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Enhancing the Bioactive Profile of Bee-Collected
Pollen
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INTRODUCTION RESULTS

Bee pollen is highly nutritious, rich in proteins, carbohydrates,
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flavonoids, and vitamins, making it an Ideal fermentation .
OBJECTIVE I a
The aim of this study was to use probiotic solid-state E e I
fermentation of bee pollen to obtain a product with an 2 TN 1 I o
improved profile of bioactive compounds and enhanced & °|; S Lh ‘m
bioavailability. The fermentation process utilized lactic acid e S s s S N
bacteria, specifically L. plantarum and L. acidophilus o rolen m Fermented pollon S Poler  mm Fermentot pollen ©

Five samples of bee pollen collected from the USAMV Cluj
Apiary were analyzed before and after the fermentation
process In order to determine the energy value, the
biologically active compounds and to determine the
antioxidant activity using spectrophotometric and HPLC
methods. Lactobacillus plantarum and L. acidophilus was
used for the fermentation process of the bee pollen.
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Probiotic fermentation seems a promising option for
Increasing the value of bioactive compounds In pollen and
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