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Bee products

Scope

Standardization of the whole process and
circulation of bee products, including but not
limited to the following: products standards,
basic standards, beekeeping practices,
quality standards, testing method standards
and storage and transportation standards.
Food safety standards are excluded (already
covered in TC 34/SC 17).
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Ambito
wEstanormadescreveostermose definicoes,0srequisitos
de qualidade, metodos analiticos, condicOes de

armazenamentce transporte,bem como de rotulageme
embalamento

wEsta norma aplicase a propolis recolhida em colmeias
comcoldniasde Apismellifera Propolisem bruto.
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Propolis castanho de regioes [FRY T vt pumpes. s S

mper |
£ e adas POpU' USSpR 4.1.1 Temperate, brown, Populus spp. propolis

Poplar propelis can be brown yellow, brownish red, brown, yellowish-brown, grayish brown
or gray black. The main botanical source is Pepulus spp., however, several other botanical
sources can be present. At 20-24°C it appears as a lump shape or broken grains shape, and

4.1.4 Other types of propolis

Scientific literature does not gather complete data to fulfill requirements of chemical characterization and
biological properties at this stage. However, to emphasize propolis diversity, we quote some other types
and some more specific ones that can be supplemented in future. Some examples for future discussion
include Macaranga tanarius, Cupressaceae family, Castanea spp., Araucaria spp., Betula spp. and others (list
not exhaustive).

4.1.3 Dalbergia and Clusia propolis [Red) - Prof. Jair

tropicais,Dalbergiaand Clusia
Daubergia and Clusia propelis is red or yellowish red. At room temperature it appears strip in shape
and broken grains shape, and become soft at temperatures over 30 °C. It yields approximately 50% o
extractable matter by ethanol-water 7:3 exhaustive extraction. The taste... to be completed.
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Ambito

\

‘ Glossario

\

‘ Especificacoes

|

‘ Métodos analiticos

[
‘ Embalagem, armazenamento, transporte e rotulac
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Extratoetanolico Anexo A
Teor de humidade Anexo B
Cinzag Anexo C

Cerasg Anexo D

—enois totais Anexo E
~lavonoidegotais ¢ Anexo F, G
Perfil fenolicog Anexo H, I, J

Atividade antioxidant& Anexo K
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PERFORMANCE
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PERFORMANCAE|ustes

S1 S2 S4 S6 S7
Method Mean S (Xpt) | Mean S (Xpt) | Mean S Xpt) | Mean S (Xpt) | Mean S (Xpt)
Ethanol extractables (as dry matter) min 31 70,5 4,1 53,4 51 43,1 3,6 42,9 3,5
Loss of drying (%w/w) - max 2,2 0,2 34 0,7 3,0 0,6 0,3
Ash Content (%ow/w) - max 1,7 0,1 1,2 0,1 0,6 0,1 0,1
Wax Content (%w/w) - max | 624 | 30 195 2,7 42,5 25 4,2
¢c20Fft LKSy2ftA0 02VYLJ
(%w/w) as gallic acid 10,6 24 17,0 4,5 15,2 2,8 11,8 2,7
¢c20Fft LKSy2fA0 02VYLJ
(%w/w) as galangin 3,6 32,9 5,3 26,3 3,3 22,6 2,4
Total Flavonoids (or flavone/flavonol) -
%w/w (min) as quercetin 3,8 0,6 6,4 1,0 6,2 0,8 4,3 0,9 41 0,5
Total flavonoids (Polyamide Method) - %
w/w (min) as rutin 10,0 15 18,7 14 16,8 1,0 10,7 15 10,6 1,8
¢c2GLf | YyGAZ2EARFYG O
¢ YIFEAYdzZY O fdzS 6dAay 17,6 2,2 8,0 1,5 9,9 1,2 14,5 2,3 11,4 15




Reguirements (on dry basis)

Green _ Test
Parameters EBrown propo- . Red propolis | Other types of thod
lis (1.1 propelis 41.3 ropolis mete
(4.1.2) praop
Ethanol extractables (as dry matter) To be supple-
(%%w,/w) - min 30,0 0.0 30.0 mented St
. To be supple-
Loss of drying (%6w/w) - max 10,0 10,0 10,0 mented Annex B
Ash Content (%w/w) 5,0 5.0 5.0 Tobesupple- |\ exc
sh Conten wiw) — max , K d mented
Petroleum ether extractables [Sw/w] To be supple-
— max 65,0 20,0 60,0 mented AnnexD
Total phenolic compounds [Folin) - min To be supple-
(W wr] as gallic acid* 10.0 7.0 7.0 mented Sk
Total phenolic cn:u:&pfunds (Folin) - min 17.0 12.0 12,0 To be supple- Anmes E
(% w] as zalangin mented .
Total fl.a_v'nnulds (Alcly]) - %wy/w (min] as 20 1.0 0.5 To be supple- Annes F
quercetin mented EE—
Total fl.av't.:unulds [quyamlde Method) - 6.0 2.0 1.0 To be supple- Anmes G
Lpwiw [min) as rutin mented EE—
Presence oft |Presence |Presence of:
apigenin, of: caffeic |calyeosin,
caffeic acid, isoliguiriti-
acid, CAPE, |p-cou- zenin, formon-
p-coumaric maric onetin and
acid, chrysin, |acid, biochanin
ferulic acid, |3,5-di-
galangin, caffeoy-
pinobanksin |ilguinic Annex H
Total polyphenoclics by HFLC [Poplar, and pinocem- |acid, To be supple- ; I
green and red propolis) brin 4,5-di- mented
caffeoy- Apnex]
ilguinic
arid,
cinnam-
ic acid,
drupanin,
artepel-
lin C and
baccharin

*  Total phenolic can be expressed as gallic acid or galangin eguivalents, To convert from gallic acid to galangin, multiply
the value cbtained using the conversion factor of 1,7, To convert from galangin to gallic acid, multiply the value by 0,59

Parametros
de

gualidade
Propostos
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Table 2 — Labelling

Requirement Beekeeper Cn;:g:;ny E;;lg T:f]F
al product name and brand (if exists), and/or trademark; ¥ v v
b) name, complete address of the producer and packer ¥ ¥ ¥
c) net weight v v v
d) country -:rr_-:-:mntrie:. of origin (in order of proportional ¥ ¥ ¥
content — highest to lowest)
] propolis type according to 150 classification v v
0 ethanol extractables of propolis* refers to Annex A (in- . -
formative)
z) harvesting time - month(s)/vear (s) ¥ ¥ -
h) best before or expiry date [according to the country law) - v v
i storage information - ¥ ¥
i) batch number ¥ ¥ ¥
k) total phenolics* (1) refers to Annex E (informative) - - v
1] total flavonoids*(?) refers to Annex F / G (informative) - - ¥
(*) Raw Propelis for consumers - The information described on the label, or accessed by certificate of analysis using a QR
Code, or other equivalent. (1) In the case of total phenolic, identify if gallic acid or galangin equivalent are being used. 1¥) In
the case of total flavenoids, identify quercetin (Annex F - AICL) or rutin (Annex G - polyamide) equivalents.
B 2 B - Business to Business
B 2 C - Business to Consumers
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DRAFT INTERNATIONAL STANDARD

ISO/DIS 24381
ISO/TC 34/SC 19 Secretariat: SAC
Voting begins on: Voting terminates on:
2022-10-25 2023-01-17

Bee propolis — Specifications
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Form 4: New Work Item Proposal
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Senior research at CEF research center

Secretary: Dr. Hongliang Li *
hlli@cjlu.edu.cn

Ph.Ddegree,postDo¢ ZhejiandJnviersity Hangzhou, China
- (Top3 in China, Entomologipiology
+ JEEY - (Lider do Projeto)

XY W
) ¥
R\

IX FEIRA NACIONAL DO MEL

0 NOVEMB «::u;,; §otp, 5 ;'»‘tm) -



TURA

IX FEIRA NACIONAL DO




2022




S ISO/NP 24382
Ambito

Esta norma descreve os termos e definicoes 0s
requisitos de qualidade métodos analiticos
condicoes de armazenamentoe transporte, bem
como de rotulagem e embalamento Esta norma
aplicase ao polen apicolarecolhido a entrada das
colonias de Apis mellifera e outras espéciesde
abelhas secq congeladoou liofilizado. Estanorma
nao seaplicaa polenapicolapulverizadoou produtos
derivadosdo polen




: 1 Ambitoo ISO/N P 24382

| 2 Normativosde referéncia
| 3 Termose definicOes
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5.3 Transportepara o local de
processamentmu laboratdrio
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E : 4 Requisitogécnicos - - ===
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@ : 4.2 Requisitogle seguranca : _____________
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Monofloral Multifloral

Os metodos de analise de polen serao 0s mesmos, mas para rotulagem
propomos calcular o volume de polen
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ldentificacao taxonomica Anexo A
Teor de humidade Anexo B
Proteinac Anexo C

Acucaresg Anexo D

Gordurasg Anexo E
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PHC Anexo F
Cinzasg, Anexo G




Characteristic

Requirements

Typel

Type 2

Type 3

Test method

Limits only for monofloral bee pollen

Determination method of pollen taxa at bee pollen Annex A
see 3.4
; +h O i Min 2 2
Moisture content WIt]Tl Yo Vacuum drying oven AnnexB.l
method, % mass fraction Max 8 8
- No upper
Loss on drying content with drying oven method,| Min 5 and lower 5 Annex B.2
% mass fraction Max 9 limits de- 9
fined
_ Min 3 e 3
Halogen loss on drying Analyser AnnexB.3
Max 9 9
Protein content, % mass fraction Min 10 7,5 10 Annex C
No lower and upper limits were de- AnnexD.1
Sugar content, % mass fraction fined
Total sugar, % mass fraction Min 15 12 15 AnnexD.2
Lipid, % mass fraction Min 1,3 1 1,3 Annex E
o Min 3,3
Determination of pH AnnexF
Max 6,30
Ash, % mass fraction, by gravimetry Min 1 0,7 1 Annex G

Type 1 - Dried bee pollen; Type 2 — Frozen bee pollen; Type 3 - lyophilized bee pollen




DRAFT INTERNATIONAL STANDARD

ISO/DIS 24382
ISO/TC 34/SC 19 Secretariat: SAC
Voting begins on: Voting terminates on:
2022-11-01 2023-01-24

Bee pollen — Specifications
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ISO/NP 24364
Ambito

Esta norma descreve as condicoes de producaq
organizacaodo processode producaq assimcomo as
condicOoege armazenamenta transportedagelelareal.

Estanormaaplicasea producaode geleiareal.
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Requisitos ambientais

Local de producao e Produtores
Colonias e nutricao
Equipamento apicola

)
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Gestao da producao de GR
Procedimentos de producao
Registo e rastreabilidade
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ISO/TC 34/SC 19 Secretariat: SAC
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2022-10-24 2023-01-16

Royal jelly production
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-~ ISO/NP 24607
Ambito

Esta norma aplicase a todos 0s meéis naturais
produzidos pela abelha melifera (Apis spp), e
vocacionadoparao consumohumanodireto




PONTOS DE DISCUSSAD

Honeysfrom tropical countries and Mediterranean zone=40mg/kg ONTHEMARKET

::189 ><)<| - Lavandula and Erica included
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