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Effect of Honey, Royal Jelly and Bee Pollen on Chemical Composition of

Yoghurt.

Lomova N. N., Snezhko O. O.

It is offered the way of improvement of classical yogurt production

technology by inclusion to its compounding natural components as follows honey,

uterine milk and pollen load. For the purpose of clarification of nature of influence

of the beekeeping products (hereinafter - BP) on a chemical composition of yogurt,

it was carried out the number of laboratory researches skilled and control sample,

and also honey, uterine milk and pollen load. It is proved a positive effect from

yogurt addition, confirmed by increase of value of its nutritional composition. The

deep analysis of chemical components of yogurt helped to confirm opportunity and

importance of use honey, uterine milk and pollen load as bioactive components of

sour-milk drink. The obtained data will be added to results of preliminary and

future researches of biotechnology of production of yogurt with natural BP.



Key words: honey, royal jelly, bee pollen, chemical composition, yoghurt,

minerals, vitamins.
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