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Zuf Globus Laboratories Ltd. 

Based in Kiryat Shmona, in the northern part of Israel,  the 

company develops, manufactures and markets beehive 

products from special plants. 

All the products are produced by honeybees that are 

directly fed with a  mixture of plants. Mixtures are prepared 

for a variety of health problems, For each problem a suitable 

mixture is prepared. In order to obtain a maximal effect, we 

use the parts  of the plants with the highest concentration of 

active ingredients.  
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Zuf Globus Laboratories Ltd. 

The company complies with all the standards required to 

manufacture nutritional  supplements:       I.S.O. By the 

Israeli standard institute 

H.A.C.C.P  Hazard Analysis Critical Control Point  

G.M.P. Good Manufacturing Practice  

 

All the company’s products are kosher 

In the preparation process of the 

food for the honeybees there is 

maximum strictness on the 

accurate amounts and ratio 

between the plants. The formulas 

are a result of  years of research  

and are  exclusive to Zuf Globus 

Laboratories  

A unique process takes place In the body of the  honeybees,  that are  fed on the 

mixture of the plants. This process amplifies the combination of the qualities of 

the plants. This form of production ensures  a full absorption of the active 

ingredients  by the human body. 

Dr. Alexander Goroshit, the founder and 

the chief scientist of the company, in his 

lab. 
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The first stage is to collect the parts of the plants that are 
needed for the specific product we want to produce. Most of 
these parts are not available for the bees in nature   

 Plants parts 

 before processing 

Manufacturing process 
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The second stage is to transfer the plants’ parts to a  
processing system .  

After the  plants are processed, it is transferred to a special container 

to be mixed with sweet substances. Honeybees will not consume food 

which is not tasty or that the bees suspect it may be harmful for their 

offspring. 

Manufacturing process 
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The ready bees food is filled into a 1M3 tank and taken by the beekeeper 

to the beehives, that are located in open fields   

Tank full with ready bee food 

A pipe used to fill the special feeding tank 

 inside the beehive 

The beekeeper fills the special 

feeding tank inside the beehive 

The filling is repeated 16-24 times, 

every 2-4 days, until the bees seal 

the honeycomb 

Manufacturing process 
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After the honeybees seal the honeycomb, 

the beekeeper collects  the beehive 

product  and moves the final product, into 

barrels that go directly to Zuf Globus  

Laboratories.  
From each barrel a sample is taken, and 

sent to an independent laboratory in 

Germany, to confirm that there are  no 

forbidden pollutants in the final product 

(such as pesticides, antibiotic etc...) 

This is how the lab. report looks like 

Manufacturing process 
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At Zuf Globus 

Laboratories the next 

stage is  filtered 

meticulously to get a 

product clean  from any 

foreign bodies. 

Manufacturing process 
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The last stage is filling and labeling the jars 

Manufacturing process 


