
 

Why Crystallisation is a Good Sign and What to Do 

Crystallisation is natural, spontaneous 
and happens from time to time, even to 
Manuka honey. This is a good sign – it 
means that the honey is pure, raw and 
unheated.  

Honey that does not crystallise may 
have been heated and put through a 
pasteurisation process. Pasteurised 
(heated) honey tends to denature the 
honey and lose its therapeutic qualities. 
 

 
It means that you can be 
certain that you are buying 
honey that has its full potent 
properties preserved to give you 
maximum health benefit. 
 
The reason why raw, natural honey has 
a natural tendency to crystallise over 
time is because sometimes it separates 
and forms tiny dried-up crystals loses 

some of its smooth consistency.  
 
However, this has no effect on the 
honey other than texture. In fact, 
the crystallisation of honey tends to 
preserve flavour and quality of your 
honey.  The MGO rating is also not 
affected. Raw unheated honey is better 
for your health. 
 

If you have purchased honey from 
Gather By, you can be assured that your 
honey is a 100% raw and natural 
product. Natural products will always 
have inconsistencies. Raw honey is the 
most beneficial type of honey for your 
health. Some honey will crystallise and 
some won’t, and this can’t be controlled 
or predicted. All our Australian Manuka 
honey is unblended meaning it is not 
mixed with any inferior honey. Our 

honey is 100% raw Manuka with 
nothing added whatsoever. 

 

Some prefer their honey to be in the 
crystallised state as it is easier to spread 
on bread or toast. Some raw honey 
recipes can be easier to make with 
partially or fully crystallised honey. 
 



When the honey is in a crystallised state, 
it takes longer to melt in your mouth, 
allowing your taste buds to activate and 
pick up on the subtle flavours. And since 
Gather By Australian Manuka Honey is 
bioactive+, then the longer it takes to 
melt in your mouth, the greater its 
therapeutic benefits for your health.  
 

Some honeys crystallise uniformly 
however some will only partially 
crystallise and form two layers, with the 
crystallised layer on the bottom and 
a liquid on top. Some honey will 
crystallise only around the lid of your jar 
and the honey inside your container 
remains smooth and runny. 

The size of the crystals formed will also 
vary. Some form fine crystals and 
others large, gritty ones. The more 
rapidly the honey crystallises, the finer 
the texture will be.  
Crystallised honey also tends to set at 
a lighter colour than when it was liquid. 
Honey that started off dark tends to 
retain its brownish appearance, even if 
it crystallises. 
 

 
 
It’s not possible to completely remove 
all the crystals from your honey, 
however, here are some steps to 
smooth the consistency of your honey: 
 

Mix the jar of honey with a spoon - 

mixing will not remove the crystals 

but will provide a smoother 

consistency. 

 

Stand your jar of honey in a bowl of 

warm water. Do not use boiling 

water, only warm tap water, no 

more than 40-50 degrees. Leave to 

stand in the warm tap water 

overnight and your honey should 

have a smoother consistency by 

morning.  

 

If you have any further questions 

about this process, please email us 

at office@gatherby.org  

 

Further information about the 

crystallisation of honey is also 

available on our website at this link 

https://www.gatherby.org/blog_pos

t_crystallisation 
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