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Introduction to Bee Products Processing
An overview of the main bee?derived commodities, their properties, and the basic steps used to
transform raw hive material into market?ready products.

1. Why Process Bee Products?

Reason Benefit
Preservation Extends shelf?life by reducing moisture, microbial load, and enzymatic activity.

.. Guarantees consistent quality (color, flavor, moisture, purity) for consumers
Standardisation
and regulators.

Safet Removes contaminants (pesticides, spores, foreign particles) and reduces
afe
Y allergenicity.

. Converts raw honey, pollen, propolis, etc., into higher?priced items (creamed
Value Addition

honey, supplements, cosmetics).

2. Main Bee Products & Their Key Characteristics

Product Typical Composition Primary Uses

Sugars (fructose 38?%, glucose 31?%), water .
Sweetener, medicinal (wound

Honey ??207?%, minor enzymes, organic acids, _
) care, cough), cosmetics.
flavonoids.
Proteins (20—-307?%), lipids, carbohydrates, Nutritional supplement,
Bee Pollen o _ _ )
vitamins, minerals, flavonoids. functional food.

Water (60—707%), proteins (major royal jelly Cosmetic creams, dietary
Royal Jelly

proteins), sugars, fatty acids (L0?HDA). supplements.

Propolis Resins (507%), waxes, essential oils, Antimicrobial agents, oral
flavonoids, phenolics. care, cosmetics.

Bee Bread Similar to pollen but with increased lactic?acid

L ) . Nutritional supplement.
(fermented pollen) bacteria, higher digestibility.

Bee Venom Peptides (melittin), enzymes, amines. Medical research, apitherapy.
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3. General Processing Flow?Chart (Applicable to Most

Products)

Raw Harvest ? Pre?screening ? Cleaning ? Primary Treatnent ?
Quality Control ? Packaging ? Storage/Distribution

3.1. Raw Harvest

e Honey: Extracted from frames using uncapping knives and a centrifugal extractor.

e Pollen/Propolis: Collected with pollen traps or scraped from combs; propolis is frozen and
knocked off frames.

e Royal Jelly: Harvested from queen cells before capping.

3.2. Pre?screening & Sorting

e Visual inspection for debris, dead insects, wax caps.
e Mechanical sieves (mesh 0.5-2?mm) separate large particles.

3.3. Cleaning & De?contamination

Product Typical Methods
Honey Warm?water wash (30-35?°C) of equipment; optional filtration (0.2?um).

_Air?blowing, gentle shaking, optional UV or ozone exposure for microbial
Pollen/Propolis _
reduction.

Royal Jelly Cold?water rinse, immediate cooling to ??4?°C to preserve bio?active proteins.

3.4. Primary Treatment

Product Core Operations

Filtration (removes wax, pollen); Pasteurisation (65?°C for 30?s) or Cold?storage (
Honey 7??47?°C) to prevent crystallisation; Creaming (controlled nucleation for spreadable
honey).

Pollen **Drying
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