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Abstract: Bee-products are the kinds of products which relate to bees, include honey, bee pollen, royal jelly, etc. Fermented
bee-product is a kind of added-value product by microbial fermentation. There are many types of fermented bee-products
such as honey wine, royal jelly yoghourt and royal jelly beer, etc. Fermented bee-products are rich in nutrition and unique in
taste. Fermented bee-products have more advantages than raw bee-product materials, such as lower sugar content, less
allergenic protein, easier absorption, better taste, etc. Compared with other fermented products, the development of
fermented bee-products is slow. Therefore, it is significant to summarize and analyze the development status and
application prospect of fermented bee-product for the development and comprehensive utilization of the bee industry in
China. In this paper, the types and characteristics of fermented bee-products are reviewed, and the improvement methods
for the existing problems of fermentation bee industry are put forward. The purpose is to provide reference for the

development and utilization of fermented bee-products.
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Table 1 Common bee-products and their components
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Table2 Types of common fermented bee-products and selected strains
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