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Nutritional and prophylactic properties bee bread lead to increased demand for this type of product. Scientists investigated the biochemical processes in bee breads under different processing conditions and long-term storage, described ethology of bees in the procurement of protein feed. However, not enough is the question studied biochemical composition bee breads different botanical origin. Therefore, the goal of the research was to determine the quantitative value of protein in bee breads different botanical origin.
Material and methods of research. Selection bee breads performed from 5 healthy strong bee colonies that had 8 combs with brood. Cell with bee breads removed from nests 7, 10, 13 June 2015. For the sampling of cells – carved 5 pieces of 5x5 cm and formed a combined test. Average sample selected by squares. Studies conducted in the languages of Ukrainian laboratory of quality and safety of agricultural products. Used standardized methods. The identification was carried out on the botanical origin of pollen analysis methodology bee bread classifier using pollen grains. The protein content in bee bread examined using the method for determining the mass fraction of crude protein based on quantitative trapping ammonia acid after hydrolysis of organic matter. Statistical analysis of the results of tests conducted to assess the accuracy of methods in accordance with the requirements of ISO 5725-1 and ISO 5725-6.
Results. Determined that investigated ambrosia looks soft, friable lumps of different colors – from yellow to yellow-brown; a sweet and sour taste of bitterness inherent to bee bread; characteristic of pollen and honey flavor. Symptoms of mold – no. It was established that during the research period equal to the force, the number of brood and feed, harvested colonies is not the same amount of different origin bee bread. Yellow-brown ambrosia selected only 3-ooh families in an amount of 30–35% of the total. Dirty yellow ambrosia found in 4-family, where she was in a prevailing quantity over other species – 45–70% of the total.
Considering that the colonies were under the same conditions honey resources likely that the bees harvest bee bread on a particular plant species, affect us not into account external factors or characteristics of families. Due to identify pollen grains in bee bread, gametophytes found 16 species of plants, including grass – 6, shrubs – 5, woods – 7. However, pollen composition bee breads significantly different. Thus, in bee bread yellow and yellow-brown managed to identify 11 species of plants. In a dirty yellow pollen bee bread found 14 plant species. Pollen grains rape, clover, acer and maple have been identified in bee bread in the range of 9 to 43%. However, the presence of pollen identified, who was not a significant share among others.
These include pollen grains Veronica, cornflowers and currant, they were in the range of 0,5 to 2%. Found that the yellow ambrosia contained 7,8% and 7,9% more protein than a dirty yellow-brown and yellow respectively. Elevated levels of the protein could be caused by the presence of pollen component rape (Brassica napus L.) in an amount of 43%. Perhaps the pollen of this plant contains large amounts of protein in comparison with others. However, this issue requires further in-depth research.
Conclusions. Even the strength of family honeybee bee bread Ukrainian harvested species of different botanical origin being in the same honey resources and natural and climatic conditions Forest-steppes of Ukraine. Bee breads received in June under the conditions of forest-steppe zone of Ukraine contains 19 to 21% protein and natural humidity of 22 to 24% dry matter.
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