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INTRODUCTION

Royal jelly is a natural substance and therefores isubject to issues such as the
quality of the product and the strength of the pidIt is an expressive substance and there
is a limited amount produced.

The gland of the nurse bees makes royal jelly. Theyhesize it from bee pollen,
propolis and other things, and produce it with itlegizyme, and then they secrete it into the
comb and give it to the queen bee.

Royal jelly is secreted by the hypo pharyngeal glésometimes called the brood food
gland) of young worker (nurse) bees, to feed yolangae and the adult queen bee. Royal
jelly is the sole source of nourishment for theauéee throughout her long and productive
life. Royal jelly is always fed directly to the cgre or the larvae as it is secreted; it is not
stored. This is why it has not been a traditionegkeeping product. The only situation in
which harvesting becomes feasible is during quesring, when the larvae destined to
become queen bees are supplied with an over — ahaadf royal jelly. The queen larvae
cannot consume the food as feet as it is providetrayal jelly accumulates in the queen
cells. The exacts definition of commercially avhi@aroyal jelly is therefore related to the
method of production: it is the food intender faregn bee larvae that are four to five days
old.

Royal jelly can be sold in its fresh state, unpsseel except for being frozen or
cooled, mixed with other products, or freeze —dlife further use in order preparation.

The fresh production and sale can be handled bgrmdes of all sizes since no special
technology is required.

In its unprocessed form it can also be include@adtiy in many food and dietary
supplements, as well as medicine - like productsosmetics . For larger industrial scale use
royal jelly is preferred in its freeze — dried folracause of easier handling and storing. Since
the assumed benefits of royal jelly not been swffity proven, statements made in
advertisements and on package labels should auggkstions which are not well — founded.

Chemical composition of royal jelly

Royal jelly falls into the category of health tosicAmong the known constituents are
water, carbohydrates, lipids and proteins. Amorggéhproteins are amino acids, including all
eight essential amino acids of which the body canmanufacture on its own and must come
from dietary source.

It is extremely important to look at the nutritiomaofile of royal jelly so you can get
an idea of its power and why it works.



Royal jelly is very high in protein. It is 12 5% protein by weight. It is also high in
fatty acids. The most important kind of fatty acii€ontains are hydroxy acids, which are
necessary for the immune system. It is very algh Im phospho - lipids that are needed for
brain function. That is why researchers are findiogal jelly useful for Alzheimer’s disease
and Parkinson Disease. It is extremely high in R DNA, which are also very important
for brain function;, RNA and DNA are the genetic srals. Royal jelly is high in
acetylcholine (abbreviated ACh) and globulin; glidus very important for boosting the
immune system. There is no other good source aiugjioin nutrition, other than royal jelly.
Royal jelly is also extremely rich in B vitaming.i$ the top of pantothrnic acid (vitamin B5),
bar none Ana Elisa F. Presato and all, 2004 There is nothing richer. Pantothenic acid is
needed to make cortisone. It is needed to makéhallsteroidsin the adrenal glands. It is
needed for ovarian hormones; it is needed for getranetabolism. Pantothrnic acid is crucial
for stimulating the production of immunoglobulibe proteins that the white blood cells to
protect us against viruses, bacteria, fungus aridrto

Royal jelly is also high in a very special hydraaid (10 — hydroxy — 2 — decenoic
acid abbreviation 10 - HDA). This acid is the natundicator of the presence of royal jelly in
productsand also gives the authenticity of purakgily; it is a freshness parameter. It is the
active ingredient of royal jelly and this substahedps boost the immune system. 10 — HDA
is a kind of special active substance which exasly in royal jelly in the nature. Since it has
the function of anticancer, skin care and antilbvéadteffect etc., it can be added to health food
or cosmetics as an active ingredient. The conténi — HDA in royal jelly is the
international standard of the quality of royal yetind it directly determines the price royal
jelly on the international market. This fatty acsdof significant value in medical and health
care domains.

Royal jelly is the only source of pure acetylchelinlit has antibacterial and
antimicrobial properties and has been implicatecbaseficial in a wide range of health
conditions. It is associated with benefits to bitoat asthma, insomnia, and many skin
problems. It is known to support the immune systed may be of benefit in liver, kidney,
and pancreatic diseases as well as stomach ulwgfsome fractures.

Methods used for determination quality control of royal jelly

The quality control of royal jelly is determinatid® — HDA,; it is considered the most
important active principle in royal jelly. The candration of 10 - HDA can be considered as
an index of frashness and quality of the productsquality of the products that contain royal
jelly serving as a parameter for its quality cohftaicia Coelcho Pamplona and all, 2004;
Antinelli Jean — Francois and all, 2003

The content of 10 — HDA is usually around 1,5% Q92,(Garcia — Amoedo Luis
Henrique, Ligia Bicudo de Almeida — Muradian, 2003 Garcia — Amoedo Luis Henrique,
Ligia Bicudo de Almeida — Muradian, 2007) for pure royal jelly.

A lot of researchers in the world published studibsut the lipidic fraction of royal
jelly using the method whit High Performance Liqudhromatography (HPLC). The High
Performance Liquid Chromatography technique was useler the following conditions: the
column used was a reversed phase columrad a acetoniytile — tetrahydrofurfuran — water
eluent systemGenc Mahmut, Aslan Abdurrahman, 1999.
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