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Short scientific report

Quantitative Analysis of Amino Acids and Minerals in Bee Pollen
Collected from Castanea crenata by Apis mellifera

Se Gun Kim, Soon Ok Woo, Hyo Young Kim, Hong Min Choi, Hyo Jung Moon and Sang Mi Han*

Department of Agricultural Biology, National Institute of Agricultural Sciences, Rural Development Administration,
Wanju 55365, Republic of Korea

M In the present study, 18 amino acids and 10 minerals known as essential nutrients were
quantitatively analyzed to confirm the nutritional value of bee pollen collected from flowers of
Castanea crenata by Apis mellifera. As a result, Castanea crenata-derived bee pollen (CCBP)
contained 18 amino acids including 8 essential amino acids, and glutamic acid (2421.4%8.5
mg/100 g} showed the highest content among 18 amino acids, followed by aspartic acid
(2051.2+9.6 mg/100g) and proline (1929.6+6.8 mg/100 g). 9 minerals were detected in the CCBP,
and K(596.6+3.5mg/100 g) and P (575.1£4.3 mg/100 g) were identified as major components,
but Cr was not detected. In conclusion, it is considered that CCBP can be used as various food
ingredients for health because CCBP contains abundant amino acids and minerals.
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Table 1. Amino acids contents in bee pollen collected from Cas-
tanea crenata by Apis mellifera

Table 2. Minerals contents in bee pollen collected from Castanea
crenata by Apis mellifera

Amino acid Content (mg/100 g) Mineral Content (mg/100 g)
Cysteine 300.1+19 Ca 141.6£23
Methionine* 386312 Cu 03+0.0
Aspartic acid 2051.2+£9.6 Fe 25305
Threonine* 958.5+8.3 K 596.6+3.5
Serine 1120.5+3.2 Mg 918+1.2
Glutamic acid 24214+85 Na 145+0.2
Glycine 9753+64 p 575.1+£43
Alanine 1130.8+9.8 S 41+02
Valine* 1021.3+11.6 Zn 54%0.1
Isoleucine* 770.1+1.1 Cr ND
Leucine* 15043+£3.5 - P & val Lo the (b1 P N

. : not detected; Values presented in the table were expressed as mean +
Tyrosine 621.1+5.5 standard deviation for three replications.
Phenylalanine* 889.6+6.3
Lysine* 1511.2+64
istidi + = =
Histidine S274£56 o] A&}, WalEols 2 (596.6+3.5 mg/100 g)
Arginine 1014.1+10.2
Proline 19296468 T} Q1(575.1£4.3 mg/100 g)°] 8F-2] F7| ARt 584 o]
Tryptophan* 221332 =2 e YeErfiRloH Ok o2 Zio] 1416+
Total amino acids 19354.1 2.3 mg/100 ggi ST 7P =2 RS e
ZF¥=2 0 MJ|ix =] E= = O HOF
*Essential amino acid; Values presented in the table were expressed as = ];1'];4 1 J‘:]—O:‘{ o]—EF] L]-_‘ HH == Eﬂ =H
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