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Effect of Storage Temperature and Time on
Water-Soluble Proteins of Royal Jelly

ZHANG Juan!, ZHAO Li#, WEILi*, LIU Jian-tao’, ZENG Zhi-jiang"'
(1. Honeybee Institute, Jiangxi Agriculture University, Nanchang 330045, Chinas 2. School of Life Science, Jian-
gxi Science and Technology Normal University, Nanchang 330013,China)

Abstract; The water-soluble proteins of royal jelly were studied by using SDS-PAGE and Folin-
phenol methods at different temperature and time in this study. The results indicated that at the
temperature of —20 ‘C, the band of protein with relative molecule weight 88 000(P1) degraded
slowly ,and during 40 days. However, the band of protein with relative molecule weight 88 000
(P1) is not stable at 4 ‘C during 5 days. Furthermore, another band of protein with relative
molecule weight 80 000(P2) had already degraded at 4 'C during 40 days. And at the temperature
of 20°C, the band of P1 degraded rapidly at the beginning time of storage, the band of P2
degraded quickly at 20°C during 28 days to 40 days. Therefore, the change of band P1 could be
standed for the change of royal jelly freshness.
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1.2.1 HIZAREREGHRR DIHRREE
HTFHEER 0.2 g, 5 mL WEKBE.BES.E
4 C,2 000 g/min &4 T & 30 min, LA %
YT HOKBHEA MR,

1 SEIRPEHEOMNEE
Tab.1 The time and temperature of treated royal jelly

|- g/ C
H#/d 14 n4 I

5 —20 4 20

11 —20 4 20
17 —20 4 20
28 —20 4 20

40 —20 4 20

1.2.2 % EZRAKEREGH SDSPAGE 4 #
B TR LIRS 3 WEH 9% Tris HER
SDS 3% P 5 Bk A S B s Tk A BS BE N 5 g/ dL MK 4R
Bf[s] R
1.2.3 ¥EIRKREHREFHLTHMNE XA Fo-
lin-By:08)
1.3 ®E\EHITHH

LI HIE F ] StatView5. 0 B ANOVA and t-
tests BEATSEIH 04T, & AL BV ¥ A A ANOVA
B ANCOVA #1725 835t ik RAHK 447
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2.1 #IRKEUEAR SDS-PAGE Hik 534

M SDS-PAGE 3k X 7 8] - % 7% 14 °F #9 %
ERPRBUEBEARBITT . B2 BRFs
EERKBEEEARTUBIA4NMEWHRHELR
W, M X4 F R & 4 5 & 88 000(P1).80 000
(P2).68 000(P3) .64 000(P4), Ik sh B H ZF /N4
FTEARKR. ARiEWHARE REEASTER.R
ZREEASEMRK. A3 EW6ER,E—20TC
TS TR KBEER ARG, BIkiEgwRE
LR B1E Pl £E 40 d BHEFFHEFE MR, B 54 d BHER
H—L R EREATR., fE4 CTUEMNETE
RKBEHERIEH PLAES dHBEIEFCERHEK K
BHEQEY P27 40 d DAFH B IE® , EE51E.
20 CTRRHE TR KBEHEERIEF PLES
PITR R %528 d BY K IEHEE BiEW P2 FFHRME
f#,28~40 dEREH, 54 dHBRILFELKERHE.
B B R, K VA P K (i P XS I IR B A e ]
B, k2 P2 BRI . SDS-PAGE Hik%
RERGIRZELEEHEEHKBEEEA, BK
BHEA X A B AR E R R R E N
Bk,
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Fig.1 The SDS-PAGE pattens of of fresh royal jelly

ﬁmﬁ,

H: MEFEES 12 220CERBETHEAZE4TE
FRETHEL IR 20CHEFBRETHES. FTH.

B2 P#sSdENRKEE
Fig.2 The SDS-PAGE pattens s of storing for five days

B3 P28 diEaskEiE
Fig. 3 The SDS-PAGE pattens of storing for twenty-
eight days
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Fig.4 The SDS-PAGE pattens of storing for forty days
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Fig.5 The SDS-PAGE pattens of storing for fifty-four
days
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Tab, 1 Effect of time in water-soluble proteins of royal jelly

S st

BE/C  mHE/d EHAR/E
—20 0~12h 0.053£0. 001*4
’ 5 0. 050-£0, 001bAB
11 0.04740. 001
17 0.045:+0, 001°®
28 0. 04230. 002
40 0.039+0, 001
4 0~12h 0.053£0. 0014
5 0,044 10, 00148
11 0.03810. 003
.17 0.0371£0. 003
28 0.034+£0, 003
40 0.033%0.003®
20 0~12 h 0.053%0. 0014
5 0.045:£0. 001%®
11 0. 0370, 001
17 0. 0330, 005%
28 0.032£0. 001"
40 0.028+0.002%

. RPEHRANEFEFBERERREE(P>0.05), K
NG RRESRBEP<0.05); FRMAE FBER
ERE R E(P<0.0D,FR.

£33 BREXIRABEEANEMW

Tab.3 Effect of temperature in water-soluble proteins of roy~

al jelly
mE/d  BE/C EAgR/e

5 TR 0. 0530, 001*
—20 0.0500. 001%4®

4 0.044%0. 001

20 0.04510. 001

17 T ER 0.0534-0. 001%*
—20 0.04510, 00148

4 0.03710. 003

20 0. 03310, 005

28 FE®ER 0.053£0.001%
~20 0. 0420, 0022

4 0.034+0, 003®

20 0.03240.001°®
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3 & &

D E-20 CRUTER. BERXKEHEES
FRBREE  HAXT 4 F IR A 88 000 MBS 7E 40 d J§
FFIRIBIEIEIE ., :

DEL CEETUER . S TRKBHEEATH
Xt 4rF & 88 000 WML ZE 5 d pyPRME R, KIF
HE G AN S FEE 80 000 AYiEH 7 40 d BHR
EARER.

3)E20 CEBTURM TR KEHREST
X 4>F BB 88 000 B 17 L o b f , M X4 4 F IR
B 80 000 IS TE 28~40 d PEFRECTR.

AW TERKBEEE AR MY FHRE 88 000
WEHNELE-ERE LBEREEERNFHE
ErAE.
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