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Abstract: This paper shows the effect of different conditions of temperature and humidity on

preservations of royal jelly and honey. The test indexes of royal jelly include the changes of

water-soluble proteins, vitamin C, color difference and sensory indexes; the test indexes of honey

include the changes of sugar degree, acid degree, color difference, and sensory indexes. The

result shows that preservation of loyal jelly in lower humidity and temperature can effectively

protect its active ingredients and keeping the honey in cold storage is not required. Its cost-

effective storage condition is ambient humidity and the temperature, which is slightly below the

room temperature.
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Effect of lower humidity on preservation of royal
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honey

70
60
50
40
30
20
10

BEE

-10

Fig. 5

WA/, BYEEY%
i) 324
o3 88 8
} th g E
iR
R

0 5 10 15 20 25

T 85 B 1)/
a.
——
-——a
—h—b
—y— E
0 5 10 15 20 25
i 8% o [R)/d
b.

5

Effect of ambient humidity on preservation of

honey



24

@

82
120
= 100
8
e 80
B 60
| 4 — B
o - B
P 20 —— iR
0
0 5 10 15 20 25
¥ B 1R)/d
0T
60 ‘\m
50 o
m 40f ——1
Y
gl ~—a
20 + b
10 E
0
10, 5 10 15 20 25
B )
b.
6

Fig. 6 Effect of lower humidity on preservation of honey
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