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Introduction 
Bee pollen is a bee product of great interest for scientific, medical and economic point of view, it is important also for its 
psychological implications that evokes both organic food and natural way of life. Growing interest on commercial bee pollen for 
human feeding incentives to investigate about its quality and food safety. 
Amount of total mesophylic bacteria (TMB), yeasts and moulds has been investigated in fresh frozen commercial organic  bee 
pollen after 24 and 48 hours since thawing at room temperatures.  

Materials and Methods 
Samples:  
•fresh frozen bee pollen (FP) 
• fresh frozen bee pollen after thawing (FPT) 
• fresh frozen bee pollen sub vacuum after 24h since 
thawing (FPTV24) 
• fresh frozen bee pollen sub vacuum after 48h since 
thawing (FTPV48) 
The experiment has been carried out by using 10  grams of 
polyfloral bee pollen in 90 ml of sterile physiological 
solution, including 1 ml of dilution in medium. For 
detection of TBM Plate Count Agar medium, incubated at 
30°C for 72h, was used;  while for detection of yeasts and 
moulds a Yeast Glucose Chloramphenicol Agar medium 
incubated at 30°C for 24/48h was used. 
For each sample 3 replicates for five times were carried out. 

Results 
TMB ranged between 8·10 to 3.4·10 CFU/ml respectively at 24 and 48 hours. Yeasts and moulds ranged between 2.4·10 to 3.4·10 
CFU/ml respectively at 24 and 48 hours.  
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Discussion and Conclusion 
Results indicate that at least in these experimental conditions bee pollen is a quite stable bee product.  
Deeper investigations  would be important to measure and establish the biotic and not-biotic parameters that drive organic bee 
pollen’s shelf-life. 

Fig. 3: Average values of TMB for each samples investigated. Fig. 4: Average values of yeasts and moulds for each samples investigated. 

Fig. 1: Pollen samples used in the trial. Frozen sub 
vacuum samples (left) frozen samples (right). 
Fig.2:  Plate of PCA used for dection of TMB 
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