSURES

The authors have no conflict of interest.

REFERENCES

[AOAC] Association of Official Analytical 
Chemists. 2019. Official Methods of 
Analysis of AOAC International. 21st 
edition. Washington DC (US): AOAC 
International.

Bankova V, Popova M, Trusheva B. 2014. 
Propolis volatile compounds: Chemical 
diversity and biological activity: A review. 
Chem Cent J 8(28):1–8. https://doi.
org/10.1186/1752-153X-8-28.

Bankova V, Bertelli D, Borba R, Conti BJ, 
da Silva Cunha IB, Danert C, Eberlin 
MN, Falcão SI, Isla MI, Moreno MIN 
et al. 2016. Standard methods for Apis 

mellifera propolis research. J Apic Res 
58(2):1–49. https://doi.org/10. 1080/ 
00218839.2016.1222661.

Berger MM, Sousse LE, Klein GL, Branski LK, 
Herndon DN. 2018. 26 - Micronutrient 
homeostasis. Total Burn Care (Fifth Edition) 
2018:276–279. https://doi.org/10.1016/
B 9 7 8 - 0 - 3 2 3 - 4 7 6 6 1 - 4 . 0 0 0 2 6 - 5 .

Cottica SM, Sabik H, Antoine C, Fortin J, 
Graveline N, Visentainer JV, Britten 
M. 2015. Characterization of Canadian 
propolis fractions obtained from two-
step sequential extraction. LWT-Food Sci 
Technol 60(1):609–614.doi:10.1016/j.
lwt.2014.08.045.

Fikri AM, Sulaeman A, Marliyati SA, Fahrudin 
M. 2019. Antioxidant activity and total 
phenolic content of stingless bee propolis 
from Indonesia. J Apic Sci 63(1):139–147.
doi:10.2478/jas-2019-0012.

Fikri AM, Popova M, Sulaeman A, Bankova V. 
2020. Stingless bees and mangifera indica: 
A close relationship?  Indian J Nat Prod 
Resour 11(2):130–134.

Halim E, Hardinsyah, Sutandyo N, Sulaeman 
A, Artika M, Harahap Y. 2012. Kajian 
bioaktif dan zat gizi propolis Indonesia dan 
Brasil. J Gizi Pangan 7(1):1–7. https://doi.
org/10.25182/jgp.2012.7.1.1-7.

Hasan AEZ, Mangunwidjaja D, Sunarti TC, 
Suparno O, Setiyono A. 2014. Investigating 
the antioxidant and anticytotoxic 
activities of propolis collected from five 
regions of Indonesia and their abilities to 
induce apoptosis. Emirates J Food Agric 
26(5):390–398.doi:10.9755/ejfa.v26i5. 
16549.

Hernandez Zerate MS, Abraham Juarez MDR, 
Ceron Garcia A, Ozuna Lopez C, Gutierrez 
C AJ, Segoviano Garfias JDJN, Avila 
Ramos F. 2018. Flavonoids, phenolic 
content, and antioxidant activity of 
propolis from various areas of Guanajuato, 
Mexico. Food Sci Technol 38(2):210–215.
doi:https://doi.org/10.1590/ fst.29916.

Huang S, Zhang CP, Wang K, Li GQ, Hu FL. 
2014. Recent advances in the chemical 
composition of propolis. Molecules 
19(12):19610–19632. https://doi.
org/10.3390/molecules191219610.

Kennedy DO. 2016. B vitamins and the brain: 
Mechanisms, dose and efficacy-A review. 



114	 J. Gizi Pangan, Volume 16, Supp.1, February 2021

Mulyati et al.

Nutrients 8(2):68. https://doi.org/10.3390/
nu8020068.

Kustiawan PM, Puthong S, Arung ET,  Chanchao 
C. 2014. In vitro cytotoxicity of 
Indonesian stingless bee products against 
human cancer cell lines. Asian Pac J 
Trop Biomed Asian Pac J Trop Biomed 
4(7):549–556. https://doi.org/10.12980/
APJTB.4.2014APJTB-2013-0039.

Iio A, Ohguchi K, Maruyama H, Tazawa S, 
Araki Y, Ichihara K, Nozawa Y, Ito M. 
2012. Ethanolic extracts of Brazilian red 
propolis increase ABCA1 expression and 
promote cholesterol efflux from THP-1 
macrophages. Phytomedicine 19(5):383–
388. doi:10.1016/j.phymed.2011.10.007.

Mahani, B. Nurhadi, E. Subroto, M. Herudiyanto. 
2011. Bee Propolis Trigona spp Potential 
and Uniqueness in Indonesia. Proceeding 
University Malaysia Terengganu Annual 
Sciences 2011. Terengganu (KL): UMT.

Mello BCBS, Hubinger MD. 2012. Antioxidant 
activity and polyphenol contents in 
Brazilian green propolis extracts prepared 
with the use of ethanol and water as 
solvents in different pH values. Int J 
Food Sci Technol 47(12):2510–2518.
doi:10.1111/j.1365-2621.2012.03129.x.

Nunes DD, Machadi BAS, Barreto GDA, Silva 
JR, Silva DFD, Rocha JLCD, Brandão HN, 
Borges VM, Guez MAU. 2018. Chemical 
characterization and biological activity of 
six different extracts of propolis through 
conventional methods and supercritical 
extraction. Plos One 13(12):1–20.
doi:10.1371/journal.pone.0207676

Pasupuleti VR, Sammugam L, Ramesh N, Gan 
SH. 2017. Honey, propolis, and royal 
jelly: A comprehensive review of their 
biological actions and health benefits. 
Oxid Med Cell Longev 2017:1259510. 
doi:10.1155/2017/1259510.

Popova M, Trusheva B, Cutajar S, Antonova D, 
Mifsud D, Farrugia C, Bankova V. 2012. 
Identification of the plant origin of the 
botanical biomarkers of Mediterranean 
type propolis. Nat Prod Commun 7(5):569–
570. https://doi.org/10.1177/1934578x 
12007 00505.

Ramnath S, Venkataramegowda S, Singh C. 
2015. Chemical composition of bee 
propolis collected from different regions in 
India by GCMS analysis. Int J Pharmacogn 
Phytochem 30(1):1319–1328. 

Ramnath S, Venkataramegowda S. 2016. 
Antioxidant activity of Indian propolis- 
An in vitro evaluation. Int J Pharmacol 
Phytochem Ethnomedicine 5:79–85.
d o i : 1 0 . 1 8 0 5 2 / w w w. s c i p r e s s . c o m /
IJPPE.5.79.

Sanpa S, Popova M, Bankova V, Tunkasiri T, 
Eitssayeam S, Chantawannakul P. 2015. 
Antibacterial compounds from propolis 
of Tetragonula laeviceps and Tetrigona 
melanoleuca (Hymenoptera: Apidae) 
from Thailand. Plos One 10(5):e0126886. 
https://doi.org/10.1371/journal.pone. 
0126886

Woźniak M, Mrówczynska L, Waśkiewicz A, 
Rogozi T, Ratajczak I. 2019. Phenolic 
profile and antioxidant activity of 
propolis extracts from Poland. Nat Prod 
Commun 14(5):1934578X19849777.
doi:10.1177/1934578X19849777.


