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Research and Application of Key Technique for
Mechanized Production of Royal Jelly ( 1)
—A Design of Bionic Non - grafting Larvae Ovipositor

ZENG ZhiHiang WU Xiao-bo ZHANG Fei LIU Guang-nan
YAN Wei-yu WANG ZiHong

( Honeybee Research Institute Jiangxi Agricultural University Nanchang 330045 China)

Abstract: As a staple product of beekeeping industry in China Royal jelly is the main source of income
for beekeepers. With the rising of labor cost and the aging of beekeepers in the country mechanized production
has been an effective way to solve the bottleneck problem of royal jelly production. This study used the princi-—
ple of bionics to design a kind of bionic non — grafting larvae ovipositor which mainly included the artificial
plastic hollow comb foundation the implement for larvae supporting the bar for Royal jelly yielding and the
cover plate of the hollow comb foundation etc. The design of bionic non — grafting larvae ovipositor provided a
technical support for mechanized production of Royal jelly in China.
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Global view of the artificial plastic hollow comb foundation

Fig. 1
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Fig.4 Global view of the implement for larvae supporting
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Fig.5 Front view of the implement for larvae supporting Fig.6  Back view of the implement for larvae supporting
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Fig.7 Global view of the bar for royal jelly yielding
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Fig.8 Front view of the bar for royal jelly yielding Fig.9 Back view of the bar for royal jelly yielding
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10
Fig. 10 Global view of the assembly of bar for royal jelly yielding and implement for larvae supporting
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Fig. 13 Global view of the cover plate of hollow comb foundation
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Fig. 16  Global view of the assembly of bionic non - grafting larvae ovipositor
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Fig. 17  Front view of the assembly of bionic Fig. 18 Back view of the assembly of bionic

non — grafting larvae ovipositor non — grafting larvae ovipositor
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