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The aim of this paper was to determine microbiological features of Corylus avellana L. pollen grains. It was identified the total bacterial count for each sample, mesophilic aerobic and anaerobic bacteria, coliform bacteria, yeasts and fungi. There are mixed microflora at pollen surface, which consists of gram-positive, gram-negative bacteria, mesophilic bactaria, thermophilic actinomycetes and fungi.
The pollen samples were collected from different locations in Ukraine and Slovakia. Pollen extracts were prepared by using physiological solution. Microbiological studies performed according to the standards STN EN ISO 4833 (1997) – the total bone microorganisms, STN ISO 4832 (1997) – coliform bacteria, STN ISO 7954 (1997) – microscopic fungi. The former colonies on plates with nutrient media in Petri dishes were counted and expressed as colony forming units (CFU).
Number of mesophilic Gram-negative bacteria for C. avellana pollen is 2000 CFU / g and was observed 4 phases of the microbial development. 
At the pollen dilution 10-2 general microbial count were 3.54 log CFU·g-1 (± 0.31), mesophilic aerobes – 4.17 log CFU·g-1, mesophilic anaerobic – 3.5 log CFU·g-1, yeast – 2.56 log CFU·g-1. The identified fungi of the families: Cladosporiun – 4.00 log CFU·g-1, Penicillium – 3.70 log CFU·g-1, Alternaria – 3.3 log CFU·g-1, Paecylomyces and Aspergillus – 3.00 log CFU·g-1, Rhizopus - not found. Among Slovak samples were investigated, that coliform bacteria are 3.98-4.51 log CFU·g-1, mesophilic aerobes – 4.13-4.86 log CFU·g-1, mesophilic anaerobic – 4.28-4.53 log CFU·g-1, yeast – 3.30 log CFU·g-1 and found only in 3 samples (Moravce, Bank and Moravce Lieskove).  
Study of factors microbiological contamination of pollen grains have allowed to establish fungi percentage of the total microbial count for Ukrainian samples ranges 2,5-76,9% (Penicillium spp., Mucor spp., Alternaria spp., Bacillus spp.). In Slovakian samples were found – Cladosporiun (3.00-4.04 log CFU·g-1), Penicillium sp. (3.30 log CFU·g-1), Alternaria sp. (3.00-3.36 log CFU·g-1), Mycelia sterilia (3.30-3.48 log CFU·g-1), Aspergilus flavus (3.00-4.34 log CFU·g-1).
Among the fungi of the genera Aspergillus, Penicillium, Alternaria may pose danger, as a potential source of allergens and mycotoxins.
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