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Effects of Different Harvesting Methods on Propolis Quality
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Abstract: Propolis samples were obtained by 4 harvesting methods, nylon net, plastic mat, covering fabric and scraping
from frame gaps. Ethanol extractable content, total content of 8 flavanoids and total flavanoid content of four propolis
samples were analyzed. The results showed that 3 quality indexes varied significantly among samples obtained by
different harvesting methods. The quality of propolis obtained by nylon net was significantly superior to that of those
from the three other methods. The quality of propolis obtained from plastic mat and frame gaps was not significantly
different, but significantly better than that obtained with covering fabric. The quality of propolis obtained by covering
fabric was the worst. These results suggest that proplis quality could be improved through narrowing the mesh of
propolis harvesting implement.

Key words: propolis; harvesting methods; ethanol extractable content; total flavanoids; high performance liquid
chromatograph (HPLC)
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Table1l Ethanol extractable contents of propolis obtained by different
harvesting methods
YN HE LRI & 5%
SRR 7% 10 48.03+4.44
Je LW 10 76.50+7.32
HEZE 4 50 10 49.42+13.03
A 10 37.124+7.40
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Table2 Multiple comparisons of ethanol extractable contents
(Games-Howell)
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Table3 Total flavonoid contents of propolis obtained by different
harvesting methods
Bk R SUETRE 2 (mg/g)
SRR 3% 10 130.81+16.41
Je 2™ 10 232.97+27.05
HEZE 4 50 10 136.84+33.16
A 10 106.92+23.77
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Table 5 The total contents of 8 flavonids of propolis obtained by
different harvesting methods
WUk Ts 0 FEH 8BS & B/ (mg/g)
YRR 2% 10 61.17£9.86
Je b 10 115.89+15.64
HEZE 4 0 10 65.49+19.58
A 10 49.19+10.53
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Table 6 Multiple comparisons of total contents of 8 flavanoids (L.SD)
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