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WORKING-GROUP 8: POLLEN

COMPARATIVE ANALYSIS OF BEE POLLEN QUALITY FOLLOWING
DIFFERENT STORAGE TECHNIQUES
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Introduction: Bee pollen is acknowledged as a versatile natural food valued for its nutritional
and medicinal benefits, attributed to its rich chemical composition boasting notable bioactivities
like antioxidant and antimicrobial.

Aims: This study aims to investigate the most effective conservation process (drying,
pasteurization and high-pressure pasteurization) for bee pollen and its impact on individual
constituents over a two-month period.

Materials and Methods: Monofloral bee pollen samples were subjected to the different storage
processes and analysed at intervals of one and two months to assess changes in fatty acid amino
acid content, as well as microbial contamination.

Results: The results indicate that dried samples exhibited primarily the lower fatty acid and
amino acid content !!' Among the preservation techniques, high-pressure pasteurization was the
most effective, maintaining protein, amino acid and lipid characteristics of bee pollen while
minimizing microbial contamination. Additionally, this technique outperformed drying and
pasteurization methods in preserving phenylalanine, alanine, glycine, valine, hydroxyproline,
serine, tyrosine, arginine and lysine '

Conclusion: This study underscores the significance of storage methods in preserving the
nutritional value and integrity of bee pollen. High-pressure pasteurization stands out as the
optimal technique, offering superior preservation of essential nutrients and microbial stability
over time with nutritional benefits for consumers.
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