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Propolis is a sticky material like resin made from plant growing point which are collected by bees,
then mixed with bee saliva enzyme. It is used to keep bee colony safe by applying inside of bee
hive. The propolis, it is necessary to extract the active ingredient in raw material, mainly extracted
by the ethyl alcohol. Ethanol extracted propolis collected from different regions in Korea, we
compared the total flavonoids and total phenolic contents. The average of total flavonoids content
of propolis were 6.1% in central regions, 5.7% in southern regions, however, propolis in Jeju island
represented the average value of 0.44%. The other areas showed a value of 7.4%. The total
phenolic contents of propolis were 21.8% in the central region, 20.9% in southern regions, 13.7%
in Jeju, and the other areas showed a value of 29.4%. Although some differences depending on the

region, the propolis produced in Korea has been as the substance that is rich in flavonoids and
phenalics.
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Fig. 1. Total flavonoid contents of propolis collected in middle
region of Korea.

10

8 -
) —

4

2

0 T

N ? wé\@ S \é‘%‘o" g:f
ng N
@"“ e@”m SR %é”o **

Southern region of Korea

Total flavonoids contents (%)

O

Fig. 2. Total flavonoid contents of propolis collected in southern
region of Korea.

e, AEEe A AE TR Ee) Ao Ao
0-19%2] ZH& LreR Lo, 57He] Al gl A 0%2)
g2 UehRgich AIFAF E B el 2 2%0]5te] g

g Uere A ZaEe A A7 5AEe)
224 FH0] AghelA Hok Ao et
(Fig. 3). ol A =38 ZR2E | 2= 47~10%2] |
92 ehAtkFg. 4. ol A AAkE 2 Ee)
2= Kumazawa =(2010)0] H. 3131 o} 23l g]LpAF 32
282 A0 A 2315 Urehy ot

Total flavonoids contents (%)

.ﬁ Ca_ 1

) R o A « 9
& @@ & & & & &
Jeju island

Fig. 3. Total flavonoid contents of propolis collected in Jeju island
of Korea.
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Fig. 4. Total flavonoid contents of propolis collected in abroad.
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Fig. 5. Total phenolics contents of propolis collected in middle
region of Korea.
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Fig. 6. Total phenolics contents of propolis collected in southern
region of Korea.
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Fig. 7. Total phenolics contents of propolis collected in Jeju island
of Korea.
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Fig. 8. Total phenolics contents of propolis collected in abroad.
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