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Produtos sao seguros,
fiaveis e de boa qualidade
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Instituto Portugués da D,ualidade

|RE| NormALIZACAO

CT 210 - PRODUTOS APICOLAS

Ambito

Normalizacao de todo o processo e circulacao de
produtos apicolas, incluindo, entre outras as
seguintes: normas de produtos, nhormas basicas,
normas de praticas apicolas, normas de
qualidade, normas de métodos de ensaio e
normas de armazenamento e transporte.

L4

As normas de seguranca alimentar estao excluidas (ja
abordadas no ISO/TC 34/SC 17)

>l International
Iso Organization for
RS2 Standardization

< ISO/TC 34

ISO/TC 34/SC 19

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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@V 1S0 12824:2016
Royal jelly — Specifications

VIS0 24364:2023

Royal jelly production (® ISO/AWI 13508
Propolis extracts — Specification

W 1S0 24382:2023

e (® ISO/AWI 13667
Bee pollen — Specifications

Bee products — Palynology of honey — Specifications and test methods

(®1S0 24381
Bee propolis — Specifications

(® ISO/CD 24607
Honey — Specifications




1. ® 1St reuniao plenaria do SC19 Nanjing, China, 2018, Malio.
2. = 2" reunido plenaria do SC19 Paris, France, 2019, June.

3. @ Aprovado em setembro de 2019 - ISO/TC34/SC19/

4. = WG3 "Bee Pollen", in SC19-N120.
Oféelia Anjos aprovada como convenor [2019-2022].

6. = Ofélia Anjos nomeada como convenor para mais 3 anos [Outubro
de 2022-2025].



Bee pollen—Specifications

Convenor: Dr. Ofélia Anjos ' ®
ofelia@ipchb.pt <

Professor — Instituto Politécnico de Castelo Branco,

Portugal

Secretary : Dr. Hongliang Li *

hili@cjlu.edu.cn

Professor at College of Life Sciences, China Jiliang University,

(Lider of 15 Projeto)

Hangzhou, China



Membros WG3

Turkey
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China
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Germany
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Italy

18

-16 coutries
. -62 experts

34 P-members
28 O-members







Ambito

= Requisitos de qualidade, métodos analiticos,
rotulagem, armazenamento e as condicoes de
transporte.

= polen de abelha seco, congelado e liofilizado.

= Nao se aplica ao poélen de abelha em po triturado e
aos produtos fabricados a partir de polen.




Contents

Technical requirements and recommendations
General

Chemical requirements

Safety and health requirements

Test methods

Reagents

Sample collection

Transportation from the hive to the factory or laboratory
Test methods for chemical requirements

Packing, labelling, marking, storage and transportation
Packing

Labelling of the bee pollen plant taxa

Marking

Storage and transportation
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METODOS ANALITICOS

Anexo A - polinica

Anexo B - Humidade — BZ:

Anexo C - Proteina

D1

Anexo D - Acucares —1 D2
. — E11.
Anexo E - Lipidos — E.1. — g1

E2
Anexo F - pH e

Anexo G - Cinzas.
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Pollen en pelotes — Spécifications

Table 1 — Chemical requirements for bee pollen and test methods for each characteristic

Requlrements

Characteristic Test method
Type 1 Type 2 Type 3
l];.))gltle;rl'lmmanon method of pollen taxa at bee - Limits only for monofloral bee pollen

Moisture content with % vacuum drying oven

Clause B.1
No upper
Loss on drying content with drying oven - and lower - Clause B.2
method, in % mass fraction — limits — '
defined
Halogen loss on dl'yillg analyser -— — Clause B.3
Protein content, in % mass fraction -- Annex C

Sugar content, in % mass fraction No lower and upper limits were Clause D.1
defined
15

Total sugar, in % mass fraction -- Clause D.2

min.
Determination of pH Annex F
3

Key
Type 1 - Dried bee pollen; Type 2 - Frozen bee pollen; Type 3 - Lyophilized bee pollen.
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Etapas Seguintes

1) ISO standard draft for bee pollen
production

Ambito

Esta norma especifica as condicdoes ambientais adequadas a
producao de polen de abelha e os requisitos técnicos de
apicultura necessarios para garantir que o polen de abelha
colhido e embalado é de qualidade suficiente para ser
vendido nos mercados nacionais e internacionais. Especifica
igualmente o controlo dos processos e as exigéncias técnicas
de acondicionamento, marcacao, armazenagem e transporte
do pdlen de abelha.



Etapas Seguinte:s

2) ISO standard for beebread




Reuniao presencial WG3: Pollen
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