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Effect of Protein Level in Bee Diet on Adenosine Content of Royal Jelly

ZHANG Han', XU Bao-hua’, WANG Gai-ying’, GENG Yue"™*
(1. Key Laboratory of Animal Resistance Biology of Shandong Province, College of Life Science, Shandong Normal University,
Jinan 250014, China; 2. College of Animal Science and Technology, Shandong Agricultural University, Tai’ an

Abstract: Artificial diets with different protein levels were used to feed bees to explore the effect on adenosine content of
royal jelly. Six trial groups were established by feeding diets containing different protein concentrations (15%, 20%, 25%,
30%, 35% and 40%) and the control group was fed on rape pollen. Royal jelly was collected once every three days for
determining adenosine content of royal jelly. The results showed that the highest adensine content was observed in royal jelly

harvested at the 12" and 18" day from bees fed 35% protein (P << 0.01 vs. the control), while royal jelly from the rape pollen

271018, China)

group showed nearly the lowest adenosine content.
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Table1 Ingredients in bee diets with different protein levels
%
25
J5UkL
A B C D E F

KEH 18.00 2480 3500 4400 5020  59.40
/S 31.00  23.00 2000 16.00  10.00  4.00
TE;;E% 0.00 1.00 3.00 5.00 7.00 8.00
TR 8.60 12.00  10.00 9.00 11.00  12.00
F bl 40.40 3720 30.00 2400 19.80  14.60

FrEE IR 1.00 1.00 1.00 1.00 1.00 1.00

TR 0.50 0.50 0.50 0.50 0.50 0.50
IR 0.50 0.50 0.50 0.50 0.50 0.50
&t 100.00  100.00 100.00 100.00 100.00  100.00
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Fig.l1 HPLC-UV chromatogram of adenosine standard and royal jelly
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Table3 Effect of different protein levels in bee diet on adenosine content in royal jelly ng/s
41531 PR EHPN EAVSN EOEPN 24K

A 200.214+69.33 146.994+16.06 223.38+11.43" 124.424+7.13° 129.99440.96
B 247.97+45.55" 143.03+37.71 187.214+10.46 159.91+2.87 160.01+37.69
C 160.824+50.91° 116.23£24.57 195.314+49.64 163.204+16.40 120.71439.17
D 296.88+22.67" 125.314+23.73 197.98+38.30 151.49+18.70 137.544+16.55
E 209.334+41.01 174.161+34.73 241.49+14.40" 219.94+37.60"* 133.02+7.29
F 126.384+19.81%* 115.514+42.54 158.62+£22.73 163.57144.67 185.41+37.17
G 167.20£10.33 117.234+2.12 133.09+24.69"* 138.36£25.60° 113.47134.66
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Table 2  Results obtained for the determination of spike recoveries of adenosine
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