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Development of Assembled Bee Pollen Health Wine

WU Hua-chang, DENG Jing, CHENG Chi, MA Qin-yuan and WANG Wen-ting
(Bioengineering Dept.of Sichuan University of Science & Engineering, Zigong, Sichuan 643000, China)

Abstract: Bee pollen was used as raw materials and the effects of different lixiviating conditions on lixiviation rate of free amino acids and
flavonids from bee pollen were investigated. Under the optimum conditions including water used as lixiviating agent, lixiviating temperature was
at4 , and 4 h lixiviating time, the concentration of free amino acid and flavone could achieve 14.2 pwg/mL and 85 wg/mL respectively. Then
bee pollen health wine of rich nutritions and special taste could be produced through adequate blending of lixiviating solution with honey, sugar-
cane and Xiaoqu liquor.
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