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Abstract

From past to present, beekeeping products have taken their place among the most used natural products due to
their strong antioxidant, anti-inflammatory, antibacterial, antiviral and antitumor properties. Chemical
composition of bee products; It may vary depending on geographical conditions. The bee product that is most
difficult to standardize in this regard is propolis. Bee products have a chemical composition rich in proteins,
carbohydrates, vitamins, minerals and phenolic substances. Bee products rich in bioactive components are honey,
propolis, royal jelly, bee pollen and bee bread. It is important to maintain the quality and ensure stability of these
products throughout their shelf life. It is stated by the Turkish Food Codex that propolis should be used in its
extracted form, not its raw form. There are no studies on the changes and differences in the structure of propolis
during its shelf life. The formation and increase of HMF and the decrease of diastasis in the shelf life of honey is
an important quality problem. HMF and Diastase are two important parameters in controlling the quality of honey.
Proline, the main amino acid of honey, is a parameter that indicates the maturity of honey. It has been stated that
with correct storage conditions, the shelf life of honey can be determined as 3 years on average. Although it is
possible to consume bee pollen fresh, it is more common and recommended to consume it after drying in order to
prevent fermentation, maintain stability and prevent microbial spoilage. 10-HDA fatty acid, which is an important
compound in the high water content capacity and structure of royal jelly, is an important quality parameter in its
shelf life. It has been observed that 10-HDA concentration decreases throughout shelf life. Bee bread (perga)
should be stored in a cool environment and consumed quickly. While honey should be kept dry and protected from
direct sunlight at a temperature not exceeding 25 °C, royal jelly, bee pollen and bee bread should be stored in raw
form at +8 °C and below.
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Bal ve Bal Dis1 Ar1 Uriinlerinde Raf Orii Siiresince Kalite Parametrelerindeki Degismeler
Ozet

Gecmisten giinimiize kadar aricilik tiriinleri giiglii antioksidan, antiinflamatuar, antibakteriyel, antiviral ve
antitimor ozellikleri sebebi ile en ¢ok kullanilmakta olan dogal iiriinler arasinda yerlerini almislardir. Ari
triinlerinin kimyasal bilesimi; cografi kosullara gore degisiklik gosterebilmektedir. Bu konuda standardizasyonu
en zor olan ar1 {iriinii ise propolistir. Ari iirlinleri proteinler, karbonhidratlar, vitaminler, mineraller ve fenolik
maddelerce zengin kimyasal kompozisyona sahiplerdir. Biyoaktif bilesence zengin ar1 {iriinleri ise bal, propolis,
ar1 siitii, ar1 poleni ve ar1 ekmegidir. Raf omrii boyunca bu iirtinlerin kalitesini koruyabilmek, stabiliteyi
saglayabilmek 6nemli bir durumdur. Propolisin Tiirk Gida Kodeksi tarafindan ham halinin degil ekstrakte edilmis
formunun kullanilmasi gerektigi belirtilmistir. Propolisin raf omrii siiresince yapisinda meydana gelen
degisiklikler, farkliliklar ile ilgili ¢alismalar bulunmamaktadir. Bal i¢in raf 6mriinde HMFnin olusmasi ve artmasi
diastazin ise azalmasi 6nemli bir kalite sorunudur. HMF ve Diastaz balin kalitesinin kontroliinde 6nemli iki
parametredir. Balin ana amino asiti olan prolin, balin olgunlugunu belirten bir parametredir. Dogru muhafaza
kosullariyla beraber balin raf dmriiniin ortalama 3 yil olarak belirlenebilecegi belirtilmistir. Ar1 poleninin taze
tilketilminin miimkiin olmasiyla beraber fermentasyonun engellenmesi, stabilitenin korunmasi ve mikrobiyal
bozulmanin engellenebilmesi i¢in kurutulduktan sonra tiikketimi daha yaygin ve 6nerilen bir husustur. Ari siitiiniin
yiiksek su igerigi kapasitesi ve yapisindaki 6nemli bir bilesik olan 10-HDA yag asiti raf 6mriinde 6nemli kalite
parametresidir. 10-HDA konsantrasyonunun raf émrii boyunca azaldigi gorillmiistiir. Ar1 ekmeginin (perga) ise
serin ortamda muhafazas1 saglanarak hizlica tiiketilmelidir. Ballar, kuru, dogrudan gelen giines 1sinlarindan
korunacak bigimde 25 °C’yi gegmeyecek sekilde muhafaza edilirken, art siitii, ar1 poleni ve ar1 ekmegi ham sekilde
+8 °C ve alt1 sicakliklarda muhafaza edilmelidir.
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