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Annotation. Bee products are unique in their biological value. They are the richest on biologically active compounds of all known natural products. One of the most valuable products is bee-bread is a product of processing of Bee Pollen.
Beе-bread is the main protein feed bees, which they put in the cell and prepared for long-term storage. Bee-bread contains all the essential amino acids, which are necessary for the human body, lipids, and many vitamins.
Due to its physical and chemical properties of parchment is widely used in medicine, cosmetic and food industries.
The aim of the study was to get acquainted with the basic parameters as input into standards – make a comparative analysis of the requirements of the applicable standards for quality and safety bee-bread.
The organoleptic indicators of bee-bread are soft, slightly saplings dried, porous lumps, sour-sweet with bitterness on the palate and color from dark yellow to brown. Have the characteristic bee pollen, honey smell. 
In DSTU 7074:2009 indicated that appearance during storage to 3 larvae or butterflies, moth is not a sign of spoilage, and according to GOST, infestation a bee-moth is not allowed at all.
As for the physical-chemical indicators, when comparing the data of standards, one can detect a difference in national and international requirements to quality of bee-bread.
The differences belong to what the mass fraction of water, according to the national standard should be from 5.0 to 8.0%, in contrast to 18.0% allowable GOST; mass fraction of flavonoids compounds in our standard should be 2.5%, which is 2% more of the standards defined in GOST; indicator of the concentration of hydrogen ions on national requirements has great differences from 3.5 to 5 pH, whereas according to the international requirements of no more than 3.0 pH.
As for the mass fraction crude protein, the national standard for this indicator are not standardized at all, although the bee-bread is characterized by high content of protein.
DSTU 7074:2009 defined the basic security requirements during the production of wrapping and bee-bread, as well as the established allowable levels of toxic elements, pesticides, radio nuclides at bee-bread.
It should be noted that in GOST 31776-2012 missing requirements for safety indices of bee-bread and environmental protection in its production not specified allowable levels of toxic elements, pesticides, radio nuclides.
Unlike the GOST 31776 in DSTU 7074:2009 specified standards for microbiological indices of bee-bread.
Therefore, to ensure the competitiveness of the products of beekeeping industry of Ukraine is particularly acute is the problem of ensuring the quality and safety of products according to requirements.
According to the standards, quality control and safety bee-bread, except the organoleptic and physicochemical parameters, also provides the definition of the maximum allowable pesticide residues, heavy metals, radio nuclides.
Comparison of interstate and national requirements to quality bee-bread found inconsistencies in such crucial indicators: the mass fraction of water, the concentration of hydrogen ions, mass fraction of flavonoids compounds and crude protein.
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