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m Bee pollen is composed of pollen by gathering honey and enzymes on the hind legs of
honeybees when they collect nectar from flowers and it is used as a raw material for producing
royal jelly, a protein source for larvae and nutrition for queen bee. Although bee pollen contains
plenty of various nutrients and physiologically active substances such as flavonoid and phenolic
compounds, there are inadequate reports about antioxidant capacity of Prunus serrulata
var. spontanea pollen collected by Apis mellifera. To evaluate the functionality, the bee pollen
ethanol extracts were prepared and antioxidant activities by DPPH, ABTS, and FRAP assays
were performed. In addition, the total polyphenol and total flavonoid contents were examined. At
the highest concentration of 1,000 pg/mL, the DPPH and ABTS radical scavenging activity of the
bee pollen showed 41.56% and 65.15%, respectively. The FRAP of the bee pollen showed 542.94
UM compared with control (88.7 uM). The total polyphenol and total flavonoid contents of the
pollen showed 58.49 mg GAE/g and 5.53 mg QE/g, respectively.
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Fig. 1. Morphology of the bee pollen collected by Apis mellifera.
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Fig. 2. DPPH radical scavenging activities of the bee pollen ex-
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different letters indicate significant difference (p <0.05).
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