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Conducted the investigation of biochemical processes that occur in bee bread at different storage conditions. The resulting bee bread stored at room temperature and vacuum packed within 6 months. Biochemical studies conducted bee bread both the beginning and end of the experiments.
Bee bread is a product of protein origin. By its nutritional and biological value significantly dominated by milk, eggs and meat. The proteins that make up the bee bread very similar in composition to blood proteins, so they are well absorbed by the body. Pergamum balanced find valuable product that provides the body with useful and essential nutrients, vitamins, micro and macro. Due to the unique chemical composition of ambrosia useful not only for the bee, but also for humans.
The composition of bee bread – polyphlore. Usually, bee bread derived from bees in different periods of the spring-summer season, depending on the species composition of plants, soils, areas keeping bees, bees waste characteristics and influence many other factors, quite different than the biochemical composition and consistency.
The study was performed according to the International Agreement on joint scientific cooperation National University of Life and Environmental Sciences of Ukraine and the Slovak Agricultural University in. Nitra the project Ukr / SR / SPU3 / 08 "The impact of non-traditional species and their products for quality of life."
Research performed during the 2014-2015 biennium. At the Department of beekeeping them. VA Nestervodskoho National Agricultural University of Ukraine and the Department of Biochemistry, Research Institute of Microbiology and Virology. DC Zabolotny NAS of Ukraine, using conventional methods.
Established that fresh bee bread contained 4.81 % flavonoid compounds, 34.83 % carbohydrates and proteins – 21.74 %. After 6 months of storage biochemical composition of samples bee bread not significantly changed.
Research of amino acid composition showed that prevail in bee bread, proline, glutamic and aspartic amino acids. When storing vacuum packed bee bread not significantly lost the essential amino acids. Found that after 6 months the preservation of essential amino acids the total number of control samples decreased compared to the experiment (18.327 research and 17,294h control on bee bread 100 g, respectively). Lost and methionine, and the number of other amino acids did not significantly change.
So bee bread saving on room conditions leads to an increase in it mass fraction of water, reduction of carbohydrates, proteins and amino acids. Conversely, when pumping bee bread not exposed to the environment, but because of its nutrients do not suffer significant losses.
When saving for 6 months in a vacuum and at room temperature bee bread biochemical composition does not undergo significant changes. For vacuum conservation content in bee bread mass fraction of water does not change, while at room temperature, this figure rises to 0.45%. Save bee bread in vacuum packs it slows the decrease of flavonoid compounds, carbohydrates, proteins and amino acids than in its storage at room temperature.
Obtained in the research data on biochemical changes in various conservation options bee bread can be used in ways to improve primary processing.
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