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Introduction. The term “bee bread” is reserved for the original bee pollen stored in the combs. The bee bread has already been processed by the bees for storage with the addition of various enzymes and honey, which subsequently ferments. This type of lactic acid fermentation is similar to that in yoghurts (and other fermented milk products) and renders the end product more digestible and enriched with new nutrients. One advantage is almost unlimited storability of beebread in comparison with dried or frozen pollen in which nutritional values are rapidly lost. The natural process carried out by the bees can more or less be repeated artificially with dry or fresh bee-collected pollen. It is important however, to provide the correct conditions during the fermentation process (Krell, 1996). 
According to Zuluaga, et al. (2015) "bee bread" is a product of the hive obtained from pollen collected by bees, to which they added honey and digestive enzymes and subsequently stored in the combs, starting a lactic fermentation which gives it greater power conservation. A proper hive management promotes bee-bread collection, aimed at marketing it for human consumption since it can be considered as food supplement due to its content of a wide range of nutrients. One of the contributions to their high nutritional value is the presence of significant amounts of proteins, vitamins and phenolic compounds as natural antioxidants. The potential application of "bee bread" as a food and as a nutraceutical supplement depends in large part on its chemical composition which varies directly with the flora of the region and the time of collection by the bees.
The process of bee bread formation starts with gathering of pollen, then a bee mixes it with flower nectar or honey and saliva, and carries to the beehive, where non flying bees fill the mixture into honeycomb cells for ¾ of the cell volume. Residual cell volume is filled with honey, thus protecting the pollen mass from oxygen. An anaerobic lactic fermentation process takes place and bee bread is forming. Bee bread differs from pollen by lower pH (3.8–4.3), it contains less proteins and fats, but more carbohydrates and lactic acid. Bee bread has a better bioavailability because the walls of pollen, which cannot be destructed by gastrointestinal liquids, have been partly destructed by fermentation and the functionally and energetically rich content of pollen can be assimilated and used easier (Mizrahi and Lensky, 1997). The chemical composition of pollen is multiform. It contains about 24 % of water and different organic and inorganic substances. It contains proteins, amino acids, carbohydrates, fats, vitamins, carotenoids, flavonoids, phenolic acids, enzymes, phytohormones, growing stimulators, micro and macro elements. 
The content and variability of components can be different not only in pollen from different plants, but also from one and the same plant, which grows in different places and from the gathering time. In bee bread, proteins are partly cleaved to amino acids, fats are destructed, the content of carbohydrates and lactic acid increases, changes of other components are not significant (Shapiro and Shemetkov, 2012). The activity of pollen (content of vitamins and enzymes) decreases after 2 or 3 months of storage. Bee bread keeps its activity longer. Pollen has antimicrobial, antioxidant hepatoprotective, immuno-modulating and antiradiation activity, adaptogenic properties. It stimulates protective forces of a human body, normalizes metabolism, has a positive influence on the liver, nervous and endocrine system functions, and enhances regeneration of tissues, physical and mental persistence of a human body. The effects of bee bread are similar, moreover the use of bee bread is more effective and valuable, because the components in bee bread are partly fermented and can be easier assimilated in the organism (Bogdanov, 2011). The main objective of this study was to prepare model for evaluate of bee bread quality.
Model for evaluation of bee bread quality. For recognition of the economic value of bee bread is necessary to evaluate the following indicators:
1. Locality of bee bread harvesting. A characteristic of the area in which was created bee bread by bee colonies is very important – emissions of volatile organic components, heavy metal contamination, contamination of soils by hazardous substances and other major indicators.
2. Harvesting period of bee bread. For quality assurance of bee bread is also important harvesting period from honeycomb cells. The highest quality is achieved if bee bread is removed after completion of the fermentation process. Later harvesting period can causes a certain degree of bee bread degradation by aging. Many beekeepers are taken bee bread from honeycomb cells in the winter season with freezing. 
3. Quality of fermentation process. Bee bread is formed by lactic acid fermentation of pushing bee pollen pellet with honey in honeycomb cells. Lactic acid formed in the fermentation process preserves the pollen pellet that bees use for their nutrition. For the quality of bee bread is considered when pollen pellet by fermentation process coalesced into a compact form. If the pollen pellet separate – fermentation process was not yet completed.
4. Technology of bee bread harvesting. Technology of bee bread harvesting from honeycomb cells significantly affects the quality of the bee bread peaces and their integrity, which is documented. 
5. One of the oldest methods of bee bread harvesting from honeycomb cells is freezing and gradual harvesting with needles.
6. Storing of bee bread. The bee bread can be storing in fresh, dried and frozen form. Bad storage condition significantly reduces the nutritional value of bee bread, increase microorganism content and can significant change colors. Long-term storage of bee bread causes unsuitable dark color (Figure 5) Unsuitable storage conditions of bee bread significantly changes the dry matter content, which is documented in Figure 6. The significant differences in dry matter content between samples are conditioned by the chemical composition.
7. Plant origin of bee bread. Determination plant origin of bee bread is very difficult but very important. Obtaining process of monofloral bee bread is very difficult, but it is not impossible; if we have monofloral bee bread is easy to determine plant origin. In the case of polyfloral bee bread is identification of representative species possibly with the help of a microscope and pollen atlases, but it is not easy because in some cases, the similarity between the types of pollen grains in the form is very high. The second problem is that, within each category, there is a wide intra-shaped variation and also variation in the surface of pollen grains.
8. Morphology characteristic of bee bread. The important quality indicators of bee bread are shape, uniformity in shape and size of bee bread. Between the samples of bee bread may be smaller or larger differences in the basic indicators such as weight, height and width of bee bread.
9. Chemical composition of bee bread. Chemical composition of bee bread is very important, because give us information about nutritional value. For this purpose, it is important to know the basic content of protein, carbohydrate, fat, and the essential vitamins and minerals in bee bread. For practical use of bee bread it is necessary to know the variability of the content of these components. Nowadays is bee bread also using as dietary supplement, but in this case it must be declared on the label content of basic nutritional components. The results demonstrates that the number of components, we have found a very important variation – we determined the value of coefficients of variation from 6.10% (dry matter) to 65.26% (carbohydrates). The significant differences in the chemical composition are related to the plant species. It is well known that the chemical composition of pollen which forms bee bread is specific for plant species. 
10. Secondary metabolites content. It is well known that practical using of bee bread in pharmacy, cosmetics and other areas is related to the content of bioactive components. It is well known that the pollen grains from each species are rich for biological active substances. This finding is significant on the one hand for the specific use of bee bread, but on the other hand, it is also disadvantageous because sometimes of the processing industry is not suitable bee bread from each plant species or polyfloral bee bread.
11. Heavy metal content. The heavy metal content can be determined in a bee organs, plant parts, and therefore also in bee products. The quality of bee bread significantly reduces excessive content levels of heavy metals. It is very important for each bee bread sample determine the essential content of heavy metals. 
12. Residues of pesticide contentю. The quality of bee bread significantly decreases the levels of residues of agropesticide. Only a small number of laboratories in the world are able to determine all that may contain residues after agropesticide. It shows the transparent work by the team of authors Johnson et al. (2010), which describe in pollen, honey, bees wax and the contents of more than 120 agropesticide. In Table 4 we present only selected part of their results.
13. Radionuclides content. The radioactivity in other bee products has been less investigated. Measurements of 137Cs radioactivity in the Ukraine showed very high averages for products harvested between 1986 and 1989: pollen: 11070 Bq/kg, propolis: 34310 Bq/kg. In France considerably lower values were measured at the same time: honey, 29 Bq/kg; pollen, 283 Bq/kg (Canteneur, 1987). In Italy, measurements of honey and pollen harvested in 1986 showed 137Cs values in honey between 30 and 360 Bq/kg, while those in pollen varied between 1000 and 2500 Bq/kg (Porrini et al., 2002). Pollen and propolis are considered to be better indicators for radioactive contamination than honey (Alexenitser and Bodnarchuk, 1999).
14. Microbiological characteristic of bee bread. There is no pollen from plant, bee pollen pellet or bee bread, which did not contain any microorganisms. The question is which this is, whether pathogenic or not pathogenic if they are used by human. Unfortunately many microorganisms significantly reduce the quality of bee bread. It is therefore necessary microbiological characteristics of each sample of bee bread and knows the presence of the species. Identification is sometimes very complicated. In Table 5 we present the number of bacteria and fungi provided on bee pollen pellet derived from different plant species. We presented some types of microorganisms in the evaluation samples of bee pollen pellet. The results clearly confirm the significant differences between the samples. 
15. Color of bee bread. The bee bread quality increases natural color from pollen pellet which form bee bread. Dark colors of bee bread in many cases already indicate bad storage or late harvesting from honeycomb cells. 

16. Smell of bee bread. The significant quality indicator of bee bread is smell. Bee bread with excellent quality characterizes typical fruit and natural odors.
Conclusion. Bee bread is considered as very important and major bee product. Most of bee bread is used in folk medicine in almost all countries and as a dietary supplement. Its production has not been sufficient in the past, mainly because of the complicated process of its harvested from the honeycomb cells. At present, the production of bee bread increased mainly due to the use of new technologies in its collection. Bee bread can therefore become a major product for pharmaceutical, cosmetic and food industry applications. For potential customers and fixing prices of bee bred is necessary to have elaborated a baseline standard for the assessment of its economic value based on its basic indicators of quality. In this work we described some important indicators of the quality of bee bread as a proposed model for the processing of a basic bee bread quality standard.
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