
The ego-sense, certain honeys and brain functions 
In this article I want to draw your attention to the fact that in recent years 
medical researchers have discovered a small number of different kinds of 
honey may be of help in minimizing the forming of harmful substances in the 
brain; substances that are associated with a reduced sense of self, which is 
accompanied a forgetfulness. If this condition gets worse, then there is a loss 
of memory, and a serious reduction in the sense of self. At its worst, it 
becomes dementia, the most common form of which is Alzheimer’s disease. 
This brief article is not about discussing holistically the possible causes of, or 
efforts being made to treat, these conditions. Rather it is about a dietary 
supplement that appears to be of help in reducing deterioration of the brain’s 
capacity to function. 
 

Medical research and clinical trials into this subject provide some hope in this 
regard. One detailed scientific report of various honeys, was published in the 
respected MDPI medical Journal, (Aug. 2025); Honey as a Neuroprotective 
Agent: Molecular perspectives on its role in Alzheimer’s disease. This Journal 
article clinically analyses to what degree special honeys assist in preventing 
‘neurological pathologies’ (i.e., diseases of the nervous system in particular, in 
the brain). It stresses the need for further research, but notes, in regard to 
Alzheimer’s, that “the (research) work has consistently demonstrated a 
beneficial action of honey” on these pathologies.  

Another report states, “The absence of extensive human trials call for a 
tempered approach, yet the compelling pre-clinical results encourage ongoing 
exploration through rigorously designed clinical trials”. (Harnessing Nature: the 
role of honey in Alzheimer’s disease prevention. Sept.2025 Reachmd.com)  

A much earlier report was issued by the University of Babylon, (Iraq), from 
studies carried out over 5 years (2003-2008). This research reported that honey 
did prevent the development Alzheimer’s in their control group; although there 
was criticism later in the west of the parameters of the study.   
 

The most promising honeys in this regard appear to be, as per the above report 
in the MDPI Journal, from thyme, from buckwheat, from the chestnut tree, as 
well as Manuka and Jarrah trees. In addition, honey from a stingless bee, the 
Kelulut bee, and honey from giant bees who have hives in the high Tualang tree 
in Malaysia, are significant in this regard. 
 

I would not consider using Kelulut or Tualang honey, for the first is rare and 
very expensive, whilst the latter is from a species of giant bee with unusual 
qualities. Their hives are 200 ft or higher up in tropical trees, hence this insect 
and its honey may have an undesirable etheric-astral nature.  
 

In practical terms, honey from the Jarrah tree and the Manuka bush-tree are 
what those of us in Australia would be advised to use. But people in Australia 
(or New Zealand) can also obtain thyme honey – it is imported from Greece. 
Jarrah and Manuka honeys are both prominent in research looking into 
reduction of brain pathologies which are characteristic of Alzheimer’s. From a 
chemical-materialistic viewpoint, the medicinal efficacy of these honeys is 
similar, although they have quite different substances in them.  
 

In Jarrah honey, the letters TA followed by a number, are used to designate its 
anti-microbial quality, whilst with Manuka honey, the letters MGO followed by a 



number, are used to designate its anti-bacterial quality. The higher the number, 
the more potent the general medical efficacy of that honey. 
 

It is worthwhile noting that just how these honeys exert their efficacy, appears 
to evade chemical analysis. For example, a comment from a scientific study of 
Jarrah honey (which contains hydrogen peroxide), notes that “the level (of 
peroxide) present in the honey appears to be too low to solely justify its potent 
anti-fungal activity”. It goes on to suggest that a combination of other 
substances in the honey may be the basis of its efficacy.  
 

But from an anthroposophical perspective, we can conclude that honey is 
permeated by potent etheric forces. So from this perspective, we may also 
conclude that it is these energies which make possible honey’s capacity to 
destroy microbes, and exert other beneficial influences, including the reduction 
of harmful chemicals that degenerate the functions of the brain.  
 

The inner connection of honey to the ethers is also indicated in the fact that it 
is really unwise to cook or bake honey. It is understood in holistic systems of 
medicine that consuming cooked honey can lead to serious health problems. 
This is because the fire-ether (or warmth-ether) saturates honey which derives 
from nectar secreted by the reproductive organs of the flower; all reproductive 
processes and substances in plants, animals and humans, are permeated by the 
fire-ether.  
 

Hence, to cook or bake honey is to over-load its substance with fire-ether 
energies; this exacerbates in a destructive way, the warmth-ether energy 
already in honey. This causes a harmful effect on the person consuming it. In 
scientific chemical terms, a compound called HMF is produced in heated honey, 
which is a known poison.  
 

However, then comes the question of avoiding residual agricultural poisons in 
our honey. This is where Jarrah honey excels; it is gathered from remote 
forests in Western Australia, far from commercial agriculture. Whereas some 
Manuka honey hives are situated close to commercial agricultural areas. 
However, there are Manuka apiaries located so as to enable honey to be sold as 
organic.  
 

The same applies to thyme honey; some thyme honeys are organic, but others 
are harvested near commercial agriculture areas. Still others are not listed as 
‘organic’ but the honey is from thyme plants that are far removed from 
commercial farming areas. For example, the Stathakis-family honey in Greece 
(Crete) and the Melissokomiki Dodecanese honey (on Rhodes) appear to me to 
be a wholesome honey of this kind. 
Buckwheat honey: I would advise caution about this honey if you want an 
organic product. Buckwheat honey may be presented as organic by various 
sources, but it may come from countries where ‘organic’ is a word of very little 
meaning.  
 
Summing up: to take a dessert-spoon of one such honey daily is a sensible 
thing to do, from a dietary perspective regarding  brain functions. 
 

             A. Anderson 
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