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Abstract: 
Honey Turmeric latte is an attempt to infuse coffee with traditional spices and condiments that have 

medicinal benefits and improves immunity during Covid-19times. A latte is a coffee drink made with 
espresso and steamed milk, topped with frothed milk. Turmeric, honey, and black pepper are the main 
ingredients in the drink. Turmeric includes curcumin, a yellow bioactive component witha wide spectrum 
of biological actions in the body that are favorable. Natural antibacterial, digestive assistance, hypotensive, 
and hypocholesteremic actions are only a few of the benefits. Black pepper is an antibacterial and promotes 
blood circulation, as well as treating rheumatism and cardiovascular problems. Honey is a natural 
sweetener that has been shown to have a variety of vitamins and minerals that help to treat ulcers, diuretic 
effects, and antibacterial and skin disorders. With a blend of spices, the turmeric latte made has a rich and 
distinct flavor. 
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I. Introduction 
Honey Turmeric Latte is a traditional Indian beverage made with steamed milk, honey, turmeric, and 
sometimes ginger or black paper. Turmeric-fortified milk boosts immunity, relaxes the body for sleep, and 
keeps the skin healthy.This miracle drink, formerly known as "Haldidoodh" in India, is quickly becoming a 
favourite beverage among consumers all over the world (Dorothy et al., 2020). Furthermore, the most 
powerful trend among consumers is their desire for “naturally functional” foods and ingredients, which is 
seeing rapid growth in terms of different products, such as Honey Turmeric Latte – a drink made with dairy 
milk and high doses of turmeric (Sahoo et al., 2021). As we all know, Covid-19 wreaked havoc on the 
world, drastically altering our lives and forcing us to stay indoors. This compelled us to turn to our ancient 
science in the form of home remedies and natural food supplements, which led us to our kitchens and 
forced us to follow Ayurveda's 5000-year-old history to boost our immunity, combat diseases, and find 
ways to live a healthy and safe lifestyle. Honey Turmeric Latte is a mixture of numerous traditional 
condiments and spices that is proven to boost immunity and general health (Singh et al., 2017).This paper 
basically reviews, summarizes and provides an updated knowledge on the existing uses of turmeric and 
honey as therapeutic products; and further provides an updated insight on the usefulness of Honey-
Turmeric Latte as a medicinal and immunity bossing product. 
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II. Medicinal Properties Of Turmeric 
Turmeric is an herbaceous evergreen plant within Zingiberaceae (ginger) family. India is the world's top 
turmeric consumer, producer and exporter. The country consumes the most of its turmeric production 
(80%) and sells the rest. Turmeric is cultivated in 25 Indian states, with the main producers being Andhra 
Pradesh, Tamil Nadu, Karnataka, and Odisha. Turmeric has been used for at least 2400 years (Sahoo et al., 
2021). Turmeric is a tropical and subtropical plant that grows all over the world (Prasath et al., 2018). 
Turmeric has a long history of therapeutic uses in the South-east Asia, according to ancient medical 
treatises and Ayurvedic and Unani traditions.  

TABLE 1 

 Biochemical content in dried turmeric rhizomes 

Curcumin 3.1-3.4% 

Anthocyanins 18. 9-37.0 g/g 

Phenols 0.15-0.62% 

Tannins 0.32-0.76% 

Protein content 3.6-6.8% 

Sugars 20.5-43.4% 

Oil 3.7-5.3% 

Ash 6. 9-9.8% 

Moisture 90.2-91.3% 

Source: Niranjan et al., 2003 

 
To cure the effects of poisoned food, Ayurvedic Compendium, which dates back to 220 B.C., prescribes a 
turmeric ointment (Pan et al., 2014). Southern Asia, notably India, is where it is most usually 
found.Turmeric is a plant that is sterile, which means it is not able to produce seeds. The plant can reach a 
height of 4-6 feet and has dull yellow blooms. Turmeric's rhizome, which is a thick, meaty underground 
stem surrounded with the roots of ancient leaves, has therapeutic properties(Ugorji et al., 2021).The 
potential Curcumin's anti-coronavirus therapeutic actions and molecular mechanism are proven 
(Zahedipour et al., 2021). Curcumin, the bioactive ingredient of Curcuma longa (turmeric), has been 
examined in numerous clinical and experimental researches. Curcumin may have a function to play in the 
treatment of COVID-19, according to scientific research (Nilashi et al., 2020). As a result, the use of 
curcumin as a new therapy option in a clinical trial should be examined.Curcumin could be used to treat 
COVID-19 as a possible treatment (Babaei et al., 2020). Curcumin is hydrophobic and Curcuma longa 
(turmeric) has a polyphenol in its rhizomes. To manufacture the characteristic bright yellow spice, 
rhizomes are boiled, dried, and powdered. Turmeric powder has a faint aroma that is reminiscent of orange 
and ginger and has a peppery bitter flavor. It also contributes to the vivid yellow colour of ballpark 
mustard. Curcumin is a powerful anticarcinogenic agent. Induction of apoptosis is one of the processes 
involved in its anticarcinogenic actions (Fabianowska et al., 2021).Turmeric has been used in ancient 
medications for thousands of years, with diverse biological applications. Researchers are interested in using 
natural products to treat a variety of disorders. Although some research has been done on potential 
pharmaceutical applications, there hasn't been much research done on medication development as of yet. 
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Turmeric has 69.4 percent carbohydrate, 6.3 percent protein, 5.1 percent fat, 3.5 percent mineral content
and of 13.1 percent moisture (Thangavel et al., 201
contains sesquiterpenes (52%), zingiberene (24%), a
and borneol (5.8 percent). Curcumin (3
curcumin I (93%), curcumin II (7%), and curcumin III (3%) (
yielded Demethoxy and bisdemethoxy compounds of curcumin. For the evaluation of curcumin in 
numerous sold spices samples of turmeric powder, an efficient, sensitive, and exact high
layer chromatography (HPTLC) approach was devised and compared to an in
et al., 2021). Turmeric powder had 7.88 percent curcumin, accordi
2014). Turmeric can also aid with digestive problems, liver illness, cancer, and atherosclerosis, as well as 
osteoarthritis, women's menstruation problems, bacterial infections, and eye problems. Turmeric soothes 
the mucous membranes that line the throat, lungs, stomach, and intestine. Turmeric has a number of 
gastrointestinal-protective properties. 
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Turmeric also prevents ulcer formation in rats exposed to 
indomethacin, reserpine, and pyloric ligation by increasing stomach wall mucus (
also reduces intestinal spasm and boosts the release of bicarbonate, gastrin, secretin, and pancreat
enzymes (Rolfe et al., 2020). Curcumin is a nontoxic, high
of biological consequences. Pure curcumin is now available, demonstrating a broad range ofbiological 
functions.These findings show that curcumin 
fatigue (Horowitz et al., 2020). Following significant research into it has a huge impact and develops a 
mode of action which will be easier to build new medications based on this. Curcumin is likely t
in the upcoming years, as a novel treatment for treating a variety of diseases, illnesses, and oxidative stress 
(Soleimani et al., 2018). 

 

 

 

 

                   Fig. 2: Turmeric.                                                

 

International Journal of Scientific Research and Engineering Development-– Volume 5 Issue 3

          Available at www.ijsred.com

©IJSRED: All Rights are Reserved 

Turmeric has 69.4 percent carbohydrate, 6.3 percent protein, 5.1 percent fat, 3.5 percent mineral content
Thangavel et al., 2019). The essential oil obtained by steam distillation 

contains sesquiterpenes (52%), zingiberene (24%), a-phellandrene (2%), sabinene (0.6%), cineol (1.5%), 
and borneol (5.8 percent). Curcumin (3–4%) is responsible for the yellow colour and is made up of 
curcumin I (93%), curcumin II (7%), and curcumin III (3%) (Paultre et al., 2021)
yielded Demethoxy and bisdemethoxy compounds of curcumin. For the evaluation of curcumin in 

spices samples of turmeric powder, an efficient, sensitive, and exact high
layer chromatography (HPTLC) approach was devised and compared to an in-house turmeric powder (

). Turmeric powder had 7.88 percent curcumin, according to a chemical study (
. Turmeric can also aid with digestive problems, liver illness, cancer, and atherosclerosis, as well as 

osteoarthritis, women's menstruation problems, bacterial infections, and eye problems. Turmeric soothes 
mucous membranes that line the throat, lungs, stomach, and intestine. Turmeric has a number of 

protective properties.  

Fig. 1: Chemical structure of curcumin. 

Turmeric also prevents ulcer formation in rats exposed to gastrointestinal irritants such as stress, alcohol, 
indomethacin, reserpine, and pyloric ligation by increasing stomach wall mucus (Yadav et al., 2013)
also reduces intestinal spasm and boosts the release of bicarbonate, gastrin, secretin, and pancreat

. Curcumin is a nontoxic, high-potential natural antioxidant with a diverse set 
of biological consequences. Pure curcumin is now available, demonstrating a broad range ofbiological 
functions.These findings show that curcumin may be useful in treating COVID-19

. Following significant research into it has a huge impact and develops a 
mode of action which will be easier to build new medications based on this. Curcumin is likely t
in the upcoming years, as a novel treatment for treating a variety of diseases, illnesses, and oxidative stress 
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Yadav et al., 2013). It 

also reduces intestinal spasm and boosts the release of bicarbonate, gastrin, secretin, and pancreatic 
potential natural antioxidant with a diverse set 

of biological consequences. Pure curcumin is now available, demonstrating a broad range ofbiological 
19-induced myalgia and 

. Following significant research into it has a huge impact and develops a 
mode of action which will be easier to build new medications based on this. Curcumin is likely to be used 
in the upcoming years, as a novel treatment for treating a variety of diseases, illnesses, and oxidative stress 
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III. Medicinal Properties Of Honey 
Honey is an antioxidant-rich food that contains flavonoids and other natural antioxidant compounds, which 
have anti-cancer and anti-inflammatory characteristics (Nweze et al., 2020). Although honey has been used 
for medical purposes for a long time, there are few investigations in the cellular level (Eteraf-Oskouei et al., 
2013). The honey bee (Apis mellifera) is a vital pollinator of both commercial and domestic crops, as well as 
a source of honey, a high-value nutritionalcommodity (Saranraj et al., 2018). Water and carbs make up the 
majority of honey. There is also contribution on its anti-inflammatory action at levels of a number of 
minerals and vitamins in it. Honey contains a variety of minerals including niacin, calcium, copper, 
riboflavin, iron, magnesium, potassium, and zinc (Purbafrani et al., 2014). 
 

 

 

 

 

 

 

 

 

Fig. 4:Chemical structures of the most important flavonoids found in honey. 

Honey's sugar content also eliminates the disagreeable odour associated with significant burns and skin 
ulcers, as the infecting bacteria prefer honey's sugar from serum and dead cells, which are used to make 
amines and sulphur compounds (Ali et al., 2021).Treatment of wound infections and topical prophylaxis at 
places where microorganisms may cause infection, such as catheter insertion sites, are two important 
indications for honey application (Leonard et al., 2020).The turmeric-wild honey combination was effective 
in mending ulcers and increasing the group's body weight. Although several bioactive chemicals in honey 
have been demonstrated to have antiviral properties or to boost antiviral immune responses, their 
mechanisms of action are unknown (Corbera et al., 2020). Honey not only has antioxidative properties, but it 
also has anti-inflammatory properties. PGE2 levels were found to be lower following honey consumption in 
previous investigations (Navaei et al., 2021).Honey dressings have been found in numerous studies to help 
treat these difficult-to-heal wounds. Inflammation, swelling, and discomfort fade quickly, smells fade away, 
and debridement improves because honey dressings remove dead tissue softly and without hurting regrowing 
cells. Honey's antiviral qualities must be harnessed if it is to be used as the treatments for current pandemic 
(Marić et al., 2021). Honey's capacity to act as an antioxidant, as well as its bone-protective properties, has 
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seen a resurgence of study in recent years. Tualang honey has anti-oxidant and anti-radical properties (Ilia et 
al., 2021). Clinical and histological studies have revealed an anti-inflammatory effect as well asangiogenesis, 
granulation tissue creation, and epithelial cell formations are all stimulated.Honey also protects the 
cardiovascular system, the neurological system, the respiratory system, and the gastrointestinal system by 
preventing the oxidation of low-density lipoproteins. Honey has been shown to have a positive effect on 
athletes (El-Senduny et al., 2021). Honey contains phenolic components such as flavonoids and non-
flavonoid phenolic compounds (Almasaudi et al., 2021). These substances come from the plants that bees eat 
and from the bees themselves. Furthermore, some studies suggest that honey can help boost immune system, 
improve overall wellbeing, lower cholesterol, and prevent colon cancer by increasing the populations of 
probiotic bacteria in the gut (Wang et al., 2021).Tualang honey has been found to be an excellent source of 
antioxidants that can scavenge free radicals, resulting in reduced bone resorption activity by osteoclasts and 
so maintaining bone health. Honey, on the other hand, suppresses the expression of pro-inflammatory 
cytokines and possesses anti-inflammatory properties. The antioxidant activity, the production of cytokines 
and matrix metalloproteinase expression, and the epithelial-mesenchymal transition in damaged epidermis 
are all mechanisms of action conditioned by botanical sources (Corbera et al., 2020). Honey's osmotic 
pressure is usually high due to its high sugar content, resulting in low water activity (aw) reported range 
(Marić et al., 2021), giving osmolarity an important role, when the water activity (aw) is in the range of 0.94 - 
0.99, the antibacterial activity of undiluted honeys is fully suppressed; for example, when the (aw) is in the 
range of 0.94 - 0.99, the growth of many bacterial species is completely inhibited (Ilia et al., 2021). 
Hydrogen peroxide (H2O2) was discovered to be a major antibacterial ingredient in honey in the 1960s. 
Hydrogen peroxide is a prominent ingredient in cleaning goods like bleach, and it is also formed naturally 
when honey's glucose is oxidized (El-Senduny et al., 2021). Hydrogen peroxide is also a significant 
contributor to the acidity and sterility of honey. Honey can be used to treat gastrointestinal issues.Honey 
consumption boosts HIV patients' immunity by increasing lymphocyte proliferation and generally improves 
their haematological and biochemical state, according to previous studies(Al-Hatamleh et al., 2020). Honey's 
antiviral potential could also be proved via the nitric oxide (NO) pathway.  

TABLE 2 

Main mechanism of controlling coronavirus by the main honey components. Source: Abedi et al., 2021 

Honey or its 

main 

components 

Target Effect 

Chrysin -S protein with ACE2 
-3-chymotripsin-like cysteine enzyme 
 

Inhibition of virus entry into 
host cells and virus replication 

Kaempferol -SARS-CoV-2 3 CL hydrolase 
-ORF3a of SARS-CoV 
-PI3K-Akt, JAK/STAT, MAPK signaling 
pathway 
-COX-2, TNF, mPGES-I, AKT-I, MAPK I, 
JUN, IL-6, CASP3, EGFR, ILI B, NOS2, 
PTGS2, HSP90ABI, mPGES-I, LTA4 H 
 

Inhibition of the virus 
adsorption, invasion and 
replication 
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Honey has been shown to increase nitric oxide, an important cellular neurotransmitter involved in a variety 
of physiological functions. Nitric oxide has also been claimed to have therapeutic potential in certain 
pathological diseases, such as viral infections (Almasaudi et al., 2021). It is used to treat gastritis, as well as 
stomach and duodenal ulcers. To put it another way, disorders are accompanied by an increase in acidity. 
Oxidative damage causes bacterial growth suppression and DNA destruction (Fujianti et al., 2021).Honey in 
combination with other natural ingredients high in antibacterial and immune-boosting properties (such as 
cinnamon, garlic, and ginger) has shown to be more effective(Dasgupta et al., 2019). Hydrogen peroxide and 
honey phenolics with pro-oxidant activity are implicated. Although honey's antibacterial properties have 
been widely explored against a variety of bacteria and fungi, its antiviral properties have yet to be thoroughly 
investigated so that it can be utilized to prevent and treat viral infections. Despite the fact that a wet 
environment encourages the growth of infectious germs, honey's antibacterial capabilities prevent infection. 
As a result, honey is expected to play an important role in bolstering the immune system as a treatment for 
COVID-19 affected patients, as well as a preventive step for healthy people (Ahmed et al., 2020). Honey, 
unlike other antiseptics, is not toxic to tissues and actually helps the wound heal by speeding up the creation 
of new tissue.Honey, which has anti-oxidant and anti-inflammatory properties, has been shown to be useful 
against viral infectious diseases in a variety of ways. It helps to enhance the immune system while also 
reducing oxidative damage caused by infections andhoney and its primary ingredients have antiviral 
properties due to their modulatory effects on several molecular targets involved in cellular signalling 
pathways like death and inflammation (Abedi et al., 2021). Honey containing hesperidin may have the 
capacity to prevent the virus from adhering to the target cells (Al-Hatamleh et al., 2020). Some organic acids 
in honey include aspartic acid, butyric acid, citric acid, acetic, formic acid, fumaric acid, galacturonic acid, 
butyric acid, formic acid, glutamic acid, glyoxylic acid, glutaric acid, 2-hydroxybutyric acid, hydroxyglutaric 
acid, malonic acid, lactic acid, pyruvic acid, isocitric acid, ketoglutaric acid, malic acid, while the most 
important acid in honey is gluconic acid (Değirmencioğlu et al., 2020). Using in vitro antimicrobial assays, 
the majority of research to date has confirmed honey's antibacterial activity against a variety of microbial 
species, including clinical isolates (Eteraf-Oskouei et al., 2013).Honey has been demonstrated to aid in the 
healing of partial thickness burn wounds in clinical studies, although its efficiency in the treatment of non-

Quercetin -SARS-CoV-2 3CL hydrolase 
-H+-ATPase of the lysosomal membrane 
-PI3K-Akt and JAK/STAT signaling 
pathway 
-PI3K-Akt, JAK/STAT, MAPK signalling 
pathway 
-COX-2, TNF, mPGES-I, AKT I, MAPK I, 
JUN, IL-6, CASP3, EGFR, ILI B, NOS 2, 
PTGS2, HSP90ABI, mPGES-I, LTA4H 
 

Inhibition of the virus coating, 
adsorption, invasion and 
replication 

Galangin 3-chymotrypsin like cysteine enzyme 
 

Inhibition of the virus 
adsorption, invasion and 
replication 

Caffeic acid  Inhibition of the virus 
adsorption, invasion and 
replication 
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burn acute and chronic wounds has been questioned (Nweze et al., 2020).Honey combined with cinnamon 
powder was recorded in Quranic medicine in Pakistan as a treatment for pustules, eczema, ringworm, and a 
variety of other skin diseases; and indigenous people in Burkina Faso, Africa, have also been reported to use 
honey as a skin cleansing agent and as a treatment for measles rash (McLoone et al., 2016).Honey is highly 
regarded by users as an alternative medication for therapeutic purposes, particularly by those with metabolic 
disorders. Darker honeys have been found to have higher antioxidant content than lighter honeys. Acacia 
honey had an ORAC value of 3.4 mol TE/g, while Illinois buckwheat honey had an ORAC value of 15 mol 
TE/g. There was no antioxidant activity in the sugar analogue (Nguyen et al., 2019).  
 
IV. Honey-Turmeric Latte As A Composite Immune Boosting Product:  
During Covid-19 times, incorporating 'immunity boosters,' such as established food ingredients/herbs, is 
recommended in addition to preventive measures. Both PNI modulation and 'meaning response' have been 
used to predict the potential of curcumin-containing nutraceuticals in COVID-19 (Rolfe et al., 2020). 
Because the immune system developed antibodies, a person with a robust immune system and good physical 
health should be able to recover from severe acute respiratory syndrome corona virus infections without 
difficulties (Kishor et al., 2021). Immunity will be "our saviour" when it comes to fighting the virus. Honey 
boosts the immune system and aids in the battle against illnesses (Biluca et al., 2020). Honey Turmeric Latte 
is a composite immune boosting product which proves to be a boon to mankind by having no side effects on 
the body, while in this present era where synthetic drugs have side effects.The polyherbal method is a 
popular one that is both compatible with excipients and promising for immunity-building protocols (Floris et 
al., 2021). Water, minerals like magnesium and zinc, micronutrients, herbs, foods high in vitamins C, D, and 
E, and a healthier lifestyle can all help to promote health and overcome infection (Hossain et al., 2020). 
 

V. Advantages  
Honey Turmeric Latte is easily absorbed by the gastrointestinal lining. It has a low protein content, which 
means bacteria cannot develop owing to a lack of nitrogen. As a result, it aids in the fight against germs by 
converting oxygen in the system into hydrogen peroxide, a good disinfectant(Doldolova et al., 2021). It can 
also help with a variety of stomach issues. Its anti-inflammatory effects aid in the healing of wounds and 
reduce intestinal irritation. Coughs, colds, throat inflammation, diarrhea, cholesterol, indigestion, obesity, 
toothache, urinary tract infection, low immunity, stomach disturbances, constipation, ulcers, and infections 
are some of the diseases it may help with (Poddar et al., 2020). Vitamin C and antioxidant-rich fresh fruits 
and vegetables may assist us boost our immunity (Yadav et al., 2016). The Government of India (GOI) and 
AYUSH provided extremely basic, at-home instructions on intake of immunity-boosting foods, honey 
turmeric latte, warm water intake, a nutritious diet, and physical activity, among other things (Sandhu et al., 
2020).The greatest and cheapest plan for health is to eat a home-cooked, balanced, and nutritious food, 
exercise regularly, and incorporate basic herbs into daily routines (Clark et al., 2019).  
 

VI. Conclusion:  
Honey Turmeric Latte has been utilised in Ayurvedic medicine for centuries, with numerous biological 
applications. It's been the topic of a lot of phytochemical, experimental, and clinical research. Turmeric and 
honey has a wide range of therapeutic properties. Curcumin, a component of turmeric, may be used 
medically to treat a number of dermatologic conditions, according to numerous researches. Turmeric's 
phytochemical research revealed a slew of substances, including starch, protein, vitamins, volatile oils, vital 
elements curcumin and curcuminoids, all of which have been discovered to have a variety of positive 
pharmacological effects. Honey is a natural ingredient that has been used for medicinal purposes since 
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ancient times. Because of the significant antioxidant and anti-inflammatory characteristics of flavonoids and 
phenolic acids, they play an important role in human health. Honey Turmeric Latte has antibacterial and
anticancer properties against a variety of malignancies, working on a variety of molecular pathways involved 
in cellular proliferation. In addition, the reduction of glucose, fructosamine, and glycosylated haemoglobin 
serum concentrations has been emphasized as an antidiabetic activity. Overall, there is preliminary evidence 
that composite honey and turmeric products and supplements, both oral and topical, can improve skin health. 
Turmeric is one of the top ten herbs for treating poisoning and purifying the blood. It cleanses the body and 
mind, assisting the body in healing itself. Researchers are becoming more interested in discovering natural 
solutions for curing illnesses. Immunity boosting is critical during the Covid-19 period for sustaining optimal 
health. Ayurvedic immunity boosting measures include drinking Honey Turmeric Latte one to two times 
each day. It is really easy and quick to prepare. It is high in antioxidants, which are crucial for developing 
resistance and immunity throughout this epidemic, as prevention is always preferable to cure. However, 
thorough clinical tests across population can be undertaken in future to clinically prove and quantify the 
usefulness of Honey Turmeric latte to specific diseases. 
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